
Price includes food, beverage, sales tax,  
20% service charge and valet parking. 

*Based on guest counts up to 100.  
Additional fees may apply for guest counts over 100. 

Sample Menu: 
 

Tray Pass Hors d’oeuvre 
 

Gougéres with jamón serrano, parmesan and arugula 
Spicy Duck Meatballs, roasted tomato sauce 

Assorted grilled cheese sandwiches 
Spicy crab cakes with rémoulade  

 

Appetizer 
 

Sautéed Trenne 
beef bolognese, bitter greens, shaved parmesan 

 
Roasted Beet Salad 

arugula, goat cheese, prosciutto 
 
 

Main Course 
 

Rosemary Charred Baby Lamb 
fingerling potatoes, braised leeks, wild mushrooms, parsley pesto 

 
Pan Roasted Black Cod 

rapini, kalamata olives, roasted peppers, bagna cauda 
 

Roasted Duck Breast 
beluga lentils, roasted beets, watercress, hazelnut alliade 

 
Dessert 

 
Wedding Cake 
Coffee Service 

 
 

Menus change seasonally and all items depend on availability. 

Have a ceremony and reception  
in one of Los Angeles’ 

most beautiful and centrally  
located landmark buildings. 

 
Amenities Include: 

 
             Exclusive Use of the Property 

Award Winning Cuisine 
Hand Selected Wine Pairings to Compliment Menu 

Fountain Ceremony 
Wedding Cake 

Floral Center Pieces for Reception Table 
Private Dressing Rooms for Bride and Groom 

Valet Parking 
No Room Rental Fees 

No Set-Up Fees 
 

$19,500* for Sunday Dinner or 
$14,500* for Saturday or Sunday Brunch 

For more information please contact Caroline Allain directly at Campanile 323.938.1447 
 or e-mail caroline@campanilerestaurant.com 

www.campanileweddings.com 

All Inclusive Wedding Package


