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WEDDING MENUS
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THE CLASSIC

Cocktail Hour:
(select 2)
Vegetable Crudite Display
Bruschetta Board with Assorted Spreads and Bread
Baked Brie with Seasonal Jam and Crackers
Grilled Vegetable Quesadilla Bites with Housemade Salsa
Roasted Artichoke Dip

Buffet:

Salad Course:
Classic Caesar Salad
or House Salad with Balsamic Vinaigrette
Rolls & Butter

Choice of Protein (select 2):
Bourbon Brined BBQ Chicken
Herb Roasted Chicken with Citrus Salsa or Pesto
Cowboy Carnitas (Pulled Pork) with BBQ or Mojo Sauce
Red Wine Braised Chuck Short Rib
Arizona Spiced Sirloin with Chimichurri
Tortilla Crusted Tilapia with Citrus Salsa
Baked Penne Pasta (v)

Choice of Side (select 2 sides):

Creme Fraiche Mashed Potatoes, Potatoes au Gratin +2, Roasted Red Potatoes,
Cavatappi Pasta, Wild Rice Pilaf, Cilantro Lime Rice, Chive & Goat Cheese Polenta,
Spanish Rice & Refried Beans* (*count as 1), Sauteed Heirloom Carrots,
Vegetable Succotash, Elote Salad with cotija & lime, Green Beans with house bacon,
Honey & Thyme Roasted Carrots, Roasted Cauliflower

++ Arizona Tax and 20% Service Charge added to all menus
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THE SIGNATURE

Cocktail Hour:
(select 3)
Vegetable Crudite Display
Bruschetta Board with Assorted Spreads and Bread
Baked Brie with Seasonal Jam and Crackers
Grilled Vegetable Quesadilla Bites with Housemade Salsa
Roasted Artichoke Dip

Buffet:

Salad Course:
Classic Caesar Salad
or House Salad with Balsamic Vinaigrette
Rolls & Butter

Choice of Protein (select 2):
Bourbon Brined BBQ Chicken
Herb Roasted Chicken with Citrus Salsa or Pesto
Cowboy Carnitas (Pulled Pork) with BBQ or Mojo Sauce
Red Wine Braised Chuck Short Rib
Arizona Spiced Sirloin with Chimichurri
Tortilla Crusted Tilapia with Citrus Salsa
Baked Penne Pasta (v)

Choice of Side (select 3 sides):

Creme Fraiche Mashed Potatoes, Potatoes au Gratin +2, Roasted Red Potatoes,
Cavatappi Pasta, Wild Rice Pilaf, Cilantro Lime Rice, Chive & Goat Cheese Polenta,
Spanish Rice & Refried Beans* (*count as 1), Sauteed Heirloom Carrots,
Vegetable Succotash, Elote Salad with cotija & lime, Green Beans with house bacon,
Honey & Thyme Roasted Carrots, Roasted Cauliflower

Choice of Late Night Snack or Sweets Station

++ Arizona Tax and 20% Service Charge added to all menus
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THE GRAND

Cocktail Hour:
select 4 Butler Passed Hors d’Oeuvres
Tomato Basil Bruschetta, Mini BLTs,
Prosciutto & Melon with Balsamic, Mini Pulled Pork Tostada,
Reuben Sliders, Barbeque Bacon Wrapped Scallops,
Roasted Vegetable Skewers, Caprese Skewers,

Vidalia Onion Tartlet, Tomato Soup Shooters,
Grilled and Pulled Mini Chicken Quesadillas, Ceviche Cups

Plated Dinner:

Salad Course:
Classic Caesar Salad
or House Salad with Balsamic Vinaigrette
Rolls & Smoked Chile Butter

Entree:
Mesquite Grilled Flat Iron Steak & Chile Spiced Shrimp with
seasonal succotash and smashed potato
or a choice of 2:
Brined & Roasted Half Chicken with lemon pan jus
Bone In Short Rib with ancho demi glace
Salmon with beurre blanc
Vegetable En Croute with red bell pepper coulis

Choice of Late Night Snack or Sweets Station

++ Arizona Tax and 20% Service Charge added to all menus
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ADD ONS

Arrival Snacks

Charcuterie Boxes +
Vegetable Crudite Boxes +
Gourmet Popcorn +

Rehearsal Dinner Menu Options

Street Taco Station
Alejandros Grilled Corn & Flour Tortillas
fillings: Carne Asada & Roasted Chicken
(Can substitute either protein for poblanos & portobellos)
toppings: Cabbage Slaw, Pickled Red Onion, Avocado Crema,
Salsa, Cotija, sides: Refried Beans & Mexican Rice

All American
Hamburgers, Cheeseburgers & Veggie Burgers (upon request)
Sonoran Dogs: Bacon Wrapped All-Beef Hot Dogs, Grilled
Onions, Pinto Beans, Chopped Tomatoes, Jalapenio Relish,
Mayonnaise, Avocado Crema & Grilled Peppers
Assorted Chips & Cookies

The Chuckwagon
House Salad with Buttermilk Herb Dressing
Papa’s Potato Salad, Wild Bill's Baked Beans, Cornbread
Bourbon Brined Roasted Chicken and BBQ Ribs
& our famous Red Velvet Cookies

The Morning After

Assorted Muffins & Pastries, Fresh Fruit,
Individual Yogurt & Berry Parfait

Minimum Order Applies to all Add Ons
++ Arizona Tax and 20% Service Charge added to all menus
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