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Please  advise  your pl anner of any food allergies  prior to ordering. 
* Items that are  served cooked to order,  under cooked or raw. 

*Consuming raw or undercooked meats ,  poultry,  seafood,  shellf ish or eggs is  subjec t  to foodborne illness . 
All menu prices  are  subjec t  to a  29% ta x able  service  charge and appl ic able  sales  ta x,  subjec t  to change.

Selec t ions require  a  minimum of 30 guests  (a  surcharge of $200 will apply for less  than 30 guests) .

2023 3

C E R E M O N Y  P A C K A G E S

RADIANT CEREMONY PACKAGE

3 5 0 0

Oasis  L agoon Garden Set t ing

Table  For Unity C andle ,  Sand Ceremony Or Wine Box

Sound System with Speakers  & Microphones

White  Garden Chairs

Full Ceremony Rehearsal

Gift  Table

Complimentary Valet  Parking

Two Night Stay In A Premium View Guest  room

PRINCESS CEREMONY PACKAGE

4 5 0 0

All Inclusions of Radiant Ceremony Package

Two Night Stay In One Bedroom Suite

Couples  Massage

Breakfast  For Two In The Morning



Please  advise  your pl anner of any food allergies  prior to ordering. 
* Items that are  served cooked to order,  under cooked or raw. 

*Consuming raw or undercooked meats ,  poultry,  seafood,  shellf ish or eggs is  subjec t  to foodborne illness . 
All menu prices  are  subjec t  to a  29% ta x able  service  charge and appl ic able  sales  ta x,  subjec t  to change.

Selec t ions require  a  minimum of 30 guests  (a  surcharge of $200 will apply for less  than 30 guests) .
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R E H E A R S A L  D I N N E R  B U F F E T S

CUBANO

65.00 Per Person 

Jic ama and Bl ack Bean Sal ad 
Bell Peppers ,  L ime Vinaigret te ,  Micro Cil antro NF | V

Ensal ada Versailles  NF | DF | GF 
Mixed Greens,  Mango,  C andied Pec ans, 
Manchego,  Honey Balsamic  Vinaigret te 

Mini  Cubano Sandwiches  NF | V

Cuban Spiced Salmon Filet  NF | DF | GF | V 
Cl ass ic  Sofrito

Herb Tossed Yucc a Fries  NF | DF | GF 
C itrus Mojo sauce

Pineapple  Upside-Down C ake NF | V

*Minimum of 50 guests  required

All dinner buffets  include freshly baked rolls  with but ter,  i ced tea ,  freshly brewed coffee , 
dec affe inated coffee  and an assortment of teas  served with milk ,  honey and lemon.

PASTA AND PIZZA BUFFET

65.00 Per Person

Chilled C aesar Sal ad Bowl with Foc acc ia  Croutons

Homemade Pizzas
Four Cheese ,  Pepperoni ,  Vegetarian

Ital ian Sausage C alzones

Penne Pasta with Spring Pesto
Heirloom Cherry Tomatoes,  Burrata

C annolis



Please  advise  your pl anner of any food allergies  prior to ordering. 
* Items that are  served cooked to order,  under cooked or raw. 

*Consuming raw or undercooked meats ,  poultry,  seafood,  shellf ish or eggs is  subjec t  to foodborne illness . 
All menu prices  are  subjec t  to a  29% ta x able  service  charge and appl ic able  sales  ta x,  subjec t  to change.

Selec t ions require  a  minimum of 30 guests  (a  surcharge of $200 will apply for less  than 30 guests) .
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R E H E A R S A L  D I N N E R  B U F F E T S

All dinner buffets  include freshly baked rolls  with but ter,  i ced tea ,  freshly brewed coffee , 
dec affe inated coffee  and an assortment of teas  served with milk ,  honey and lemon.

