_Ccrcmong Site Fackagc

White (Harden Chairs

~

Um'tg (_andle T able, Drapec! and Skir’ted

~

Caift Table, Drapccl and Skirted
(Guest Pook T able, Draped and Skirted
with (Chair for an Attendant

Water Station

~

Rental of Beauthcu] Outdoor Lawn and Fatio
with Breathtaking Mountain \Views

~

Sound qutem
(1 )5tanding or | avalier Microphone
(Z)SPeakers

S~

Weather Baci@up Space

$1,000.00



chding Fackagcs

A” dinner Packages include the Fo”owing:

T wo Dis lays
play

]ntcrnational and [Domestic Chcese

accompaniec{ 139 Assor’cecl Crackers, Lal'\vos}'x and Baguettes

—~

Marinated (Grilled \/cgctablcs with Cilantro Festo DiP and Crcamg Chipotlc DiP
Or

(Choice of Four Butlcnpassed [Hors docuvres
Frosciut’co WraPPcc] Mc[on chgcs
Seared Ahi | una *\Wasabi Mayo
Smokcd C}—wicl(cn Bruschetta
Beef T enderoin* Atomic [Horseradish
Spinach and Goat Chcese F!at Breac{ Rouncls
Wild Mushroom and T oasted Walnut Paté a Choux
Mini Raspbcrrﬂ Brie en (Croute
Smoked Chicken Quesadillas
Beef Teriaaki Skewers
Chickcn Skcwers*SCvi“c Orangc Sauce
Mini Bee{ Wel]ington
Spring Ro“*SPicy Mustard

with a

Mour Course Dinner
Salacl ~ ]n’cermezzo ~ E_ntrée
Or
Buffet Dinner

Fackages also include

C}‘nampagne Toast
Wedc{ing Cake
Complimcntarg Ohne Nig!ﬁt Stag for the Pride and (Groom on the Niglﬁt of the Wedc]ing

Complimentarg Amem’tg for the Pride and (Groom



(Celebration Prunch

Fort McDowe” Farm Juiccs
Starbucks Frcslwlg Brewed Regular and Decaffeinated Coffee
Tazo ] eas

Se!ection of Brea!ocast Breads with Sweet Butter and Freserves

A Displag of Pecan Smoked Salmon with Blini and T raditional AccomPaniments

Omclcttc Station

FrCParcd with 3our{:avoritc ingrcdients:

[Ham, APPIewood Smoked Bacon, \/arietg of Cheeses,
Mushrooms, Spinacl‘n, Sweet Onion, Green Chiles and Salsa

Waffle Station

Fresh Wl’lipped (Cream, Real MaPIe Sﬂrup and [Fresh Perries
Applewood Smoked Bacon and Gourmet Sausage | inks

( arving Station
[Herb Crusted T enderloin with Cabernet Au Jus,
[Horseradish and Silvcr Do”ar Ko”s
Roasted (Garlic Whipped Potatoes

Sweet Displaq

Trulcﬂes, Assortment of Fctit Fours and [Fresh Berrics with Wl’nipped Crcam

$55.00 Fer Person
(IF_ach station rcquires a $100.00 Cl’xelc’s [ee)

A 22% Service Chargc and Apphcch Sa|cs Tax will be Added



Flated Dinners

Starbucks FresHy Brewecl Regular and Deca#einatecl Coﬁcee
Tazo Tcas

Your (hoice of Salad

Mixed Fiel& (sreens with Grarmy Smith APPles,
Fort McDowe” Farm Candiecl Fecans and Gorgonzola with Ba!samic \/inaigret’ce

Babg SPinach with Applewood Smoked PBacon, Dried Cranberries
and (Goat Cheese tossed in Cranberrg \/inaigrette

(lassic Caesar with [Jerb Croutons

Freshlg Baked Ro”s and Swect Butter

lntc rmezzo

| emon, Champagne, Mango

E_ntrécs

(hicken Marsala
served with Garlic Mashecl Fo‘catoes, Baby Carrots and AsParagus
$65.00 Per Person

Gri”ed Salmon with a FineaPPle Orange Avocado Salsa
served with Roastcd Rcd Fotatocs and Sautécd Summcr Squash

