
WEDDING
GUIDE



Thank You for considering Chambers Bay as the host site for your memorable wedding day.

Our expert staff will strive to grant your every wish as they help you plan the wedding

ceremony and reception of your dreams.  Our 4,000 square foot Event Pavilion and adjoining

patio provides seating for up to 220 guests, and features floor-to-ceiling windows framing the

spectacular landscape of the expansive golf course, snow-capped mountain range, and

surrounding Puget Sound.  Whether large and magnificent or small and intimate, Chambers

Bay is the ideal setting for a wide range of weddings and receptions.

H A P P I L Y  E V E R  B E F O R E ,  D U R I N G ,  A N D
A F T E R . . .



Chambers Bay is  proud to be a  premier  venue for  weddings and recept ions in  the
Pac i f ic  Northwest .  Our  profess iona l  s ta f f  i s  h igh ly exper ienced in  a l l  aspects  of  event
des ign to not  on ly make your event  memorab le  but  worry f ree .  Let  us  ass is t  through
every step of  the process .  Sma l l  deta i l s  make the d i f ference between just  hav ing a
wedding and exper ienc ing the most  memorab le  event  poss ib le .  Whether  f i f ty (50)
guests  or  two hundred and twenty (220) ,  we are commit ted to exceeding a l l  o f  your
expectat ions every step of  the way .  Due to demand for  th is  un ique venue ,  we have
estab l i shed a  few addi t iona l  renta l  requ i rements :

V E N U E  P O L I C I E S

CATERING
No food or  beverage (with  the except ion of  wedding cakes)  may be brought  onto
the premises by an outs ide source without  the pr ior  permiss ion f rom the D i rector  of
Sa les .  Chambers Bay reserves the r ight  to charge for  these pr iv i leges .  Due to hea l th
department  and insurance regu lat ions ,  remain ing food and/or beverage i tems f rom a
catered funct ion cannot  be taken of f  the premises for  consumpt ion .  Th is  po l icy
app l ied to a l l  per ishab le  food ,  inc lud ing entrees for  guaranteed guests  unab le  to
at tend .  

Menus and Cater ing Offer ings must  be f ina l ized th i r ty (30) days pr ior  to the Event .
Chambers Bay reserves the r ight  to make reasonab le  menu subst i tut ions i f  necessary .  

A s igned contract  and depos i t  requ i red to secure your reservat ion .
Events  on a  Saturday may requ i re la rger  food and beverage min imums than other
days of  the week depending on the t ime of  year .

ALCOHOLIC BEVERAGES 
Alcoho l  may on ly be prov ided and served by Chambers Bay banquet  s ta f f .  The
Wash ington State L iquor Contro l  Board requ i res  employees of  Chambers Bay to
request  ident i f icat ion f rom any person who is  of  quest ionab le  age and to refuse
a lcoho l  serv ice i f  the person is  underage or  proper  ident i f icat ion cannot  be furn ished .
Chambers Bay employees a l so have the r ight  to refuse a lcoho l  serv ice to any person ,
who in  the servers ’  judgment appears  in tox icated .
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CEREMONY
Ceremonies conducted on the Chambers Bay pat io are sub ject  to a  $9 per  person fee ,
which inc ludes renta l  of  whi te wedding cha i rs ,  setup ,  and teardown of  the ceremony
s i te .



V E N U E  P O L I C I E S
GUARANTEES
Chambers Bay requ i res  a  f ina l  guest  count  no la ter  than th i r ty (30)  days pr ior  to the
date of  the event .  The count  prov ided is  the guaranteed number and not  sub ject  to
change .  I f  no guaranteed number i s  prov ided ,  the est imated number shown on the
Event  Contract  wi l l  be cons idered the min imum guarantee .  A l l  charges wi l l  be based
on the min imum with an add i t iona l  count  taken dur ing the event .  Addi t iona l  guests
wi l l  be b i l l ed at  the per  person rate approved in  the Event  Order .

