
WEDDING
BANQUET MENU





tier one
PLATED DINNERS

$204 PER PERSON

hors d'oeuvres | pick 3

desert blossom summer roll Ⓒ
Sonoran tortilla pinwheel Ⓒ
Chicken pesto with Sweet pepper Tapenade Ⓒ
Vegan Potato and pea samosa Ⓗ
green chili corn tamale  Ⓗ

salads | pick 1
stacked Caesar salad 

pear salad with watercress, poached pear, walnuts, gorgonzola, 
and white wine dressing 

field green salad, market vegetables served with balsamic vinaigrette 

entrees | pick 2

artichoke stuffed chicken with wild rice, mushrooms, and
artichoke hearts topped with a basil chardonnay cream

short rib, slow roasted and stout braised with smashed new
potatoes and roasted broccoli 

butternut squash walnut ravioli with sage cream sauce

spinach and eggplant rollatini, roasted eggplant stuffed with
three cheeses  

All prices are subject to a 26% taxable service charge and 9.2% sales tax. 
prices are subject to change without notice.

Includes 3 hour Deluxe Bar Package



tier two
PLATED DINNERS

$214 PER PERSON

hors d'oeuvres | pick 4

Asian salad spring roll cup Ⓒ
smoked salmon rose on potato pancake Ⓒ
arancini with Portobello mushroom Ⓗ
Short Rib Roquefort, Hand pie Puff Pastry Ⓗ
bacon wrapped sirloin with gorgonzola satay  Ⓗ

salads | pick 1
arugula and watermelon salad with red onion, feta cheese, pepitas, and
honey balsamic dressing 

grilled asparagus salad with watercress, hard boiled egg, and
tarragon vinaigrette 

three lettuce salad with gorgonzola, caramelized pecans, dried
cranberries, orange, and citrus dressing 

entrees | pick 2 

Preserve lemon brick chicken with braised Tuscan kale, potato
puree, sweet peppers, and lemon pepper jus

oak smoked beef tenderloin with chimichurri, GARLIC roasted
potatoes with rosemary, and chef's seasonal vegetables 

citrus glazed salmon, fire roasted potatoes, aNd grilled
vegetable salad 

grilled Portobello Mushroom caps with avocado, roasted bell
peppers, and pepper jack 

All prices are subject to a 26% taxable service charge and 9.2% sales tax. 
prices are subject to change without notice.

Includes 3 hour Deluxe Bar Package



tier three
PLATED DINNERS

$229 PER PERSON

hors d'oeuvres | pick 5 
vanilla smoked scallop with habanero glaze Ⓒ
ESPRESSO seared BEEF on garlic crostini Ⓒ
brie with sliced apple and walnut chutney Ⓒ
arancini with Italian sausage Ⓗ
lobster and sweet corn spring roll Ⓗ
peppercorn crusted beef tenderloin  with roasted garlic satay  Ⓗ

salads | pick 1
strawberry fields salad with sliced apples, grapes, fresh strawberries,
dried cranberries, candied pecans, gorgonzola, and honey lemon
vinaigrette

organic heirloom tomato salad with seasonal greens, BASILand burrata
with white balsamic 

watercress, endive, frisee, suavignon blanc poached pear, walnuts, and
gorgonzola with white wine agave dressing 

entrees | pick 3 
Filet mignon with black garlic butter and crispy shaved onions 

lemon scented game hen with portobello mushroom and parmesan baked risotto,
grilled vegetables tossed with provencal merlot marinade 

pistachio crusted halibut with cilantro lime beurre blanc, roasted Brussels
sprouts, applewood bacon, and porcino truffle risotto 

raviolini with portobello mushroom cream sauce 

radiatore pasta with broccoli, sun dried tomatoes, fresh basil, and pine nuts ,

All prices are subject to a 26% taxable service charge and 9.2% sales tax. 
prices are subject to change without notice.

Includes 3 hour premium Bar Package



Wedding buffet
BUFFET DINNER

$215 PER PERSON

buffet menu
three lettuce salad WITH gorgonzola, caramelized pecans, dried
cranberries, orange, citrus dressing 

grilled asparagus WITH preserved lemons 

heirloom carrots WITH walnut butter  

potatoes au gratin, caramelized red onions, three cheeses 

lemon herb roasted chicken, red quinoa, kale  

grilled tenderloin, merlot demi-glace, bourbon mushroom sauce, red
wine, shallot jam 

ciabatta, rustic whole wheat loaf, brioche rolls, sea salt butter 

ADDITIONAL THEMED BUFFETS AVAILABLE UPON REQUEST

ANTIPASTO DISPLAY 

hors d' euvres | choice of two from other menus 

SALAMI, PROSCIUTTO, FRESH MARINATED VEGETABLES, MOZZARELLA, MIXED
OLIVES, PEPPERONCINI'S, CROSTINI, SLICED BAGUETTE, AND HOUSE MADE BREAD
STICKS  

SPECIALTY CHEESE DISPLAY 
BRIE, GARLIC HERB BOURSIN, GOAT CHEESE, GORGONZOLA, TILLAMOK CHEDDAR,
SMOKED GOUDA, ASSORTED CRACKERS AND SLICED BAGUETTE, GRAPES, AND
STRAWBERRIES  

All prices are subject to a 26% taxable service charge and 9.2% sales tax. 
prices are subject to change without notice.