$65.00 Fcr Ferson

A22% Servicc Chargc and APPlicab]c 58]65 T axwill be Added



Roasted Fork Loin with Caramelizeé APPICS
served over Whippcd chct Fotatocs and B]uc Lakc Grecn Bcans
$65 .00 Fcr Ferson

Fccan Crustcd Chickcn Preast filled with (Goat CI’ICCSC and Spinach
served with a Ligh’c T omato (ream Sauce
accomPanied }33 Risotto and Asparagus
$68 .00 Fer Ferson

Bemc Tenderloin with Cabcmet Jus and Roquegort Cream
served with Onion (Gratin and (Grilled Asparagus
$75.00 Fer Ferson

Fan Roasted Clﬂickcn Preast toppcd with Sautécd Jumbo Slﬂrimp
served over a (Chili Cilantro Putter
with WhiPPed Potatoes and Sautéed Baby \/egetables
$80 .00 Fcr Fcrson

A Duet Fresentation of Triple Fepper Crusted Bee]c Tender]oin
drizzled with Balsamic Reduction

and Sautéed (Chicken Preast with a Roasted Shallot Beurre Blanc
served over led Mushroom Kiso’cto and AsParagus
$85.00 Fcr Fcrson

Little [ xtras

Chocolatc (overed Strawbcrrics

$5.00 per person

Truffles

$5.00 per person

A 22% Service Chargc and APPlicab]c Sales T axwill be Added



éouthwcstcm Dugct

Salads
Southwestern (Caesarwith | ri-colored T ortilla Strips

—~

Roasted Black Bean and Corn Salacl

—~

Jicama Slaw

]:rcng Bakcd Ro”s with Sweet Putter

E_ntrécs
Marinated [Tlank Steak served with a Mushroom Demi Sauce
Adobe Rubbcd Cl’lickcn Preast filled with Oaxacan Cheese and Chorizo
Gri”e& Salmon toPPe& with an Avocado and Mango Salsa

Sides
Whippcd Fotatoes with Clﬂcdclar Chcese and Jalapeﬁos

—~

Southwestern Rice

—~

Sautécc] Scasonal \/egetables

Sweet Displaq

Cl’vurros and Sopaipi”as

Starbucks Freshlg Brewecl Regu]ar and Decageinatec{ Coﬁcee
T azo | eas

$75.00 Fer Ferson

A22% 5ervicc Charge and Applicch Salcs T axwill be Added



T raditional Dugct

5alac]s

Mixed Field Gireens with Julicnnc Carrots, T omatoes and Cucumbers
with Palsamic \/inaigrette and Cl’\ipotle Ranch

Fermc Fasta Salac{ tossed in chto Saucc

Roasted \/cgctch Salaé tossed in a Balsamic \/inaigrettc

Frcsl‘)lg Baked Ro”s and chet Butter

Entrécs
(Flease choose T hree)

Beef T enderoin Prepared with a Red Wine Demi Sauce
Girilled Chicken on a bed of Spinaclﬁ and Mango Salsa
Sautéed Salmon drizzled with |_emon CaPcr Sauce
Koasted FPork | oin stuffed with Mushroom Duxelle and Natural \)ufces

Sides

r”]erb Roasted New Fotatoes

Wild Rice Filaf

Bluc Lakc Grccn Bcan Almonc{inc

Roastcc{ Scasona| \/egctablcs

Sweet Displaq

Assortment of Fetit Fours

Starbucks Freshlg Brewecl Regubr and Decaffeinated Coxc{:ec
Tazo T eas

$80.00 Fcr Fcrson

A22% Servicc Charge and Applicablc Salcs T axwill be Added



T he Fountain ibuget

Salads

Mixed Field Gireens with Julicnnc Carrots, T omatoes and Cucumbers
with Balsamic \/inaigrettc and Chipotlc Ranch

Traditional (aesar Salad

Vine Kipcnec{ T omatoes, Bugalo Mozzarc”a} Fresh Basil with Balsamic Reduction

Frcsl‘)lg Bakcd Ro”s and chet Butter

E_ntrécs
(Flease choose T hree)

Triple FCPPer Crusted PBeef T enderoin with Guinness Demi (Glace
Roasted Airline Chicken Breast with | emon Putter Sauce
Roastecl Halibut topped with an Orange Avocaclo Salsa
Clﬁili (rusted FPork | oin with Fort McDowell Orange and Ginger Reduction
Rosemary and (Garlic [©_ncrusted Rack of | amb with Port Mint Sauce

