
Beautiful Stories 
YOUR GUIDE TO A WEDDING AT TOSCANA  



 

From a casual barbeque to a formal, five course meal, ToscanaΩs exquisitely prepared cuisine,  

breathtaking venues, distinctive wine cellar and personal yet unobtrusive service makes entertaining at the  

Toscana Club Villa a memorable experience for you and your guests. 

The event staff will work closely with you to plan a unique event in one of our spectacular venues.  

Venues 
 

IL FORNO MAIN DINING ROOM  

Ideal for larger events for up to 90 guests, the main dining room at Il Forno       

features vaulted wood beam ceilings, rustic lighting and arched windows        

showcasing views of Toscana. 

IL FORNO LOUNGE & COVERED PATIO  

The relaxed atmosphere with rich decor and a wood burning fireplace is just the 

place for a cocktail party or luncheon for up to 40 guests.  

THE GARDEN TERRACE  

The hand-crafted wrought iron trellises and spectacular views of Jack Nicklaus  

Signature Golf Course framed by the Santa Rosa Mountains will leave your guests 

talking about your event for weeks. It comfortably hosts events with up to 140 

guests. 

THE WINE CELLAR  

A truly intimate dining experience, the Wine Cellar seat up to 20 guests and is  

perfect for special dinner parties.  

VILLA TOSCANA  

Villa Toscana is a perfect venue for elegant indoor/outdoor weddings receptions, 

dinner dances, large scale events and themed parties. We can host events up to 

240 guests inside and 125 on the patio. This facility has beautiful chandeliers and 

stunning views, overlooking the manicured golf course  surrounded by the Santa 

Rosa Mountains.  

THE MEN ΩS GRILLE 

Ideal for events up to 90 guests, the MenΩs Grille (co-ed) features wood beam  

ceilings, rustic lighting and arched windows, fireplace and luxury bar showcasing 

views of Toscana. 

THE CLUB ROOM  

The Club Room in La Cucina accommodates up to 36 guests. The room has its own 

Wi-Fi and Smart TV. It is a perfect setting for a business meeting or working lunch 

meeting. 

 



 

Tray Passed 

 

Cold Hors d Ω Oeuvres 
Minimum 25 Pieces Each |  Priced per Piece 

 

 

Cheese Puff with Chives on Sourdough (VG) | $6  

 

Fingerling Potato Filled with Caviar and Crème Fraiche (GF) | $7 

 

Wild Mexican Shrimp Cocktail (GF, DF) | $8 

             

Ahi Tuna Shooters with Kalbi Sauce and Scallions (GF, DF) | $7 

 

Filet Mignon Steak on BLT Crostini with Applewood Bacon, Tomato Compote | $8 

 

Mini Vegetarian Vegetable Tacos with Chipotle Aioli (GF) | $6 

 

Seared Peppered Rare Ahi Tuna on a Wonton Crisp and Mango Chutney (GF) | $7 

 

 Bruschetta Caprese on Mini Baguette (VG) | $6 

 

 Seasonal Melon and Prosciutto (GF, DF) | $6 

 

Tuna Poke in Cucumber Cup (GF, DF) | $7 

 

Prosciutto Wrapped Zucchini with Mango Chutney (GF, DF) | $6 

 

 Watermelon Bites, Feta Cheese and Balsamic Syrup (GF) | $6 
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Tray Passed 

 

Hot Hors d Ω Oeuvres 
 Minimum 25 Pieces Each |  Priced per Piece 

 

 

Coconut Shrimp with Orange Dipping Sauce | $8  

 

Parmesan Cheese Arancini with White Truffle Aioli (VG) | $6 

 

Tuscan Pancetta Wrapped Shrimp with Basil Dijon Sauce (GF) | $8 

 

Mini Crab Cake with Whole Grain Mustard Aioli | $7  

 

Vegetarian Egg Roll with Orange Dipping Sauce (GF, V) | $6 

 

Bacon Wrapped Dates with Blue Cheese (GF) | $7 

 

House made Pig in the Blanket with Dijon Mustard | $7 

 

Oriental Chicken on Wonton Crisp & Asian Slaw (GF) | $7 

 

Asian Duck Confit Tacos with Basil Dijon Sauce (GF) | $7  

 

Mini Cheeseburger on Brioche | $8 

 

