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Cape Rey Carlsbad BeachWedding Packages
Our wedding team welcome the opportunity to assist you in planning every detail, from pre-wedding golf and spa escapes for the bridal party, to celebratory luaus, customized rehearsal dinners and farewell brunches. Allow us to design a tailored wedding package just for you.
 Request Information 
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Wedding Ceremony

Elegance and nature come together during your Shearwater Lawn Wedding Ceremony. Exchange vows on our lush, tropical Private Lawn with ocean views. Choose from a white or natural wood trellis and garden chairs. Enjoy gift tables, fruit-infused water, a sound system and a stunning coastal backdrop for your wedding photos.   
$3,500 ceremony and reception venue fee (varies by season).
Read MoreShearwater Lawn Wedding Ceremony

Includes the Following
	Private Lawn with Ocean Views
	Lush, Tropical Garden Setting
	Garden Trellis in White or Natural Wood
	Classic White Garden Chairs
	Wooden Gift and Guest Book Tables
	Fruit Infused Water Display
	Sound System
	Coastal Photography Views


The Wedding time frame is five hours, from Ceremony start to Reception end. Please discuss your desired five hour time frame with the Wedding Sales Manager.
$3,500 Ceremony and Reception Venue Fee (varies by season)








Wedding Reception

Our Shearwater Ballroom & Terrace Reception Packages feature a terrace cocktail hour, a salad and entrée menu and a celebratory champagne toast featuring Cape Rey Bubbly. Additional enhancements include a dance floor, staging, risers, chairs, votive candles, lighting and other thoughtful additions.
Bar Packages & tax and service charge not included
Read MoreShearwater Ballroom & Terrace Reception Package Inclusions

The following enhancements are included with the selection of a Wedding Package.
Wedding Dinner Packages at $100 per person.
Please refer to the other offerings on this page tabs for additional package options and pricing.
Terrace Cocktail Hour
(View Cocktail Hour Menu Tab for Selections)
	3 Butler-Passed Hors D’oeuvres following the Ceremony

Wedding Menu
(View Wedding Dinner Menu Tab for Selections)
	Includes Salad and Entrée

Sparkling Champagne Toast
	Wedding Toast with Cape Rey Bubbly

Wedding Reception Enhancements
	Wooden Dance Floor
	White Floor Length Linens
	Staging and Risers
	Silver Chiavari Chairs
	Ballroom Up-Lighting
	Votive Candles
	Terrace Market Lighting


*Bar Packages & tax and service charge not included








Cocktail Hour

Included with all Dinner Packages, our Cocktail Hour Package features your choice of three chilled or hot butler-passed hors d’oeuvres. Additional cocktail enhancements available for a fee include a grand artisan cheese and local charcuterie table, a tartlet table, a bruschetta bar and a sushi bar.
Tax and service charge not included
Read MoreCocktail Hour

Please select three butler passed hors d’oeuvres, included with all Dinner Packages.
Chilled
	Persian Cucumber, Smoked Salmon Creme Fraiche, Fried Caper, Meyer Lemon (gf)
	Lemon Ricotta Canape, Fig Mostarda, Orange Blossom Honey
	Ti Leaf Smoked Shrimp Skewer, Remoulade Sauce (gf)
	Beef Carpaccio Crostini, Young Garlic Aioli, Lava Sea Salt, Micro Mizuna (gf)
	Sweet Pea Hummus, Micro Garden Vegetable Crudite, Marinated Feta (gf)
	Tempura Spicy Tuna Roll, Pickled Ginger, Soy Reduction (gf)

Hot
	French Brie Tartlet, Candied Apple, Merlot Sea Salt
	Panko Crusted Lump Blue Crab Cake, Preserved Lemon Aioli
	Kobe Beef Cocktail Meatball, Furiyaki Hoisen Glaze
	Gruyere & Chive Profiteroles
	Grilled Chicken Skewer, Arbol Chili Gastrique, Pickled Pearl Onion (gf)
	Grilled Lamb Chop Lollipop, Mint Chimichurri (gf)

Additional Reception Display
Grand Artisan Cheese & Local Charcuterie Table | $55 per person
	Seasonal Fruits, Berries, Sea Salted Nuts, House Baked Breads, Lavosh Crackers

Tartlet Table | $35 per person
	Lobster Tartlets with Fried Caper, Lemon Aioli
	French Brie Tartlets with Candied Apple Compete, Merlot Sea Salt
	Baked Goat Cheese Tartlet with Sugar Cured Tomato, Micro Basil

Bruschetta Bar | $29 per person
	White Bean & Rosemary
	Pesto & Mozzarella with Prosciutto
	Marinated Artichoke & Olives with Mediterranean Feta Tapenade
	Sugar Cured Tomato Bruschetta, Fresh Mozzarella

