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IN RE:

Wedding Reception 


(100) Guests



Gold Canyon Golf Resort and Spa


Location to be determined


LOCATION CONTACT PERSON : Charlene Calvert 480-825-3226
4:15 P.M. Guest Arrival
 4:30 P.M. Wedding Ceremony  ~ 
5:00 P.M.  – 6:00 P.M. Cocktails and Hors d’oeuvres – 
6:00 P.M.  Seating of Guests 
6:10 P.M. Introduction of Bridal Party, Bride and Groom  
6:15 P.M. Dinner Service

7:00 P.M. – Toast- Drink in hand or Champagne

7:15 P.M. First dance ~ announced by DJ
8:30 P.M.  Cake & Coffee Buffet


10:00 P.M.  Event Conclusion
Optional After party on upper bar deck with additional rental
Thank you for the opportunity to serve you for your Wedding and Reception Dinner at Gold Canyon Golf Resort and Spa. 
I am pleased to offer the following menu for your wedding. Please let me know if you’d like to make any changes to the menu. I’m more than happy to help you in any way possible. 
BAR OPTIONS
Cash bar 

Or BYOB with Insurance
Champagne Toast included
Bar Servers Included
HORS D’OEUVRES 
**Please select Four of the options listed below
Sweet and Spicy Prickly Pear Meatballs

Brie and Raspberry phyllo

Charcuterie Skewers ~ salami, cheese, mozzarella, tomato ~ balsamic drizzle

Chicken Quesadilla

Buffalo Chicken nacho Platter

Salmon & dill on Cucumber rounds w/ Crème Fraiche

Tri Color Bruschetta
Vegetable Spring Rolls

Buffalo fried Cauliflower
Crostini bar of Bruschetta, hummus & tapenade, pita wedges & crudite
Ceviche spoon

Blistered corn, red sweet pepper, cilantro, lime juice & sour cream on Tortilla chips

DINNER MENU OPTIONS

**All menus are included in your proposal price
**Custom menu writing is also available upon request

**Vegetarian, vegan, gluten, dairy free options available

SALAD OPTIONS
*Please select one

Chopped Wedge Salad

Bacon Bits, Crumbled Gorgonzola, Black Olives, Chopped Tomatoes 

Gorgonzola Ranch Dressing Drizzle

Field Greens Salad

Croutons, Cherry Tomatoes, Cucumber, Carrots

House Vinaigrette
Classic Caesar Salad

Romaine, Croutons, shredded Parmesan

Caesar Dressing

Chopped Spinach Salad

Strawberries, candied pecans, feta
Honey poppyseed Vinaigrette

Southwest Salad

Mixed greens Salad topped with Black Beans, Red & Green Peppers, Cilantro and Tortilla Strips

Chipotle Ranch Dressing
Caprese Salad

Mozzarella & Roma Tomato, Fresh basil, XVOO and Balsamic Drizzle

All Salads come with Assorted Rolls and butter
SEATED SERVED OR BUFFET DINNER OPTION
For seated served dinners, Guests must Pre-Select their Entrees 
*Please select two of the following Proteins for either buffet or seated dinners
Seated served dinners and buffets are the same price.
FISH

Baked Salmon Filet 

 Dijon, white wine, lemon juice
Baked Salmon Filet 

Orange marmalade and bacon Chutney

Baked Salmon Filet

Apple, horseradish & Rosemary
Salmon
Bourbon brown sugar glaze
Haddock

Capers, Kalamata Olives, EVOO, garlic, wine, lemon

CHICKEN

Boneless Chicken Breast
Porcini and caramelized shallot brandy cream
Boneless Chicken breast
Fig, honey, thyme & Amaretto butter sauce
Citrus marinated Boneless Chicken Breast

Mango Salsa
Spinach and Boursin Stuffed Chicken breast

Lemon, white wine & Butter Sauce

Greek Chicken
Red onion, feta cheese, tomato, kalamata olives, lemon, Dijon mustard, EVOO
Thai Coconut Lime Chicken
Coconut milk, lime juice, Thai basil ,garlic, onion, EVOO, red chili, cilantro