SOUTHWEST CELEBRATION BUFFET

65.00 Per Person

Mixed Greens Sal ad       
J ic ama ,  Bl ack Beans,  Roasted Corn,  Orange Segments,      
C i l antro Vinaigret te ,  Cornbread Croutons

Roasted Corn and Tomato Quesadill as 
Avoc ado Crema ,  Tortill a  Strips

Red Chile  Shredded Chicken      
Pepeprs  and Onions

Tradit ional C arne Asada

Cil antro Rice 

Refried Beans with Cojita  Cheese 

Guac amole,  Sour Cream,  C il antro,  Onion,  Shredded Cheese , 
Shaved Let tuce ,  Salsa Verde,  Sl asa Rojo,  Flour Tortill as ,  and 
Crispy Tortill a  CHips

Churros



Please  advise  your pl anner of any food allergies  prior to ordering. 
* Items that are  served cooked to order,  under cooked or raw. 

*Consuming raw or undercooked meats ,  poultry,  seafood,  shellf ish or eggs is  subjec t  to foodborne illness . 
All menu prices  are  subjec t  to a  29% ta x able  service  charge and appl ic able  sales  ta x,  subjec t  to change.

Selec t ions require  a  minimum of 30 guests  (a  surcharge of $200 will apply for less  than 30 guests) .
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P L A T E D  D I N N E R  P A C K A G E

Includes  Cheese  Montage,  Choice  of  (2)  Passed Hors D ’oeuvres ,  Choice  of  ( 1 )  Sal ad,  Choice  of  (2)  Entrées ,  
Champagne Toast,  Coffee ,  Tea and Wedding C ake.

1 3 9  P e r  P e r s o n

GOURMET CHEESE MONTAGE 

Chef ’s  Selec t ion of Cheeses  and Dried Fruits 
Served with Crackers  and French Bread

HORS D’OEUVRES | HOT

Parmesan Artichoke Hearts 
Served with Goat Cheese

Bacon Wrapped Short Rib

Sonoran Chicken Spring Roll 
Bl ack Beans,  Vegetables  and Jal apeño Jack Cheese

Spinach Swiss  Puff 
Basil  Pesto and Swiss  Cheese

Brie  and Raspberry Phyllo Star

Spinach and Parmesan Stuffed Mushroom

HORS D’OEUVRES | COLD

Chipotle  Chicken Wonton Cone 
with Jal apeño Cream Cheese

Beef  Tenderloin 
Balsamic  On Foc acc ia

Shrimp Ceviche In A Cucumber Cup

Antipasto Stack on Brioche 
Mozzarell a and Basil  Cream Cheese

Prosciut to Wrapped Asparagus

C alifornia ROll 
Served with Soy Gl aze  and Pickled Ginger

Vegetable  Napoleon Parmesan Crisp 
Served with Herb Cream Cheese



Please  advise  your pl anner of any food allergies  prior to ordering. 
* Items that are  served cooked to order,  under cooked or raw. 

*Consuming raw or undercooked meats ,  poultry,  seafood,  shellf ish or eggs is  subjec t  to foodborne illness . 
All menu prices  are  subjec t  to a  29% ta x able  service  charge and appl ic able  sales  ta x,  subjec t  to change.

Selec t ions require  a  minimum of 30 guests  (a  surcharge of $200 will apply for less  than 30 guests) .
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P L A T E D  D I N N E R  P A C K A G E  C O N T I N U E D

Includes  Cheese  Montage,  Choice  of  (2)  Passed Hors D ’oeuvres ,  Choice  of  ( 1 )  Sal ad,  Choice  of  (2)  Entrées , 
Champagne Toast,  Coffee ,  Tea and Wedding C ake.

1 3 9  P e r  P e r s o n

SALAD SELECTIONS

Spring Mix with White  Balsamic  Dress ing
Cherry Tomatoes,  Goat Cheese ,  Gold Beets  and Radishes 

Romaine with Creamy Bl ack Pepper Dress ing
Cherry Tomoates ,  Olives ,  Shaved Parmesan and Foc acc ia  Croûtons

Baby Spinach with Honey Champagne Vinaigret te
C andied Walnuts,  Strawberries ,  Grilled Red Onions 

And Boursin Cheese

Wild Arugul a with Lemon Honey Vinaigret te
Feta Cheese ,  Radicchio,  Pumpkin Seed and Dried Cranberries

Fresh Burrata and Heirloom Tomato
Micro Basil ,  Saba and Pesto Oil

Rolls  & But ter

Chef ’s  Choice  of  Seasonal Vegetables 
and accompaniments

ENTRÉE SELECTIONS

Roasted F ilet  Mignon 
Onions and Port Wine Veal Demi

Stuffed Roasted Chicken 
Mushroom Duxelles ,  Sp inach and Boursin Cheese 
with A Roasted Pepper Vodka Garlic  Cream

Miso Bl ack Cod 
Seaweed Sal ad with Yuzu Soy 

Grilled Seasonal Salmon 
Basil  Tomato Emulsion

Wild Mushroom Ravioli
White  Wine Garlic  Cream and Basil  Pesto 

WEDDING CAKE



Please  advise  your pl anner of any food allergies  prior to ordering. 
* Items that are  served cooked to order,  under cooked or raw. 