Mini Pulled Pork BBQ on Brioche | $8 

 

Mini Beef Wellingtons | $8 

 

Assorted Mini Flatbreads: Margarita, Pepperoni, or Rustica | $7 (Minimum of 12 Pieces) 
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Reception Stations 

 

 Hors dΩ Oeuvres Display  
 Minimum 25 People| Menu Pricing is Based on Market Pricing | Pricing Subject to Change 

 

Sliced House Cured Canadian Salmon  (GF) 
Chopped Egg, Onions, Capers, Sour Cream and Lemons | $365 each serves up to 25 guests  

 

Antipasto Platter  
Grilled Zucchini and Asparagus, Marinated Mushrooms, Assorted Marinated Olives, Prosciutto dΩ Parma  

Genoa Hard Salami, Soppressata, Caperberries, Cornichon, Grilled Bread 

$310 serves up to 25 guests | $620 serves up to 50 guests | $1240 serves up to 100 guests  

 

Selection of International and Domestic Cheeses  
Spanish Manchego, Point Reyes Bleu Cheese, Cheddar, Pepper Jack, Swiss, Smoked Gouda  

Brie, Boursin, Fresh Grapes, Assorted Crackers, Lavash and Baguettes 

$365 serves up to 25 guests | $730 serves up to 50 guests | $1465 serves up to 100 guests 

 

Sliced Fresh Seasonal Fruits and Berries (GF, DF, V)  
Pineapple, Cantaloupe, Honeydew, Grapes and Mixed Berries 

$250 serves up to 25 guests | $495 serves up to 50 guests | $995 serves up to 100 guests  

 

Vegetable Crudité with Ranch Dipping Sauce (GF) 
Carrots, Celery, Cucumbers, Bell Peppers, Radishes, Grape Tomatoes, Jicama 

$250 serves up to 25 guests | $495 serves up to 50 guests | $995 serves up to 100 guests  

 

Wild Mexican Shrimp Cocktail (GF) 
Served with Traditional Cocktail Sauce and Lemon Wedges 

$345 for 50 pieces | $490 for 75 pieces | $650 for 100 pieces  

 

Oyster on the Half Shell  
 Only sold as 100 Piece increments 

Served with Lemon Wedges, Spicy Cocktail Sauce, Mignonette, Horseradish and Tabasco 

Oyster 100 pieces $680 | Oyster Shooter 100 pieces $870  

Oyster Chef Charge $200 per 2-hour min 

 

Snow Crab Claws  
Market Price 
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 Reception Stations 

 

Carving Station  
Items listed below are served with rolls, appropriate selection of condiments and sauces. 

Menu Pricing is Based on Market Pricing | Pricing Subject to Change 

$200 per Chef for Carving Station is not included in the pricing below (1 Carving Chef required per 50 people) 
 

Whole Roasted Prime Rib (GF) | $465  
Fresh Horseradish (GF), Cream of Horseradish (GF), Au Jus (GF) 15-17 lbs - Serves 15 Guests  

 

Oven Roasted Whole Turkey (GF) | $305  
Cranberry Port Chutney (GF), Turkey Gravy - Serves 15 Guests  

 

Roasted Allen Brothers Prime New York Strip (GF) | $740  
Cream of Horseradish (GF), Au Jus (GF) - Serves 25 Guests  

 

Allen Brothers Beef Tenderloin (GF) | $490  
Cream of Horseradish (GF),  Brandy Peppercorn Sauce - Serves 15 Guests  

 

Whole Side of Lemon Dill Scottish Salmon (GF) | $305  

Side of Fresh Herb Dijon Sauce (GF) - Serves 10 Guests 

Toscana Country Club |  76009 Via Club Villa |  Indian Wells, CA 92210 |  760-404-1444 |  cging@toscanacc.com 

©2026 - Subject to  20% service charge and local sales tax. 

mailto:cging@toscanacc.com


 

Plated Dinner Starters 

 

All Dinners include Choice of Soup or Salad, Freshly Baked Breads and Rolls,  

Choice of One Vegetable and One Starch 

 

Soups 
 

Puree of Wild Mushroom Soup (GF) 
Sautéed Mushrooms, Chives 

 

Vegan Tomato Soup (GF) 
Fresh Parmesan Cheese Crisp, Basil Oil 

 

