SYWALK PROPOSAL $500
® Hualapai Legacy Tour

o Skywalk

® Pictures of Your Proposal

SYWALK PROPOSAL DELUXE $900

e Hualapai Legacy Tour

o Skywalk

® Meal at Any One of Our Viewpoints:
Guano Point (Guano Deli), Eagle Point (Skywalk Cafe)
or Hualapai Ranch (Western Style Dining Hall)

® Pictures & Video of Your Proposal

e A Gift to Remember Your Special Moment

Reservation must be made 7 days in advance.

PHOTOGRAPHY $500
Includes a 2 hour photo session with a Skywalk
photographer. Untouched images will be given to
the couple on a data stick.

ADDITIONAL TIME $300/ HR

PRIVATE SHUTTLE $100/HR
Seats 8-12 people. 2 hour minimum.

PRIVATE PARKING $1,000

For parties of 20 or more. Private vehicles only.
Max Capacity 40 vehicles.

$4,500

CEREMONY LOCATIONS
Hualapai Ranch, Eagle Point Amphitheatre,
Guano Point

INCLUDES THE FOLLOWING ACCOMMODATIONS
FOR A PARTY OF 10

® Hualapai Legacy Tour
e Skywalk

e Meal at Any One of Our Viewpoints:

Guano Point (Guano Deli), Eagle Point (Skywalk Cafe)
or Hualapai Ranch (Western Style Dining Hall)

e Private VIP Shuttle

Additional Guests may be added at the rate of $150.00
per person. Maximum Capacity is 60 Guests.



$7,000

Your 12 person wedding party will be flown from
Grand Canyon West by helicopter to a landing bluff in
the canyon where they will be escorted to your private
boat. Your boat tour will begin and your wedding
ceremony can take place during this one-of-a-kind 40
minute experience on the Colorado River in the

Grand Canyon.

INCLUDES THE FOLLOWING ACCOMMODATIONS
FOR YOUR PARTY

e Hualapai Legacy Tour
e Skywalk

e Meal at Any One of Our Viewpoints:

Guano Point (Guano Deli), Eagle Point (Skywalk Cafe)
or Hualapai Ranch (Western Style Dining Hall)

® Helicopter/Pontoon Boat
® Private VIP Shuttle

Maximum Capacity is 12 People

$10,000

Say your Vows in the Eagle’s Nest atop the Skywalk
Building overlooking one of the seven Natural
Wonders of the World.

INCLUDES THE FOLLOWING ACCOMMODATIONS
FOR YOUR PARTY OF 20

® Hualapai Legacy Tour
o Skywalk
o Private Parking

Additional Guests may be added at the rate of $200.00
per person. Maximum Capacity is 50 Guests.

Eagles Nest VIP Package — you will need to
contract your own company to provide tables

Cabins at the Hualapai Ranch are Taxes and Gratuities are not included and chairs.
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MAIN DINING HALL (3,471 SQ FT)

LARGE DINING HALL (2,145 SQ FT) $2,000
PRIVATE ROOM (1,326 SQ FT) $1,000
TABLES $8 EA
CHAIRS $3 EA
SETUP FEE $200
PATIO FEE $500

KITCHEN (4 HR MINIMUM) $50 / HR
CLEANING DEPOSIT $200
$20.95 / Person
PROTEIN: $30.95 / Person $40.95 / Person

e 1/3 Pound Hamburger Served on Onion Buns

® Bratwurst with Grilled Onions and Peppers

® Ranch Style BBQ Beans and Fresh Fruit

e Your Choice of: Potato salad or Cole Slaw

® Fresh Toppings: Lettuce, Tomato, Onion, Cheese

e Condiments: Mayonnaise, Ketchup, Mustard, Relish

e 8oz Sirloin Steak

® Herb Grilled Chicken Breast
® Cheesy Au Gratin Potatoes
® Hot Vegetable Medley

® Spring Salad with Raspberry

e Choice of Dessert: Lemon Bar or Oven Baked S’mores . D\i/rigzlrgée;ﬁewith Butter
VEGETARIAN: ® Choice of Dessert:

Warm Apple Cobbler or

® Garden Burger Served on Onion Buns Warm Peach Cobbler

® \egetarian Masala

® Basmati Rice and Naan Bread
e Corn on the Cob

e Fresh Toppings and Condiments

e Slow Prime Rib with Creamy
Horseradish and Au Jus

e Smoked Lemon Pepper Salmon

® Caesar Salad with Croutons and
House Dressing

® Roasted Red Potatoes

® Fresh Asparagus Spears

® Dinner Roll with Butter New
York Style Cheesecake with
Fresh Raspberry Coulis

Prices are subject to change, unless we receive payment in full at the time of booking. All above options include bottled water
and coffee. Assorted Beverages available upon request for Additional Charges. A 8.5% tax and 22% gratuity will be added to

e Fresh Fruit Salad the above pricing. A $500 fee will be added for each Hualapai Bird Dancer / Gourd Singer Group.



SPARKLING

PROSECCO BELLA FINA Veneto italy $9
(PRO-SEC-OH) Dry sparkling white wine. Crisp pear and white flower notes.

CHAMPAGNE PERRIER JOUET GRAND BRUT cChampagne France

Well made Champagne with citrus and floral notes.

WHITE

SAUVIGNON BLANC WAIRU RIVER 16’ South Island New Zealand $12
(SAW-VIN-YAWN BLANC) Dry white wine with citrus, grassy and tropical fruit

CHARDONNAY HAHN WINERY 15’ Monterey California $13
(SHAR-DON-AY) Creamy vanilla, pineapple and grapefruit flavors. Not heavily oaked

PINOT GRIGIO BELLE AMBIANCE 15’ california

Crisp, light California Pinot Grigio with floral aromas

RIESLING HEINZ EIFEL KABINETT 14’ mMose! Germany

Moderately sweet German Riesling with a caramel and honeysuckle finish

SAUVIGNON BLANC CHIMNEY ROCK 14’ Napa Valley California

Great California producer / wine maker, medium bodied and easy-drinking

CHARDONNAY LOUIS LATOUR 14’ Burgundy France

Light French Chardonnay with a citrus and mineral finish

CHARDONNAY FLOWERS 14’ Sonoma California

Full-bodied California Chardonnay with hints of oak and a creamy finish

$36

$95

$48

$52

$32

$36

$49

$56

$98



RED

MALBEC CUARTO DOMINO “LOTE 44” 15’ Mendoza Argentina $9 $36
(MAL-BECK) Deep red color, with blackberry, spiced plum, pepper and dark cherry

CABERNET BLEND J. LOHR “RESTAURANT CUVEE" 15’ Paso Robles California $14 $56
(CAB-ER-NAY SAW-WIN-YAWN) Bold red with black currants, licorice, leather and chocolate cherry

PINOT NOIR BATTLE CREEK “UNCONDITIONAL” 15’ Willamette Valley Oregon $14 $56
(PEE-NOH N’WAHR) Light claret color. Dry w/ hints of red cherry, vanilla, blackberry and tabacco

RIOJA MARQUES DE RISCAL RESERVE 11’ Rioja Spain $45
Light Spanish wine with dark berries, toasted oak and a soft, rounded finish

CABERNET CHATEAU ST. MICHELLE INDIAN WELLS 14’ colombia Washington $52
Full bodied Washington Cabernet with herbal notes, dark fruits and balanced tannins

CABERNET MONDAVI 14’ Napa Valley California $64
Medium bodied California Cabernet, easy drinking and soft tannins

CABERNET DAOU VINEYARDS RESERVE 15’ Paso Robles California $75
Great California Cabernet full bodied, well-structured and balanced

CABERNET JORDAN 13’ Napa Valley California $119
BEER

STELLA ARTOIS LAGER 5% ABv, Belgium $7.99 BUDWEISER LAGER 5% ABv

STONE BREWING IPA INDIAN PALE ALE 6.9% ABv, California $7.99  BUD LIGHT LAGER 4..2% ABv

BECKS PILSNER 5% ABv, Germany $7.99 MICHELOB ULTRA AMERICAN LIGHT LAGER 4.2% ABv
KIRIN ICHIBAN LAGER 5% ABv, Japan $7.99 0’DOUL'S LOW ALCOHOL BEER 0.5% ABv

ESTRELLA LAGER 4% ABv, Mexico $7.99

$6.99

$6.99

$6.99

$6.99