BANQUET HOURS AND ROOM RENTAL 
Chambers Bay requ i res  a  room renta l  fee of  $2 ,950 .00 for  a  s ix  (6) hour  renta l
per iod .  Setup ,  tear-down ,  or  ceremony is  not  inc luded in  the s ix  (6) hours .  Extended
wedding package hours  are ava i l ab le  for  $450 per  add i t iona l  hour  beyond s ix  (6)
hours .  Room renta l  fee inc ludes the use of  Chambers Bay tab les ,  whi te fo ld ing res in
cha i rs ,  s tandard ch ina ,  g lassware ,  s i lverware ,  16x16 foot  dance f loor ,  s tandard l inens
(choice of  co lors) ,  and support  s ta f f  for  the event  (setup/teardown/c lean up) .

PHOTOGRAPHY AND MUSIC
The Centra l  Meadow and surrounding Chambers Bay grounds are ava i l ab le  for  your
photograph ic  needs throughout  the day .  For  insurance and l i ab i l i ty  reasons ,
photography is  not  permit ted on the go l f  course .  

Chambers Bay reta ins  the r ight  to determine an acceptab le  vo lume of  a l l  amp l i f ied
sound .  I t  i s  a t  the so le  d iscret ion of  Chambers Bay Staf f  to d iscont inue any ampl i f ied
sound .

SEATING
Our 72”  round tab les  seat  8-10 guests .  Spec ia l  seat ing d iagrams can be arranged as
necessary .  Head and g i f t  tab les  wi l l  be ava i l ab le  upon request  and approva l  pr ior  to
the event .

DECORATIONS
Al l  cand le  decorat ions must  be approved pr ior  to the event .  Chambers Bay does not
a l low decorat ions to be stap led ,  taped ,  na i led ,  or  any other  substance to be af f ixed to
any of  the wa l l s ,  f loors ,  or  ce i l ings .  Chambers Bay does not  a l low the use of  confet t i ,
r ice ,  l anterns or  f i reworks with  the except ion of  spark lers  upon approva l .
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V E N U E  P O L I C I E S
SPECIAL SERVICES & VENDORS
Chambers Bay has a  Preferred Vendors l i s t  f i l l ed with  recommendat ions for  a l l  your
enterta inment  needs .  Vendors are permit ted to enter  the fac i l i ty  for  set-up no more
than two hours  pr ior  to the star t  of  your  event  un less  pr ior  ar rangements  have been
made and approved .

PARKING
Park ing on-s i te  i s  ava i l ab le  f ree of  charge .  The park ing lot  i s  not  secured and i t  i s
s t rong ly adv ised to not  leave any va luab les  in  a  parked car .  Storage of  any va luab les
may be made at  the Chambers Bay Go l f  Shop .  Chambers Bay and P ierce County are
not  l i ab le  for  any thef t  or  veh ic le  damage which occurs  in  the park ing lot .    

EVENT SPACE
The Chambers Bay Event  Pav i l ion can host  guest  counts  up to 220 seated dur ing the
months of  Apr i l  through October .  Th is  s t ructure i s  40’x100’  and prov ides
breathtak ing v iews of  the Puget  Sound .  

Dur ing the winter  months (November - March) ,  we of fer  cater ing serv ices at  the
P ierce County Env i ronmenta l  Serv ices Bu i ld ing which i s  located just  southeast  of
Chambers Bay .  The fac i l i ty  inc ludes a  l a rge event  space (seat ing up to 160) ,  an
outdoor courtyard ,  and a  lobby area .  The outdoor courtyard features a  covered pat io
popu lar  for  even ing recept ions ,  whi le  the la rge lawn ad jacent  to the bu i ld ing of fers  a
spectacu lar  v iew of  Puget  Sound as  the backdrop and can serve as  a  beaut i fu l
ceremony s i te .

For  sma l ler  par t ies  such as  rehearsa l  d inners ,  we of fer  a  covered pat io space as  a  par t
of  the Chambers Bay Gr i l l .  Th is  locat ion i s  a  great  gather ing p lace for  groups of
s ixteen (16) to f i f ty (50) .  The incred ib le  v iews over look ing the go l f  course ,  Puget
Sound ,  ne ighbor ing is lands ,  and Olympic Mounta in  range prov ide a  wonderfu l  set t ing
to remember the day .  Ded icated restaurant  s ta f f  wi l l  be ab le  to ass is t  wi th  a l l  o f  your
food and beverage needs .