Sides
[Harvest (Grain Filaf
Roastccl Recl FCPPer Mas]ﬁed Fotatoes

Gri”ed AsParagus and Babg Carrots
Koasted 5ummer Squash

Sweet Displaq

Assortment of F’ctit Fours, Mini Desserts and Chocolatc (overed Strawbcrrics

Starbucks Freng Brewec{ Kegu|ar and Decageinatccl Cogec
Tazo T eas

$8%5 .00 Fcr Fcrson

A22% Servicc Chargc and APPlicab]c 58]65 T axwill be Added



Opirits
Bar Selections

Hos’ccc{ Cash

Deluxe Prands $5.75 $6.75
Premium Brands $6.25 $7.50
Cordials $6.75 $7.75
Domestic Beers $4.25 $5.00
ImPortcd and Microbrew Peers $5.25 $6.25
[House Wine $6.25 $7.50
Housc C}‘nampagnc $25.00 per bottle $%0.00 per bottle
Margaritas $100.00 Perga”on N/A
Fric‘(lg Fcar Margaritas $100.00 per ga”on N/A
Champagne Funch $100.00 Perga”on N/A
Keg of Domestic Peer $275.00 N/A
ch of ]mportcd or Microbrew Beer $375.00 N/A
Sangria $100.00 Pcrga”on N/A
Assor‘tcc{ 50& Drinks $%.00 $%.50
Minera|/Bottle Water $3.75 $4.25

Deluxe Prands
51493 Vodka, Beefeater (Gin, Pacardi Rum José (Cuervo (Gold Tequila,
Dewar's Scotch, Jim Bcam Bourbon and Scagram’s 7

Premium Brands

Bclvcdcre Vodka, Tanqucrag, CaPtain Morgan’s Rum, Patron Silvcr chuila,
Crown Kogal, Jack Daniel's Pourbon, Chivas Scotch

Cordials
Baileg’s |rish Cream, KaHua, Girand Marnier, Frangelico

Bartencling Charges
A4 p/o/icaé/c to all 53/‘5)
$100.00 Rartender [ee
Orne Partenderis requ/rcc/ per 100 guests
Kesort must su/D/o/y all //'quorana/ Partenders



OPtional Bcvcragc Fackagcs

Deluxe Brands

7 /7’0Lm ..... 5 /j.jO/ochcrson
2 f 7’0ur‘5 ...... $20.00 perperson
3 Hours ..... $25. OO/:)erlocrson

(F ach additional hour is $4.00 per Fcrson)
(Jncludes Ca// Bl‘ano/ L/k]uor:;, [House Wines, /mportcc/, Domestic and Non-alcoholic Beers,
A///nc‘ra/ [/]/atc‘r, Ju/ccs and 50/[1‘ Dr//?ks)

Dc/uxc Prands include:
6.455/ Vodka, Beeteater (in, Bacardi Kum, Cuervo Gold Te(/u//a,
Dewar’s 5cotc/7, J[m Bcam Bouréon, 5cagn3m{s 7 )

Premium Brands

7 / 7’OUK ..... $79.00 perperson
2 / "]’ours ...... $22.00 perperson
3 Hours ..... $28. OO/:)erlocrson

(F ach additional houris $5.00 per /:)crs()n/)
(Jncludes Fremium Branc/ L/’(lyuors, [House Wines, /mportcaf Domestic and Non-alcoholic Bcch,
Mineral Water, Ju/ccs and. 50[1‘ Drinks)

/> remium Prands include:
(Belvedere Vodka, ﬁs/)queraﬂ, Ca/nta/h Mocgan Kum, Fatron Silver 7~ec7w75J
Crown K aﬂa/, C hivas 5::0&:/7, Jacé Daniel’s Bouréon}

Beerand Wine

7 /‘7our_ ..... 5 /}.jOpcr/ocrson
2 /‘7’our5 ““““ B78. OOPcr/ocrson
3 Hours ..... $22‘50/:>erlocrson

(E ach additional hour is $4.00 perperson )
(Includes [Jouse VWVines, /mportco{ Domestic and /\/o:%a/co/)o//c Bcers, /\///nera/ Water, Ju/ces and Soft Drinks)

Bartcnc{ing Chargcs
Mpp//caé/c to all Pars)
$ /O0.00Barfcndchcc

One Rartenderis regu/'rca/ per 100 guests
K esort must 5“/0/019 all //'c]uor and Bar‘tcnc/crs



erms and (Conditions

Deposit

A25% non-refundable dcposit, based on the estimated total bafancc, is requirec] in order to confirm 3our1cunction as definite.

