
Lunch & Dinner
Buffets

& 
Served Entrees



The Grand Buffet
50 Guest Minimum

Steamship Roast of Beef
Carved to Order, with Au Jus & Creamed Horseradish Sauce

Upgrade to Prime Rib for $3.00 Per Person

Select Two Entrees:
Chicken Cordon Bleu (Stuffed with Ham, Swiss Cheese & Dijon Mustard Sauce)

Chicken Florentine (Stuffed with Fresh Spinach, Creamy Pesto & Pine Nuts)
Chicken Marsala (Sautéed with Shallots, Mushrooms & Marsala Wine)
Chicken Picatta (Sautéed with Butter, Lemon, Capers & White Wine)

Apricot Glazed Chicken (Covered and Baked in an Apricot Sauce)
Lemon Sesame Chicken (Sautéed with Butter Lemon Sesame Sauce)

Grilled Halibut Pignolia (Olive Oil, Lemon Butter & Pine Nuts)
Salmon (with Dill, Citrus, or Hollandaise Sauce)
Roast Loin of Pork (with Rosemary Garlic Sauce)

Ravioli Napolitana (Cheese Filled Ravioli Covered with our Rich Tomato Sauce)
Ziti Tettrazini (Pasta, Chicken, Parmesan & Marsala)

Lasagna (Meat or Vegetarian)

Select Two Salads:
Apple Walnut Salad with Mixed Greens, Apples, Dried Cranberries, Candied Walnuts & Blue Cheese

House Salad with Mixed Greens, Tomato, Cucumber & Carrots
Greek Salad with Mixed Greens, Cucumber & Feta Cheese

Caesar Salad with Shaved Parmesan & Garlic Croutons
Fresh Spinach Salad with Warm Bacon Dressing, Marinated Pasta Salad

Chinese Chicken Salad, Waldorf Salad, Ambrosia Salad

Select Three Sides:
Roasted Red Potatoes, Garlic Mashed Potatoes, Wild Rice Pilaf, English Creamed Corn, 

Steamed Vegetable Medley, Green Beans with Roasted Red Peppers, Grilled Marinated Vegetables 
Penne Pasta with Marinara, Creamy Pesto, Alfredo or Bolognese Sauce

Luncheon $29.50          Dinner $32.50

      Grand Buffet is served with Dinner Rolls, Freshly Brewed Arabica Coffee & Iced Tea
     All Prices are Subject to an 20% Service Charge & Current Sales Tax
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                 Lunch & Dinner Buffets

To enhance your Buffet selection consider adding Hors D’oeuvres for $1.75 Each
Sausage Stuffed Mushrooms, Spanikopita, Vegetable Tray, Grape Cheese Balls,  

Chicken Skewers, Mini Cheese Quesadillas, Fruit Kabobs, Assorted Canapes
Additional Hors D’oeuvres available upon request



Deli Platter Buffet
A beautiful Display of Honey Cured Ham, Roast Beef, Breast of Turkey, Salami, Mortadella, 

Cheddar Cheese,Monterey Jack Cheese &  Swiss Cheese

Assorted Rolls and Breads

Sweet Gherkins, Black Olives, Mild Peppers, Sliced Tomatoes, Sweet Onions, Celery & Carrot Sticks, 
Leaf Lettuce, Mayonnaise, Mustard, and Creamy Horseradish Sauce

Choice of 3 Salads:  Field Green, Caesar, Spinach, Marinated Pasta & Red Potato

Fresh Fruit Display

Luncheon  $19.50          Dinner   $23.50

Bellisimo Italian Buffet
Select 1 :  Spinach or Meat Lasagna, Cannelloni Stuffed with Cheese, Cheese Tortellini with Alfredo Sauce 

Select 1: Breast of Chicken Marsala, Breast of Chicken Picatta, Italian Sausage with Penne Pasta & Roast Sweet Peppers
Select 1:  Farfalle Pasta in a Spicy Tomato Sauce, Penne Pasta with a Creamy Pesto Sauce, Rigatoni with Meat Sauce

Select 3:  Antipasto Salad, Spinach Salad with Warm Bacon Dressing, Caesar Salad, Marinated Pasta Salad, 
Mini Meatballs with Marinara Sauce, Sliced Tomatoes with Basil and Mozzarella