MENU PLANNING
The Chambers Bay Cu l inary Team wi l l  persona l ly  work with you to create an
unforgettab le  menu customized to your tastes ,  or  you may se lect  f rom the menus on
the fo l lowing pages .  P lease read the cater ing po l ic ies  regard ing deta i l s  around menu
p lann ing and consumpt ion .
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H O R S - D ' O E U V R E S
P R I C E  P E R  P I E C E

B U T L E R  P A S S E D  O R  S T A T I O N E D
M I N I M U M  O R D E R  O F  2 5  P I E C E S  P E R  S E L E C T I O N
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* C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T ,  S E A F O O D ,  S H E L L F I S H ,  O R  E G G S  M A Y
I N C R E A S E  T H E  R I S K  O F  F O O D - B O R N E  I L L N E S S .  

*

MELBA WITH FETA AND OLIVE TAPENADE

$4

CAPRESE SKEWERS

ANTIPASTO SKEWERS

SEASONAL FRUIT KABOB

SPINACH AND HERBED CHÈVRE STUFFED
MUSHROOMS

$5
CHICKEN SKEWERS 

SHREDDED PORK SLIDERS,  PINEAPPLE
SWEET ONION BBQ GLAZE

SMOKED SALMON-CREAM CHEESE FILLED
PARMESAN GOUGÈRES 

$6

BLACKENED STEAK AND TORCHED
GORGONZOLA CROSTINI

CRAB CAKES W/ CITRUS AIOLI

BACON WRAPPED PRAWN SKEWERS

COCONUT PRAWN SKEWERS W/ MANGO
CHILI  SAUCE

BACON WRAPPED SCALLOPS

LAMB LOLLIPOP

ANTIPASTO DISPLAY. . .  250
ARTISAN CHEESE & CRACKER DISPLAY. . .  200
BAKED BRIE ,  FRUIT ,  NUTS ,  CRACKERS . . .  200
CRUDITÉ DISPLAY. . .  150
PRAWN COCKTAIL DISPLAY,  FRESH TOMATO
COCKTAIL . . .  36/DZN

*

*

*

                  ( M K T  P R I C E )

*

MEATBALLS

PORK QUESADILLA 

BEEF SKEWERS 

PLATTERS SERVE 50 GUESTS 



B U F F E T
P R I C E S  P E R  G U E S T

A L L  D I N N E R  B U F F E T S  I N C L U D E  F R E S H  B A K E D  A R T I S A N  B R E A D ,  B U T T E R ,   &  I C E D  T E A ,  A S  W E L L  A S  F R E S H
B R E W E D  D I L L A N O S  C O F F E E  W I T H  A S S O R T E D  S P E C I A L T Y  T E A S

FILET MIGNON,  DEMI 

ROASTED SCALLOP FARMERS MARKET PASTA

CHEESE OR PROTIEN STUFFED RAVOLI CHOICE
OF CREAN OR TOMATO BASED SAUCE 

ROSEMARY-DI JON ROASTED CHICKEN BREAST

SEARED SALMON,  LEMON BEURRE BLANC

(CHOOSE 2)
THE LONE FIR

(CHOOSE 3)

THE OLYMPIC 80

65

FILET MIGNON,  DEMI 

ROASTED SCALLOP FARMERS MARKET PASTA

ROASTED VEGETABLE PRIMAVERA PASTA

ROSEMARY-DI JON ROASTED CHICKEN BREAST

SEARED SALMON,  LEMON BEURRE BLANC

SALADS (CHOOSE 2)

ARCADIAN GREENS ,  FRESH BERRIES ,  CANDIED
FILBERTS ,  STRAWBERRY CHAMPAGNE
VINAIGRETTE

FIELD GREENS ,  CHERRY TOMATOES ,  CUCUMBERS ,
HERB DRESSING ,  CROUTONS
HEARTS OF ROMAINE ,  CROUTONS ,  PARMESAN
CHEESE ,  CAESAR DRESSING

MEDITERRANEAN ORZO,  WILD MUSHROOM,
ARUGULA
PESTO BACON POTATO

WILTED SPINACH ,  QUINOA,  LEMON-CHAMP
VINAIGRETTE

STARCHES (CHOOSE 2)