This dcposit will be aPP]ied to your bill. Final payment is due four (4) business dags Prior to the function Payab!e 133 credit card

or cashier’s check.

Guarantcc
A final guarantee is rcquired no later than four (4) business days Prior to the scheduled event. T he final count must be no less than
85% of the original contracted number of attendees. (Guarantees may not be lowered after the final number is given, but they may be
raised. Radisson [Fort McDowell Resort & Casino prepares forfive percent (5%) above the final number. Charges will be based

upon the final guarantee or actual number o{:gucsts in attcnc[ancc, whicheveris greater.

Function T imes
Brunch Receptions are scheduled from 9:00 a.m. — 1:00 p-m. Afternoon Rcceptions are scheduled from 11:00 am. - 5:00 p-m.
[ unch Pricing is in effect until 2:00 p-m. Evcning KeccPtions are scheduled from 6:00 p-m.—~ 12:00 midnight.
Prices

Our quoteé Prices reflect current market conditions forfood and bcverages services. Frices and menu selections can be guarantced
for a minimum of six (6) months Prior to the scheduled event date. ]F you would like to offer a choice of entrées to your guests, you will

be charged the l’\igher price of the two (2) items. A]] Prices are su!zject to 8% sales tax and a 22% service charge.

Menus

T]’]C enclosed menus represent our most PoPular ogeringsu Shou]c’ you have a 5Pccia[ need or rcquiremcnt, our Progcssiona[ staff will
work with you to prepare a special menu that better fits your spechcicatioms. We request that your menu selections become final a

minimum of tl'lir'tg (50) Clags in advance.

Qutside Food & bcvcragc

]n accordance with Ariz.ona [iquor [aws, no alcoholic beveragcs may be brougl’wt onto the Proper’cﬂ b3 Patrons or guests. The Radisson
Fort McDowc” Resor‘t & Casino does not allow any food or beveragc Products to be brought onto the Premises.

Cake Cutting Fee

Sl’vould the client bring in their own weddin cakc, a $3.00 per person cake cutting fee will be assessed.
g g perp g

[ ntertainment
The Radisson Fort McDowell Resort & Casino reserves the rigl—nt to approve any form of entertainment and to insPcct and rcgu]ate
all functions. |tis the Po!icy of this Resort that musical entertainment for outdoor functions ceases at 10:00 p-m. and forindoor
functions 133 12:00 midnight. I comp|aints are received from any guestroom, Radisson [Fort McDowell Resort & Casino reserves the

rigl’vt to cease the entertainment and/or function.

Miscellaneous
The dlient will be resPonsible for any and all damages to the Prcmises and/or cquipment caused 53 them, their invitees and,/or their
cmployccs c]uring the time the function rooms are used bg the client or its invitees. T_hc Radisson [Fort McDowc“ Resort & Casino is
not rcsponsib]c for damage orloss to any merchandise or articles brougi’wt onto the Premises by the client or any invitee of the client.
T\—wc use of nai!s, s’caP]cs, glucs, tacks or the like is not Permit’ccd on the wa”s, ceilings and woodwork. A” function rooms are non-

smoking, The Radisson [Fort McDowe” Resort & (asino reserves the riglﬁt to move any function to another suitable function area.



	Bar Selections
	 Deluxe Brands
	Premium Brands
	Belvedere Vodka, Tanqueray, Captain Morgan’s Rum, Patron Silver Tequila, 
	Crown Royal, Jack Daniel’s Bourbon, Chivas Scotch
	Bartending Charges

	Optional Beverage Packages
	Deluxe Brands
	Premium Brands
	2 Hours……$22.00 per person
	3 Hours……$28.00 per person
	Beer and Wine
	Bartending Charges




	Terms and Conditions
	Deposit
	Guarantee
	Function Times