*Consuming raw or undercooked meats ,  poultry,  seafood,  shellf ish or eggs is  subjec t  to foodborne illness . 
All menu prices  are  subjec t  to a  29% ta x able  service  charge and appl ic able  sales  ta x,  subjec t  to change.

Selec t ions require  a  minimum of 30 guests  (a  surcharge of $200 will apply for less  than 30 guests) .

2023 8

R E C E P T I O N  S T A T I O N  P A C K A G E

Includes  Cheese  Montage,  Choice  of  (3)  Stat ions,  Champagne Toast,  Coffee ,  Tea and Wedding C ake.

1 5 0  P e r  P e r s o n

BUILD YOUR OWN SALAD STATION 
Greens:  Romaine Hearts ,  Wild Arugul a and Spring Mix  
Meats:  Grilled Chicken Breast,  Shrimp and Cured Meat  
Cheeses :  Feta ,  Manchego Cheese ,  Shaved Parmesan and Goat Cheese

Toppings:  Oven Dried Tomatoes,  Grill  Onion,  Assorted Olives , 
Cucumbers,  Grilled Asparagus,  Roman Artichokes 

and Piquillo Peppers  
Dress ings:  White  Balsamic  Vinaigret te ,  Basil  Pesto Ranch 

and Creamy Bl ack Pepper Dress ing 

ANTIPASTO DISPLAY 
Artisan Cured Meats  and Cheese , 
Grilled Vegetable ,  Basil  Pesto and Balsamic  Dress ing, 
Ital ian Bread and Crostini

PASTA STATION
Green Chil i  Mac & Cheese  
Roasted Pobl ano and Pepper Jack Cheese 

Pasta Primavera  
Peppers ,  Broccoli ,  Peas ,  Zucchini ,  Squash,  Garlic  and Herbs 

Mushroom Ravioli
Sundried Tomato Vodka Cream and Parmesan Cheese

MASHED POTATO BAR
Yukon Gold Garlic  Whipped Potatoes  
Roasted Chicken Grav y,  Short Rib  Demi  Gl aze, 
Garlic  Sautéed Wild Mushrooms with But ter, 
Bacon Bites ,  T ill amook Sharp Cheddar,  Chive  And Salsa

SOUTHWEST STATION
Achiote  Marinated Grilled Chicken Breast 
Tomatillo Roasted Corn Salsa

Shrimp Fa j itas 
Onions and Peppers 

Smashed Pinto Beans
Cotija  cheese ,  Peppers  and Onions

Chips  and Salsa

CARVING STATIONS*
C a r v i n g  A t t e n d a n t  -  2 0 0  P e r  5 0  P e o p l e

ROASTED HERB CRUSTED BEEF TENDERLOIN*
Port Wine Demi•Gl aze  and C aramelized Shallot,  
Dijon Aioli ,  Creamy Horseradish,  Sea Salt  Rosemary Rolls ,  
R issole  Potatoes  with Brown But ter and Herbs

ACHIOTE MARINATED TURKEY BREAST*  
Spicy Pan Grav y,  Pobl ano Salsa Verde, 
Green Chil i  Garlic  whipped Potatoes and Potato Rolls 

SUGAR CURED ROASTED PORK LOIN* 
Spicy Tomato Chutney,  Roasted Corn Tomatillo Salsa ,
Roasted Red Pepper Dauphinoise  Potato and Jal apeño Corn Bread

WHOLE ROASTED SALMON* 
Roasted with Lemon But ter and Herbs,  Dill  Tarragon Aioli , 
Lemon C aper Rel ish,  Wild Almond Rice  and Chall ah Rolls 



Please  advise  your pl anner of any food allergies  prior to ordering. 
* Items that are  served cooked to order,  under cooked or raw. 