Oven Roasted Potatoes and Grilled Marinated Vegetables

Fresh Fruit Display

Freshly Baked Dinner Rolls and Butter

Luncheon   $24.50          Dinner   $28.50

Fiesta Grande Mexican Buffet
Select 1:  Shredded Beef or Chicken Soft Tacos, Cheese or Chicken Enchilada

Select 1:  Chili Verde (Pork), Chili Relleno, Beef Tamale
Select 1:  Carne Asada, Snapper Vera Cruz, Chicken or Beef Fajitas

Fiesta Green Salad with Cilantro Dressing, Tortilla Chips with Salsa, Mini Chicken Taquitos 

Spanish Rice, Refried Beans, Warm Corn or Flour Tortillas & Guacamole

Luncheon $24.50          Dinner $28.50

     All Buffets served with Freshly Brewed Arabica Coffee & Iced Tea
     All Prices are Subject to an 20% Service Charge & Current Sales Tax
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                  Lunch & Dinner Buffets

To enhance your Buffet selection consider adding Hors D’oeuvres for $1.75 Each
Sausage Stuffed Mushrooms, Spanikopita, Vegetable Tray, Grape Cheese Balls,  

Chicken Skewers, Mini Cheese Quesadillas, Fruit Kabobs, Assorted Canapes
Additional Hors D’oeuvres available upon request



Tray Passed & Buffet Style

Hors D’ Oeuvre Selections

Dessert  
Selection

                                                                          

     Select 8 Items          $24.00
 
                                                                            Select 10 Items         $26.00

Spanikopita
Teriyaki Beef Skewers

Teriyaki Chicken Skewers
Peanut Thai Chicken Skewers

BBQ Chicken Skewers
Bacon Wrapped Filet Mignon

Bacon Wrapped Shrimp
Crab Stuffed Mushrooms

Sausage Stuffed Mushrooms
Vegetable Tray

Fresh Fruit Tray
Fresh Fruit Kabobs

Cracker & Cheese Tray
Baked Brie w/ Caramel Sauce

Assorted Canapes
Mini Chicken Tacos
Prosciutto & Melon

Blue Cheese & Walnut Filled Endive
Sweet & Sour Cocktail Meatballs

Chicken Wings (Barbecue or Spicy)
Barbecue Baby Back Ribs

Mozzarella Marinara
Mini Beef Brochette

Italian Sausage & Peppers
Mini Chicken Taquitos & Guacamole

Palm Sized Sandwiches
Shrimp Cocktail

Deli Meat & Cheese Kabobs

Eclairs
Petite Lemon Bars
Petite Pecan Bars 

Petite Cheesecake Bars
Chocolate Fudge Brownies

Cream Puffs
Mini Fruit Tarts

Assorted Mini Pastries
Chocolate Dipped Biscotti

Assorted Homemade Cookies

     Hors D’oeuvre Menu is served with Freshly Brewed Arabica Coffee & Iced Tea
     All Prices are Subject to an 20% Service Charge & Current Sales Tax
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                  Hors D'Oeuvres Reception



English High Tea, usually served as an afternoon or early evening light meal, is a British
tradition dating from the 19th Century.  It lends itself to be served as a buffet, a simple 
but elegant sit-down meal, or served from trays while you converse with your guests.  

English High Tea can be a refreshing alternative to the more common cocktail party and is 
particularly appropriate for an early or late afternoon business affair.  

One may think of English High Tea as a Refined Brunch.  

Champagne
Sparkling Apple Cider

Assorted Tea Sandwiches
(Egg Salad, Tuna Salad, Cucumber, Avocado & Salmon)
Elegant Assortment of French Pastries

Scones with English Devon Crème & Preserves
Assorted Fresh Fruits

Steaming Pots of Assorted Hot Tea.  

$22.50

     All Prices are Subject to an 20% Service Charge & Current Sales Tax
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                   The English High Tea



      All entrees are served “sit-down” style.  Buffet service is available at no additional cost.  
     All Prices are Subject to an 20% Service Charge & Current Sales Tax
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                Hot Luncheon & Dinner Entrees
All Entrees are served with your choice of Salad, Fresh Vegetable, Accompaniment, 
Freshly Baked Dinner Rolls & Butter, Freshly Brewed Arabica Coffee & Iced Tea

Chicken Marsala  Luncheon $19.50          Dinner $22.50
Sautéed with Shallots, Mushrooms & Marsala Wine

Chicken Lemon Sesame Luncheon $19.50 Dinner $22.50
Sautéed with Butter Lemon Sesame Sauce

