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With the combination of regional cuisine, creativity of our Executive Sous Chef Warren Deveuve & culinary 

team & the flexibility of our event venues, your goals will be achieved with the greatest of style & ease. 

Whether it’s an intimate gathering or expansive conference, our                                                                        

Pointe Hilton Resort team will ensure a seamless & enjoyable experience. 
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Continental Breakfast pricing is based on 60 minutes of service 

KEEP IT SIMPLE 
 
Selection of Orange & Apple Juices  (V, VN, GF, DF) 
Display of Seasonal Fresh Whole Fruits (V, VN, GF, DF) 
Variety of Greek Yogurts with Granola, Dried Fruit, Fresh Berries  to Top (V, GF) 
Assortment of Cereals with Almond, Soy, Low Fat Milks  (V) 
Hot Ancient Grain Oatmeal (V) 
Peeled Hard Boiled Eggs (V, GF) 
Daily Assortment of Bagels, Petite Muffins, Sourdough Bread & English Muffins with Butter, Almond Butter, Peanut 
Butter, and Jams (V) 
Freshly Brewed Coffee & International Teas With Flavored Creamers & Assorted Sweeteners (V, GF) 
 
$33 per person 
 

MIND & BODY 
 

Selection of Orange, Cranberry, & Vegetable Juices  (V, VN, GF, DF) 
Display of Fresh Cut Seasonal Fruits  (V, VN, GF, DF) 
Variety of Greek Yogurts  with Granola, Dried Fruit, Fresh Berries to Top (V, GF) 
Honey Blueberry Flaxseed Overnight Oats (V) 
Granola Cereal Station With Fresh Berries And Nuts with Almond, Soy & Low Fat Milks (V) 
Daily Assortment of Multi-Grain Breads & Croissants, Whole Wheat Bagels with Preserves, Almond Butter, Peanut 
Butter, Assorted Cream Cheeses  (V) 
Freshly Brewed Coffee & International Teas With Flavored Creamers & Assorted Sweeteners (V, GF) 
 
$41 per person 

Continental 
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ARIZONA MORNING BURRITO 
egg, potatoes, green chilies, onions, and cheddar jack cheese, 
Tapatio house made salsa (on the side) 

Includes choice of 1 bacon, chorizo, sausage, ham 
$10 per person 
 

SOUTHWEST BURRITO (V) 
roasted sweet potato, red bell pepper, black beans, egg, 
pepper jack cheese, local made tortillas 

$9 per person 
 

EGG WHITE WHOLE GRAIN CROISSANT SANDWICH 

(V) 
egg whites, roasted cherry tomato, onion, sautéed kale, 
mozzarella cheese 

$10 per person 

 

EGG MCHILTON SANDWICH 
toasted English muffin, grilled Canadian bacon, American 
cheese, scrambled eggs 
$9 per person    

 
WESTERN BUTTERMILK BISCUIT SANDWICH 
fresh baked biscuit, grilled sausage patty, Chef Scott’s country 
gravy 

$9 per person 

 

ANCIENT GRAIN OATMEAL (V, VN, CN) 
steel oats, tri-color quinoa, ground flax seed, dried fruits, agave 
syrup, almond & soy milk 

$9 per person 

*BUILD YOUR OWN AVOCADO TOAST STATION  
toasted baguette slices, crushed hass avocados, baby heirloom 
tomatoes, sliced boiled egg, crumbled bacon, queso fresca, 
scallions, arugula, roasted corn, EVOO, assorted hot sauces on 
the side 
$12 per person  
 

*“EGGS TO ORDER” STATION                                 
fresh eggs, egg whites, cheddar jack cheese, mushrooms, 
bacon, spinach, tomatoes, ham, onion, bell peppers 

$15 per person 

 

*BREAKFAST QUESADILLA STATION 
scrambled eggs, chorizo, tomatoes, chili grilled chicken, fresh 
roasted chilies, spinach, cheddar, Oaxaca & cotija cheese, 
roasted tomato chili salsa, tomatillo relish, flour tortilla 
$12 per person 
 

*JUMP FOR JUICE SMOOTHIE STATION (V, GF, CN)  

GREEN GODDESS 
pineapple, spinach, almond milk, Greek yogurt, honey, soy 
protein 

THE OUTLAW 
orange juice, prickly pear juice, blackberry, blueberry, 
raspberry, Greek yogurt, agave nectar, soy protein  

BRAIN FREEZE 
strawberry, banana, almond milk, Greek yogurt, honey, soy 
protein 

$12 per person 

Breakfast 

*One Chef Attendant per 100 Guests is required for Action Station at $175 per station 
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POINTE BREAKFAST                                                                                                                                                                         
 

All breakfasts include: 
choice of 3 juices: orange, prickly pear orange, apple, 
cranberry, vegetable, grapefruit | freshly brewed coffee & 
international teas with flavored creamers | fresh seasonal 
fruits | assorted fruit breads, bagels, whole grain breads, 
gluten free muffins | jams, butter, peanut butter | Greek 
yogurts | assorted cereals | bananas, fresh berries | 
almond, soy and low fat milks  

 
HOT ENTREES 
Simply Scrambled Eggs (V, GF) 

cage free scrambled eggs, cheddar jack cheese, house 
made salsa, assorted hot sauces 
Norma’s Chilaquiles (GF) 

traditional Mexican dish of simmered tomato salsa, corn 
tortilla, chicken, topped with fresh scrambled eggs, queso 
Oaxaca, cilantro 

Sonoran Benedict 

toasted muffin, caramelized peppers & onion, chorizo, 
egg, chipotle hollandaise 

Garden Vegetable Egg Muffin (V, GF) 

cage free scrambled eggs, cheddar jack cheese, house 
made salsa, assorted hot sauces 
Stone Ground Blue Corn Pancakes 

traditional Mexican dish of simmered tomato salsa, corn 
tortilla, chicken, topped with fresh scrambled eggs, queso 
Oaxaca, cilantro 
 

Buttermilk Biscuits & Gravy  
fresh baked biscuits, Chef Scott’s country gravy 
Ranch Hand Fried Steak 

Chef Scott’s country gravy 
 

SIDES 
Red Potato (V, VN, GF) 
Tapatio season salt, parsley 
Yukon Gold Potato (V, VN, GF) 
scallions, fresh herbs, sea salt, pepper 
Russet O’Brien’s Potato (V, VN, GF) 
sliced potatoes, onion, bell pepper 

Arizona Grits (V, GF) 
smoked cheddar, desert honey 
Ancient Grain Oatmeal (V, VN, DF) 
steel oats, tri-color quinoa, ground flax seed, dried fruits, 
agave syrup, almond and soy milks 
White Bean Hash (GF, DF) 
smoked bacon, mushroom, bell peppers, shallots, olive 
oil, pepper 

Breakfast Meats (GF, DF) 
applewood bacon | grilled ham steaks | chicken apple 
sausage | turkey sausage link | jalapeno turkey sausage 
link | pork sausage link | spicy smoked pork sausage | 
turkey sausage patty 
 

Select Two Hot Entrees and Two Sides $46 per person 
 
Select Three Hot Entrees and Two Sides $50 per person 

 

                                                                                         

Freshly Brewed Coffee & International Teas with Flavored Creamers are Served with All Self-Serve Breakfasts 
Self-Serve Breakfast pricing is based on 60 minutes of service 4 

Breakfasts 

Buffet Time Extension - Per half hour buffet is extended $10.00 per person 
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EARLY MORNING PLATED BREAKFAST 
served with: orange juice, regular & decaf coffee, variety 
of herbal & regular teas, assorted breakfast pastries 
 
Local Farm-Fresh Scrambled Eggs (GF) 
cheddar cheese, chives, hickory-smoked bacon, Tapatio 
breakfast potato, caramelized onions, herbs, fresh baby 
roma tomatoes, olive oil 
$37 per person 
 

Cinnamon Almond Brioche French Toast (CN) 
spicy southwest sausage, warm mixed berry compote, 
maple syrup 
$38 per person 
 

Tapatio Benedict 
poached eggs, sausage patty, chipotle hollandaise served 
on a buttermilk biscuit with avocado crème fraiche & 
sliced fresh fruit 
$41 per person 
 

Steak & Eggs (GF) 
grilled top sirloin steak, ranchero sauce, fresh local 
Hickman farms scrambled eggs, jack cheese, grilled 
Yukon potatoes, fresh fruit 
$47 per person 
 

Healthy Breakfast  
poached eggs on top of toasted ciabatta, kale, spinach, 
feta cheese, EVOO, sliced fresh fruit, grilled turkey 
sausage links 
$44 per person 
 

ENHANCEMENTS 

 
Greek Yogurt Banana Split (V, GF) 
vanilla Greek yogurt, split bananas, candied pecans, 
honey drizzle 
$9 per person 
 

Banana & Mango Smoothie (V, GF) 
$9 per person 
 

Mixed Berry Crème Fraiche Martini (V, GF) 
$10 per person 
 

Heirloom Tomato Carpaccio & Smoked Salmon 
Crostini 
avocado crème, lemon olive oil 
$13 per person 
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Plated 
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Greek Yogurt Parfaits (V, GF, CN) 
glasses of vanilla greek yogurt, fresh seasonal berries, 
dried fruit, nuts, desert honey & almond granola, mini 
raspberry granola, chocolate cream cheese muffins, 
flavored iced teas & vitamin waters 
$24 per person 
 

Local Farmers Market (V, CN) 
orange prickly pear smoothie shots, date nut bread, 
fresh dipping vegetables, fresh almond & cashew 
butter, ranch, pomegranate vinaigrette, honey mustard, 
Arizona seasonal fresh cut fruits, beverages 
$22 per person 
 