*Consuming raw or undercooked meats ,  poultry,  seafood,  shellf ish or eggs is  subjec t  to foodborne illness . 
All menu prices  are  subjec t  to a  29% ta x able  service  charge and appl ic able  sales  ta x,  subjec t  to change.

Selec t ions require  a  minimum of 30 guests  (a  surcharge of $200 will apply for less  than 30 guests) .
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L A T E  N I G H T  O F F E R I N G S

SLIDE IT OVER

3 0  P e r  P e r s o n

Braised Short Ribs  with Grilled Onion on a Potato Roll
Tater Tots ,  Onion Rings,  Chipotle  Ketchup,  Spicy BBQ Sauce , 
But ter Milk  Dress ing and Horseradish Aioli

ARIZONA STREET TACO STATION

3 0  P e r  P e r s o n

Beef  C arne Asada and Pork PAstor Tacos  
P ico De Gallo,  Salsa Fresc a ,  Roasted Corn Tomatillo Salsa ,  
Salsa Verde,  Avoc ado Crema ,  Queso Fresco,  Shaved Let tuce ,  
Tortill a  Chips ,  Flour and Corn Tortill as 

PIZZA

2 5  P e r  P e r s o n
(Choice  of  Three)

Pepperoni

Sausage & Mushroom 

Margherita Pizza

Veggie  P izza
Mushrooms,  Roasted Peppers  and Zucchini

Quarto Fromagglo
Ricot ta ,  Goat Cheese ,  Mozzarell a ,  Parmesan,  
Micro Arugul a ,  Pesto 

BREAKFAST BURRITOS

2 0  P e r  P e r s o n

Scrambled Eggs,  White  Americ an Cheese 
Choice  of  Applewood Smoked BAcon,  Pork Sausage,  or 
Soyrizo 

I DREAM OF CHOCOLATE

2 0  P e r  P e r s o n

Chocol ate  Ganache,  Strawberries ,  P ineapple , 

Pound C ake,  R ice  Krispy Treats  and Pretzel Rods

WILL YOU BERRY ME?

1 0  P e r  P e r s o n

Tropic al Fresh Fruit  and Berries  with                        
Honey Yogurt Dipping Sauce

SWEET SPOT

2 0  P e r  P e r s o n

Mini  French Pastries ,  Chocol ate  Covered Strawberries   
and New York Style  Cheesec ake



Please  advise  your pl anner of any food allergies  prior to ordering. 
* Items that are  served cooked to order,  under cooked or raw. 

*Consuming raw or undercooked meats ,  poultry,  seafood,  shellf ish or eggs is  subjec t  to foodborne illness . 
All menu prices  are  subjec t  to a  29% ta x able  service  charge and appl ic able  sales  ta x,  subjec t  to change.

Selec t ions require  a  minimum of 30 guests  (a  surcharge of $200 will apply for less  than 30 guests) .
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B E V E R A G E  S E R V I C E 

GRAPES & HOPS

2 6  P e r  P e r s o n  F o r  T h e  F i r s t  H o u r

5 Per Person Each Addit ional Hour

Imported and Loc al Hops,  Domestic  Hops,
House Red Wine and White  Wine,
Assorted Soda and Bot tle  Water

CALL BEVERAGE SERVICE

3 4  P e r  P e r s o n  F o r  T h e  F i r s t  H o u r

6 Per Person Each Addit ional Hour

C all Brands,  Imported and Loc al Hops,  Domestic  Hops,
House Red Wine and White  Wine,  Assorted Soda and Bot tle  Water

PREMIUM BEVERAGE SERVICE

3 8  P e r  P e r s o n  F o r  T h e  F i r s t  H o u r

6 Per Person Each Addit ional Hour

Premium Brands,  Imported and Loc al Hops,  Domestic  Hops,
Premium Red Wine and White  Wine,
Assorted Soda and Bot tle  Water

HOSTED AND CASH BAR
Prices  Are  Based on Consumption      
    

                                 Ho s t  Pr i c e         ca s H  Pr i c e 

Ho u s e  Wi n e  . . . . . . . . . . . . . . . . . . . 10 . . . . . . . . . . . . . . . 1 1 

