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T O P A  T O W E R  C L U B

of your dreams.  The club is also 
available to host your bridal shower and
rehearsal dinner.

Please feel free to contact us for more
information or for a tour of the Topa
Tower Club.

Sincerely,

T O PA  T O W E R  C L U B

Brendan Bense
(805) 983-7777, ext. 261
BBense@Topa.com

P.S. Don’t forget to ask us about our
exclusive Topa Grand Entrance via 
helicopter

Congratulat ions to you and your
fiancé on your engagement and 
upcoming wedding!

This is your invitation to have your 
wedding at Ventura County's most
exclusive city club.  At the Topa Tower
Club you will find classic beauty and
décor in a unique setting.  We offer fine
cuisine and excellent service at a
tremendous value.  Pair that with 360°
mountain and ocean views by day and
the never-ending twinkling of lights by
night and you have a fairy tale setting
for your wedding and reception. 

Enclosed you will find some literature
highlighting the club.  Our wedding
packages are inclusive, which means we
don’t have any hidden costs.

We invite you and your fiancé to call for
a tour of our beautiful club and find out
how we can help you have the wedding

The v iew is just the beginning!

Weddings at the Topa Tower Club
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W e d d i n g  M e n u  S e l e c t i o n s

Sunset Menu

Caesar Salad with Parmesan Tule

Champagne Chicken
and Basil Risotto

Or 
Salmon en Croute

Lemon caper beurre blanc and 
Yukon Gold mashed potatoes

Island View Menu

Passed  Hors d’oeuvres
one hot and one cold

Mixed Baby Organic Lettuces with 
Crumbled Bleu Cheese, Candied Pecans 

and Apple Balsamic Vinaigrette 

Roast Entrecote of Beef
Wild mushroom ragout and 
Boursin Whipped Potatoes

Or 
Pan Seared Alaskan Halibut
Herb crust, lobster sauce and 

Orzo pilaf

Wedding “Topa Style”
Packages Include

Wedding Menu Selection (see below)

Coffee, DeCaf, Water, and Tea Service

Champagne or Sparkling Cider Toast

Cake Cutting Service

Exclusive use of the dining room for 6 hours

Room Set Up

Linens, China, Silver, and Crystal Service

Lounge and Bartender Service

Dance Floor

Security

Service Charge and State Tax

(based on a minimum of 50 guests)

Anacapa Menu

Passed  Hors d’oeuvres 
one hot and one cold

Endive, Radicchio and Spinach Salad 
with Aged Sherry Vinaigrette

Roast Angus Beef Tenderloin
Cognac and Truffle sauce and 
Rosemary Parmesan potatoes

Or 
Lobster Stuffed Sole

Champagne beurre blanc and 
Roasted fingerling potatoes
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W e d d i n g s  T o p a  S t y l e

All Wedding Packages Include:

Wedding Menu Selection
(see attached Wedding Menus for details)

Coffee, DeCaf, Water, and Tea Service

Champagne or Sparkling Cider Toast

Cake Cutting Service

Exclusive use of the dining room for 6 hours

Room Set Up

Linens, China, Silver, and Crystal Service

Lounge and Bartender Service

Dance Floor

Security

Service Charge and State Tax

(based on a minimum of 50 guests)

Be Our Guest

For more information 
or to schedule an consultation

with our wedding coordinator contact:

(805) 983-7777, ext. 261
banquets@topa.com

The view is just the beginning...

Congratulations on your engagement!  The Topa
Tower Club welcomes the opportunity to host

your most important event.  At the Topa Tower
Club we believe in great friendly service and

plenty of helpful assistance in the planning of
your special day.

The Topa Tower Club in Oxnard California is a
place like no other. At your wedding or 

reception you and your guests will be treated to
the outstanding service and fine cuisine that

this beautiful private member dinner club and
its elegant atmosphere have become known. 

Match that with the spectacular twenty-second
story, 360° Pacific ocean and Santa Monica
mountain views, and you have the makings 

of a most unforgettable wedding.

The Topa Tower Club can accommodate up to
250 people for a full sit-down dinner and nearly

400 people for a cocktail reception.