Chicken Picatta Luncheon $19.50 Dinner $22.50
Sautéed with Butter, Lemon, Capers & White Wine Sauce

Chicken Francesca Luncheon $19.50 Dinner $22.50
Sautéed with Mushrooms, Onion, Lime Juice & Amaretto

Apricot Glazed Chicken Luncheon $19.50 Dinner $22.50
Covered and Baked in an Apricot Sauce

Rosemary Garlic Chicken Luncheon $19.50 Dinner $22.50
Sautéed with Olive Oil, Rosemary & Garlic

Chicken Parmigiana Luncheon $20.50 Dinner $23.50
Breaded, Baked & Covered with Marinara & Parmesan

Chicken Florentine Luncheon $20.50 Dinner $23.50
Stuffed with Fresh Spinach, Pine Nuts & Pesto Crème

Chicken Cordon Blue Luncheon $20.50 Dinner $23.50
Stuffed with Ham, Swiss Cheese & Dijon Mustard Sauce

Additional entrees on following page…



      All entrees are served “sit-down” style.  Buffet service is available at no additional cost.  
     All Prices are Subject to an 20% Service Charge & Current Sales Tax

  Revised 1/2010                                                                                                        www.tustinbanquetcenter.com

    Hot Luncheon & Dinner Entrees
All Entrees are served with your choice of Salad, Fresh Vegetable, Accompaniment, 
Freshly Baked Dinner Rolls & Butter, Freshly Brewed Arabica Coffee & Iced Tea

Roasted Cornish Game Hen Luncheon $21.50 Dinner $24.50
Stuffed with a Wild Rice Mix & Glazed with an Apricot Sauce

Sliced Tenderloin of Pork Luncheon $22.50        Dinner $25.50
Served with a Delicate Rosemary – Garlic Sauce

Grilled Halibut Pignolia Luncheon $21.50        Dinner $24.50
Grilled with Olive Oil, Lemon-Butter & Glazed with Pine Nuts

Baked Salmon Luncheon $23.50 Dinner $26.50
With Choice of Dill, Citrus or Hollandaise Sauce

Grilled Swordfish Luncheon $25.50 Dinner $28.50
With Lemon-Butter Sauce

London Broil Luncheon $22.50 Dinner $25.50
Roasted & Served with a Mushroom Madeira Sauce

Prime Rib of Beef Luncheon $25.50 Dinner $29.50
Served with Au Jus and Creamed Horseradish Sauce

New York Sirloin Beef Luncheon $25.50        Dinner $29.50
Served with Buttered Mushroom Caps

Filet Mignon Luncheon $26.50 Dinner $30.50
Roasted & Served with a Mushroom Madeira Sauce

Additions
Sautéed Breast of Chicken  
Stuffed Breast of Chicken
Petite Filet of Beef
Roasted Pork Loin
Salmon
Lasagna 

$3.00
$4.00
$7.00
$4.00
$6.00
$3.00



All entrees are served with your choice of Salad, Fresh Vegetable & Accompaniment.
Please choose one item from each category below.  

Select One Salad:
House Salad with Mixed Greens, Tomato, Cucumber & Carrots

Greek Salad with Mixed Greens, Cucumber & Feta Cheese
Caesar Salad with Shaved Parmesan Cheese & Garlic Croutons

Fresh Spinach Salad with Hard Boiled Egg & Warm Bacon Dressing
Apple Walnut Salad with Field Greens, Sliced Apples, Dried Cranberries & Blue Cheese (Add $1)

Select One Fresh Vegetable
Steamed Vegetable Medley

Grilled Marinated Italian Vegetable Medley
Sauteed Green Beans with Roasted Red Peppers

Buttered Broccoli Florets 

Select One Accompaniment
Penne Pasta with Creamy Pesto

Bowtie Pasta with Marinara 
Rigatoni with Robust Bolognese 

Garlic Mashed Potatoes
Roasted Red Potatoes

Wild Rice Pilaf

     All Prices are Subject to an 20% Service Charge & Current Sales Tax
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                  Hot Luncheon & Dinner Entrees



           Hors D'oeuvres
  Hors D’oeuvres can be added to any menu item.  All Hors D’oeuvres have a 25 piece minimum.   

