
W E D D I N G  P A C K A G E S

Moonraker Restaurant is a historic restaurant that has served as a unique dining destination in
the Bay Area for decades. Re-imagined and brought back to life by Executive Chef/Owner,
Jason Yeafoli, Moonraker Restaurant is able to still capture the magic of the old Moonraker

while still being fresh and and unique with classic seafood cuisine with a modern twist.

Moonraker, in addition to the smaller semi-private event spaces within the restaurant, also
hosts two larger banquet rooms perfect to host wedding receptions. Moonraker wedding

ceremonies take place on the San Mario Esplanade, an oceanfront promenade directly in front
of the restaurant.

Moonraker offers a variety of different wedding packages for all couples. 

Please email specialevents@moonrakerpacifica.com or fill our private event form here.

MOONRAKER 2024 WEDDING PACKAGES

https://moonrakerrestaurant.tripleseat.com/party_request/10983


R O S E  W E D D I N G  P A C K A G E

$9000 / 75 PERSON MINIMUM
ADDITIONAL PRICE PER PERSON IF OVER 75

PACKAGE INCLUDES:
Oceanfront Banquet Room
Banquet Room Set Up & Break Down
White Linens
Client Choice of Napkin Color
Silver Chiavari Chairs
Chef's Buffet Dinner Menu (see next page)
Sparkling Wine for a Toast
Standard Room in The Lighthouse Hotel
Bottle of Sparkling Wine & Chef's Choice Dessert for the couple in their
hotel room

ABOVE PACKAGE PRICE DOES NOT INCLUDE 23% SERVICE & CA SALES TAX



R O S E  W E D D I N G  P A C K A G E

CHEF'S BUFFET DINNER

Hearts of Romaine Caesar / crostinis / parmesan
Grilled Salmon Filet / lemon butter sauce
Herb Roasted Chicken Breast / thyme sauce
Roasted Red Bliss Potatoes / thyme / sea salt
Chef's Preparation of Seasonal Vegetables
Vegetarian Entree Option (plated)
Rolls & Butter
Tea / Coffee / Iced Tea / Sodas
Chocolate Sponge Cake with Chocolate Truffle Filling & Chocolate Frosting

Wedding Cake can be Added on for an Additional Cost

IF PACKAGE MINIMUM IS NOT MET, REMAINING BALANCE WILL BE CHARGED AS A VENUE FEE



S I L V E R  W E D D I N G  P A C K A G E

$10,500 / 75 PERSON MINIMUM
ADDITIONAL PRICE PER PERSON IF OVER 75

PACKAGE INCLUDES:
Oceanfront Banquet Room
Banquet Room Set Up & Break Down
White Linens
Client Choice of Napkin Color
Silver Chiavari Chairs
Dance Floor
Cash Bar 
Stationary Hors D'Ouevres (see next page)
Chef's Buffet Dinner (see next page)
Sparkling Wine for a Toast
Standard Hotel Room in The Lighthouse Hotel
Bottle of Sparkling Wine & Chef's Choice Dessert for the couple in their
hotel room

ABOVE PACKAGE PRICE DOES NOT INCLUDE 23% SERVICE & CA SALES TAX



S I L V E R  W E D D I N G  P A C K A G E

CHEF'S BUFFET DINNER
Hearts of Romaine Caesar / crostinis / parmesan
Grilled Salmon Filet / lemon butter sauce
Herb Roasted Chicken Breast / thyme sauce
Roasted Red Bliss Potatoes / thyme / sea salt
Chef's Preparation of Seasonal Vegetables
Vegetarian Entree Option (plated)
Rolls & Butter
Tea / Coffee / Iced Tea / Sodas
Chocolate Sponge Cake with Chocolate Truffle Filling & Chocolate Frosting

Wedding Cake can be Added on for an Additional Cost

IF PACKAGE MINIMUM IS NOT MET, REMAINING BALANCE WILL BE CHARGED AS A VENUE FEE

STATIONARY HORS D'OUEVRES
Twice Baked Fingerling Potatoes / truffle oil / smoked bacon
Coconut Prawns / pineapple guava sauce
Mini Chicken Kebab / za'atar / tzatziki aioli



