Jour Pream Wedding aft
@Graghawk @Golf Club

8620 €. Thompson Peak PRwy
Seottsdale, N2 85255
480-502-1800



@Gengral Information

food and Beverage: Food and Beverages of any kind, arg not permitted to be brought onto
Graghawk Golf Club Property by any gugst or invitee. (Excluding small
candy gugst favors sgt at placg settings and wedding cake.)

Specialty Cake: Graghawk Golf Club will allow our gugsts to provide their cakeg from an
outsidg vendor. Cake cutting feg is complimentary. Your catering
rgpregsentativg can assist you with a preferred list of bakerigs.

Seating: Graghawk Golf Club will providg gou with a detailed room diagram for gour
usg to detegrming gugst sgating arrangegments.

lsingn S¢lgctions: Graghawk Golf Club offers complimentary lingns for gour gvent. Your
catgring manager can advisg you of colors availablg. For gugsts
requesting specialty lingns, your catering regpresegntative will bg happy to
assist you in arranging thegse rentals.

GQuarantegs: In arranging for your spgcial gvegnt, attgndanceg must be specified in writing
at Igast 5 days in advancg of your gvent date.

Billing: YJour funetion is to beg paid prior to the conclusion of your gvgnt. Graghawk
Golf Club will set up a dgposit schedulg that will be outlingd in gour
Catering Confirmation.

Tax: Il fedgral and local taxegs and charges which may bg imposed or by
applicablg to this dgreement and to the serviegs rendered by Graghawk
Golf Club arg in addition to the pricegs herein agree upon, and the gugst
agrees to pay them sgparately.

Servieg Charge: Twenty-two peregnt (22%) is to beg added to the gugst’s bill for all food and
beverages which is taxablg at 8.05%.

Prop 206 Feg: M 2.5% tax inclusiveg Prop 206 feg will bg added to all food, beverage, labor
and regntal fgegs on your final bill.

Peposits: Il degposits will be eredited toward the total cost of your gvgnt. {In initial
deposit is dug with the signing of your Catering Contract of Terms,
Conditions and Confirmation. {1l dgposits arg non-refundablg.

Parking: Graghawk Golf Club has amplg parking for gour guests. If you prefer Valet
parking, your catering regpregsentative can assist in contracting thegse
arrangegments.



Happy Wedding Planning!

Our €vents Team has dgsigned a few Wedding Reegption
Packages, so that gvery future bride is sure to find a mgnu that
fits their vision and budggt. Pon’t sge gractly what you'rg
looking for? Pon’t worry, we will work toggther to ergatg the
perfect megnu for ygoul

lsaurgn Watson €mily Bauer
Pirgctor of €vent dalgs cvent dalgs Manager
gventsdirgetor@graghawkgolf.com events@graghawkgolf.com
Phong: 480-502-3112 Phong: 480-502-3121
Pax: 480-502-1600 fPax: 480-502-1600

P.S. Lsikg us on Facgbook at “Weddings at Graghawk Golf Club” and
Follow us on Instagram @graghawkgolfweddings and we will featurg gour

wedding on our page!



mailto:events@grayhawkgolf.com
mailto:eventsdirector@grayhawkgolf.com

Slggant Wedding Package

Champagng Toast
[ Hour tHosted Bar

(Choieg of 3)
Seg Hors d ‘Oguvres page for sglgetion
*Butlers $100.00+Tax

Seg plated gntreg page for sglgctions

Pinngr Rolls and Butter

Coffee and Tea
1dd Plated dppetizer $8.00++
(See Page 7)
Wedding Package Cergmony

$125.00++ Per Guest $2,000.00 ++ Tag



Buffet Wedding Package

o Champagng Toast o 1 flour flosted Bar
o €laboratg Chegse o Butler Passed Hors d’
Pisplay Oguvres (Choicg of 2)

(Selgetion of 2 Included- €ach additional $8++/per sugst)
Pinner Rolls and Butter
Coffee and Tea

Buffet Wedding Package Cergmony
$130.00++ Per Qugest $2,000.00 ++ Tag



Wedding Hlors d” Ocuvres

Smoked Salmon, Chive Cream Cheese, Cucumber
drtichoke and Romano Cheegse Bruschetta