Includes 3 hour Deluxe Bar Package



libation packages

* $175 bartender fee is applicable. one
bartender is required for every 50
guests.

DELUXE

absolut vodka 
bombay gin 
jim beam bourbon 
canadian club whisky 
dewar's scotch whisky 
cruzan light rum 
exotico blanco tequila 
bailey's 
kahlua 
amaretto disaronno 
Courvoisier 

budweiser 
bud light 
miller light 
corona 
coors light 
non-alcoholic beer 

fiol prosecco 
Peyrassol "la croix" rose provence 

heineken 
fat tire 
blue moon 
modelo especial 
miller lite
non-alcoholic beer 

Astrolobe pinot gris marlborough
tinto negro malbec

spirits
PREMIUM
spirits
grey goose vodka 
tanqueray gin 
jack daniels bourbon 
crown royal canadian whisky 
chivas regal scotch whisky 
bacardi light rum 
patron blanco tequila 
bailey's 
kahlua 
amaretto disaronno 
Courvoisier 

beer beer

wine wine

• Add a sparkling toast to your dinner.
Price is per person
Fiol prosecco | $10
Alta vista brut rose mendoza | $12
ghmumm | $18

all prices are subject to a 26% taxable service charge and 9.2% sales tax. prices are 
subject to change without notice.

* add an additional 4th hour of open bar
$20 per person

* upgrade to premium spirits for an
additional $7 per person



Wedding Package
white padded folding ceremony chairs & Banquet chairs

60" & 70" rounds, 6' long tables, & 3' cocktail tables
8-point white or black linen (not floor length)

china, flatware, glassware
wood parquet dance floor

Use of Resort Grounds for photography 
complimentary room night for the couple

wedding night amenity for couple
Discounted room rate for guests

ceremony rehearsal
wedding menu tasting for two

discounted pricing for rehearsal dinner if held on property
microphone with sound system 
guest book table & gift table

all prices are subject to a 26% taxable service charge and 9.2% sales tax. prices are 
subject to change without notice.

Ceremony Fee  $5,000



Wedding Details

all prices are subject to a 26% taxable service charge and 9.2% sales tax. prices are 
subject to change without notice.

Wedding coordination
all weddings at adero require a resort-approved, 
professional wedding coordinator to assist with your 
wedding planning and arrangements leading up to the 
wedding day. at a minimum, weddings under 50 must have a 
day-of coordinator.

music & noise ordinance
the town of fountain hills requires all amplified 
outdoor entertainment to conclude by 10pm. the decibel 
level of outdoor music must remain at or below 55 
throughout the event. 

service & labor charge
All food and beverage is subject 26% taxable service 
charge and appropriate sales tax rate at time of 
contract. the current sales tax is 9.2%.

Food & Beverage
ADERO Scottsdale is the sole licensee authorized to sell, 
serve and distribute any food or beverage on property. 
For health and safety reasons we are accountable for 
food and beverage origins, conditions and transportation. 
We will make every effort to meet our responsibility in 
the protection of our guests. In doing so, it is resort 
policy that no food or beverages may be brought onto 
the property from outside sources. All food and 
beverage is to be consumed during the event and is not 
permitted to be removed.

Deposits & Payments
A 25% non-refundable deposit of the food and beverage
minimum along with your ceremony fee is required to
reserve your event date, upon signing of the contract.
This deposit and payments must be in the form of a
major credit card and will be applied to your final
bill. Full payment of the contracted minimum along
with the ceremony fee will be due 30 days prior to
your event. The estimated balance and the final count
are due no later than seven business days before the
wedding. Following your event, any overages consumed
will be billed to the credit card on file. The payments
are broken down to 25% due at the signed contract, 6
months out- 25% due, 3 months out – 25%, 30 days out-
the remaining 25% of the total contracted minimum, and
10 days out the final estimated payment. If there is a
balance, it will be charged to your credit card (3)
days after the event.

guarantee of attendance 
it is necessary that the Hotel be informed of the
exact number of people who will attend your special
event 10 days prior to the event date. Please keep
your Sales Manager up to date throughout your
planning process to ensure menu selections ahead of
time. This number will be a guaranteed minimum, not
subject to reduction and charges will be made
accordingly. If a guarantee is not given to the hotel
10 days in advance, the number on the event order will
become the guarantee.



Wedding Details
Our legal responsibility requires us to request a proof
of age document for anyone who appears to be under
the age of 30 and wishes to consume alcoholic
beverages. We highly recommend all guests including the
bridal party bring a form of valid identification on the
day of your wedding. 

serving of alcoholic beverages

all prices are subject to a 26% taxable service charge and 9.2% sales tax. prices are 
subject to change without notice.

wedding cake
If you wish to use our preferred vendor, you will meet
with them directly to create that perfect cake for your
perfect day! If you miss a scheduled cake tasting
appointment, the baker has the right to charge you a re-
scheduling fee.

Parking
Due to the unique location, valet parking is required
for all events. guests attending your special event
are not required to pay for valet unless leaving their
car overnight. Overnight parking for guests is $25 per
day. the Hotel is not responsible for damage or loss
of any articles in the parked cars

vendors
Your Event Manager will be happy to assist you by
providing a list of preferred vendors for everything
from florists to photographers to entertainment. Live
bands and DJs are welcome, please see Sales Manager
for noise restrictions. You are welcome to select
your own vendors, please advise us in advance of the
name of the companies you will be using. 