Pr e m i u m Wi n e  . . . . . . . . . . . . . . . . . . 1 1  . . . . . . . . . . . . . . . 12 

Do m e s t i c  Be e r  . . . . . . . . . . . . . . . . . . . 8  . . . . . . . . . . . . . . . . 9 

im P o r t e D  & Lo c a L  Be e r  . . . . . . . . 8  . . . . . . . . . . . . . . . . 9 

ca L L  Br a n D s  . . . . . . . . . . . . . . . . . . . . 1 1  . . . . . . . . . . . . . . . 12 

Pr e m i u m Br a n D s  . . . . . . . . . . . . . . . 12  . . . . . . . . . . . . . . . 13 

so f t  Dr i n k s  . . . . . . . . . . . . . . . . . . . . . . 7  . . . . . . . . . . . . . . . . 8 

Bo t t L e D  Wat e r  . . . . . . . . . . . . . . . . . . 7  . . . . . . . . . . . . . . . . 8

C all L iquor
Svedka Vodka
Bombay Dry Gin
Southern Comfort Whiskey
Old Forrester Bourbon
El J imador Bl anco Tequil a
Sailor Jerry ’s  Spiced Rum
Dewar’s  Scotch
C anadian CLub Whiskey

Premium L iquor
Tito ’s  Vodka
Bombay Sapphire  Gin
Johnnie  Walker Red Scotch
Jack Daniels  Whiskey
Bulle ir  Bourbon
Bac ardi  Superior Rum
C aptain Morgan SPiced RUm
Herradura Bl anco Tequil a
Crown Royal Whiskey

House Wine
McMannis  White
McMannis  Red

Beers
Bud L ight
Michelob Ultra
Corona
Stell a Artois
Buckler NA 
IPA 



Please  advise  your pl anner of any food allergies  prior to ordering. 
* Items that are  served cooked to order,  under cooked or raw. 

*Consuming raw or undercooked meats ,  poultry,  seafood,  shellf ish or eggs is  subjec t  to foodborne illness . 
All menu prices  are  subjec t  to a  29% ta x able  service  charge and appl ic able  sales  ta x,  subjec t  to change.

Selec t ions require  a  minimum of 30 guests  (a  surcharge of $200 will apply for less  than 30 guests) .
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W I N E  C E L L A R  O F F E R I N G S

SPARKLING WINE / CHAMPAGNE  

DA LUC A PROSECCO,  ITALY . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 69.00 
POEMA C AVA ROSÉ,  SPAIN . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 72 .00 
PERRIER-JOUET GRAND BRUT,  FRANCE . . . . . . . . . . . . . . . . . . . . . . . 147.00 
VEUVE CLICQUOT YELLOW L ABEL ,  FRANCE . . . . . . . . . . . . . . . . 168.00 

CHARDONNAY  

PHANTOM, C ALIFORNIA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 74.00 
MUD HOUSE,  NEW ZEAL AND . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 75.00 
STONEC AP,  COLUMBIA VALLEY . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 75.00 
BENZIGER (BIODYNAMIC CERTIFIED) ,  SONOMA . . . . . . . . . . . 76.00  
ROMBAUER,  ST  HELENA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 16.00 
AU CONTRAIRE,  RUSSIAN RIVER . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 120.00 
C AKEBREAD,  NAPA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 140.00 

SAUVIGNON BLANC  

GROTH,  NAPA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 85.00 
13  CELSIUS,  NEW ZEAL AND . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 90.00 

PINOT GRIGIO 

GRAFFIGNA ,  ARGENTINA. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 70.00 

RIESLING  

THE SEEKER,  GERMANY . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 70.00 
WHITE BLENDS  
BOKISCH VINEYARDS,  C ALIFORNIA . . . . . . . . . . . . . . . . . . . . . . . . . . . . 70.00  
TORRES VERDEO VERDEJO,  SPAIN . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 75.00 

 

CABERNET SAUVIGNON 

SUBSTANCE,  WASHINGTON . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 74.00
STONEC AP,  COLUMBIA VALLEY . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 75.00
BENZIGER (BIODYNAMIC CERTIFIED) ,  SONOMA . . . . . . . . . . . . . . . . . . 77.00
FERRARI  C ARANO, SONOMA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .99.00  
BR COHN SILVER L ABEL ,  SONOMA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 166.00
CHIMNEY ROCK ,  NAPA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 201 .00 