Boursin Chegse, Sun-Pried Tomato, Usparagus
on Pesto Crouton

Sriracha Chicken Salad Spring Roll Cup
Mandarin Orangg

Smoked Shrimp, Red Chilg Tortilla, dvocado
Mango dalsa

Fresh Strawberry Stuffed with Whipped Brig and
Granola

Tomato and Basil Mozzarglla Bruschetta

Zueehini Quinoa Pritters
Chipotlg Ranch

Mini Chicken Taco
Gardgn Salsa

Pork and Mango €mpanadas
Honey Mango Glazg

Mini Chicken Cordon Blgu
Swedish Meatballs
@rilled Chegse Tomato Basil Triangle

Coconut Crusted Chicken Satay
Thai Peganut Sauege

Shrimp and Pingapplg Wonton
Hongy Wasabi Saucge

Roasted Vegetablg Quesadilla Triangles

Philly Chegse Steak Rolls
Velvegta Cheese Sauce

Crispy {rtichokg and lsggk Stuffed
Mashroom

donoran Chicken Quesadilla Triangle
Garden Salsa

Tray Passed Butler Styleg $100.00+ Tag, Per Server



Peluxe Hors d’ Oguvres

ddditional $2.00++, Per Guest, for gach sglection

Bacon Wrapped S¢a Scallop
Sweet Chili Sauce

Coconut Crusted Jumbo Shrimp
Citrus Cocktail daueg

New Zgaland lsamb Chop
Mint Jelly

Spicy Whi Tuna in a Wonton Cong

Pungengss Crabcake
dpicy Regmouladg dauce

Mini Begef Wellington
Horseradish Cream

lsobster and Brig Quesadilla Triangle
Roasted Red Pepper (ioli

Mini Beef Rabobs
Chimichurri Saucg

Jumbo Shrimp Cocktail Parfait




Plated
Wppetizers

$8.00++ Per Gugest

Muashroom Bisqueg Wrapped in Puff Pastry

Baby Charcuterig Board
Salami, Prosciutto, Brig, Parmesan, Tig Jam, Pried
Mango, Wssorted Crackers

Spinach and Chegse Ravioli
legmon Pistachio Gregmolata
Ricotta, Basil Vinaigrette

Roasted Vegetablg Strudel
Jalapegno Pesto

Mini Caprese Platter
Heirloom Tomato, Fresh Mozzarglla,
Basil, Balsamic Reduetion

Punggngss Crab Cake
Citrus Fennel Slaw, Mustard Beurrg Blance

Shrimp and Polgnta Balls
Crgamy Garlic Parmgsan Polegnta




Plated Pinner
Salads

Ralg and {drugula Salad: Shaved Fennel,
Pgeorino Romano, Orange oggments, Walnuts,
Citrus Vinaigrette

Cagsar oalad: Romaing legttuce, Parmesan
Chegse, Higrb Croutons, Cagsar Pressing

Baby Greens Salad: Bose Pears, Orggon Bleu
Cheese, Candied Walnuts, Strawberrigs,
Raspberry Pregssing

Mixed Greegns Salad: Radiechio, Goat Chegse
Crouton, Sun-Prigd Cranberrigs, Sugared
Pecans, Mustard Vinaigrette

Caprese Salad: Mesclun Greegns, Ciligging
Mozzarella, Cherry Tomatogs, Pesto, Quinoa,
Balsamic Vinaigrette

Hearts of Butter legttuce: Marinated {rtichokgs,
Waterergss, Roasted Roma Tomatogs,
Roasted Garliec Pingnut Pressing

Melon Prosciutto Salad: Cantaloupe, Hongydew,
Peach, Mozzarglla, Hongy Jalapegno Glaze




Plated Entrees

Carrot and Parsnip Purge,
Roasted Cauliflower,
Basil Vinaigrette

Herbed Farro Risotto, Mushrooms
@rilled HUsparagus, loggKs, lsgmon
Black Trufflg Glazg

Sweet Potato, Bacon and Brussel Sprout Hash,
Whitg Wing Mustard Sauce

Wild Spring Rice, Zuechini Noodlgs,
Sundrigd Tomato, Grilled lsgmon,
Caper lsgmon Saucg

Mint Mango Relish
Black Sgsame Rice, Gingered Carrots,
legmongrass Butter Sauce




Plated Entrees

Jumbo Shrimp, Sugar Snap Peas, Tomatogs,

drtichokes, Garlic l.emon Crgam Sauce
$10.00 ++ fIdditional Per Entrée

Red Skin dSmashed Potatogs or
Herbed Fingerling Potatogs
Haricot Vert or @rilled Broeeolini
Crispy Onion Straws,