GARDEN HERB ROASTED POTATOES

ROASTED GARLIC MASHED POTATOES

STEAMED JASMINE RICE

VINTAGE CHEDDAR “MAC N CHEESE”

WILD RICE MEDLEY

VEGETABLES (CHOOSE 1)

CITRUS GRILLED ASPARAGUS

SEA SALTED FRENCH GREEN BEANS

SEASONAL VEGETABLES

CRISPY BRUSSEL SPROUTS

P I C K  Y O U R  M E N U - - - - - - - - - - - - - - - - - - - >  P I C K  Y O U R  S I D E S
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* C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T ,  S E A F O O D ,  S H E L L F I S H ,  O R  E G G S  M A Y
I N C R E A S E  T H E  R I S K  O F  F O O D - B O R N E  I L L N E S S .  

PUGET SOUND
(CHOOSE 2)

ROSEMARY-DI JON ROASTED CHICKEN BREAST

LEMON-BALSAMIC PORK TENDERLOIN
BEEF FLANK STEAK ,  DEMI

55

VEGETABLE RAVOLI WITH CHOICE OF CREAM
OR TOMATO BASED SAUCE 

*

*

*

*

*

*

*



B A R  S E R V I C E S

PACKAGES (CHARGED PER GUEST)
(UNDER 21 ,  1/2 PRICE)

B A R  S E R V I C E  I N C L U D E S  Y O U R  C H O I C E  O F  S T A N D A R D  O R  P R E M I U M  L I Q U O R ;  D O M E S T I C ,  I M P O R T  A N D
M I C R O B R E W  B E E R  S E L E C T I O N S ;  S O F T  D R I N K S ,  F R U I T  J U I C E S ;   A N D  N O R T H W E S T  W I N E S .   A L L  B R A N D

S E L E C T I O N S  A R E  E X A M P L E S  &  S U B J E C T  T O  C H A N G E .

ONE HOUR. . .      
TWO HOURS. . .
THREE HOURS. . .
FOUR HOURS. . .

PREMIUM LIQUORS ,  HOUSE WINE ,
CHAMPAGNE ,  IMPORT ,  MICROBREW
& DOMESTIC BOTTLED BEER 

PREMIUM HOSTED BAR

(SHOTS NOT INCLUDED)

16
20
24
28

ONE HOUR. . .      
TWO HOURS. . .
THREE HOURS. . .
FOUR HOURS. . .

STANDARD LIQUORS ,  HOUSE WINE ,
CHAMPAGNE ,  IMPORT ,  MICROBREW
& DOMESTIC BOTTLED BEER

STANDARD HOSTED BAR

(SHOTS NOT INCLUDED)

14
17
18
23

ONE HOUR. . .      
TWO HOURS. . .
THREE HOURS. . .
FOUR HOURS. . .

HOUSE WINE ,  CHAMPAGNE ,  IMPORT ,
MICROBREW & DOMESTIC BOTTLED BEER

SOFT HOSTED BAR

12
15
18
21

CHAMPAGNE . . .    
MARTINELLI ’S SPARKLING CIDER . . .

TOASTS
3
3

(CHARGED PER GUEST)

HOSTED. . .      
NO HOST. . .

TITO’S VODKA
BOMBAY SAPPHIRE GIN
GLENLIVET SCOTCH
MAKER’S MARK BOURBON
CAPTAIN MORGAN SPICED RUM
HORNITOS TEQUILA

PREMIUM LIQUOR

(PRICE PER DRINK)

8
9

HOSTED. . .      
NO HOST. . .

OLYMPIC VODKA
OLYMPIC GIN
SCORESBY SCOTCH
MONARCH WHISKEY
OLYMPIC RUM
HORNITOS TEQUILA

STANDARD LIQUOR

(PRICE PER DRINK)

7
8

WINE (GLASS) . . .
CHAMPAGNE  (GLASS) . . .
DOMESTIC BEER . . .
IMPORT BEER/MICROBREW. . .
FRUIT JUICE . . .