MERLOT 

JOSH CELL ARS,  C ALIFORNIA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 75.00 
BENZIGER (BIODYNAMIC CERTIFIED) ,  SONOMA . . . . . . . . . . . . . . . . . 80.00
DUCKHORN DECOY,  NAPA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 90.00 
ROTH,  ALEXANDER VALLEY . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 10.00

PINOT NOIR 

ETUDE LYRIC ,  C ALIFORNIA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 75.00
RED DIAMOND, C ALIFORNIA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 75.00   
ERATH RESPLENDENT,  WILL AMETTE VALLEY . . . . . . . . . . . . . . . . . . . . . . . 80.00  
EMERITUS,  RUSSIAN RIVER . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 128.00
C AKEBREAD,  NAPA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .219.00 

SELECT RED OFFERINGS

DEAD LETTER OFFICE SHIRAZ,  SOUTH AUSTRALIA . . . . . . . . . . . . . . . . 7 3.00 
THE FEDERALIST  ZINFANDEL ,  LODI  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .89.00  
COTES DU RHONE DEL AS,  FRANCE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 90.00  
TRAPICHE BROQUEL MALBEC ,  ARGENTINA . . . . . . . . . . . . . . . . . . . . . . . . . 90.00 

BLENDED RED

TROUBLEMAKER SYRAH,  ZINFANDEL BLEND,  C ALIFORNIA . . . . . 72 .00
MADNESS AND CURES,  SANIT Y BLEND,  C ALIFORNIA . . . . . . . . . . . . . 75.00
DUCKHORN “PARADUXX”,  NAPA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 180.00



Please  advise  your pl anner of any food allergies  prior to ordering. 
* Items that are  served cooked to order,  under cooked or raw. 

*Consuming raw or undercooked meats ,  poultry,  seafood,  shellf ish or eggs is  subjec t  to foodborne illness . 
All menu prices  are  subjec t  to a  29% ta x able  service  charge and appl ic able  sales  ta x,  subjec t  to change.

Selec t ions require  a  minimum of 30 guests  (a  surcharge of $200 will apply for less  than 30 guests) .
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Food & Beverage Guarantee
A f inal confirmation “guarantee”  of  your antic ipated number of guests  is 
required by 1 1 :00AM, f ive  business  days  prior to your banquet function.  Once 
confirmed,  this  guarantee  may not be  reduced.

C atering Food & Beverage Minimums
Special food and beverage minimums apply to all events .  Cost  may vary 
based on the menu selec t ion,  ass igned function space  and season.  Prices  are 
exclusive  of  29% service  charge and 8.05% sales  ta x.

Rehearsal
Rehearsal t imes  may be  scheduled for a  one hour duration.  Rehearsal t imes 
may be  booked thirty days  prior to your event.  Loc ation and t imes  are  subjec t 
to space  and avail abil it y.

Request  For Multiple  Entrées
It  is  possible  for you to provide your guests  with a  choice  of  entrées  in 
advance.  The following st ipul ations apply:  Multiple  Entrées  are  l imited to a 
choice  of  two published entrées .  The Hotel will provide vegetarian entrées 
appropriate  to the menu.  Guarantee  of  at tendance with a  breakdown for 
each entrée  is  required f ive  business  days  prior to the event.  If  there  is  a 
deviat ion on the day of the event from the guarantee ,  the addit ional entrées 
provided will be  added to the f inal charges .   A  form of entrée  identif ic at ion 
is  required at  the guest  table  by marked pl ace  c ards.

Guest  Room Accommodations 
Best  rate  for guest  rooms and suites  avail able  with a  minimum of ( 10) 
secured.  Guest  room arrangements  may be  made though your C atering 
Manager.  Check- in is  4 :00pm,  check-out is  1 1am.

Amenit ies/ Welcome Gift  Bags:  A  $4 fee  will apply for each gift  bag del ivered 
to a  guest  room. Name spec if ic  bags are  $5  each.

Inclusive
Included in Wedding Package:  Cloth l inens,  tables ,  chairs ,  fl atware, 
gl assware,  votive  c andles ,  staging and dance floor.  Complimentary tast ing 
for up to (4)  guests  to determine wedding menu. 