Zinfandgl Cherry Reduetion
$10.00 ++ fIdditional Per Entrée

Herbed Fingerling Potatogs,

@rilled Broceolini,
$10.00 ++ fdditional Per Entrée

{dd to Any Entrée:

$3.00 ++ 79dditional Per Entrée



Pinngr Buffet Salads

Ralg and frugula dalad:
Shaved Fennel, Pecorino Romano, Orangg Segments,
Walnats, Citrus Vinaigrette

Cagsar Salad:
Romaing leettuce, Parmesan Cheese, Herb Croutons,
Cagsar Pressing

Greek dalad:
Romaing legttuee, Cherry Tomatogs, Cucumbers, Ralamata Olives,
Feta Cheegse, Mint lsgaves, Farro,
Red Wing Shallot Vinaigrette

Garden @reegns Salad:
Cherry Tomatogs, Carrots, Cucumbers, Herb Croutons, Balsamie
Vinaigrette and Buttermilk Ranch Pressings

Caprese Salad:
Baby Red Oak, Buffalo Mozzarglla, Ving Ripgned Tomatogs, Basil,
Cracked Black Pepper, Balsamic Glaze:

Hearts of Butter leettuee:
Marinated drtichokes, Wategreregss, Roasted Roma Tomatogs,
Roasted Garlic Pingnut Pressing

Mglon Prosciutto Salad:
Cantaloupe, Hlongydew, Peach, Mozzarella,
Hongy Jalapgno Glaze
(85.00++ Upgrade)




Pinnegr Buffet oides

Poblano Chilg Mac and Cheese
Veggie Orzo Soup
Chef’s Pasta dalad with Roasted Garlic Pressing

Cheese Tortellini Salad
Sundried Tomatogs and Pesto

Sweet Gorn and Black Bean Succotash

Traditional and Roasted Red Pepper Hummus
Cruditg Vegetables

@Green Chilg and Chegse Tamalgs

Quinoa Salad
Roasted Vegetablegs

Stuffed Shells
Tomato Basil Sauce, Parmesan Cheese

Chefs Vegetable Medley

Roasted Garlic & Thyme Mashed Potatoes

Baby Charcuterig Board with Salami, Prosciutto, Brig,
Parmesean, Tig Jam, Pried Mango, Wdssorted Crackers
($5.00++ Upgradg)




Pinner Buffet Entrees

Tequila dauege
($10.00++ Upgrade)

Pried Crispy Onions, Roasted Mushrooms

Cognac Shallot Sauce
($10.00++ Upgrade)

Herb Roasted Primg Rib
Hu Jus, Horseradish Cream

($10.00++ Upgrade)
(1) Culinary dttgndant Required $200.00+tax




Mgnu €nhancegments

Cheesg, Sliced Fruit and Bagugettes
Vegetableg Crudit¢ with Ranch Pip
Trio of Speecialty Cocktail Sandwiches
(1) Bottlg of Pomaing Ste. Michellg Champagng
$25.00 ++ Per Person

Slider Station
(Choice of Two)
Hamburger with Cheddar Cheese, Pickle, and Retehup
Bratwarst with Roasted Peppers
Chicken Slider with Pepper Jack Cheegse and Hongy Mustard

Pulled pork with Pingapple Cole Slaw
Prime Rib with du Jus and tlorse Radish Cream
$10.00 ++ Per Person

Taco Station
(1) Culinary ittendant to Serve $200.00+tax cach, per (100) gugsts

Shredded Beef and Chicken
Flour Tortillas, Shredded Cabbage,

Qugso Presco, Sour Cream, and Salsa
$8.00 ++ Per Person

@rilled Cheese Station
(Choice of Three)
@rugere, Caramelized Onions on Sour Pough
Mozzarglla, Tomato, Basil, Cracked Black Pepper, Roasted Garlie,
Balsamic on Whitg Bread
Brig, @rannyg Smith HApple, Fig Jam on Wheat Bread
Wged White Cheddar, Jalapegno Bacon, Poblano Chilgs on Whitg Bread
@Goat Cheegse, Roasted Peppers, Pecans on Raisin Bread
$8.00 ++ Per Person
(1) fttendant Reguired $200.00+tax

Pretzel Bites
Uellow Mustard and Cheese Sauce
$8.00 ++ Per Person



Pessert otations

Pessert Bar
Chef’s delgetion of dssorted Cakes,
Pastrigs, Cheesecakes, Macaroons,
Chocolatg Pipped Strawberrigs
$15.00++ Per Guest