G O L D  W E D D I N G  P A C K A G E

$15,500 / 100 PERSON MINIMUM
ADDITIONAL PRICE PER PERSON IF OVER 100

PACKAGE INCLUDES:
Wedding Ceremony on the Oceanfront Esplanade
Oceanfront Banquet Room
Banquet Room Set Up & Break Down
White Linens
Client Choice of Napkin Color
Silver Chiavari Chairs
Dance Floor
Cash Bar
Cocktail Hour with Passed Sparkling Wine & Moonraker Specialty Cocktail
and Silver Tray Passed Hors D'Ouevres (see next page)
Chef's Plated Dinner (see next page)
Custom Designed Wedding Cake
Sparkling Wine for a Toast
Standard Hotel Room in The Lighthouse Hotel
Bottle of Sparkling Wine & Chef's Choice Dessert for the couple in their hotel room

ABOVE PACKAGE PRICE DOES NOT INCLUDE 23% SERVICE & CA SALES TAX



G O L D  W E D D I N G  P A C K A G E

CHEF'S PLATED DINNER
Arugala & Apple Salad / spiced pecans / goat cheese

Grilled Salmon Filet / lemon butter sauce / roasted red bliss potatoes                
 green beans with red pepper and toasted almonds
or
Herb Roasted Chicken Breast / thyme sauce / prosciutto / brie cheese 
mashed potatoes / sauteed zucchini with caramelized shallots and oregano
or
Vegetarian Farm Plate / chef's preparation of seasonal vegetables

Wedding Cake

IF PACKAGE MINIMUM IS NOT MET, REMAINING BALANCE WILL BE CHARGED AS A VENUE FEE

PASSED HORS D'OUEVRES
Dates Stuffed with Pecorino / bacon wrapped
Twice Baked Fingerling Potatoes / truffle oil / smoked bacon
Jumbo Prawn Skewer / rosemary / garlic butter basted
Lobster Soup Shot / smoked paprika / foam



P L A T I N U M  W E D D I N G  P A C K A G E

$18,000 / 100 PERSON MINIMUM
ADDITIONAL PRICE PER PERSON IF OVER 100

PACKAGE INCLUDES:
Wedding Ceremony on the Oceanfront Esplanade
Oceanfront Banquet Room
Banquet Room Set Up & Break Down
Colored Linens
Choice of Napkin Color
Silver Chiavari Chairs
Dance Floor
Cash Bar
Cocktail Hour with Passed Sparkling Wine & Moonraker Specialty Cocktail
and Silver Tray Passed Hors D'Ouevres (see next page)
Chef's Plated Dinner (see next page)
Custom Designed Wedding Cake
One Hour Open Bar
Sparkling Wine for a Toast
Presidential Suite in The Lighthouse Hotel
Bottle of Sparkling Wine & Chef's Choice Dessert for the couple in their hotel room

ABOVE PACKAGE PRICE DOES NOT INCLUDE 23% SERVICE & CA SALES TAX



CHEF'S PLATED DINNER

Arugala & Apple Salad / spiced pecans / goat cheese

Grilled Salmon Filet / lemon butter sauce / roasted red bliss potatoes                
 green beans with red pepper and toasted almonds
or
New York Steak / baby carrots / anna potato / herb butter
or
Vegetarian Farm Plate / chef's preparation of seasonal vegetables

Wedding Cake

P L A T I N U M  W E D D I N G  P A C K A G E

IF PACKAGE MINIMUM IS NOT MET, REMAINING BALANCE WILL BE CHARGED AS A VENUE FEE

PASSED HORS D'OUEVRES
Dates Stuffed with Pecorino / bacon wrapped
Twice Baked Fingerling Potatoes / truffle oil / smoked bacon
Jumbo Prawn Skewer / rosemary / garlic butter basted
Lobster Soup Shot / smoked paprika / foam



W H I T E  D I A M O N D  W E D D I N G  P A C K A G E

$24,000 / 100 PERSON MINIMUM
ADDITIONAL PRICE PER PERSON IF OVER 100
PACKAGE INCLUDES:
Wedding Ceremony on the Oceanfront Esplanade
Oceanfront Banquet Room
Banquet Room Set Up & Break Down
Colored Linens
Choice of Napkin Color
Silver Chiavari Chairs
Dance Floor
Cash Bar
Cocktail Hour with Passed Sparkling Wine & Moonraker Specialty Cocktail
and Silver Tray Passed Hors D'Ouevres (see next page)
Chef's Plated Dinner (see next page)
Wine Service with Dinner
Custom Designed Wedding Cake
One Hour Premium Open Bar
Sparkling Wine for a Toast
Presidential Suite in The Lighthouse Hotel
Bottle of Sparkling Wine & Chef's Choice Dessert for the couple in their hotel room