Toscana House Salads 
 

Caesar Salad (GF) 
Shaved Parmesan, Shaved Radicchio, Balsamic Caesar Dressing  

(Recommended for Smaller Events) 

 

Boston Bibb Salad (GF, DF, V) 
Lola Rossa, Citrus Segments, Heirloom Cherry Tomatoes  

Shaved Radishes, Spicy Almonds, White Wine Vinaigrette 

 

Il Forno Gem Lettuce Salad (GF) 
Bleu Cheese Crumbles, Fresh Grapes, Organic Dried Blueberries  

Mandarin Oranges, Endive Leaves, Whole Grain Mustard Vinaigrette  

 

Sonoma Salad (GF) 
Mixed Greens, Granny Smith Apple, Blueberries, Fresh Grapes, Shaved Comte Cheese  

Dried Cranberries, Spicy Walnuts, House Vinaigrette 

 

 

ADD ON  
Wild Shrimp Cocktail $16.00 per person Additional 
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 Plated Dinner Entrees 

 

All Dinners include Choice of Soup or Salad, Freshly Baked Breads and Rolls,  

Choice of One Vegetable and One Starch.  

Menu Pricing is Based on Market Pricing| Pricing Subject to Change 
 

Entree Selections  
 

16 oz Allen Brothers Prime New York Strip  (GF) | $ 110  
Choice of Bearnaise or Red Wine Sauce 

 

10  oz Allen Brothers Prime New York Strip  (GF) | $ 95  
Choice of Bearnaise or Red Wine Sauce 

 

6 oz Allen Brothers Filet Mignon (GF) | $ 95  
Choice of Bearnaise or Red Wine Sauce 

 

Boneless Beef Short Ribs (GF) | $ 75  
With Whole Grain Mustard Sauce 

 

Napa Valley Double Chop  of Lamb (GF) | $1 20  
Tapenade Olive Sauce or Mint Cilantro Sauce 

 

Scottish Salmon (GF) | $ 72 
Choice of Beurre Blanc, Lemon Caper Butter or Basil Lime Emulsion 

 

Wild Alaskan Halibut* (GF) | $ 84 (Seasonal) 
Choice of Beurre Blanc, Lemon Caper Butter or Basil Lime Emulsion 

 

Macadamia Crusted Wild Mahi Mahi (GF) | $ 72 
Asian Style Ginger Sauce 

 

Chilean Sea Bass (GF) | $98  
Choice of Beurre Blanc, Lemon Caper Butter or Basil Lime Emulsion 

 

Bone-In Jidori Chicken (GF) | $68  
Roasted Pan Jus or Whole Grain Mustard Jus 

 

Surf and Turf Combo (GF) (Choose one of Each)  | $1 20 
Surf: Scottish Salmon, Chilean Sea Bass or Halibut* (Seasonal) 

Turf: 16 oz Allen Brothers Prime New York Strip or 6 oz Allen Brother Prime Filet Mignon 
 

*Halibut is seasonal.  Available in November, April and May 
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 Plated Dinner Sides 

 

Choice of One Vegetable and One Starch 

 

Potato & Starch  
 

Creamy Mashed Yukon Gold Potatoes (GF)  

Gruyere Cheese Au Gratin Potato (GF)  

Anna Potato (GF) 

Twice Baked Potato Cake with Scallions and Cheddar Cheese  

Baked Sweet Potato Cake with Swiss Cheese 

Lemon Zest Risotto (GF) 

 

Vegetable  
 

Sauteed Jumbo Asparagus (GF)  

Wilted Spinach with Onion Confit (GF) 

Roasted Brussels Sprouts with Heirloom Carrots (GF)  

Bayaldi of Fresh Vegetable (GF) 

Roasted Mixed Cauliflower and Heirloom Carrots (GF)  

Sauteed Blue Lake Beans with Toasted Pecans (GF) 

 

 

Vegetarian Entrée  
 

Trio of Celery (GF) | $ 65  
Celery Root Steak, Topped with Sauteed Celery, Celery Leaves, Ginger Emulsion 

 

Vegetarian Porcini Bolognese (DF)| $ 65 

Shaved Parmesan 
 

Organic Farro Risotto  | $ 65 
Wilted Swiss Chard, Local Mushrooms, Butternut Squash Risotto, Shaved Parmesan 