BEEF

**Grilled Filet Mignon ~ Please add $16.00 ++ per person
Pink Himalayan Sea Salt & Herb Compound butter
**Braised beef Short rib ~ Please add $7.00++ per person

Burgundy wine sauce 
Fork Tender Pot Roast with Onions and Carrots
PORK

Pork Tenderloin medallions
Cherry chutney
Pasta Options 
Penne pasta with basil Cream Sauce

Gemelli pasta with White Wine Lemon Caper Cream sauce

Farfalle pasta with Parmesan, spinach & Mushrooms, white wine butter sauce
Pasta with Creamy Pumpkin Sauce & Cippolini onions (Seasonal)

Pappardelle pasta (Vegetarian)

Seasonal vegetables, roasted plum tomato sauce

Fig and Pancetta Tortellini, brown butter sauce
Tuscan Chicken with Sun Dried Tomatoes , Artichokes & Kalamata olives
Fettuccini Alfredo with Chicken & vermouth
Eggplant or Chicken parmesan

Duet Options **Available as Seated Served only

Grilled Petite Filet Mignon & Garlic Citrus Grilled Shrimp ~ Please add $9.00 per person++
Grilled Teriyaki Salmon & Pineapple Grilled Chicken ~ Please add $3.00 per person ++
Please select two with any of the entrees listed above:
Basmati Rice, Garlic whipped Potatoes, Three Cheese Risotto, Rosemary and sea salt roasted Red Potatoes, Baked Potato Bar, Mac & Cheese
Herbed Wild Rice, Grilled Seasonal vegetables, Caramelized Citrus Carrots, Honey Glazed Green beans

Buffet Option only
 (Please select Two)

Gilled Fajita Skirt Steak with Charro Peppers and Onions

Green or Red Chili Pork

Grilled Chicken breast

Chicken or Beef Enchiladas

Side Dishes (Please select two)

Spanish Rice

Chipotle Mashed Potatoes

Seasonal Vegetables

Fiesta Corn

Refried Beans
Mexican Sweet Corn Cake
Buffet Includes, Flour Tortillas, Taco Shells, Shredded Lettuce, Shredded Cheese, Diced Tomatoes, Black Olives, Sour Cream, Salsa
DESSERT
Wedding Cake by “Piece of Cake”
Cut and Plated by GCGR
Buffet Service of Iced Tea and

Freshly Brewed

Regular and Naturally Decaffeinated Colombian Coffee

Cream, Sugar, & Sweetener
LATE NIGHT DESSERT STATION – Please add $6.00 per person ++

PLEASE SELECT FOUR:

Cannoli’s
Churros

Warm Cookies

Donut Holes

Lemon bar

Brownies

Cake Pops

Blondies

Petit Fours

LATE NIGHT SNACKS – Please add $4.00 per person, per item ++
Soft Pretzel Bites with warm Ale cheese

Taco Sliders

Popcorn chicken bites with buffalo and BBQ sauce

Donuts and Milk

Chicken Sliders with Garlic Aioli & pickled Onions

LATE NIGHT SNACKS – Please add $6.00 per person, per item ++

Nacho Station
Chips, guacamole, sour cream, bacon bits, salsa, hot peppers, warm Queso, black olives

Hot Dog station
Hot Dogs, Buns, Relish, mustard, ketchup

Potato chips

Ramen Station

Assorted instant ramen, chop sticks, scallions, hot oil
SET-UP ARRANGEMENTS
Event Colors to be determined
 Linens and napkins

Tuxedo Fold Napkins
WEDDING CEREMONY
(100) White Wood Padded Wedding Ceremony Chairs