Strawberry Break (V) 
strawberry Nutri-Grain bars, plain & chocolate-dipped 
strawberries, assorted NAKED drinks, strawberry 
lemonade, strawberry & mint agua fresca 
$21 per person 
 

Dunkers & Doughnuts (V) 
assorted flavors of fresh doughnut holes, whole fruit, 
individual flavored milks, flavored iced teas, vitamin 
waters 
$21 per person 
 
 
 
 
 
 
 

 

Arizona Trail (V, CN) 
vessels of spicy Sonoran & Grand Canyon trail mix, 
assorted granola bars, dried apricots, mango, dates, 
figs, Arizona green tea, Gatorade, agua fresca 
$23 per person 

 
 

BEVERAGE BREAK PACKAGE 
Break is based from 8:00am-12:00pm & 1:00pm-
5:00pm 
 
Freshly Brewed Regular & Decaf Coffee, Tea Service, 
Soft Drinks, Bottled Water 
½ Day - $30 per person 
Full Day - $44 per person 
 
Freshly Brewed Starbucks Regular & Decaf Coffee, Tea 
Service, Soft Drinks, Bottled Water 
½ Day - $35 per person 
Full Day- $49 per person 

Breaks are based on 30 minutes of service                                                                                                                                                            
One break location per 50 guests will be offered complimentary.  
For additional locations, a $225 charge will apply, per location. 
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Pick Me Up (V, GF, CN) 
assorted energy drinks, vitamin waters, classic old-
fashioned hard candy & assorted soft candies (salt 
water taffy, licorice, jelly beans), candy bars, assorted 
“KIND” natural bars, agua fresca 
$22 per person 
 

Cookies & Milk (V, CN) 
rich chocolate chip, chewy peanut butter, chunky 
oatmeal raisin & white chocolate macadamia nut 
cookies, individual flavored ice-cold chocolate and 
vanilla milk 
$21 per person 
 

Chip It & Dip It (GF) 
fresh fried potato chips, colorful tortilla chips, chipotle 
ketchup, ranch, caramelized onion & bacon dip, cheese 
burger dip, avocado tomatillo salsa, hot sauce, bottled 
Simply lemonade, raspberry lemonade 
$22 per person 
 

Going Nuts (V, GF, CN) 
raw & smoked almonds, roasted pistachios, chili lime 
spiced cashews, roasted brazil nuts, caramel pecan 
triangles, prickly pear lemonade, flavored iced teas 
$23 per person 
 
 
 

Ballpark (CN) 
sea salt & white cheddar popcorn, chips & nacho 
cheese sauce with pickled jalapenos, soft pretzel sticks, 
mini corn dogs with spicy mustard, ketchup, peanuts, 
sports drinks, flavored iced tea 
$24 per person 
 

Grab a Snack (V) 
assorted flavored potato chips, Pop Chips, Pringles, rice 
krispy treats, salted peanuts, fruit trail mix, Oreos, 
Nutter Butters, Fig Newton’s, flavored iced tea, agua 
fresca 
$21 per person 
 

Spicy Southwest (V, GF) 
roasted red pepper hummus & black bean hummus 
with pita chips, grilled assorted vegetables with sweet 
honey garlic dip & ranch, spicy pickled vegetables with 
peppercorn ranch dip, served with assorted NAKED 
juice and agua fresca 
$24 per person 
 

Take A Hike (V, CN) 
build your own trail mix, assorted Nutri-Grain bars, 
refreshing cucumber-lemon water, assorted flavored 
Gatorade 
$26 per person 

 

Breaks are based on 30 minutes of service                                                                                                                                                                          
One break location per 50 guests will be offered complimentary.  
For additional locations, a $225 charge will apply, per location.                  
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PUPPIES AND ICE CREAM (V, CN) 
STRESS RELEASE | ICE CREAM 
 
 
ACTIVITY                                                      
PUPPIES!!! Sit on the floor and play   
with the playful lil pups. 
 
 
 
MENU (CHOICE OF 4)                                                      
raspberry “shepard” sherbet | choco 
“chihuahua” tacos | chocolate “lab” 
ice cream | “golden lab” butter pecan 
ice cream | “mutt” spumoni ice cream 
| caPUPucino – coffee | poodle vanilla 
ice cream | dunkin doggies – crème 
puffs 
 
 
$23 per person 
(Donation to shelter not included. See 
SWCP to book) 
 
 
 
 
 
 

 

 
YOGA AND YOGURT (V, CN) 
YOGA SESSION | GRANOLA & 
YOGURT 
 
ACTIVITY                                                       
A 30-minute, instructor led yoga class 
that awakens and energizes the body 
and mind. (Time can be adjusted as 
needed)  
 
 
MENU                                                               
 seasonal fruit salad with mint and 
citrus basil dressing | seasonal fruit 
infused yogurt with homemade 
granola and nuts | scrambled egg 
beaters with wild mushrooms | agua 
fresca | bottled electrolyte water | 
fresh brewed royal coffee and tea 
 
 
$50 per person 
(Instructor Included in Price) 
 
 
 
 
 
 

 
 

MINI BOOT CAMP 
BOOT CAMP | GRANOLA & YOGURT 
 
 
ACTIVITY                                                       
A lively, Instructor-led conditioning 
and strengthening class, followed by a 
protein-packed breakfast, will 
energize attendees and jump start a 
day of WOW! 
 
MENU                                                               
berry and yogurt martini | Greek 
yogurt with honey roasted almonds 
and fresh strawberries | egg white 
frittata with grilled chicken and 
colorful bell peppers | cucumber 
lemon water | bottled electrolyte 
water | fresh brewed royal coffee and 
tea 
 
$56 per person 
(Instructor Included in Price) 
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Specialty 
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MIDDAY STRETCH (V) 
STRETCH CLASS |PROTEIN PACKED 
SNACK 
 
ACTIVITY                                                       
A 10-minute, instructor led session 
that focuses on posture, breathing 
techniques and easy stretches .   
 
 
MENU                                                               
chef’s selection of hummus with mini 
bagel chips- charred jalapeño & mint 
| seasonal personal salad- roasted 
carrot & quinoa salad with arugula & 
yogurt dressing | steamed edamame 
dumplings with ponzu dipping sauce 
| fruit infused water | bottled 
electrolyte water | fresh brewed 
Royal coffee & tea 

 
$56 per person 
(Instructor Included in Price) 
 

 
 

MEDITATIVE MOMENT (V, CN) 
RELAXATION CLASS | SMOOTHIES & 
GRANOLA 
 
ACTIVITY                                                      
A 10-minute, instructor led 
meditation session that focuses on 
deep breathing and stress relief 
techniques  
 
MENU                                                               
chef’s choice: vegetable & fruit 
smoothies | kale & spicy feta dip 
with pita chips & whole-grain 
flatbreads | pretzels, crisp apples, 
peanut butter & local honey | 
seasonal local fruit | fruit infused 
water | bottled electrolyte water | 
fresh brewed royal coffee and tea 

 
 
$54 per person 
(Instructor Included in Price) 
 

 
 

HONEYCOMB STATION (V, CN) 
 
 
 
MENU                                                               
multigrain breads, flatbreads, and 
pita breads | assorted nut butter 
spreads- almond, cashew, roasted 
peanuts, and Nutella | fruit preserves 
including strawberry, raspberry, and 
apricot | toppings including sliced 
apples, celery sticks, bananas, shaved 
dark chocolate & honey | agua fresca 
| freshly brewed iced tea 

 
$34 per person 
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BEVERAGES (GF) 

Starbucks Regular & Decaf Coffee   $105/gallon 

Royal Fresh Brewed Regular & Decaf 

Coffee & Hot Tea                 $93/gallon 

Iced Tea     $93/gallon 

Assorted Fruit Juices    $85/gallon 

Fruit Punch or Lemonade   $80/gallon 

Basil Lemonade    $80/gallon 

Fruit Agua Fresca    $48/gallon 

Hot Chocolate Packets    $5/each 

Soft Drinks     $5.50/each 

Non-Sparkling Water    $5.50/each 

Mineral Water     $6/each 

Individual Bottled Juice    $6/each 

Red Bull—Regular & Sugar-Free   $9/each 

Rock Star Energy Drink    $8/each  

Assorted Naked Juices    $9/each 

Assorted Flavored Gatorade    $8/each 

 
 
 
 
 
 
 
 
 

FROM OUR BAKE SHOP 
Assorted Muffins  $56/dozen 

Breakfast Breads $56/dozen 
Assorted Danishes  $57/dozen  

Buttered Croissants  $58/dozen 
Sweet Baked Scones  $58/dozen 

Bagels with Flavored Cream Cheeses  $62/dozen 
Variety of Fresh Baked Cookies  $57/dozen 
Chocolate Fudge Brownies  $58/dozen 

Assorted Donuts  $56/dozen  

Assorted Donuts Holes                                           $32/dozen 

 
EXTRA GOODIES 
Fruit Skewers with Honey Drizzle (GF)             $60/dozen 

Seasonal Whole Fruit (GF)                     $50/dozen 
Chocolate-Dipped Strawberries (GF)             $56/dozen 
Granola Bars (CN) $48/dozen 

Assorted Protein Bars (CN) $54/dozen 

Assorted Ice Cream Novelties (CN) $60/dozen        
Full-Sized Candy Bars (CN)                  $49/dozen 
Individual Fruit Yogurt (GF)          $50/dozen 
Individually Packaged Trail Mix (CN) $68/dozen 
Individually Packaged Cracker Jacks  
(GF, CN) $49/dozen 
Individually Packaged Oreos & Fig Newton $50/dozen 
Individually Packaged Pretzels & Chips  $48/dozen 
Individually Packaged Salted Peanuts  
(GF, CN)     $60/dozen 
Individually Packaged Beef Jerky (GF)         $68/dozen 

All items from the bake shop & extra goodies are sold by the dozen                                                                                                                                                                          

One break location per 50 guests will be offered complimentary.  