ABOVE PACKAGE PRICE DOES NOT INCLUDE 23% SERVICE & CA SALES TAX



CHEF'S PLATED DINNER
Lobster Bisque / smoked paprika / buttered lobster claw

Beet Salad / goat cheese / arugala / pistachio

Maine Lobster Tail & Filet of Beef / toybox squash / anna potatoes / garlic shallot butter
or
Vegetarian Farm Plate / chef's preparation of seasonal vegetables

Blood Orange Sorbet

Wedding Cake

W H I T E  D I A M O N D  W E D D I N G  P A C K A G E

IF PACKAGE MINIMUM IS NOT MET, REMAINING BALANCE WILL BE CHARGED AS A VENUE FEE

PASSED HORS D'OUEVRES
Oyster Shooter / bloody mary mix / fresh horseradish
Dates Stuffed with Pecorino / bacon wrapped
Duck Confit / butter brean puree / pomegranate molasses
Twice Baked Fingerling Potatoes
Dungeness Crab Cakes / lemon caper aioli / chives



A D D I T I O N A L  I T E M S

ABOVE MENU PRICES ARE SUBJECT TO 22% SERVICE AND 9.25% SALES TAX

 

DESSERT DISPLAY $15 Per Person Price
Mini Cakes
Tartes
Mousses

CHEESE PLATTER $14 Per Person Price
Chef's Choice Domestic &
Imported Cheeses

FRUIT PLATTER $275 Per Platter
Chef's Choice 

CHARCUTERIE  $16 Per Person Price

Chef's Choice Garnishes / Bread



F A R A L L O N  R O O M
2275 SQUARE FEET
SEATED: 120 BUFFET / 160 PLATED
STANDING RECEPTION: 175

P O R T O L A  R O O M

1182 SQUARE FEET
SEATED: 100 BUFFET / 110 PLATED
STANDING RECEPTION: 130

ABOVE VENUE FEES ARE SUBJECT TO 22% SERVICE AND 9 25% SALES TAX



P R I V A T E  E V E N T S  P R I C I N G

 

BEVERAGES & BAR
Moonraker  can offer a full bar for any event. Please refer to your
selected wedding package what bar is already included. Your Sales
Manager will work with you on tailoring a bar to suit your needs.
Minimums may apply. Special requests for wine, beer and liquor
must be submitted at least 14 days prior to an event.
AUDIO / VISUAL
Moonraker  partners with A/V Resources for any audio / visual needs.
Inquire within for pricing information.

ADDITIONAL SERVICES
FLORAL ARRANGEMENTS
Moonraker would be happy to assist in getting floral for your event.
Inquire within for pricing information.

PLACE CARDS
Moonraker requires that all plated meal events with more than one
entree selection, have place cards that indicate guest name and their
meal choice. If you are unable to provide your own, Moonraker is
happy to do the place cards for you for $2.25 per place card. Guest
list and meal selections would be due exactly 14 days prior to event.

DANCE FLOOR
Moonraker has a 15' x 15' dance floor on site for rent. Rental price is
$450.



P R I V A T E  E V E N T  C O N D I T I O N S

 

GUEST COUNT
Depending on the nature of the event, your guaranteed headcount is due 14-7
days prior to your event. 
DEPOSITS
A deposit (your Sales Manager will confirm deposit amount with you) and a
signed contract are required to hold date and event space. The deposit amount
is applied to your final bill. Deposits are non-refundable after seven days.
Deposits are due on or before the date specified on your contract. Moonraker
cannot guarantee pricing or availability should you fail to submit your deposit
and signed contract on time.
PAYMENTS
Moonraker accepts checks, wire transfers, MasterCard, Visa, Discover,
American Express, and cash. Final payment due date will be detailed out on
your contract. All events require a credit card on file. Any incidentals that
occur during the event will be charged to the card on file at the completion of
the event. Final Payments for weddings are due 30 days prior to the event.
SERVICE CHARGE & PRICING
Prices on the menu are for the food only and do not include 23% service
charge and CA California Sales Tax. Floral and other services are additional
and do not apply to minimums. Guaranteed minimum only applies to food &
beverage.
CANCELLATION POLICY
Deposits are non-refundable after seven days of payment. Events occurring in
the Farallon Room or Portola Room, must be cancelled via written notice
more than 60 days in advance to receive no other penalty. For all events,
cancellations occurring between 31-60 days prior to the event will result in
damages of 50% of anticipated revenue minus deposit. Cancellations within
30 days of the event will result in 100% damages. Written notice required.



 

PORTOLA ROOM



 

FARALLON ROOM