(1) Ceremony Flavored Water Beverage Station 
COCKTAIL HOUR

                                   (1)Bar Beverage Station by Gold Canyon Golf Resort
Location TBD
(1) Hors d’oeuvre Station Tables by Gold Canyon Golf Resort
Location TBD
(5)Stand up cocktail Tables and (3) seated Bistro Tables 
In Cocktail Area~ TBD






DINNER RECEPTION
(1) 8 Ft Coffee and Iced Tea Station Table by Gold Canyon Golf Resort
(1) Cake Table

(1)Gift Table/guest book
(1) Escort Card Table 
(1) DJ Table

 Guest Tables, Seating (100 guests)  by Gold Canyon Golf Resort
 (100) Guest Chairs by Gold Canyon Golf Resort
Location TBD
(1) Sweetheart Table 
(1) Small side station with water pitchers, extra napkins and extra silverware

**Need to check on table numbers. Would you like something special?
 Champagne Glass, Iced Water glass, salt & pepper, Butter, to be Pre-set on the Guest Tables by Gold Canyon Golf Resort
  Salad Fork, Dinner Knife and Dinner Fork, Tuxedo Fold Napkin
Dessert Plates & Forks, coffee cups & spoons, Cocktail Napkins to be set on Dessert & Coffee Buffet Stations
$500.00 flower credit with Gold Canyon Blooms Weddings is included
ENTERTAINMENT for five hours
DJ: Al Pro Dj’s AZ for five hours with separate sound system for the ceremony and cocktail hour
from that of the reception.
When Client or Florist Provides Candles, Votive Candles are to be Used

Avoid Exposed Tapers and Plain Pillar Candles on Gold Canyon Golf Resort Linens

Candle Wax Damages Linens, and Frequently Replacement is Required

Damaged Linens due to Candle Wax are the Responsibility of the Client.
INVOICE SUMMARY

Gold Canyon Golf Resort & Spa
Wedding-  
Gold Canyon:  
	
	100 Wedding dinner guest 
	
	                
	Included
	

	
	Reception site fee 
Wedding Cake
	
	                 
	included
Included
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	BEVERAGES:
	
	
	
	

	
	Cash bar
	
	
	
	

	
	Champagne Toast
	included
	
	
	

	
	Bar servers 
	
	Included
	
	

	
	
	
	
	
	

	
	
	
	
	
	


     One night wedding suite







included
	
	
	
	
	
	

	
	Tables & Linens
	
	included
	
	

	
	
	

	
	
	
	
	
	

	
	$500.00 flower credit 
	included
	
	
	

	
	5hr DJ
	Included
	
	
	

	
	Planner/Day of Coordinator**
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	TAXABLE TOTAL:
	
	
	
	

	State Sales Tax 6.7%
	
	
	
	included

	Service Charge 
	
	
	
	included

	**Planner/Day of Coordinator fee of $500.00 is not included in this proposal**
	
	
	
	

	Total  $19,526.10                                                       
	
	
	
	
	

	DON’T FORGET TO ASK US ABOUT WELCOME PARTIES, REHEARSAL DINNERS, AND BRUNCHES
	
	
	
	
	

	Venue – Event Planner ~ Charlene Calvert
	
	
	
	
	


	
	
	
	
	


NOTE:  If paid by credit card ~ Add 3% 

	
	
	
	
	
	
	
	
	
	
	
	


Thank you again.  We are looking forward to serving you and your guests.

Cordially,

Charlene S. Calvert
Charlene S. Calvert

Director of Catering 

Gold Canyon Golf Resort & Spa

e-mail:  charlene@gcgr.com
	

	

	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	 
	 

	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	

	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	 
	 

	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	 
	 
	 
	 
	 
	 

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	


6100 S Kings Ranch Road, Gold Canyon, Arizona 85118
Office:  480-671-512   Cell: 480-825-3226    Internet:  www.weddingsofgoldcanyon.com
6100 S. Kings Ranch Road  Gold Canyon, Arizona 85218
Office:  480-671-5512    Cell:   480-671-5512     Internet:  www.weddingsofgoldcanyon.com