For additional locations, a $225 charge will apply, per location.                
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MONDAY—THE TAILGATE* 

 
SALADS                        

Mixed Green Salad (V, VN, GF) 
iceberg, romaine, purple cabbage, carrots, cucumbers, 
onions, assorted dressings 
Harvest Apple Walnut Salad (V, GF, CN) 
Fuji apple, crumbled goat cheese, walnuts, apple vinaigrette 
Pineapple Coleslaw (GF) 

 
SANDWICHES & WRAPS                                                             
Smoked Brisket 
shaved smoked brisket, ancho bbq, coleslaw, soft roll 
Herb Crusted Honey Cured Ham on Pretzel Roll 
white cheddar cheese, lettuce, tomato, dijonnaise spread 
Smoked Turkey on Focaccia Bread 
roasted garlic aioli, caramelized onion, provolone cheese, 
fresh greens 
EVOO Roasted Vegetable Wrap (V, VN, DF) 
caramelized squashes, carrot, onion, bell peppers, sliced 
tomato, greens, tomato tortilla, balsamic syrup 
 
HOT MAINS  
Meatball Sliders 
marinara, provolone, ciabatta 
Char Broiled Burgers 
applewood-smoked bacon, Tapatio brioche 
Red Chili Marinated Grilled Chicken 
on Tapatio brioche 
All Beef Vienna Hot Dogs 
on hot dog bun 
 

Beer Bratwurst 
bacon sauerkraut, hoagie roll 
Chipotle Black Bean Burgers (V) 
oat top bun 
Top It Off (GF) 
appropriate condiments to include: swiss, cheddar, sport 
peppers, tomato, green chili, lettuce, onion, jalapeno, 
pickles, relish, ketchup, mustard, mayo 
 

SIDES  
Brown Sugar Baked Beans (V, GF) 
Warm Potato Salad, Bacon Vinaigrette  
Fresh Fruit Salad (V) 
Assorted Bags of Chips (V) 
doritos, cheetos, sun chips, bbq, jalapeno, plain 
 
SOUPS 
Potato Chowder 
Garden Vegetable Soup (V) 
 
SWEETS 
Fudge Brownies (V, CN) 
Rice Krispy Treats (V, GF) 

 
Day of the Week Cold Buffet $56 per person 
3 salads | 3 sandwiches | assorted chips | dessert 
assortment 
Day of the Week Hot Buffet $60 per person 
2 salads | 3 hot mains | 2 sides | dessert assortment 
Include soup selection – additional $2 per person 
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Luncheons 

Freshly Brewed Iced Tea is Served with all Self-Serve Luncheons 
 

Minimum of 50 people. Pricing is based on 60 minutes of service.  For time extensions, a $10 per person per 1/2 hour charge will apply. 
* = One Chef Attendant per 100 Guests is required for Action Station at $175 per station 
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TUESDAY—SOUTH OF THE BORDER 

 
SALADS                         

Ceviche (GF, DF) 
shrimp, scallops, citrus juice, Spanish onion, cilantro, serrano 
chili 
Arizona Field Greens (V, GF) 
jicama, orange, julienne carrots, grape tomatoes, chili 
croutons, Cotija cheese, assorted dressings 
Black Bean Salad (V, VG, GF) 
roasted corn, tomato, red onion, cilantro, scallions, Cojita 
cheese, lime vinaigrette 
 
SANDWICHES & WRAPS                                                         
Mesquite Turkey Wrap 
mesquite smoked turkey, bacon, pepper jack cheese, 
avocado aioli, tomato, greens, spinach tortilla  
Black Pepper Crust Roast Beef 
shaved beef, roasted corn tomato relish, jack cheese, 
jalapeno cheddar roll 
Spicy Chicken Salad 
ciabatta roll, leaf lettuce, tomato 
Southwest Veggie Wrap (V) 
cumin roasted sweet potato, black beans, avocado, greens, 
tomato, chipotle aioli, wheat tortilla 
 
 
 
 
 
 
 

 
HOT MAINS  
Pollo or Carne Fajitas 
marinated thin strips of beef or chicken, grilled peppers & 
onion, house made salsa & guacamole, sour cream, cheddar 
jack cheese, local flour tortillas 
Three Cheese Enchiladas (V) 
jack, cheddar, panela cheese, rolled in fresh corn tortillas, 
roasted tomatillo sauce 
Chicken Enchiladas 
shredded chicken breast, cheddar jack cheese rolled in fresh 
corn tortilla, roasted tomatillo sauce 
 

SIDES  
Locally Made Traditional Green Corn Tamales (V, GF) 
Locally Made Traditional Pork Tamales (GF) 
Mexican Red Rice (GF) 
with tomato, black beans, roasted corn, scallions, cilantro 
 
SWEETS 
Walnut De Leche Cheesecake Bites (V, CN) 
Mexican Wedding Cookies (V, CN) 
 
Day of the Week Cold Buffet $54 per person 
3 salads | 3 sandwiches | assorted chips | dessert 
assortment 
Day of the Week Hot Buffet $58 per person 
2 salads | 3 hot mains | 2 sides | dessert assortment 
Include soup selection – additional $2 per person 
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Luncheons 

Freshly Brewed Iced Tea is Served with all Self-Serve Luncheons 
 

Minimum of 50 people. Pricing is based on 60 minutes of service.  For time extensions, a $10 per person per 1/2 hour charge will apply. 
 



 

  
 

12/2020 

WEDNESDAY—HOME FAVORITES 

 
SALADS                       

Fresh Local Field Greens (V, VN, GF) 
sprouts, cucumbers, jicama, match stick carrots, herb 
croutons, balsamic & ranch dressings 
Farfalle Pasta (V) 
baby spinach, red onion, colorful peppers, feta cheese, 
lemon herb vinaigrette 
Bean & Roasted Corn (V, VN, GF, DF) 
grape tomatoes, red onion, parsley, tomato vinaigrette 
Marinated Vegetable (V, VN, GF, DF) 
assortment of colorful garden fresh vegetables, herb 
vinaigrette 
 
SANDWICHES & WRAPS                                                            
Albacore Tuna Salad 
white albacore tuna, fresh sliced tomato, sprouts, on an 
oat grain roll 
Smoked Ham & Swiss 
shredded iceberg lettuce, tomatoes, red wine vinaigrette 
on a French roll 
Smoked Turkey Club 
shaved turkey, smoked bacon, tomato, red onion & 
greens, roasted garlic aioli on a spinach tortilla 
Chick Pea Salad  
greens, tomato, soft roll  
 
HOT MAINS  
Chef’s Chicken Pot Pies 
chicken breast, potato, carrot, celery, peas, pearl onion 

baked with savory pie dough 
Vegetable Pot Pies (V, VN) 
potato, carrot, celery, onion, pearl onion, bell pepper, 
squash 
Chef Gabe’s House Made Meatloaf (DF) 
caramelized onion & mushroom gravy 
Country Fried Chicken 
Mom’s Beef Stroganoff  
tender beef, mushroom, onion, garlic, sour cream 
 

SIDES  
Mashed Potatoes & Gravy 
Cheddar Mac & Cheese 
herb butter egg noodles 
Garlic Olive Oil Green Beans, Roasted Almonds 
Medley of Colorful Fresh Seasonal Vegetables 
 
SOUPS 
Minestrone 
Hearty Chicken Noodle 
 
SWEETS 
Assortment of Cubed Fruit (V, VN, GF, DF) 
Blueberry Crumb Bars (V, CN) 
Double Chocolate Cake (GF) 
 
Day of the Week Cold Buffet $57 per person 
3 salads | 3 sandwiches | assorted chips | dessert 
assortment 
Day of the Week Hot Buffet $61 per person 
2 salads | 3 hot mains | 2 sides | dessert assortment 
Include soup selection – additional $2 per person 
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Luncheons 

Freshly Brewed Iced Tea is Served with all Self-Serve Luncheons 
 

Minimum of 50 people. Pricing is based on 60 minutes of service.  For time extensions, a $10 per person per 1/2 hour charge will apply. 
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THURSDAY—TASTE OF ITALY 

 
SALADS                        

Arugula & Pear Salad (V, GF) 
Arugula, local greens, pears, gold raisins, pinenuts, romano 
pecorino cheese, balsamic & ranch dressings 
Caprese (V, GF) 
baby tomatoes, fresh mozzarella, olives, basil pesto dressing 
Cantaloupe & Prosciutto (GF) 
crumbled goat cheese, aged balsamic syrup drizzle 
 
SANDWICHES & WRAPS  
Pesto-Marinated Grilled Chicken 
smoked provolone cheese, lettuce, tomatoes, sprouts, garlic 
aioli on sun-dried tomato focaccia 
Italian Sub 
soppressata, ham, pepperoni, provolone, shaved lettuce & 
onion, tomato, pepperoncini, Greek oregano, olive oil & 
vinegar on soft Italian roll 
Mediterranean Turkey Wraps 
Turkey, feta, greens, olives, red onion, tomato, herbed tortilla 
Caprese (V) 
Fresh Mozzarella, Roma Tomato, Basil pesto, Greens, Sun 
dried Focaccia rolls 
 
HOT MAINS  
Genovese Pesto Roasted Chicken Breast (GF) 
lemon caper reduction 
Seared Corvina Seabass (GF) 
seared & topped with a spicy tomato Provençal sauce 
 