Sushi Bar | $7 per piece
Requires Sushi Chef of $200. Recommended: 4 pieces per person. 
	California Roll, Spicy Tuna & Market Crudo, Wasabi, Ginger, Soy Sauce


*Tax and service charge not included








Wedding Dinner

Wedding dinner selections include your choice of three chilled or hot butler-passed hors d’oeuvres, an a la carte plated dinner with two entrée choices (including a vegetarian option) or a Buffet Dinner. A Children’s Dinner is also available.
Tax and service charge not included
Read MoreWedding Dinner Selections

Plated Dinner | $120 per person
Salads
Select one
	Wild Baby Arugula
 Sweet Potato, Roasted Pepita, Majool Dates, Pumpkin Seed Vinaigrette
	Baby Red Leaf
 Romaine, Shaved Parmesan, Garlic Croutons, Lemon
	Dassi Farm
 Tomato, Fresh Mozzarella, Basil Leaf, Balsamic Glaze, Olive Oil, Maldon Salt
	Chef's Seasonal Creation

Entrees
The higher priced entrée prevails for both. Menu includes French rolls and butter, coffee and assorted hot teas.
	Chicken Forestiere
 Artichoke Hearts, Tomato and Shallot Served Over Four Cheese Polenta
	Glazed Salmon
 Crisp Potato Cake, Grilled Asparagus, Meyer Lemon Butter Sauce
	Pork Braised Bone In Pork Osso Bucco
 Potatoes Dauphinoise, Grilled Asparagus, Demi Glace

Plated Dinner | $145 per person
Salads
Select one
	Coastal Wedge
 Gem Romaine, Feta, Diced Cage Free Egg, Pancetta, Heirloom Tomato, Green Goddess Buttermilk Dressing
	Grilled Petite Carrot Salad
 Carrot Top Pistou, Breakfast Radish, Cherve Goat Cheese, Shaved Shallot, Wax Bean, Rosemary Sea Salt
	Endive & Butter Leaf
 Toasted Walnuts, Blue Cheese, Tarragon, Garlic Chives, Shaved Percorino, Sherry Dijon Vinaigrette

Entrees
The higher priced entrée prevails for both. Menu includes French rolls and butter, coffee and assorted hot teas.
	Corvina Sea Bass
 Topped with Lump Crab Gratin, Blended Rice Pilaf, Seasonal Grilled Vegetables in Pesto, Green Herb Sauce
	Prime Tenderloin Filet
 Grilled and Topped with Maître D Butter, Garlic Roasted Fingerling Potatoes, Roasted Roma Tomato, Haricot Vert
	Guinness Braised Prime Beef Short Rib
 Whipped Red Potatoes, Honey Roasted Baby Carrot, Crispy Shallot over Creamy Polenta

Buffet Dinner
Menu includes French rolls and butter, coffee and assorted hot teas.
Mediterranean | 150 per person
	Artisan Cheese Board with house baked Cracker Bread
	Olive and Pickled Vegetable Bar
	Panzanella Salad
 Heirloom Tomato, Red Onion, Cucumber, Herb Focaccia
	Marinated Cucumber with Red Onion and Oregano Vinaigrette
	Spanakopita
 Stuffed with spinach, mint and Feta
	Cavattapi Pasta Tossed with Heirloom Tomato, Basil and Garlic Range Chicken Breast with Lemon and Asparagus
	Mediterranean Beef Short Rib in Tomato Braisings
	Orzo Risotto with Blistered Tomato, Artichoke & Mascarpone
	Broccolini & Heirloom Carrot with Sun Dred Tomatoes
	Garlic Flat Breads with Soft Herbs

California Farmer's Table | 160 per person
	Sweet Corn Chowder with Roasted Red Pepper and Yukon Gold Potato
	Dassi Farms Greens, Shaved Rainbow Carrot, Cucumber, Tomato, Shaved Fennel Lemon Verbena Vinaigrette, Ranch
	Heirloom Tomatoes, Fresh Mozzarella with Basil, Balsamic, Extra Virgin Olive Oil and Maldon Salt
	Pan Seared Ranged Chicken Breast, Roasted Sweet Onion, Braised Mushrooms
	Roasted Black Angus Beef Coulotte, Carved, Rainbow Chard, Demi-Glace
	Roasted Fingerling Potatoes with Fresh Rosemary and Thyme
	Seasonal Farmers Market Vegetables, California Olive Oil
	Mini Olive and Onion Ciabatta, Sweet Butter

Custom Made Personalized Buffet | 160 per person
Chef Jon Mortimer enjoys the opportunity to see your vision come to life.
Vegetarian Dinner
(One Vegetarian entree is included)
	Grilled Vegetable Wellington
 Eggplant, Squash, Roasted Pepper, Mushroom Duxelles, Gruyere Cheese Wrapped in Puffed Pastry with a Basil and Parsley Pistou
	Wild Mushroom Ravioli
 Ragout of Heirloom Tomato, Shallot and Artichokes, Basil Spiked Alfredo Sauce Shaved Parmesan, Baby Frisee Salad

