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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) .
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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

70 Per Person 

Grilled Pineapple  Sal ad 
Avoc ado,  Baby Iceberg,  Red Onions,  C il anto L ime Vinaigret te  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

Noble  Dinner Rolls  with But ter

Pineapple  Upside-Down C ake NF | V

Dulce  de  Leche Fl an

C aramel Creme Brulee  Cheesec ake

*Minimum of 50 guests  required

All dinner buffets  include iced tea ,  freshly brewed coffee ,  dec affe inated coffee 
and an assortment of teas  served with milk ,  honey and lemon.

PASTA AND PIZZA BUFFET

67 Per Person

Chilled C aesar Sal ad Bowl with Foc acc ia  Croutons 

Heirloom Tomato Sal ad 
Burrata ,  Baby Basil ,  Ex tra virgin Olive  Oil ,  Flor de  Sal Balsamic  Gl aze

Homemade Pizzas 
Pepperoni ,  Smoked Mozzarell a ,  Roasted Tomato Sauce 
Chicken Pesto,  Cherry Tomato,  Asiago,  Parmesan,  Provolone,  Mozzarell a 
Roasted Mushroom, Pesto Arugul a ,  R icot ta ,  Goat Cheese ,  Mozzarell a ,  Parmesan 

I tal ian Sausage C alzones 

Penne Pasta with Spring Pesto 
Heirloom Cherry Tomatoes,  Burrata 

C annolis 

P istachio Cherry Tart 

Lemon Raspberry Creme C 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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R E H E A R S A L  D I N N E R  B U F F E T S

SOUTHWEST CELEBRATION BUFFET

69 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 

Smashed Pinto Beans 

Guac amole,  Sour Cream,  Pico De Gallo,  Shredded Cheese ,  Shaved 
Let tuce ,  Flour Tortill as  and Crispy Tortill a  CHips

Churros

Warm C aramel Apple  Tarts

All dinner buffets  include iced tea ,  freshly brewed coffee ,  dec affe inated coffee 
and an assortment of teas  served with milk ,  honey and lemon.



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 4 5  P e r  P e r s o n

GOURMET CHEESE MONTAGE 

Chef ’s  Selec t ion of Imported & Domestic  Cheeses 
with Dried Fruit  & Nuts
Served with Crackers  and French Bread

HORS D’OEUVRES | HOT

Parmesan Artichoke Hearts 
Served with Goat Cheese

Mini  Beef  Sl ider
Americ an Cheese ,  P ickles ,  1000 Isl and Dress ing

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

Spinach Swiss  Puff 
Basil  Pesto and Swiss  Cheese

Arepas with Chorizo and Manchego Cheese

Green Rice  and Bl ack Bean Burrito V

Chicken Tandoori
Served with C il antro Yogurt

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

Teriyaki  Gl azed Chicken 
Served on Mini  Rice  C ake

Pancet ta Deviled Eggs

C alifornia Roll 
Served with Soy Gl aze  and Pickled Ginger

Desert  Blossom Summer Roll
Served with Sriracha Peanut Sauce

Ahi  Stack 
Served with Pickled Ginger and Wasabi  C aviar



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 4 5  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 

Baby Romaine with Creamy Bl ack Pepper Dress ing
Cherry Tomatoes,  Shaved Parmesan and Foc acc ia  Croutons

Baby Spinach with Honey Champagne Vinaigret te
C andied Walnuts,  Strawberries ,  Grilled Shallots  And Boursin Cheese 

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

Burrata and Heirloom Tomato
Micro Basil ,  Saba and Pesto Oil

Noble  Rolls  & But ter

ENTRÉE SELECTIONS

Prime F ilet  Mignon 
Overnight Tomato,  Roasted Root Vegetables ,  Pearl Onions 
with a  Port Demi  Gl aze

Stuffed Roasted Chicken 
Spinach,  Feta ,  Sundried Tomato,  Duck Fat  Potato,  

Crispy Brocoll ini ,  Grilled Artichokes  with Jus

Miso Bl ack Cod 
Seaweed Sal ad with Yuzu Soy 

Grilled Scot tish Salmon 
C auliflower Whipped Potato,  French Beans,  Pearl Onions  
with Basil  Tomato Emulsion