 

Roasted Cauliflower Steak (DF) | $ 65 

Harissa, Grilled Lemon, Cannellini Bean Hummus, Tapenade Vinaigrette 
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Plated Desserts 

 

 

Menu Pricing is Based on Market Pricing | Pricing Subject to Change 

 

Individual Desserts  
$16 per person 

 

New York Cheesecake with Fresh Berries Coulis 

Warm Almond Chocolate Lava Cake with Salted Caramel Sauce and Salted Caramel Ice Cream (GF)  

Dark Chocolate Mousse with Shaved Chocolate (GF) 

Belgium Chocolate Glazed Brownie with Vanilla Bean Ice Cream (GF)  

Key Lime Creme with Berries (GF) 

Coconut Crème Brûlée with Coconut Macaroons (GF)  

Toscana Tiramisu 

Basque Cheesecake 

 

 

Desserts Stations 
 

Specialty Sweet Table  
Choose up to Four Mini Desserts | $7 Each, Minimum of 25 of Each  

 

Assorted Cheese Cake; Mini Fruit Tart, Mini Cannoli, Mini Key Lime Tart with Raspberry,                                         

Dark Belgium Chocolate Mousse (GF), Macadamia Chocolate Tart, Almond Chocolate Brownie (GF)                                 

Key Lime Creme with Berries (GF), Belgium Chocolate Tart, Meyer Lemon Creme Cups with Berries (GF)                           

Blackberry Vanilla Panna Cotta (GF), Almond Espresso Financiers (GF), Coconut Macaroons (GF)                                

Limoncello Crème Brûlée (GF) 

 

Ice Cream Sundae Station  
Vanilla and Chocolate Ice Creams, Hot Fudge Sauce, Caramel Sauce  

Toasted Pecans, Whipped Cream, Candy Toppings 

$18 per person 

 

Coffee Station  | $5 Per Person 
Coffee, Decaffeinated Coffee, Herbal Tea, Iced Tea, Creamer and Assorted Sweeteners 
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Late Night Finger Food  
 

Minimum 25 Pieces Each | Priced per Piece 
 
 

Mini Grilled Cheese | $5  
 

Chicken Fingers | $6  
Ketchup and Ranch  on the Side 

 

Hamburger Sliders | $7  
Pickles on a Brioche Bun with Ketchup on the Side 

 

Cheeseburger Sliders | $7  
Pickles on a Brioche Bun with Ketchup on the Side 

 

Mini Taquitos | $6  
Housemade Salsa 

 

Croque Monsieur | $6  
French Ham and Swiss Cheese on Levain Bread 

 

Cuban Beef Sliders | $7  
Beef Patty, Bacon, Mustard, Pickles, Swiss Cheese on a Brioche Bun 

 

Mini Hot Dogs | $6  
Ketchup and Mustard on the Side 

 

Korean Chicken Meatballs | $6  
Sesame Seeds, Scallions, Cilantro 

 
Pigs in a Blanket | $6  

Mustard on the Side 
 

French Fries in a Cup | $4  
Ketchup and Ranch on the Side 

 

Potato Tots in a Cup | $4  
Ketchup and Ranch on the Side 

 

Nachos in a Tray | $6  
Jalapenos on the Side 

 

Buffet Station 
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Buffet Station Cont. 

 
 

 

 

Flatbread Pizza  

 

Price for Whole Pizza 
 

Pepperoni  | $30  

 

Rustica | $30  

 

Margherita  | $30  

  

 

 

Sweets Treats  

 

Minimum 25 Pieces Each |  Priced per Piece 
 

Assorted Cookies | $4  

 

Mini Churros | $4  
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 Bridal Suite Menu 

 

Designed for 10 

 

Breakfast  

Includes Fresh Orange, Grapefruit, Coffee, Decaffeinated Coffee and Herbal Tea  

Designed for 10 Guests | Menu Pricing is Based on Market Pricing | Pricing Subject to Change 

 

Il Forno Continental | $220  

Melons, Pineapple, Berries, (GF, DF, V) Assorted Muffins and Breakfast Pastries  

 

Forte Breakfast Buffet | $280  
Avocado Toast with Micro Cilantro and Radishes (GF, DF) Hard Boiled Eggs                                                     