    Hot Selections:
Cocktail Meatballs (Sweet & Sour Sauce)……………………………................................ $1.35
Breaded Fried Shrimp (Served with Seafood Cocktail Sauce)………............................. $2.75
Coconut Fried Shrimp (Served with a Sweet Chili Sauce)…………………………………. $2.75
Crab Stuffed Mushroom………………………………………………….……………………... $2.25
Sausage or Vegetable Stuffed Mushroom.……………………….….……………………..... $1.95
Vegetable Stuffed Mushroom………………………………………………………………… $1.95
Chicken Breast Skewers (Teriyaki, Thai, Cilantro Lime or Cajun)................................. $2.50
Bacon Wrapped Shrimp…………………………………………………................................ $3.00
Bacon Wrapped Filet Mignon………………………………………….………………………. $3.25
Bacon Wrapped Scallops……………………………………………….…….......................... $3.25
Baby Back Ribs (Barbecue Sauce- 2pp)……………………………….…........................... $2.25
Spanikopita……………………………………………………………….…….......................... $1.95
Mozzarella Marinara……………………………………………………….…………………… $1.95
Italian Sausage & Peppers……………………………………………………………………... $2.95
Baked Brie with Caramel Sauce & Crackers………………………………………………… $2.75
Beef Kabob with Onion & Bell Pepper……………………………………………………….. $2.50
Egg Roll (Served with Sweet & Sour Sauce)…………………………………………………. $1.50
Crab Cakes……………………………………………………………………………………….. $2.25
Lamb Skewers with Mint Glaze……………………………………………………………… $2.75
Tortellini Skewers……………………………………………………………………………….. $3.00

                   

                           Cold Appetizer Selections  
Prosciutto Wrapped Melon or Asparagus……………………………………………………. $1.95
Jumbo Shrimp on Ice (Served with Seafood Cocktail Sauce)……………………………… $2.75
Fruit Kabobs……………………………………………………………………………………… $2.95
Cracker & Cheese Display……………………………………………………………………... $2.75
International Cheese & Fruit Display………………………………………………………… $4.95
Vegetable Tray with Ranch Dip……………………………………………………………….. $2.00
Deli Meat & Cheese Kabobs…………………………………………………………………… $3.25
Assorted Canapes……………………………………………………………………………...... $2.25
Bruschetta Caponata……………………………………………………………………………. $1.75
Gorgonzola-Cream Cheese Grape Ball Covered in Toasted Pecans…………………….. $1.15
Italian Antipasto Tray…………………………………………………………………………… $3.50
California Roll…………………………………………………………………………………… $1.15



Cheesecakes
Manhattan Cheesecakes $4.50
Chocolate Chip Cheesecake $4.50
White Chocolate Raspberry Cheesecake $4.50
Strawberry Cheesecake $4.50
Oreo Cheesecake $4.50
Fudge Brownie Cheesecake $4.95

Specialty Cakes
Zebra Cake $4.50
Coconut Whiteout Cake $4.50
Lemon Cake $4.50
German Chocolate Cake $4.95
Kahlua Cake $4.95
Carrot Cake $4.50
Blackout Cake $4.95

3” Round Specialty Desserts
Fruit Florentine Cup (qty’s of 15) $5.50
Strawberry Shortcake (qty’s of 6) $5.50
Raspberry Mousse Cup (qty’s of 6) $5.50
Snow White Gran Marnier (qty’s of 6) $5.50
Chocolate Mousse Cup (qty’s of 6) $5.50
Princess (qty’s of 6) $5.50
Flourless Chocolate Ganache (qty’s of 6) $5.50
Chocolate Lovers Delight (qty’s of 6) $5.50
Banana Caramel (qty’s of 6) $5.50

4” Individual Tarts & Pies
Apple (qty’s of 6) $5.50
Coconut (qty’s of 6) $4.95
Keylime (qty’s of 6) $4.95
Lemon (qty’s of 6) $4.95
Chocolate Mousse (qty’s of 6) $4.95
Pecan (qty’s of 6) $5.50
Fruit (qty’s of 6) $5.50

All Prices are Subject to an 20% Service Charge & Current Sales Tax
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           Desserts

Other Individual Desserts
Cream Puff (qty’s of 20) $2.95
Éclair 4” (qty’s of 24) $2.95
Canolies (qty’s of 20) $4.50
Tiramisu 2” x 3” (qty’s of 8) $4.50
Napoleon 2” x 3” (qty’s of 8) $3.95
Blackforest 2” x 3” (qty’s of 8) $3.95
Carrot Cake 2” x 3” (qty’s of 8) $3.95
Mocha Mousse 2” x 3” (qty’s of 8) $3.95
Assorted Mini French Pastries (qty’s of 36) $
Assorted Homemade Cookies $1.50
Chocolate Fudge Brownie $2.25
Pecan Bar $3.25
Lemon Bar $3.25
Cheesecake Bar $3.25
Flan $3.25