Roasted Eggpl ant Ratatouille
Ricot ta Sal ata with Roasted Red Pepper Tomato Sauce

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) .
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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 8  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 

Orecchiet te 
Schreiner’s  Sausage,  Broccolini  and Ricot ta

Lobster Ravioli
Poached Lobster,  Sherry Cream Reduction and Chives

FAR EAST
Orange Chicken with Jasmine Rice
Ahi  Poke
Assorted Sushi

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 2 5  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 ,  
Marble  Potatoes  with Duck Fat  and Herbs

LEG OF LAMB*  
Warm Pita ,  Tzatzik i ,  Red Pepper Hummus 
Saffron Pil af,  Grilled Roma Tomato 

APRICOT HONEY ROASTED PORK LOIN* 
Sweet  Potato Puree ,  Sweet  Pork Jus  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 8  P e r  P e r s o n

Three Types  of  Sl iders  to Include:
Braised Short Ribs  with Grilled Onion on a Potato Roll
BBQ Pulled Pork with Pepperjack Cheese  on a Hawai ian Bun
Fried Chicken with Frank ’s  Redhot Sauce  and colesl aw on a soft  Bun

Servied with French Fries ,  Onion Rings,  Chipotle  Ketchup and Spicy BBQ Sauce 

ARIZONA STREET TACO STATION

3 1  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 6  P e r  P e r s o n
(Choice  of  Three)

Pepperoni

Sausage & Mushroom 

Margherita Pizza

Veggie  P izza
Olives ,  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 1  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                         
Mallow Cream 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 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

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

CALL BEVERAGE SERVICE

3 7  P e r  P e r s o n  F o r  T h e  F i r s t  H o u r

7 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

4 1  P e r  P e r s o n  F o r  T h e  F i r s t  H o u r

8 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 
Mionet to Prosecco,  Italy . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 86
Poema C ava Rosé,  Spain . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 89

Perrier-Jouet  Grand Brut,  France . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 177

Veuve Cl icquot Yellow L abel ,  France . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 210

CHARDONNAY 
Phantom,  C al ifornia . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 92
Diora ,  C al ifornia . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 93
Benziger (Biodynamic  Cert if ied) ,  Sonoma . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 96 
Rombauer,  St  Helena . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 145
C akebread,  Napa . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 179

SAUVIGNON BLANC 
Groth,  Napa . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 108
Love Block ,  New Zeal and . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 120
Duckhorn,  C al ifornia . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .125

PINOT GRIGIO
Graffigna ,  Argentina . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 88

RIESLING 
The Seeker,  Germany . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 89

CABERNET SAUVIGNON 
Substance,  Washington . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 93
Benziger (Biodynamic  Cert if ied) ,  Sonoma . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 96
Ferrari  C arano,  Sonoma . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 124  
C aymus,  C al ifornia . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 210 
Chimney Rock ,  Napa . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 249 

MERLOT 
Josh Cell ars ,  C al ifornia . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 89 
Benziger (Biodynamic  Cert if ied) ,  Sonoma . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 94
Duckhorn Decoy,  Napa . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 13 

PINOT NOIR 
Etude Lyric ,  C al ifornia . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 94  
Erath Resplendent,  Will amet te  Valley . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 98 
Belle  Glos Dairyman,  C al ifornia . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 158
C akebread,  Napa . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 265 

BLENDED RED
Troublemaker Syrah,  Z infandel Blend,  C al ifornia . . . . . . . . . . . . . . . . . . . . 89
Prisoner Blend,  C al ifornia . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 145
Duckhorn “Paraduxx”,  Napa . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 220



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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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.  

Minimum Number of Guests 
all buffet  Selec t ions require  a  minimum of (25)  twent y-f ive  guests  unless  otherwise 
noted.

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. 

Menu Design 
Our C atering Staff  and Creative  Culinary Team will be  at  your service  to create  a 
custom-designed menu for your spec ial occ asion. 