Short Rib Ragu 
beef short ribs slow braised in a redwine tomato sauce, 
radiatore pasta, fresh parmesan 
Penne Pasta Primavera (V, CN, can be GF) 
red pepper pesto, fresh parmesan, yellow & green squash, 
asparagus tips, sun dried tomato, toasted pine nuts 
 

SIDES  
Roasted Mozzarella Tomato (V) 
tomato half, fresh mozzarella, pesto bread crumbs 
Marsala Glazed Carrots & Squashes (V, VN) 
Rosemary Roasted Baby Red Potato (V, VN) 
Ratatouille on Polenta (V, VN, DF) 
roasted squashes, onion, bell peppers, mushrooms, garlic, 
tomato, chickpeas 
 
SOUPS 
Tomato Soup Florentine  
Tuscan Bean Soup with Pancetta 
 
SWEETS 
Lemon Ricotta Cheesecake (V) 
Apricot Crumb Bars (V) 
Orange Amaretto Cookie (V, CN) 
 
Day of the Week Cold Buffet $58 per person 
3 salads | 3 sandwiches | assorted chips | dessert assortment 
Day of the Week Hot Buffet $62 per person 
2 salads | 3 hot mains | 2 sides | dessert assortment 
Include soup selection – additional $2 per person 
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Luncheons 

Freshly Brewed Iced Tea is Served with all Self-Serve Luncheons 
 

Minimum of 50 people. Pricing is based on 60 minutes of service.  For time extensions, a $10 per person per 1/2 hour charge will apply. 
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FRIDAY—THE CLIFFS 

 
SALADS                       

Crisp Field Greens (V, GF, CN) 
raspberries, sugared walnuts, goat cheese, chef’s choice 
of dressing 
Baby Heirloom Tomato (V, GF, DF) 
fresh baby tomatoes, hot house cucumber, red onion-
herb vinaigrette 
Chick Pea & Broccoli Salad (V, GF, DF) 
chickpeas, broccoli, red pepper, Spanish onions, red wine 
vinaigrette 
 
SANDWICHES & WRAPS                                                            
Cashew Chicken Salad Wrap 
garlic herb tortilla, greens, sliced tomato 
Cranberry Turkey 
wheat bread, turkey, provolone, greens, cranberry mayo 
Cuban Sandwich 
shaved pork loin, Swiss cheese, mustard, pickles, ciabatta 
roll 
Roasted Portobello & Tomato (V) 
mushroom, yellow tomato, greens, herbed goat cheese 
spread, ciabatta roll 
 
HOT MAINS  
Lemon Rosemary Garlic Seared Chicken (GF, DF) 
cremini mushroom reduction 
Seared Honey Glazed Atlantic Salmon (GF) 
light piquillo pepper sauce, serrano citrus salsa 

 

Roasted Pork Loin (GF, DF) 
pearl onion gravy 
Vegetable Risotto (V, GF)  
assorted seasonal vegetables, vegetable stock, parmesan 
cheese 
 

SIDES  
Garlicky Brown Rice Pilaf (GF, DF, CN) 
onions, green peppers, mushrooms, roasted almonds 
Chef’s Local Garden Fresh Vegetables (V, VN, GF) 
Herb Roasted Tri-Color Fingerling Potatoes (V, GF, DF) 
 
SOUPS 
Wild Mushroom Bisque 
French Onion Soup 
olive oil croutons  
 
SWEETS 
Assorted Cheesecake Bites (V) 
Caramel Pecan Bites (V, CN) 
Red Berry Opera Cake (GF) 
 
Day of the Week Cold Buffet $59 per person 
3 salads | 3 sandwiches | assorted chips | dessert 
assortment 
Day of the Week Hot Buffet $63 per person 
2 salads | 3 hot mains | 2 sides | dessert assortment 
Include soup selection – additional $2 per person 
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Luncheons 

Freshly Brewed Iced Tea is Served with all Self-Serve Luncheons 
 

Minimum of 50 people. Pricing is based on 60 minutes of service.  For time extensions, a $10 per person per 1/2 hour charge will apply. 
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SATURDAY—ORIENT EXPRESS 

 
SALADS                        

Spinach Salad (V, CN) 
straw mushrooms, almonds, bamboo sprouts, mandarin 
orange and sesame-ginger dressing 
Shrimp & Cucumber Salad (V) 
Napa cabbage, bok choy, cucumber and scallions, tossed 
in a rice wine sweet chili vinaigrette 
Mango & Papaya Salad (V) 
pineapple, strawberries, toasted coconut 
 
SANDWICHES & WRAPS  
Asian Chicken Wrap 
grilled chicken, Asian slaw, fried wontons, honey almonds 
Pork Banh Mi 
shaved pork, spicy hoisin mayo, pickled carrot & 
cucumber, cilantro, baguette 
Sesame Ginger Beef Sandwich 
sesame ginger shaved beef, Asian slaw, shaved red onion, 
cilantro 
Thai Peanut Veggie Sandwiches (V) 
purple cabbage, red pepper, cucumber tossed in Thai 
lime peanut dressing, hoagie roll  
 
HOT MAINS  
Ponzu Glazed Sesame-Crusted Salmon 
sautéed sherry-glazed shiitake and oyster mushrooms 
Barbequed Pork Loin  
roasted pork loin, asian garlic sauce 
 

Traditional Sweet & Sour Chicken 
fried chicken breast pieces tossed in a pineapple pepper 
sweet & sour sauce 
Stir Fried Udon Noodles (V) 
soy glazed noodles, carrot, broccoli, heirloom cauliflower, 
sugar peas, peppers, green onion 
 

SIDES  
Vegetable Egg Rolls (V) 
Thai chili sauce 
Oriental Fried Rice (Can be V) 
peas, carrots, egg, ham and scallions 
Steamed Calrose Rice 
Stir Fried Tofu (V, VN, DF) 
sesame oil, ginger, seasonal vegetables   
 
SOUPS 
Miso Soup (DF) 
chicken broth, miso, diced tofu, green onion 
Thai Coconut Curry Butternut Soup (V) 
 
SWEETS 
Almond Cookies (V, CN) 
Ginger Banana Cheesecake (V) 

 
Day of the Week Cold Buffet $55 per person 
3 salads | 3 sandwiches | assorted chips | dessert 
assortment 
Day of the Week Hot Buffet $59 per person 
2 salads | 3 hot mains | 2 sides | dessert assortment 
Include soup selection – additional $2 per person 
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Luncheons 

Freshly Brewed Iced Tea is Served with all Self-Serve Luncheons 
 

Minimum of 50 people. Pricing is based on 60 minutes of service.  For time extensions, a $10 per person per 1/2 hour charge will apply. 
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SUNDAY— PICNIC DAY 

 
SALADS                       

Tossed Garden Greens (V) 
carrots, tomatoes, cucumbers and sprouts, choice of 
dressings 
Chive Potato Salad (V, VN, DF, GF) 
red potato, olive oil, wine vinegar, Dijon, chives 
Pineapple Coleslaw (V, GF, DF) 
Cheddar Macaroni Salad (V) 
Farro and Tomato Salad (V) 
farro grain, heirloom tomato, parsley, red pepper, caper 
vinaigrette  
Red Berry Fruit Salad (V) 
strawberry, raspberry, watermelon, chopped mint  
 
SANDWICHES & WRAPS  
Ham & Cheddar Biscuit 
smoked ham, cheddar, apricot mustard  
Classic BLT  
applewood smoked bacon, iceberg lettuce, tomato, sour 
dough bread, mayo 
Buffalo Chicken Wrap 
buffalo basted grilled chicken, blue cheese mayo, lettuce, 
tomato, spinach tortilla 
Oven Roasted Vegetables (V) 
assorted roasted seasonal vegetables, boursin spread, 
greens, tomato, savory flatbread 
 
 
 

HOT MAINS  
Herb Citrus Roasted Chicken Thighs & Legs 
Shredded BBQ Beef Sandwiches 
tangy bbq sauce, assorted soft rolls 
Italian Meat Stromboli  
sausage, pepperoni, marinara, mozzarella, herbs 
Vegetable Stromboli (V) 
bell pepper, mushroom, squashes, spinach, mozzarella, 
marinara, herbs 
 

SIDES  
Fresh Fried Potato Chips 
BBQ Baked Beans 
Corn & Green Chili Casserole  
 
SOUPS 
Minestrone 
Hearty Chicken Noodle 
 
SWEETS 
Fudge Brownies (V, CN) 
Blueberry Crumb Bars (V, CN) 

 
Day of the Week Cold Buffet $53 per person 
3 salads | 3 sandwiches | assorted chips | dessert 
assortment 
Day of the Week Hot Buffet $57 per person 
2 salads | 3 hot mains | 2 sides | dessert assortment 
Include soup selection – additional $2 per person 

17 

Luncheons 

Freshly Brewed Iced Tea is Served with all Self-Serve Luncheons 
 

Minimum of 50 people. Pricing is based on 60 minutes of service.  For time extensions, a $10 per person per 1/2 hour charge will apply. 
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PLATED LUNCH 1  
Farm Fresh Salad (V, GF) 
fresh local greens, cucumber, carrot, red onion, sprouts, 
sweet grape tomatoes, cotija cheese, croutons, chef’s 
choice of dressing 
Tortilla Crusted Steelhead Trout (GF) 
southwest black rice pilaf, oven roasted seasonal 
vegetables, cilantro lime cream 
Wild Strawberry Tart (V) 
wild strawberries, crème 
$57 per person 
 