At the Topa Tower Club we strive to make your
wedding day as stress free as possible.  Our
knowledgeable and friendly wedding planner

can provide you with the personal attention that
you look forward to in planning your wedding or

reception. To top it all off, we've created 
inclusive wedding packages to provide you with

complete service at a tremendous value. 

At the Topa Tower Club, the view is just the
beginning of a most unforgettable day.
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H e l p f u l  I n f o r m a t i o n

Decorations

Candles are permitted on the tables as long as
they are safely enclosed in glass.  Please no
tacks, staples, or tape on walls or ceilings.

Vendors

You may have vendors (florist, cake delivery) 
set up to 2 hours earlier than the start time of

your reception.  All equipment must be 
removed no later than midnight. 

We ask that vendors comply with our club's 
policy of not wearing tennis shoes, shorts, or

jeans during the hours of your event.

Please provide our wedding consultant with all
vendor information (company name, contact,
phone number and arrival time) no later than

30 days before the wedding.This allows us time
to contact you or the vendor should we have any

questions or need to coordinate delivery.

Vendor meals can be purchased and pre-
ordered. Vendors will be served after your

guests.  Selection is either 
Chef’s choice or vegetarian entrée.

Wedding Coordinator

The Topa Tower Club offers an in-house, 
full-service wedding coordinator.  

We will be happy to assist you with 
the planning of your wedding.

(805) 983-7777, ext. 261 
banquets@topa.com

Tables

Tables seat 8 guests each. We also can provide
a sweetheart table for two for the Bride and

Groom.  A Bridal party for up to 12 guests can
be set up as well. We will be happy to provide

you with a floor plan to assist you in the 
planning of seating arrangements.  Silver

stands with table numbers can be used 
at no additional charge.

Cake and Gift Tables

We will provide a cake and gift table for your
reception.  A place card table and/or table for

DJ is available upon request.  
A fee will apply for DJ’s table.

Linens

Linen color choices are as follows: 

Table toppers are in white. 
Underskirt tablecloth are in white or sand.

Napkins are in sand or white. 

If you desire a different linen color a fee will be
charged for the rental of linens, plus 10%.

Set Up

Client’s may use the club’s main dining room for
6 hours per their contract.  We ask that music

stop with the bar’s last call at 11:30 p.m.
Overtime of $250.00 per half hour will be
charged after 6 hours or after midnight.
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A d d i t i o n s  &  O p t i o n s

Ice Carvings

Especially for a Wedding...

A Heart Under an Arch with
Two Birds Kissing

We can also assist you in
customizing a special design

Please speak with our friendly Wedding
Planner for complete details.

(805) 983-7777, ext. 261 
bbense@topa.com

Non-Members Welcome

Weddings…Topa Style…
Your Style

Here are some ways to design your wedding
reception to reflect your personal choices.

Floral

Silver bud vases with a long stem rose

Tall silver stand with floral arrangement

Votive Candles - 4 votives with candles

Ceremony at the Club

When you say “I do”  We do too!

The Topa Tower Club is the 
perfect setting for your 

Reception 

Rehersal dinner 

Bridal Shower

and Wedding...

Say I Do, as your guests are comfortably
seated at their tables.

Includes ceremony coordination and 
rehearsal at the club.
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H o r  d ’ o u e v r e s  S e l e c t i o n s

Cold

Tomato and Fresh Basil Crostini

Fresh Fruit Skewers
with Mint Sauce

Grilled Vegetable Toast

Rare Ahi Tuna on a Wonton Crisp

Ahi Sashimi on Belgian Endive

Prosciutto Wrapped Melon

Cucumber Wrapped Shrimp

Gorgonzola Cheese Stuffed Vol au Vent

Smoked Salmon Pinwheels

Brie, Pear and Candied Pecan

Hors d’oeuvres

Choose two (2) hot and two (2) cold 
hors d’oeuvres from the following selections.

Additional hors d’oeuvres may 
be offered for an additional per person charge, 

served continuously for 45 minutes.