All arrangements  should be  f inalized at  least  ( 14)  fourteen days  in advance of your 
scheduled event date .  Please  note– all menu subst itutions are  subjec t  to the review 
of the Executive  Chef  and addit ional charges  may apply.

Requests  for Multiple  Entrées 
Multiple  Entrée  Selec t ions are  permit ted with proper notice .  A  group may choose up 
to (3)  three  entrées  with a  guarantee  of  each ( 1 )  one week prior to the event.  The 
highest  priced selec t ion determines  the price  for all selec t ions.  You must  also 
provide a  method in which our wait  staff  c an determine each guests  selec t ion.  The 
cl ient  is  responsible  for providing color coded pl ace  c ards indic at ing each guest ’s 
selec t ion. 

Guarantee  Agreement 
A guarantee  of  at tendance is  due (72)  seventy-two business  hours prior to any 
function.  This  policy is  appl ic able  to any function regardless  of  expec ted 
at tendance.  The cl ient  is  responsible  to pay for the guaranteed amount and any 
overage served.  The Scot t  accounts for 5% more than the guaranteed amount in the 
event you have addit ional guests .  Vegetarian Meals  and Spec ial Meal requests  should 
be  brought to the at tention of your Event Manager when you pl ace  your guarantee . 
L ast  minute  requests  will be  honored based on avail abil it y.

Chef-At tended Stat ions
When selec t ing a  Chef-At tended Stat ion,  we require  one Chef  for every (50)  f ifty 
guests .  A  Chef  Fee  of  $375.00 is  appl ic able ,  for each Chef,  based on ( 1 )  one hour of 
service . 

Beverage Service
We recommend ( 1 )  one Bartender for every ( 100) one-hundred guests .  A  Bartender 
Fee  of  $325.00 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 function 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.  The Scot t  Resort has a  “no shot” 
policy.  a  ma ximum of 4 hours in duration shall apply for hosted bars.

Breaks
All menus are  des igned and priced for (30)  thirty minutes  of  service  and 
replenishing.  Please  ask your Event Manager if  you are  interested in ex tending your 
break . 

Service  Charge and Ta x 
The hotel will add a  ta x able  29% service  charge to the total food and beverage.  Ser-
vice  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. 
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Room and Set-Up Fee
Function Rooms are  ass igned according to the antic ipated guaranteed number of 
guests .  I f  there  is  a  fluc tuation in the number of at tendees ,  the hotel reserves  the 
r ight to ass ign accordingly the banquet func tion room. The hotel reserves  the 
r ight to charge a  service  fee  for set-up of the meet ing rooms with ex traordinary 
requirements.  A  room set-up fee  will be  charged when appl ic able . 

Guest  room Deliveries
Deliveries  c an be  arranged through our Guest  Services  Department.  Each room 
del ivery incurs a  charge of $4.00 per guest  room del ivery or $5.00 per guest  for 
name-spec if ic  room del ivery.  The hotel does  not permit  items to be  given out at  the 
front desk during the check- in process .

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

S igns and Banners
All S igns and Banners displ ayed in the hotel must  be  profess ionally created. 
Handmade s igns are  not permit ted.  There  is  a  charge of $50.00 per banner to hang 
banners in meet ing space . 

Audio Visual
A wide selec t ion of Audio Visual equipment is  avail able  through an in-house 
suppl ier ,  Encore,  on a rental basis .  Orders  may be  pl aced direc tly through 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. 

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 contrac ted securit y 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.

Customer Packages
The storage of Boxes  and del ivery to room loc ation incur a  fee  as  stated in the group 
contract.  All return shipping must  be  arranged by the cl ient  through the Shipping and 
Rece iving Department.  The hotel is  not responsible  for any shipment that is  del ivered to 
the hotel and reserves  the r ight to refuse  any shipment.  Materials  which are  perishable  or 
fl ammable ,  will not be  accepted.  Shipments  must  be  l abeled as  follows: 

RECEIVERS NAME
SENDER’S  COMPANY or CONFERENCE NAME and CONFERENCE DATE 
SENDERS NAME 
C /O Event Manager
The Scot t  Resort & Spa
4925 N.  Scot tsdale  Road 
Scot tsdale ,  AZ 85251
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