PLATED LUNCH 2  
Arizona Salad (V, GF) 
romaine, jicama, pepitas, fried tortilla strips, grape 
tomatoes, spicy cilantro lime dressing 
Slow Roasted Seared Cumin-Crusted Pork Loin (GF) 
horseradish mashed potatoes, tomatillo sauce, pico de 
gallo 
Lemon Bundt Cake (V) 
fresh seasonal berries 
$54 per person 

 
PLATED LUNCH 3  
Spinach & Kale Salad (V, GF, CN) 
fresh strawberries, honey roasted almonds, yellow bell 
peppers, strawberry-tarragon vinaigrette 
Roasted Vegetable Phyllo Pouch (V) 
toasted Israeli couscous mixed with assorted roasted 
vegetables in layers of phyllo dough, tomato basil coulis, 
steamed broccolini, baby carrots, asparagus 
Fresh Fruit Tart (V) 
dark chocolate sauce 
$48 per person 
 

PLATED LUNCH 4  
Southwest Tossed Salad (V, GF) 
fresh local greens, jicama, black olives, grape tomatoes, 
cotija cheese, roasted pumpkin seeds, poblano-ranch 
dressing 
Arroz Con Pollo (GF) 
saffron Spanish black rice, jalapeño black bean coulis, 
serrano mango salsa 
Individual Prickly Pear Swirled Cheesecake (V) 
chocolate sauce, fresh berries 
$51 per person 
 
PLATED LUNCH 5 
Tapatio Garden Salad (V, GF) 
romaine hearts, fresh orange, Grafton cheddar, jicama, 
croutons, chef’s choice of dressing 
Herb Roasted Chicken Breast (GF) 
forest mushroom, applewood-smoked bacon ragout, olive 
oil roasted fingerling potatoes with fresh herbs, chef’s 
selection of fresh local vegetables 
Lemon Raspberry Torte (V) 
chocolate & raspberry sauces 
$46 per person 
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Plated 

Freshly Brewed Iced Tea is Served with All Plated Lunches 
Pricing is based on 60 minutes of service. 50 people minimum. 



 

  
 

12/2020 

DISPLAYS 
IMPORTED & DOMESTIC CHEESE DISPLAY (V) 
amber valley port derby, AZ pepper jack, Cahill’s porter, de 
mill sharp cheddar, white grafton maple smoked cheddar, 
muria al vino wine cured goat cheese, salemville gorgonzola, 
euro crème garlic and herbs with fresh fruit garnish, butter 
crisp sesame & whole-grain wheat crackers  
Small Displays serves 25   $400 per tray 
Medium Displays serves 50  $625 per tray 
Large Displays serves 100   $1000 per tray  
 
FRESH FRUIT DISPLAY (V, VN, GF, DF) 
cubed seasonal melons, fresh fruits & berries  
Small Displays serves 25   $300 per tray 
Medium Displays serves 50  $475 per tray 
Large Displays serves 100   $775 per tray  
 
FRESH VEGETABLE DISPLAY (V, GF) 
crisp fresh seasonal vegetables: broccoli, cauliflower, carrots, 
celery, zucchini, cucumbers, cherry tomatoes, jicama, 
buttermilk ranch dip  
Small Displays serves 25   $300 per tray  
Medium Displays serves 50  $425 per tray 
Large Displays serves 100   $625 per tray  
 
GRILLED VEGETABLE CRUDITES (V, GF) 
olive oil & balsamic vinegar marinated zucchini, yellow squash, 
green onions, baby carrots, asparagus, baby  
broccoli, portobello mushrooms, sweet honey garlic  
dip & ranch  
Small Displays serves 25   $325 per tray  
Medium Displays serves 50  $450 per tray 
Large Displays serves 100   $650 per tray 

 
 

LIGHT SNACKS  
All Selections Serve 25 Guests Per Order 

MIXED NUTS & PEANUTS (V, VN, GF, DF, CN)                         
$47 per pound 
HOT & SPICY NUT MIX (V, VN, DF, CN)                               
toasted corn, sesame sticks, hot & spicy peanuts, pretzels, 
sunflower seeds, rice crackers, toasted almonds                                                                              
$45 per pound 
POTATO CHIPS (V, GF) 
roasted garlic dip, sour cream dip & chipotle-buttermilk dip  
$65 per order  
BLACK BEAN SALSA, ROASTED TOMATO SALSA & 
GUACAMOLE (V, VN, GF, DF) 
tri-colored corn chips 
$75 per order 
CHILE CON QUESO & SPICY BEAN DIP (V, GF) 
fiesta corn tortilla chips 
$85 per order 
3 CHEESE HOT ARTICHOKE DIP (V) 
artichokes, cream cheese, mozzarella, parmesan, served with 
flat bread crackers & lavosh 
$150 per order 
SPINACH DIP IN A SOURDOUGH BOWL (V) 
with toasted baguettes 
$75 per order 

BRUSCHETTA  (V, VN) 
chopped tomatoes, basil & garlic, served with toasted 
baguettes  
$75 per order 

HUMMUS (V, VN, DF) 
red pepper hummus & spicy black bean hummus  
with crispy pita chips  
$75 per order 
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Each Order Includes 50 Pieces. Butler Service Fees Will be Applied Per Server, Per Hour. 
 

TIER ONE  $500 per order                                                                                                                             
Ahi Tuna wasabi & ginger in a spring roll cone                                                                   
Sesame-Crusted Scallop (GF) served on an oriental rice cake 
Chipotle Plum Duck on blue cornbread with spicy red pepper cheese 
Lamb Tenderloin on polenta with sun-dried tomatoes, whipped mascarpone cheese & onion relish                                  
Sushi Miki & Nigiri Station (GF) assorted sushi maki: traditional California rolls, spicy tuna rolls, assorted sushi nigiri: ahi, 
shrimp & salmon 

 
TIER TWO   $450 per order  
Oven-Dried Tomato with Arugula (V) olive oil crostini 
Maytag Blue Cheese fig & caramelized pecans on brioche 
Southwestern Chicken (GF) black bean salsa, chipotle pepper cheese, sour cream drizzle, on a blue corn tortilla  
Spicy Shrimp candied pineapple on a toasted round** 
Vanilla-Smoked Scallop (GF) habanero glaze with mango chutney on a cucumber round 
Sesame Tuna (GF) wasabi mayo on an Asian rice cracker  
Tequila Lime-Smoked Salmon Rose (GF) on Indian corn crisp 
 
TIER THREE  $400 per order  
Marinated Mozzarella & Sun Dried Tomatoes (V) on sliced baguette  
Tomato & Mozzarella Stacks (V) on fresh focaccia 
Artichoke, Olive & Roasted Garlic Bruschetta tomatoes, basil, artichokes, Kalamata olives, roasted garlic, truffle scented 
white bean, prosciutto ham   
Southwest Chipotle Pepper Tart (V) mandarin orange, cilantro 
Brie Tartlet (V, CN) spicy apple chutney, candied walnuts on crostini 
Marinated Manchego Cheese (V) black olive tapenade on crostini 
Vegetable Napoleon (V, GF) seasonal grilled vegetables on parmesan crisp  
Teriyaki Chicken (GF) rice crisp with red pepper spears, parsley 
Smoked Chicken herbed cheese on a crispy French bread crouton 
Asian Chicken Salad (GF, DF) ginger root, vegetables in a spring roll cup                                                                                            
Ahi Stacks (GF, DF) layered with nori, slivered ginger, wasabi caviar                                                                                             
Antipasto Tower Italian meats, cheeses, grilled vegetables on a toast point 
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Each Order Includes 50 Pieces. Butler Service Fees Will be Applied Per Server, Per Hour 

 
TIER ONE               $500 per order  
Jalapeno-Bacon Wrapped Scallops sea scallops wrapped in jalapeño cured bacon 
Green Rice & Black Bean Burrito (VN) rice with green chili, black beans & cilantro wrapped in a flour tortilla  
Thai Scallop Spring Stick scallops, rice, lime zest, jalapeños in a spring roll wrapper 
Lobster Empanada jalapeño & cheddar cheese dough stuffed with lobster, onions, mixed peppers, Monterey jack cheese  
Pepper-Crusted Beef Tenderloin Brochette (GF, DF) whole roasted garlic with a peppery jus  

 

TIER TWO             $450 per order  
Roasted Eggplant Mediterranean Cup (V, CN) eggplant, onions, oven-roasted tomatoes, pine nuts, feta cheese in a crispy flour tortilla 
Tuscan White Bean Crisp (V) fennel, garlic onions, tomato, fontina cheese in a sun-dried tomato crisp 
Pecan Chicken Tenders chicken tenders rolled in panko & spiced pecans buttermilk creole dip  
Thai Peanut Chicken Satay (GF, DF) spicy Thai peanut sauce 
Short Rib & Green Chili Quesadilla house shredded beef short ribs and green chili with jack cheese in a triangle shaped tortilla  
Chili-Lime Chicken Kabob (GF) roasted chicken with onions, poblanos, red peppers 
Crab Spring Roll with Sesame Crust crab & jack cheese blended with spices, sweet corn, sesame seed-encrusted, Thai chili sauce 
Peking Duck Spring Rolls shredded duck, scallions, hoisin sauce in a spring roll wrapper 
Philly Steak & Cheese Spring Roll Philly steak with peppers, onions, cheese rolled in a spring roll with pepperoncini dip                           
Manchego Beef Masa Dough Empanada masa dough filled with tender beef, manchego cheese           
Steak Churrasco Kabob (GF, DF) chipotle marinated cubes of sirloin, Brazilian inspired spices, onions, poblanos, red peppers  
Santa Fe Chicken Eggrolls grilled chicken, roast corn, black beans, peppers, flour tortilla  

 