Children | $30 per child
Applicable for children 10 years of age or younger. Please select one. Menu includes carrot and celery sticks with ranch dressing.
	Hamburger + French Fries
	Chicken Tenders + French Fries
	Macaroni + Cheese


*Tax and service charge not included








Bar Packages

We can custom tailor an hourly open bar or cash bar package to meet your needs. A choice of select brands, premium brands and platinum brands is available for beer, wine and liquor. Soft drinks and hard seltzer are also offered.
Read MoreBar Packages

Hosted Bar
	Select Brands | 11
	Premium Brands | 13
	Platinum Brands | 14
	House Wine | 10
	Premium Wine | 14
	Domestic Bottled Beer | 8
	Imported and Micro-Brewed Bottled Beer | 9
	Truly Hard Seltzer | 9
	Cordials | 13-16
	Assorted Soft Drinks and Juices | 6

Cash Bar
	Select Brands | 14
	Premium Brands | 15
	House Wine | 12
	Premium Wine | 16
	Domestic Bottled Beer | 9
	Imported and Micro-Brewed Bottled Beer | 10
	Cordials | 13-16
	Assorted Soft Drinks and Juices | 6

Hosted Bar Packages
	Select Brands | 26 per person for the first hour, 17 per person for each additional hour
	Premium Brands | 29 per person for the first hour, 19 per person for each additional hour
	Platinum Brands | 34 per person for the first hour, 20 per person for each additional hour
	Hosted Wine and Beer Packages | 22 per person for the first hour, 14 per person for each additional hour
 2 White Wines, 2 Red Wines, 2 Domestic Beers, 2 Imported or Micro-Brewed Beers and Soft Drinks

Bar Selections
Select Brands
	New Amsterdam Vodka
	New Amsterdam Gin
	Famous Grouse Scotch
	Jim Beam White Bourbon
	Old Overhold Rye Whiskey
	Exotico Blanco Tequila
	Cruzan Rum

Premium Brands
	Ketel I + Tito’s Vodka
	Tanqueray Gin
	Dewar’s White Scotch
	Four Roses Bourbon
	Jack Daniel’s Whiskey
	Flor de cana 4yr Rum
	Espolon Blanco & Reposado Tequila

Platinum Brands
	Grey Goose Vodka
	Bombay Sapphire Gin
	Johnny Walker Black
	Maker’s Mark Bourbon
	Flor de cana 4 yr Rum
	Teremana Reposado & Blanco Tequila
	High West American Prairie Whiskey

Hard Seltzer
	Truly Hard Seltzer (Wild Cherry, Mixed Berry, Raspberry + Lime)

Beer
	Coors Light
	Bud Light
	Budweiser
	Blue Moon

Imported / Microbrew
	Pacifico
	Corona
	Modelo Especial
	Modelo Negra

Selection of 2 House Selected Local Craft Beers, +2
House Wines
	Riondo Prosecco
	Trinity Oaks Pinot Grigio
	Trinity Oaks Chardonnay
	Trinity Oaks Pinot Noir
	Trinity Oaks Cabernet Sauvignon

Premium Wines
	Benvolio Prosecco
	Romance Rose
	Matanzas Creek Sauvignon Blanc
	Imagery Chardonnay
	Inscription Pinot Noir
	Liberty School Cabernet Sauvignon

Soft Drinks
	Coke
	Diet Coke
	Sprite
	Cranberry Juice
	Orange Juice
	Grapefruit Juice


*Tax and service charge not included








Additional Menus

Ask us for the full Wedding Package to view additional menus and vendor recommendations, including Wedding Reception and Cash Bar Packages, Rehearsal Dinner Offerings, Wedding Day Breakfasts and Lunches and Farewell Brunches.
Read MoreAdditional Menus

Please ask us for the full Wedding Package to view additional menus and vendor recommendations:
	Wedding Reception Hosted & Cash Bar Packages
	Rehearsal Dinner Offerings
	Wedding Day Breakfast & Lunch
	Farewell Brunch
	Favorite Wedding Vendor Partners




















Cape Rey Carlsbad Beach, a Hilton Resort & Spa  1 Ponto Road Carlsbad, California 92011 United States    Phone  760.602.0800 

Connect

  Cape Rey Facbook    Cape Rey Carlsbad Instagram    Cape Rey Youtube 


Contact
info@caperey.com 760.602.0800


learn more

	Gift Cards
	Hilton Honors
	Careers



	Contact Us
	Hotel Policies
	Legal
	Cookie Policy
	Privacy Policy
	Accessibility
	Sitemap
	Covid-19
	Donations



©  Cape Rey Carlsbad Beach, a Hilton Resort & Spa | Hotel Website Design by Vizergy




Call Us


Directions


Book






  Scroll to Top 