Included Dance Floor:  Up to 24’  X  24’.  Included Staging:  Avail able  in 4’  X  8 ’ 
increments  (some bands require  r isers  per their  contract) .  Addit ional charges 
may be  incurred for bands’  power requirements.

Vendor Policy 
Please  be  aware of the following requirements:  All del iveries  must  be  made 
through our loading docks.  Del ivery and pick-up t imes  must  be  approved 
through your Event Manager.  The Scot t  is  not responsible  for any items 
left  on property by an outside  vendor.  The Scot t  does not permit  vendors 
to consume alcohol while  providing services  on property.  The Scot t  is  not 
responsible  for set t ing up,  breaking down or moving items from outside 
vendors.

Audio Visual
A wide selec t ion of Audio Visual equipment is  avail able  through our in-house 
suppl ier ,  Encore,  on a rental basis .  Orders  may be  pl aced direc tly through the 
Encore and will be  b illed to your Master Account.  Audio Visual Services  not 
provided by Encore must  have Hotel approval and surcharges  for elec tric al 
requirements,  l iabil it y,  insurance,  e tc .  may apply. 

Spec ial Meal Requests
We are  able  to accommodate dietary allergies .  Please ,  notify your Event 
Manager ( 10)  ten days  prior to your program of any allergies ,  vegetarian,  or 
Kosher meals . 

Contact  your Event Manager for Kosher pric ing.  

Outside  Food and Beverage
The Scot t  Resort & Spa does not permit  any outside  food or beverages  to be 
brought into the hotel by the patron or guests  thereof at  any time. 

Beverage Service
We recommend ( 1 )  one Bartender for every ( 100) one-hundred guests .  A 
Bartender Fee  of  $225.00 per bartender is  appl ic able ,  per  hour.

Beverages
All alcoholic  beverages  to be  served on the Resort ’s  premises  (or 
elsewhere under the hotel’s  alcoholic  beverage l icense)  for the func tion 
must  be  dispensed only by the hotel’s  servers  and bartenders.  The proper 
identif ic at ion ( i .e .  photo ID)  of  any person to verify age is  required.  We 
reserve the r ight to refuse  alcoholic  beverage service  if  the person is  e ither 
underage or proper identif ic at ion c annot be  produced.  We also reserve the 
r ight to refuse  alcoholic  beverage service  to any person who,  in the resort ’s 
sole  judgment,  appears  intoxic ated. 
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Service  Charge and Ta x 
The hotel will add a  ta x able  29% service  charge to the total food and 
beverage.  Service  Charge is  subjec t  to change.  The appl ic able  Distric t  Sales  Ta x 
of 8.05% will be  added to the account.  Ta x regul ations require  that Room 
Rental and L abor Fees  are  assessed the appropriate  ta x. 

Parking
Complimentary Valet  Parking is  avail able  at  the Porte  Cochère at  the entrance 
to The Scot t  Resort & Spa . 

Security/Safety Services 
The resort c an not assume l iabil it y for miss ing equipment or materials . 
Resort security,  above and beyond the hotel’s  scheduled security c an be 
arranged by your Event Manager for an addit ional fee .  C it y regul ations 
require  that all contracted security f irms be  l icensed by the c it y before 
they c an operate  in the resort premise .  The resort policy requires  that the 
contracted security services  f irm provide writ ten proof of their  l iabil it y 
coverage which must  be  in excess  of  $2,000,000. The resort reserves  the 
r ight of approval ,  in  advance,  for all services  that  are  contracted.

Deposits  And Payment
To confirm your Wedding Recept ion an init ial deposit  of  25% of the Food & 
Beverage Minimum and a s igned C atering Contract  is  required.  This  deposit  is 
non-refundable .  (30)  Days from Event Date ,  Full F&B Minimum is  required
with++ (29% Service  Charge and 8.6% Ta x) .  (5)  Business  Days from Event 
Date  the Adjusted F inal Payment is  due with 10% overage.  ( If  the 10% is  not 
util ized,  i t  will be  returned within 10 business  days  via  credit  c ard or check . )
All events  must  have a  credit  c ard on f ile  to guarantee  event execution.

T H E  F I N E  P R I N T
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