Ice Cream, Sorbets & Ice Cream Truffles
Chocolate or Vanilla Ice Cream w/ Chocolate Syrup $2.95
Biscotti & Vanilla Ice Cream $3.50
Lemon Sorbet Fruit Shell (qty’s of 24) $4.50
Mango Sorbet Fruit Shell (qty’s of 24) $4.50
Coconut Sorbet Fruit Shell (qty’s of 24) $4.50
Pineapple Sorbet Fruit Shell (qty’s of 24) $5.50
Cappuccino Ice Cream Truffle (qty’s of 24) $4.50
White Chocolate Ice Cream Truffle (qty’s of 24) $4.50
Chocolate Chocolate Ice Cream Truffle (qty’s of 24) $4.50
Spumoni Ice Cream Truffle (qty’s of 24) $4.50
Manhattan Ice Cream Truffle (qty’s of 24) $4.50
Vanilla Bean Crunch Ice Cream Truffle (qty’s of 24) $4.50
White Raspberry Ice Cream Truffle (qty’s of 24) $4.50
Raspberry Crunch Ice Cream Truffle (qty’s of 24) $4.50
Mini Trio Ice Cream Truffles (Cappuccino, Black Cherry & Crème de Menthe – qty’s of 36) $1.75
Ice Cream Sundae Bar Served in a Martini Glass $5.50



          Beverage Service 
Hosted Full-Premium Bar 
5 Hour 4 Hour 3 Hour 2 Hour 1 Hour
$27.00 $24.00 $22.00 $20.00 $18.00
Bartender is included.  50 Person Minimum

Hosted Premium Beer, Wine & Soda Bar
5 Hour 4 Hour 3 Hour 2 Hour 1 Hour
$25.00 $22.00 $20.00 $18.00 $16.00
Bartender is included.  50 Person Minimum

Hosted Soft Bar (Soda, Bottled Water, Bottled Juices, Ice Tea, Punch)
5 Hour 4 Hour 3 Hour 2 Hour 1 Hour
$5.50 $5.00 $4.50 $4.00 $3.50
Self Serve Soft Bar.  Bartender available for an additional $150.  50 Person Minimum

Cash Bar ($300.00 Minimum Bar Sales Guarantee)
Premium Brands $6.00
Premium Rock Brands $7.00
Martini – Manhattan – Cosmopolitan $7.50
Cordials $7.00
Wine by the Glass   $6.00 -  $8.00
Domestic Beer $5.00
Imported Beer $6.00
Soft Drinks & Bottled Water $1.75
Mineral Water $2.50
Bartender Cost is $150.00.   Guest count over 100 requires two (2) Bartenders.  

Wine List
White Zinfandel, Beringer $21.00
Chardonnay, Kendall Jackson Vintner’s Reserve $29.00
Chardonnay, Edna Valley Vineyard $31.00
Cabernet Sauvignon, Fetzer Vineyards $22.00
Cabernet Sauvignon, BV Coastal $29.00
Cabernet Sauvignon, BV Napa Valley $33.00
Merlot, Blackstone Winery $29.00
Merlot, Clos Du Bois, Sonoma County $33.00
Champagne, J. Roget, Extra Dry $18.00
Champagne, Korbel Brut, Extra Dry $26.00
Sparkling Cider, Martinelli’s $12.00
Corkage Fee (to bring in your own wine) $12.50 Per Bottle



General Information & Banquet Event Agreement
Food & Beverage:
No food or beverage will be permitted to be brought into the Tustin Banquet Center by the client or guests of the client.  
If alcoholic beverages are to be served in the Tustin Banquet Center, we will require that only the Tustin Banquet  
Center servers and bartenders dispense alcoholic beverages. Our alcoholic beverage license requires that we (1)  
request proper identification (photo ID) of any person of questionable age and refuse alcoholic beverage service if the  
person is either underage or proper identification cannot be produced and (2) refuse alcoholic beverage service to any  
person who, in our judgment, appears intoxicated.  If alcoholic beverages are brought onto the premises, or if any 
person under 21 years of age is found consuming alcoholic beverages, we reserve the right to discontinue alcoholic  
beverage service at no liability to the Tustin Banquet Center & with No Refund  to the client __________. At functions 
where alcoholic beverages are consumed, there will be one security guard present per 150 guests.  The charge to you is  
$175.00 per guard for 5 Hours. 