Simplg Pessert Bar
dssorted Cookigs and Brownigs
$8.00++ Per Guest

Cupcake Bar
lsgmon Meringug, Peanut Butter, Red Velvet,
Chocolate, Vanilla Bean, Jelly Roll
$12.00++ Per Gugest

Ponut Par
Powdgred Sugar, Cinnamon, Chocolate,
Sugar Crunch Mini Ponuts
$10.00++ Per Guest

[talian Pessert Station
Tiramisa, Mini Cannoli’s,
Chocolatg Biscotti, Italian Wedding Cookigs
$12++ Per Quest

dundag Bar
Vanilla leg Cream
Chocolateg Sauce, Caramel Saucg,
Cherrigs and Whipped Cream
WAssorted Sprinkigs of:
M&Ms©, Crushed Orgos®, Crushed Snickers®©,
No-Nut Brownigs

$10.00++ Per Guest
(1) dttendant Required $200.00+tax




Beverage Fenu

Premiuam Brands Ultra-Premiam Brands

Vodka Pearl Vodka Tito’s Vodka
Ruam Ron Matusalgm Bacardi Light
@in Begfeater Tanqueragy

Scoteh J.W. Red lsabgl Pewars
Tequila Corazon Casamigos Silver
Bourbon Jim Beam Buffalo Trace
Whiskey Jack Panigls Jamgson
Opgn Bar Packagdes
Premium Brands Ultra-Pregmium Brands

First Hour Included in Wedding Package First Hour Upgrade $2.00++ Per Guest
cach {ddditional Hour &12.00++ Per Guest | €ach Wdditional Hour $14.00++ Per Guest

(1) Bartgnder Complimentary
Includes Cocktail Mixers, House Wings, Import and Pomestic Beers
Bottled Sodas and Waters, leed Tea and lsgmonadge

Hosted & Cash Bar Pricing

Bartgnder Required $200.00 +Tax €ach Per 100 Guests

SCl.€CTIONS HOST BUR
Premium Prands $12.00 ++Cach
Ultra-Pregmium Brands $14.00 ++Cach
Houseg Wings & Champagneg $10.00 ++ €ach
Pomestic Beers $6.00 ++C€ach
Imported Beers $7.00 ++Cach
Whiteg Claw $7.00 ++C€ach

Soft Prinks $4.00 ++Cach
Bottled Water $4.00 ++Cach

**sk 1bout 9dding d Signatureg Cocktail**



Upgraded Wing S¢lections

Whitgs: Per Bottle
Chardonnay: fIngeling, Monterey $42.00++
Chardonnagy: Rodngy Strong “Chalk Hill”, Sonoma $47.00++
Chardonnagy: Rnotty Vings &40.00++
Sauvignon Blane: Paou, Paso Roblgs $44.00++
Rosg: Martin Ray, Russian River Valley $42.00++

Reds:

Cabgrngt Sauvignon: Milbrandt Vingyards, Columbia Vallgy $42.00++
Cabgrngt Sauvignon: Martin Ray Reserve, Napa Vallgy $68.00++
Pinot Noir: Knotty Vings $40.00++
Pinot Noir: Mgiomi, California $52.00++
Red Blegnd: Rnotty Vings $40.00++

Sparkling:

Sparkling: Pomaing Carngros By Taittinger, Brat, G $62.00++
Champagne: Veuve Clicquot Brut Yellow lsabel, France $122.00
Tempted:
Chardonnay; Rombaugr, Carngros $77.00++
Chardonnagy: Far Nignte, Napa Vallgy $102.00++
Cabgrngt Sauvignon: Cagmus, Napa Vallgy $132.00++
Cabgrngt Sauvignon: dilver Oak, Higrander Valley $142.00++
Pinot Noir: Bellg Glos “Clark & Telgphong”, Santa Barbara $77.00++
Merlot: tlall, Napa Vallgy $67.00++
Meritage: Rodney Strong “Symmetry”, digrander Vallgy $92.00++

Please ask gour Sales Manager For Petails 11bout 19dditional Selections




We have two
completely segparatg
wedding vegnugs to
s¢leet from. The
following pages

provideg photos from
previous wegddings for
godur inspiration.
€njoy! O
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Thank you for considering Graghawk Golf Club
as theg vgnug for your special dag!
Happy Planning,

Lonren and &w&/?_