House made Granola with Fresh Berries, Vanilla Yogurt, Mixed Melons, Pineapple 

 

Breakfast Burrito | $150  

Scrambled Eggs, Bacon, Sausage, Bell Peppers, Onions, Tomatoes, Cheddar Cheese                                               

Wrapped in Flour Tortilla with a Side of Homemade Salsa 

 

Egg Sandwich | $125  

Scrambled Eggs, Sausage Patty, White Cheddar on Toasted English Muffin 

 

 

Small Bites 

 

International and Domestic Cheese Tray | $125  

Spanish Manchego, Reyes Blue Cheese, Cheddar, Pepper Jack, Swiss, Smoked Gouda, Brie  

Boursin, Fresh Grapes, Crackers, Lavosh, Baguettes 

 

Vegetable Crudités | $95  

 Fresh Market Vegetables with Ranch Dip  

 

Fresh Fruit Platter | $95  

Melons, Pineapple, Berries 
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 Bridal Suite Menu 

 

 

Designed for 10 Guests | Menu Pricing is Based on Market Pricing | Pricing Subject to Change 

 

Salads & Sandwiches 

 

Assorted Sandwiches | $95  

Turkey and Cheese, Chicken Salad or Tuna Salad with Lettuce and Tomato  

Served on Multigrain and Sourdough Breads 
 

Grilled Chicken Caesar Salad (GF) | $155 

Romaine Lettuce, Grilled MaryΩs Farm Chicken, Shaved Parmesan, Balsamic Caesar Dressing 

 

Thai Chicken (GF, DF) | $155 

Grilled MaryΩs Farm Chicken, Napa Cabbage, Cucumber, Soy Beans, Green Onions, Peanut Dressing 

 

Cornucopia Salad | $155  

Chopped Greens, Celery, Cranberries, Mandarin Orange, Fuji Apples, Local Dates, Avocado  

Spicy Almonds, Bleu Cheese Crumbles, Champagne Vinaigrette 
 

California Power Salad | $155  

 Organic Quinoa, Chopped Greens, Soy Beans, Avocado, Hearts of Palm, Shaved Brussels Sprouts  

Heirloom Tomatoes, Lemon Balsamic Vinaigrette 

 

So-Cal Chicken Crunch Salad | $170  
   Chicken, Julienne Napa Cabbage, Romaine Lettuce, Brussel Sprouts, Carrots, Red Cabbage 

 Broccoli, Toasted Peanuts, Crispy Wontons, Thai Peanut Dressing 

 

Dessert & Coffee  

 

Cookie Plate (Dozen) | $45  

Chocolate Chip, Peanut Butter and Oatmeal 

 

Coffee Station  | $5  
Coffee, Decaffeinated Coffee, Herbal Tea, Iced Tea, Creamer, Assorted Sweeteners 
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Additional Services 

 

Wedding Site Fee  
$5,000 Includes food tasting up to 4 people, House audio and microphones for the ceremony, 

white padded folding chairs,  service and bar staff, set up and breakdown of ceremony and reception areas.  

A $20,000 Food and Beverage Minimum is required for any event over 100 people.  

All other minimums to be  determined by the Director of Catering and Events.  

(A day of event coordinator is recommended for Weddings and Large Scale Events) 
 

Valet Services  
$120 per attendant | 1 valet attendant per 10 cars recommended  

 

Off Property Wait Staff Fee  
One provided for every 25 guests (varies based on plated or buffet)                                                          

Additional staff fee - $250 per waiter per four -hour event  
 

Off Property Fee  
$500 Includes china, glassware, flatware and house linens for up to 25 people. 

 

Off Property Delivery and Pickup Fee  
$100 for any food or equipment delivery and pickup from Members home.  

 

Chef Attended Fee  
$200 per Chef per two hours 

 

Bartender Fee  
$250 per four -hour event  

 

Extended Ceremony Stage Set Up Fee  
$600 

 

Band Stage Set Up Fee  
$500 

 

White or Brown Dancefloor Set Up Fee  
$600 

 

Spa Bella Vita  
Luxurious spa treatments, hair and make-up services for bridal party are available upon request. 

$170 plus tax & 20% gratuity per hour (billed directly from Spa) Private Spa Butler Additional.  
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