TIER THREE           $400 per order  

Parmesan Artichoke Hearts (V) artichoke hearts stuffed with goat cheese, parmesan cheese crust 
Deluxe Vegetable Spring Roll (V, DF) glass noodles, carrots, celery in a rice wrapper with sweet & sour sauce                                             
Artichoke & Kalamata Olive (V) sun-dried tomato tartlet filled with a creamy mixture of olives, artichokes, goat cheese 
Black Bean Empanada (V) black beans, roasted corn, jalapeños, cilantro in traditional empanada dough with Thai chili sauce  
Buffalo Chicken Spring Rolls spicy buffalo chicken, blue cheese in a phyllo spring roll wrapper with ranch      
Smoked Chicken Burrito shredded chicken, peppers, Monterey jack cheese, splash of tequila wrapped in a flour tortilla with ancho 
cream sauce 
Tandoori Chicken Satay (GF) minted yogurt sauce 
Crab Rangoon  crabmeat, cream cheese, spices in a won ton wrapper with Thai chili sauce 
Machaca Beef Burrito shredded beef, red chilies, onions, cilantro wrapped in a flour tortilla with ancho chili cream  
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STATION 1 (Minimum of 30 guests required)                                                                     

*RISOTTO STATION (CHOICE OF 1) (GF) 
cremini mushroom & brie risotto with herb roasted petite chicken, garlic lemon demi-glaze 
lemon-scented risotto with shrimp, herbs, brie cream, baby herbs 

 
STATION 2                                                                                                                                                      
ANTI-PASTA STATION (GF)  
artichokes, queen creek olives, prosciutto, cured meats, grilled asparagus, sliced smoked provolone, basil 
oil, baby herbs 
POACHED PEAR & BRIE SALAD (GF, CN)                                                                                                                     
dried apricots, cranberries, candied walnuts, bibb & frisee lettuce’s, champagne vinaigrette 
INDIVIDUAL AZTEC FARM RED ROMAINE SALAD (V, GF)                                                                              
roasted cherry tomatoes, jicama, roasted pumpkin seeds, tortilla strips, cotija cheese, poblano chili 
dressing 

 
STATION 3                                                                                                                    
*GOURMENT MACARONI & CHEESE                           
gemelli pasta tossed with choice of cheddar cheese or asiago sun-dried tomato sauce, grilled chicken, 
scallions, BBQ short ribs, applewood-smoked bacon, mushrooms, parmesan bread crumb topping 

 
STATION 4                                                                                                        
*CARVED ROSEMARY ROASTED GARLIC BEEF (GF)                                                                
sherry glazed Portobello mushrooms, cabernet reduction, Boursin mashed potatoes 

 
STATION 5                                                                                                           
DESSERT STATION (V)                                                                                                                                   
selection of classic mini pastries, coffee station  
 
$129 per person                                                    

Reception Buffet Pricing is Based on 90 Minutes of Service 
*One Chef Attendant per 100 Guests is required for Action Station at $175 per station. 22 
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CARVING STATION  
*Carving stations must be purchased for number of guests attending 
event. All Carvings are served with Assorted Petite Rolls. 
*SEARED WHOLE-ROASTED BEEF TENDERLOIN (GF)   
roasted aioli, horseradish (serves 20)   
$600 each 
*SLOW-ROASTED, HERB-CRUSTED PRIME RIB  (GF)  
creamy horseradish, au jus (serves 25)   
$500 each 
*ROASTED NEW YORK STRIP LOIN (GF)  
creamy horseradish, cabernet reduction (serves 25)   
$500 each 
*PEPITA-CRUSTED TURKEY BREAST (GF)   
corn & green chili sauce (serves 35) 
$665 each 
*CHILE-RUBBED, SLOW ROASTED PORK LOIN (GF)   
spiced apple brandy demi-glaze (serves 35)   
$560 each 
*BRAISED BBQ BEEF BRISKET (GF)  
bacon cider BBQ sauce, sourdough, ciabatta rolls (serves 40)    
$480 each 
 
SUSHI STATION  Price Based on 6 Pieces Per Person   
inside-out California rolls, spicy tuna rolls, vegetarian rolls, nigiri 
with seasoned rice & thin slices of shrimp, salmon, eel & ahi tuna, 
served with pickled ginger, soy sauce & wasabi 
$50 per person 
 
CHEF’S ACTION STATION 
*STREET TACO   
chicken, pork, shrimp with cilantro, diced onion, guacamole, sour 
cream, selection of flour or corn tortilla variety of pico de gallo and 
house made salsa 
$30 per person 
 
 
 

*SLIDER STATION  (CHOICE OF 2) 
Grilled Angus chuck patties, cheddar cheese, caramelized onions & 
bacon jam on a brioche roll 
BBQ Smoked Pork with pineapple coleslaw on a ciabatta roll 
Buffalo Chicken tomato, and blue cheese celery dressing on a 
French roll 
$30 per person 

*SOUTHWEST CRAB CAKE STATION 
lump crab, peppers, cilantro, red pepper remoulade, mango salsa 
 $29 per person 

*STIR FRY STATION  (GF) 
wok fried Thai shrimp, spicy kung pao chicken with vegetables on 
choice of traditional fried brown rice or chow mein noodles, served 
in classic to-go boxes & chop sticks 
 $27 per person  
*FIRE & ICE-BRUSCHETTA & CAPRESE STATION   
oven-roasted tomato & basil or artichoke olive tapenade on top of 
fresh EVOO crostini, draped with slices of mozzarella, then melted 
by our chef with a hand held torch; baby mozzarella caprese salad – 
individual vessels of fresh mozzarella & sweet baby tomato, drizzled 
with EVOO & balsamic syrup with fresh basil 
$22 per person 
Add jumbo shrimp on crushed ice, southwest remoulade and 
cocktail sauces  
additional $7 per person 

*ACHIOTE CHICKEN LETTUCE WRAPS STATION (GF)  
fresh lettuce filled with achiote seared chicken breast,  
mahon cheese, tortilla confetti strips & cilantro lime sour cream 
$25 per person    
*FARMERS MARKET SALAD STATION 
 assortment of fresh local lettuces and vegetables cut to order by 
our chefs to create your own fresh garden salad—broccoli, heirloom 
cauliflower & tomatoes, cucumber, carrot, kidney & black beans, 
grilled chicken, assortment of salad dressings 
$25 per person    

Stations are designed to enhance receptions & may not be purchased unaccompanied. 
All Chef Action Stations are Priced for 60 Minutes of Service                                                 

*One Chef Attendant per 100 Guests is required for Carving Station at $175 per station 
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Freshly Brewed Coffee & International Teas with Flavored Creamers are Served with All Self-Serve Dinners 
Self– Serve Dinner pricing is based on 90 minutes of service. Minimum 50 guests. 

*One Chef Attendant per 100 Guests is required for Action Station at $175 per station. 

THE CLIFFS 
SALADS 
Local Organic Spring Greens (V, GF, CN)  
raspberries, goat cheese, toasted pecans with a white 
pomegranate balsamic dressing 
Tortellini Pasta (V) 
sundried tomatoes, spinach, bell peppers, parmesan, olive oil 
balsamic vinegar dressing 
Cucumber & French Bean (V, GF, DF)  
with a lemon shallot vinaigrette 

 
ENTRÉE (CHOICE OF 3) 
Herb-Seared Petite Chicken (GF) 
truffle scented herb polenta & madeira sauce with mushrooms  
Sliced Herb-Roasted N.Y. Strip (GF, DF)  
with a cabernet herb reduction 
Slow-Roasted Pork Loin (GF, DF)  
whole grain mustard sauce 
Seared Pacific Halibut (GF)    
olives, tomatoes & herbs with a saffron sauce  
 
 
SIDES 
Seasonal Vegetables (V, VN, GF)  
Olive Oil Roasted Fingerling Potatoes (V, VN, GF) 
 
SWEETS 
Assorted Flavored New York Cheesecake Bites (V) 
Petite Chocolate Decadence Bites (V)  
Mini Peach Cobbler Tart  (V)                                                                     
 
$114 per person    
 
 
 
 

FALLS ISLAND 
SALADS                                                         
Organic Green (V, GF)  
baby greens, julienne daikon radish, tomatoes, shitake 
mushrooms, bean sprouts, guava & ginger vinaigrette    
Mango & Papaya (V, GF)                                                                                  
pineapple, strawberries, banana-rum yogurt dressing  
Shrimp & Udon Noodle                                                                                  
broccoli, shredded Napa cabbage, rice wine vinegar, soy & chili 
garlic sauce 
 
ENTRÉE                                                                                                            
Sesame-Seared Mahi Mahi (GF, CN)                                                                            
warm Napa cabbage slaw, light coconut lime jus, crushed 
macadamia nuts                                                                                                  
Jerk Seared Petite Breast of Chicken (GF)                                                             
mango chutney glaze                                                                                                          
Includes (Choice of 1) 
Korean BBQ Strip Loin (GF, DF)                                                                          
sesame soy glaze                                                                                      
Charred Kahlua Marinated Pork Loin (GF, DF)                                                                            
sweet chili glazed with fried plantains 
*Whole Smoked BBQ Pig (GF, DF)                                                                          
whiskey bacon BBQ, sweet & tangy gold BBQ sauce served with 
Hawaiian rolls (minimum of 50 people) 
 
SIDES 
Pacific Island Fried Rice (GF, DF)                                                                              
Hoisin Glazed Stir-Fried Vegetables (V, GF, DF)                                                                          
 
SWEETS 
Coconut & Banana Mousse Tarts (V)                                                                                            
Mango-Scented Cheesecake Bites  (V)                                                                                        
Petite Chocolate Kahlua Cake (V)                                                    
 