7  / 8
7 / 8
6 / 7
7 / 8
3 / 4

(HOST / NO HOST)
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T E R M S  &  C O N D I T I O N S

We requ i re the return of  th is  s igned contract  and a  NON-REFUNDABLE depos i t  of
up to 25% of  contracted tota l ,  due at  rece ipt  of  contract  in  order  to guarantee the
reservat ion .  Unt i l  documentat ion and depos i t  are rece ived ,  the book ing is  in  “ho ld”
s tatus .
Ba lance for  the est imated tota l  i s  due accord ing to the depos i t  schedu le  noted on
the contract  and wi l l  be charged to the cred i t  card on f i le  un less  other  acceptab le
and fu l l  payment has been arranged .  The tota l  g iven on the guest  conf i rmat ion i s
an est imate .  Actua l  charges posted dur ing the guest  event  are the respons ib i l i ty  of
the guest  and wi l l  be co l lected the day of  the event .  The master  account  i s
respons ib le  for  any leg i t imate charges d isputed by ind iv idua ls .  Account  ba lances
are due upon departure un less  b i l l i ng terms have been pre-approved otherwise .
A guaranteed number of  guests  must  be prov ided to Chambers Bay no la ter  than
th i r ty (30) days pr ior  to the date of  the event .  I f  no guaranteed number i s
prov ided ,  b i l l i ng wi l l  be based upon the greater  of  the est imated number shown on
Conf i rmat ion of  Cater ing Reservat ion or  the actua l  number of  guests  observed by
Chambers Bay .  Changes in  the conf i rmed number of  guests  and f ina l  menu
se lect ions may increase or  decrease the f ina l  b i l l .
A l l  food and beverage must  be catered by Chambers Bay in  accordance with our
banquet  po l ic ies ,  wi th  the except ion of  wine ,  champagne ,  and baked goods f rom a
l icensed caterer  which i s  sub ject  to a  corkage fee of  $15 per  750 mL bott le .  A l l
food and beverage are sub ject  to 20% serv ice charge .
In  order  to mainta in  and preserve the integr i ty of  our  event  management and
presentat ion standards ,  Chambers Bay does not  a l low the d is t r ibut ion or
consumpt ion of  donated food and beverage products  on the property .  Under
certa in  c i rcumstances and on ly i f  agreed in  wr i t ing in  advance ,  we may a l low the
d is t r ibut ion of  donated products  and wi l l  estab l i sh  appropr ia te fees for  the
pr iv i lege .  We reserve the r ight  to reta in  a l l  products  not  consumed and wi l l  on ly
accept  products  f rom approved ,  l i censed and insured vendors and d is t r ibutors .  The
group sha l l  be respons ib le  for  a l l  l i ab i l i t ies  in  connect ion with the d is t r ibut ion and
consumpt ion of  outs ide food and beverage products .
The per formance of  th is  agreement i s  sub ject  to any c i rcumstances mak ing i t
i l l ega l  or  imposs ib le  to prov ide or  use the fac i l i t ies  shou ld events  beyond contro l
or  beyond the contro l  of  the Group occur ,  such as ,  acts  of  God ,  war ,  threats  of  war ,
ter ror ism ,  d isasters ,  f i re ,  c iv i l  d is turbances or  curta i lment  of  t ransportat ion
fac i l i t ies .   Shou ld any of  the a forement ioned mater ia l ly  a f fect  e i ther  par ty 's  ab i l i ty
to per form ,  th is  agreement sha l l  be terminated without  pre jud ice .
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P R E F E R R E D  V E N D O R S
C h a m b e r s  B a y  s t r o n g l y  e n c o u r a g e s  u t i l i z a t i o n  o f  t h e  f o l l o w i n g  p r o f e s s i o n a l s  f o r  y o u r

u p c o m i n g  e v e n t .  S u p e r i o r  i n  t h e i r  f i e l d ,  t h e s e  i n d u s t r y  e x p e r t s  h a v e  b e e n  h a n d - s e l e c t e d
t o  c o m p l e m e n t  a n d  e n h a n c e  y o u r  w e d d i n g .