Deposit & Guarantee:
An initial $1000.00 deposit is required to reserve the Tustin Banquet Center. An Additional 50% (of total invoice 
amount) is due Six (6) months prior to the event date. These are Non-Refundable payments. These payments will be 
applied to the final bill. The balance is due ten (10) days prior to the event date. Our catering office must receive a  
guaranteed attendance number ten (10) days prior to the event date.  This number will be considered a guarantee, not  
subject to reduction, and charges will be based on this number of the actual attendance, whichever is greater.  Prices  
are subject to change without notice and are guaranteed at the time the initial deposit is received.

Cancellations:
Once this agreement is signed, you are reserving a date and time slot for your event, and we have made a commitment  
to hold that date and time exclusively for you.  The date and time of the function cannot be changed.  You may cancel  
the event at any time, but all deposits and payments that you have made will be forfeited. All deposits and payments are  
Non-Refundable. 

Decorations:
All decorations incorporating candles must meet with the approval of the Tustin Banquet Center Manager.  We do not  
allow the affixing of anything to the walls, floors, or ceiling of rooms with nails, staples, tape, or any other substance 
unless the Banquet Manager gives approval.  Fresh flower petals, rice, seed, confetti, fog machines and open flames 
are not permitted on the premises or parking lot.  A minimum of $250.00 for cleaning will be added to your bill if any of  
these items are used.

Availability:
Access to your banquet room, prior to the contracted time, must be arranged with your banquet manager.  Patrons 
agree to vacate the banquet room at the contracted time.  IN the event that the banquet room is occupied past the  
contracted time, the client agrees to pay $750.00 per hour.  Banquet rooms are available no earlier than the time stated 
on our contract unless arrangements have been made though your banquet manager. 

Non-Smoking Policy:
All rooms are non-smoking, including the restrooms, lobby and gate enclosed court yard.   

Live Music Policy:
No live music (other than DJ service) will be permitted unless approved by the banquet manager.  



Liability:
We are not responsible for damage or loss of any items left on the premises or in the parking lot prior to, during, or  
following your event.  There will be a $500.00 refundable security fee charge for any damage caused to our facility  
fixtures, building, or furniture incurred by either yourself, a guest, a child, or personnel you have hired to supply  
outside services for your event. This $500.00 refundable security fee must be paid for with a credit card.  Damages  
caused by DJs are your responsibility.  You, the client, will be required to pay the full cost of materials, labor,  
replacements, repairs and damages over and above the deposit funds regardless of the amount.  We do not If damages 
occur and are less than the deposited amount, the difference shall be refunded to you within 30 days of your event.  If  
no there are no damages, your full refund will be mailed within 10 days of your event.  We do not assume personal or  
financial responsibility or liability for cake top pieces and other personal items such as gifts, left at the premises by the  
client.  

Service & Labor Charges:
All purchases are subject to an 20% service charge and current sales tax.  The 20% service charge is subject to a sales  
tax (California State Board of Equalization Regulation No. 1603). Gratuity is not included but always appreciated.  

Special Requirements:___________________________________________________________________________

_____________________________________________________________________________________________

Client Information:

 Name(s):  _________________________________________________________________________________ 

Address:  _________________________________________________________________________________ 

Home Phone: __________________________ Cell Phone: _________________________________________ 

Email Address: ____________________________________________________________________________ 

Event Date:________________________  Event Time:________________  Estimated Guest Count:  ________ 

Below Dates & Dollar Amounts to be filled out by Tustin Banquet Center Representative:

 2nd Deposit Due Date:___________________________  Dollar Amount Due: __________________________ 

Final Head Count Due Date:  ____________________________________   

Final Payment Due Date:  ______________________________________ 

 These terms and conditions are a binding legal contract.  Please review them carefully.  By signing this agreement, you 
agree that all of the foregoing terms and conditions will govern and apply to you and your function.

______________________________________ _____________________ _____________
Authorized Signature Drivers License # Date
______________________________________ _____________________ _____________
Authorized Signature Drivers License # Date

____________________________________________________ _________________
Tustin Banquet Center Representative Signature Date

www.tustinbanquetcenter.com

General Information & Banquet Event Agreement