$109 per person                                                           
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Freshly Brewed Coffee & International Teas with Flavored Creamers are Served with All Self-Serve Dinners 
Self-Serve Dinner pricing is based on 90 minutes of service. 50 guests minimum. 
*Chef Attendant Required. One Chef Attendant per 100 Guests at $175 per station 

 
SONORAN DESERT  
Southwest Sonoran Sausage Soup  
Sonoran sausage, tortilla strips, cheddar cheese 
Corn Chips, Salsa Verde & Salsa De Olivo (GF) 
 
ENSALADAS   
Arugula & Baby Greens (V, GF) 
confetti carrot & jicama, fresh orange, roasted pumpkin seeds, 
cotija cheese, orange poppy seed vinaigrette 
Cucumber & Gulf Shrimp Salad (GF) 
hot house cucumbers, gulf shrimp, Bermuda onions, mango 
vinaigrette        
Pineapple Mango Salad (V, GF) 
banana rum Greek yogurt dressing, toasted coconut  

 
CHURRASCO STYLE ENTRÉES 
Baja Spiced Beef Tenderloin Kabobs (GF, DF) 
with a cilantro chimichurri sauce 
Chef’s Selection of Fresh Grilled Fish (GF, DF)     
serrano mango salsa   
Sangria Marinated Chicken Breast 
sweet & spicy roasted corn chili sauce                                                   
Pepper Roast Potatoes (V, GF) 
russet potatoes, red pepper, Anaheim chilies, Spanish onions, 
Sonoran spices 
Calabacitas Con Queso (V, GF) 
roasted zucchini, yellow squash, tomatoes, chilies, Oaxaca cheese 

 
SWEETS  
Chili Cheesecake (V) 
Fruit Tarts (V)      
Pecan Tarts (V, CN) 
Flourless Chocolate Ancho Bites (V) 
 
$108 per person 
 
 

 

HIDDEN VALLEY COOK-OUT I 
For any other menu option at Hidden Valley, an additional 
surcharge will be applied . 
SOUP 
Three Bean Vegetable Chili (V)     
cheddar jack cheese & crispy tortilla strips  

 
SALADS  
Sunset (V, GF)    
mixed greens, bacon, olives, smoked cheddar, tomatoes, red 
onions with assorted dressings   
Country Pineapple Coleslaw (GF)   

 
FROM THE GRILL (CHOICE OF THREE)    
*Marinated Angus Tri-Tip (GF, DF) 
Carved to order—sweet & tangy gold BBQ sauce and spicy 
Korean BBQ 
*Marinated Center Cut Bone-In Pork Chop (GF, DF) 
sweet peach BBQ sauce 
*Whole Smoked BBQ Pig (GF, DF) 
whiskey bacon BBQ, sweet & tangy gold BBQ sauce served with 
Hawaiian rolls 
*Jumbo Shrimp Kabob’s (GF) 
with pepper and onion, lime serrano cream & mango chutney 
salsa 
Southwest Roasted Vegetable & Black Bean Empanada (V) 
fresh tomatillo sauce  

 
DESSERTS                                                      
Strawberry Shortcake Station (V)                          
sliced pound cake, fresh strawberries, strawberry sauce & vanilla 
whipped cream        
 
$126 per person  
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Freshly Brewed Coffee & International Teas with Flavored Creamers  
Pricing is Based on 90 minutes of service. 50 guests minimum. 
*Chef Attendant Required. One Chef Attendant per 100 Guests at $175 per station 
For any other menu option at Hidden Valley, an additional surcharge will be applied . 

 
HIDDEN VALLEY COOK-OUT II                                                                                                                              
 

SOUP 

Ranch Hand Chili Con Carne 
beans with honey cornbread 
 

SALADS  
Sunset (V, GF)      
mixed greens, bacon, olives, smoked cheddar, tomatoes, and 
red onions with assorted dressings   
Tri-Colored Potato Salad (GF) 
with prosciutto                                                                                                                                                                                
Harvest Apple Walnut (V, GF, CN) 
with goat cheese                                                                                                                                                                             
Lemon Balsamic Bowtie Pasta Salad (V)                                                                                                                                                                                         
Sliced Rosemary Olive Oil Bread (V) 
with sweet butter 
 

FROM THE MESQUITE GRILL (CHOICE OF 3) 

*Marinated Angus Tri-Tip (GF, DF) 
carved to order—sweet & tangy gold BBQ sauce and spicy 
Korean BBQ 
*Marinated Center Cut Bone-In Pork Chop (GF, DF) 
sweet peach BBQ sauce 
*Whole Smoked BBQ Pig (GF, DF) 
whiskey bacon BBQ, sweet & tangy gold BBQ sauce served 
with Hawaiian rolls 
 
 
 

 
 
 
 
*Jumbo Shrimp Kabob’s (GF) 
with pepper and onion, lime serrano cream & mango chutney 
salsa 
Southwest Roasted Vegetable & Black Bean Empanada (V) 
fresh tomatillo sauce  
 

SIDES 
Cheddar Macaroni & Smoked Applewood Bacon Gratin  
Fresh Grilled Cob (V) 
cotija cheese, with chipotle aioli  
 
 

SWEETS  
Selection of Fresh Petite Peach, Apple, and Cherry Tarts  (V) 
Chocolate Ancho Truffles (V) 
Prickly Pear Glazed Cheesecake Bites (V)  
 
$133 per person  
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HIDDEN VALLEY COOK-OUT III                                                                                                                                                                                
 
SOUP (CHOICE OF 1) 
Chef’s Ranch Hand Cowboy Beans 
served with honey cornbread  
Vegetable Chili (V) 
served with honey cornbread  

 
SALADS  
Sunset (V, GF)   
mixed greens, bacon, olives, smoked cheddar, tomatoes, and 
red onions with assorted dressings   
Red Quinoa (V, GF)                                                                                                                                                                                                                                   
grilled squash, peppers, black olives, goat cheese, and fresh 
lemon & olive oil                                                                                                                                                                               
Heirloom Tomato & Grilled Corn (V, GF, CN) 
with almond vinaigrette                                                                                                                                                                             
Watermelon & Cucumber (V, GF) 
with mint, feta, honey lime olive oil dressing  

 
FROM THE MESQUITE GRILL  
*Grass Fed 6oz Angus Filet of Beef (GF) 
Tapatio poblano steak butter 
*Whole Smoked BBQ Pig (GF, DF) 
whiskey bacon BBQ, sweet & tangy gold BBQ sauce served 
with Hawaiian rolls 
 
 
 
 
 

 
 
 
 
Char Grilled Petite Chicken Breast (GF, DF) 
caramelized onion prickly pear BBQ sauce 
Southwest Roasted Vegetable & Black Bean Empanada (V)
fresh tomatillo sauce  

 
SIDES 
Olive Oil Sea Salt Crusted Petite Idaho Potato Bar (GF)  
bacon, chives, sour cream, butter, cheddar cheese, grilled 
asparagus, baby artichokes, baby carrots, stop light peppers                                                 
Grilled Asparagus, Baby Artichokes, Baby Carrots, Stop Light 
Peppers (V, GF, DF) 
with whipped tomato pesto butter 

 
SWEETS  
Chocolate Pecan Tarts (V, CN)  
Arizona Themed Gourmet Red Velvet and Double Chocolate 
Cupcakes (V) 
Fresh Berry Tarts, French Vanilla Cream Bites (V)  

 
$140 per person 
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Freshly Brewed Coffee & International Teas with Flavored Creamers  
Pricing is Based on 90 minutes of service. 50 guests minimum. 
*Chef Attendant Required. One Chef Attendant per 100 Guests at $175 per station 
For any other menu option at Hidden Valley, an additional surcharge will be applied . 
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PLATED DINNER 1                                                                                                                  
Romaine Heart & Baby Spinach Salad (V) 
queso fresca, jicama, orange, red & yellow peppers, honey cornbread 
croutons, cilantro buttermilk dressing                                                                                                                                                      
Grilled Filet Mignon & Seared Halibut (GF) 
Anaheim chili steak butter, citrus cream, roasted garlic parmesan 
dauphinoise potatoes, chef’s selection of vegetables  
Prickly Pear Cheesecake (V) 
dark chocolate sauce, berries  
$126 per person                                                                                                                                      
 

PLATED DINNER 2 
Spinach & Raspberry Salad (V, GF, CN) 
baby spinach, radicchio, raspberries, walnuts, blue cheese, beech 
mushrooms, raspberry walnut vinaigrette     
Balsamic herb Marinated Filet of Beef with Jumbo Roasted Shrimp 
Scampi (GF)        
oyster mushroom demi-glaze, piquillo mashed potatoes, chef’s 
selection of vegetables     
Praline Pyramid (V, CN) 
delicate chocolate cake with praline mousse, chocolate ganache, fresh 
whipped cream, berries         
$114 per person   
 

PLATED DINNER 3        
Drunken-Goat Cheese Salad (V, GF) 
fresh spring greens, sweet grape tomatoes, wine cured goat cheese, 
carrots, walnuts, balsamic dressing            
Grilled 12 Oz. N.Y. Steak (GF)   
peppercorn sauce, roasted garlic mashed potatoes with chef’s selection 
of vegetables        
Triple Chocolate Mousse Tower (V) 
dark, milk & white chocolate mousse on a sponge cake served with 
fresh raspberries & topped with chocolate ganache  
$102 per person 
 

PLATED DINNER 4       
Organic Butter Lettuce Salad (V, GF, CN)      
tender butter lettuce, heirloom tomatoes, goat cheese, fresh apples, 
roasted almonds, apple tarragon vinaigrette 