-FLORISTS-
JEN’S BLOSSOMS (253) 678-2311    JENSBLOSSOMS.COM

CORNUCOPIA CO.  (253) 752-3107    CORNUCOPIAWEDDING.COM
ENCHANTED WHIMSY FLORAL & EVENT DESIGN (253) 380-1350 ENCHANTEDWHIMSYDESIGN.COM

-MUSIC/ENTERTAINMENT-
JEREMY HAMEL DJ     (253) 495-3802    JEREMYHAMELDJ .COM

ABSOLUTE MUSIC    (253) 931-8557    ABSOLUTEMUSIC-DJ .COM
HANSEN ENTERTAINMENT    (253) 237-1012    HANSENENTERTAINMENT.COM

ADAM’S DJ  SERVICE    (253) 952-2156    ADAMSDJSERVICE .COM
TONY SCHWARTZ WEDDINGS    (253) 200-3454    TONYSCHWARTZMCDJ .COM

-WEDDING CAKES & CONFECTIONS-
CORINA BAKERY    (253) 627-5070    CORINABAKERY.COM

CELEBRITY CAKES    (253) 627-4773    CELEBRITYCAKESTUDIO.COM
FINALE SIGNATURE CAKES    (206) 953-3011    FINALESIGNATURECAKESBYLYDIA .COM

-PHOTOGRAPHY-
CHRIS KLAS PHOTO    (253)226-3866    CHRISTINAKLASPHOTOGRAPHY.COM

FLOURISH PHOTOGRAPHY BY BREE    (253)225-0558    FIRSTLIGHT-PHOTOGRAPHY.COM
WALLFLOWER PHOTOGRAPHY    (253) 274-1222    WALLFLOWERPHOTO.COM

STUDIO-CE PHOTOGRAPHY    (360) 207-1987    STUDIO-CE .COM
RC MEDIA PHOTOGRAPHY    (253) 225-2497    RCMEDIAPHOTOGRAPHY.COM

FIRSTLIGHT PHOTOGRAPHY/GONNA SNAP PHOTO BOOTH    (253)335-7958    FIRSTLIGHT-PHOTOGRAPHY.COM
BEST MADE VIDEOS    (425) 785-0718    BESTMADEWEDDINGVIDEOS.COM  

-HOTEL ACCOMMODATIONS-
HOTEL MURANO,  TACOMA    (253) 238-8000    HOTELMURANOTACOMA.COM

  SILVER CLOUD HOTEL TACOMA    (253) 319-8300    SILVERCLOUD.COM/POINTRUSTON/
COURTYARD TACOMA,  DOWNTOWN    (253) 284-3574    COURTYARD.COM

-DECORATION/EQUIPMENT RENTAL-
AMERICAN PARTY PLACE    (253) 473-3300    AMERICANPARTYPLACE .COM

CREATIVE COVERINGS    (206) 475-6393    CREATIVECOVERINGS .COM
LINEN SENSATION    (425) 243-7545    LINENSENSATION.COM

CORT PARTY RENTALS    (253) 922-9898    CORTPARTYRENTAL .COM

-SPECIAL SERVICES-
LINDA CRASE MAKEUP    (253) 358-0866    LCBEAUTY@HOTMAIL .COM

BLACK TIE ESPRESSO CATERING    (360) 870-4423       BLACKTIEESPRESSOCATERING.COM
BEYOND THE BLOSSOMS,  PLANNING    (253) 678-2311       JENSBLOSSOMS.COM

PAPER LUXE STATIONARY & GIFTS    (253) 328-4967    PAPER-LUXE .COM

10



FROM ALL OF US AT CHAMBERS BAY WE APPRECIATE THE OPPORTUNITY TO HOST YOUR
WEDDING DAY.  OUR GOAL IS TO MAKE YOUR VISION OF THE PERFECT WEDDING DAY
BECOME REALITY .  WE ARE FORTUNATE TO HAVE A STAFF THAT IS TRULY PASSIONATE FOR
HOSPITALITY AND EVENT PRODUCTION.  WE LOOK FORWARD TO PROVIDING A FIRST-CLASS
EXPERIENCE FROM START TO FINISH .

CHAMBERS BAY MANAGEMENT STAFF

ANTHONY SHIPMAN,  DIRECTOR OF SALES & MARKETING
(253) 552-4865 |  ASHIPMAN@KEMPERSPORTS .COM

KATE BARRY ,  FOOD,  BEVERAGE & EVENT DIRECTOR
(253) 552-4875 |  KBARRY@KEMPERSPORTS .COM
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