Hot

Mini Crab Cakes 
with Red Pepper Coulis

Vegetable Spring Rolls 
with Hot Mustard Sauce

Thai Beef Satay
with Peanut Sauce

Chicken Satay 
with Green Curry

Thai Marinated Vegetable Beef Rolls

Stuffed Mushroom Caps 
with Chicken Sausage and Feta Cheese

Spanakopita

Hazelnut Crusted Brie

Roasted Chili and Goat Cheese Quesadillas

Chicken Sausage & Smoked 

Mozzarella Pizza
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A p p e t i z e r  T r a y s

Display of Peeled Shrimp on Ice 

(70 shrimp) 

Served with Cocktail and Lemons

Side of Smoked Salmon 
with Condiments

Red onion, capers, chopped egg
and remoulade sauce

Each of the following tray selections serves 50
people and are beautifully displayed 

on a banquet table. 

Baked Brie en Croute 

Whole Brie Baked with Apples
and Almonds in Phyllo Dough

Served with French Bread and Lavosh

Assorted Vegetables Crudités

With Bleu Cheese or Ranch Dipping Sauce

Assorted Fresh Fruit Set 
on Golden Mirror

With honey Yogurt Dipping Sauce

Imported and Domestic Cheese Array

Served with Sliced French Bread, Crackers
and Lavosh
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B a r  &  B e v e r a g e s  M e n u

No Host / Cash Bar

Beverages can be made available for 
guests to purchase.

Beverage pricing includes service charge and
tax.

Combination 
Host / No Host Bar

An example: 

A hosted cocktail hour and a no-host 
bar for the rest of the reception.

Unlimited Premium Bar

Includes:
Soda, waters, House wine and 

champagne, beer, and Well drinks 
plus premium wines and blended drinks 

such as margaritas, cosmopolitans, 
specialty martinis, etc.

Unlimited Hosted Well Bar

Includes: 
Soda, waters, House wine and 

champagne, beer, and Well drinks.

Well Drink is one house liquor with 
one mixer such as a Tom Collins, 
classic martinis, Screwdriver, etc.
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A r r i v e  i n  S t y l e

The Exit

An elegant exit can also be 
made by helicopter.

Savor the memories of your wedding 
while enjoying a scenic, private 

air tour of the city.

Weather permitting of course.

For more details call 
the Topa Tower Club

(805) 983-7777 
ext. 261 or 241

The Arrival

You will need to get here somehow, 
so why not by air?

Travel to the Topa Tower club by 
helicopter offers you a birds eye view of 
the mountains and ocean surrounding 

Oxnard and the luxury of arriving at your
event in style in a most memorable way. 

Your arrival will place you on top of the 
prominent Morgan Stanley building on the 

private roof top helipad. 

The Topa Tower Club is located on the 
22nd floor and has a private 
entryway from the helipad.

Where else can you make a grand 
22nd story helicopter entrance to your 

wedding or reception!
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W e d d i n g  S h o w e r  M e n u s

Served  Luncheon

Cabernet Poached Pear with Goat Cheese
Brulee, Figs, Candied Pecans, Organic Greens

and Balsamic Vinaigrette

Choice of one entrée

Champagne Chicken
Chicken breast sautéed with parma ham, 

mushrooms, cream and champagne
Served with lemon risotto

Gril led Swordf ish
Ginger citrus salsa, chile oil and 

tea infused rice

Steak Gorgonzola
Sirloin steak with melted gorgonzola, 

roasted shallot bourbon sauce and 
horseradish mashed potatoes

Choice of one dessert

White chocolate Raspberry Crème brulee

Fresh Fruit Tart

Strawberry Napolean

Hors  d ’o euvre s  and
Light  Lunch

Choice of two entrées

Number of each selection to be 
received 72-hours in advance

Rum Glazed Salmon Salad
Organic mixed greens, mango, avocado, 
tomato, hearts of palm, crispy wontons 

and ginger lime vinaigrette

Pan Seared Hal ibut
Vanilla bean beurre blanc, citrus oil 

and Chinese black rice risotto

Chicken Roulade
Chicken breast stuffed with goat cheese, 
roasted pepper, spinach and mushrooms.

Tarragon mustard sauce 
and potato leek gratin

Af t ernoon Tea

Assorted Teas

Assorted Petite Sandwiches

Cheese and Fresh Fruit Display

Lemon Gravlax with Dilled Cream Cheese

Fresh Vegetable Crudite

Chocolate Croissants

Scones with Devonshire Cream and Jam

Petit Fours