Petite Seared Lemon Garlic Chicken & Pesto Roasted Shrimp (GF) 
roasted cremini mushroom demi-glaze, sautéed pencil asparagus, 
roasted carrots, herbed Boursin mash 
Dark Chocolate & Pistachio Mousse Tower (V, CN) 
fresh berries & cream    
$98 per person 
 

PLATED DINNER 5       
Southwest Romaine Heart Salad (V, GF)      
chopped romaine hearts, roasted pumpkin seeds, cotija cheese, jicama, 
confetti tortillas, grape tomatoes, cilantro lime dressing      
Grilled Citrus Marinated Mahi** (GF, DF)  
mango pico de gallo, chimichurri, roasted vegetables, Wehani rice      
Key Lime Mousse Tower (V)    
vanilla bean sauce, fresh berries  
$93 per person 
 

PLATED DINNER 6       
Fresh Strawberry Salad (V, GF, CN) 
baby field greens, fresh strawberries, candied pecans, crumbled goat 
cheese, strawberry poppy seed vinaigrette                 
Cabernet Slow Braised Short Rib (GF) 
white cheddar mashed potatoes, wild mushroom demi-glaze, and chef’s 
selection of vegetables      
White Chocolate Pyramid (V)  
vanilla sponge cake, lemon mousse, fresh white chocolate-covered 
strawberries  
$91 per person 
 

PLATED DINNER 7        
Jicama & Tomato Salad (V, GF) 
local baby greens, heirloom tomatoes, jicama, carrot, smoked cheddar, 
jalapeno ranch dressing                 
Stuffed Chicken Diablo 
pork chorizo, cornbread, black beans and pepper jack cheese with 
southwest spices, light piquillo pepper cream       
Strawberry Mousse Tower (V) 
dark chocolate, fresh berries                                                
$86 per person 

Freshly Brewed Coffee & International Teas with Flavored Creamers are Served with All Plated Dinners 
Pricing is based on 90 minutes of service. 

28 

Dinners 



 

  
 

12/2020 

 
BEVERAGE PRICING 
Gold Selections per Drink   $12 
Diamond Selections per Drink   $13 
 
Domestic Beer     $7 
Imported Beer     $8 
Microbrew Beer    $8 
Non-Alcoholic Beer    $7 
 
Gold Wine Selections    $12 
Diamond Wine Selections   $13 
 
 
 
 

NON-ALCOHOLIC BEVERAGES 
Assorted Soft Drinks   $5.50 
Non-Sparkling Waters   $5.50 
Mineral Waters/Fruit Juices  $6 

            
 
 
 

  GOLD* DIAMOND* 

VODKA ABSOLUT Tito’s 

GIN Tanqueray Hendrick’s 

RUM BACARDI Superior Atlantico Platino 

TEQUILA 1800 Silver Banks 5 Island Blend 

BOURBON Jack Daniel’s Knob Creek 

WHISKEY Bulleit Rye Jameson 

SCOTCH Dewar’s 12 Yr Glenmorangie Original 10 Yr 

CORDIALS DeKuyper DeKuyper 

WINE Sparkling, Riondo, Processo Spumante DOC, Italy                             
Chardonnay, Greystone, CA                                          

Cabernet Sauvignon, Greystone, CA 

Sparkling, Domaine Ste. Michelle Brut, Columbia Valley, WA                                                                   
Chardonnay, Wente Southern Hills, Livermore Valley, CA                                                            

Cabernet Sauvignon, Wente Southern Hills, Livermore Valley, CA 

DOMESTIC BEER Bud Light, Coors Light, Michelob Ultra Bud Light, Coors Light, Michelob Ultra 

IMPORT BEER Corona Extra, Stella Artois Corona Extra, Stella Artois 

MICROBREW BEER That Brewery - Arizona Trail Ale That Brewery - Arizona Trail Ale 

*One Bartender per 100 Guests required for each Bar 
Bartender Fees @ $175.00 per Bartender. 29 
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Liquor Tasting 
 

BOURBON                                                                                                                                
CONTACT YOUR EVENT MANAGER FOR CURRENT PRICING                                                    

Buffalo Trace                           
Copper City                             

Four Roses Single Barrel      
Wild Turkey 101                    

 

TEQUILA                                                                                                                      
CONTACT YOUR EVENT MANAGER FOR CURRENT PRICING                                                    

Fortaleza Anejo                                                                                                              
Los Nahuales Mezcal             

Casa San Matias Extra Anejo 
Cuervo Platino              
Maestro Dobel 

 
 
 

Tasting Expert—$300  
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All reservations & agreements are made upon, & subject to,  
the rules & regulations of the Resort & the following terms & 
conditions: 
 
ALCOHOL 
The Arizona State Liquor Commission regulates the sale & service 
of alcoholic beverages. The Pointe Hilton Tapatio Cliffs Resort is 
the only licensed authority to sell & serve alcoholic beverages for 
consumption on premises. Therefore, it is a resort policy that 
liquor may not be brought into the resort for use in banquet or 
hospitality functions. Arizona state liquor laws permit alcoholic 
beverage service from 6 a.m. through 2 a.m. Monday through 
Sunday. 
 
AUDIO-VISUAL SERVICES 
Our fully equipped Audio-Visual Department is available twenty-
four (24) hours a day to assist you. Additional electrical power 
distribution is available in all function rooms. Charges will be 
based on labor & actual power dropped per specifications. 
Charges for power usage will be applied per amp, per leg, per 
day. All audio-visual services are subject to a 24% taxable service 
charge along with applicable state tax. 
 
FOOD & BEVERAGES 
The Pointe Hilton Tapatio Cliffs Resort is the only licensee 
authorized to sell, serve or distribute any food & beverages on 
property. No food or beverages of any kind will be permitted to 
be brought into the Resort by any guest. Consuming raw or 
undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness. 
 
FUNCTION ROOMS 
Function rooms are assigned by the Resort according to the 
guaranteed minimum number of people anticipated. Room 

rental fees may be applicable if group attendance falls below the 
estimated attendance at the time of booking. The Resort 
reserves the right to assign another room for function in the 
event the room originally designated for such function shall 
become unavailable or inappropriate in the Resort’s sole 
opinion. Extra charges may apply for unusual setup 
requirements, extra electrical hookups or telecommunication 
equipment. 
 
GUARANTEES 
Final attendance must be specified three business days prior to 
the event by noon.  This number will be considered your 
minimum guarantee & is not subject to reduction. Should a final 
guarantee not be received, your expected attendance on your 
banquet event order will be considered the final guarantee. You 
will be charged for your final guarantee or the number in 
attendance, whichever is greater.  
 
GRATUITY  
Gratuity: 16.75% % (or the current gratuity in effect on the day of 
the Event pursuant to the applicable collective bargaining 
agreement) of the food & beverage total plus any applicable 
state &/or local taxes will be added to your account as a gratuity 
& fully distributed to servers, & where applicable, bussers & /or 
bartenders assigned to the Event.  
 
SERVICE CHARGE 
Service Charge: 8.25% (or the current service charge in effect on 
the day of the Event) of the food & beverage total, plus any 
applicable state &/or local taxes, will be added to our account as 
a service charge.  This service charge is not a gratuity & is the 
property of the Hotel to cover discretionary & administrative 
costs of the Event.  
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MENU SELECTION & PRICES 
Our creative staff will assist you in planning special menus, 
theme parties & events. We do ask that your final menu  
selection must be submitted no later than four (4) weeks 
prior to the event. All menus are limited to one entrée 
selection. All prices listed herein are valid through    
December 31, 2019, & are subject to a 16.75% gratuity & 
8.25% taxable service charge along with applicable state tax. 
For bookings beyond December 31, 2018, please add 5%  
per-year increase as a standard guideline. Menu prices are 
subject to change. 
 
OUTDOOR FUNCTIONS 
The Resort reserves the right to make the final decision 
regarding outdoor functions. The decision to move a 
function to an indoor location will be made by 1 p.m. the day 
of the event, based on prevailing weather conditions & the 
local forecast. Any client decision to keep a function outdoors 
that would require a move-in with less than four  
(4) hours notice, will be assessed a labor charge per person 
or a minimum fee. 
 
PACKAGES 
Packages for meetings may be delivered to the Resort three 
(3) working days prior to the date of the function. 
The following information must be included on all packages 
to ensure proper delivery: 
 

1. Name of Organization 
2. Guest’s Name 
3. Attention Catering or Event Services Manager          

(indicate name) 
4. Date of Function 
 

Special mailing services are available through the FedEx 
Office at a nominal fee. For your convenience & 

safety, we ask that all deliveries made on your behalf to our 
conference center be made through our loading & unloading 
area. This includes all outside contractors such as musicians, 
florists, design companies, etc. 
 
PROPERTY DAMAGE 
As a patron, you are responsible for any damage to any part 
of the Resort during the period of time you, your 
attendees, employees, independent contractors, or other 
agents under the control of any independent contractor 
hired by you are in the Resort. The Resort will not permit the 
affixing of anything to walls, floors, or ceilings without prior 
approval. 
 
SERVICES & LABOR FEES 
A 16.75% gratuity & 8.25% taxable service charge along with 
applicable state tax will be applied to all food & beverage 
charges. Any time there is a change in setup/style on the day 
of the event, there will be an additional labor fee assessed. 
 
SIGNS & BANNERS 
The Resort reserves the right to approve all signage. All signs 
must be professionally printed. No signs are allowed in the 
main lobby of the Resort or on the building exterior. Printed 
signs outside function rooms should be free standing or on 
an easel. The Resort will assist in placing all signs & banners. 
A charge per banner will apply. 
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