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CEREMONY 

Say “i do” with stunning, 180° views of the valley 

below, from our lush ceremony lawn

 

Ceremony Includes:

Exclusive Use of Ceremony Lawn

White Event Chairs

Ceremony Table

30 Minute Rehearsal the day before

Ceremony add-ons:

  Welcome water station:                                                           $150

  Welcome champagne during ceremony                                $5 per guest

 Welcome mini kettle corn bags                          $2.5 per guest
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Reception

Our 2,400 sq ft event pavilion is the perfect space 

for wedding receptions of up to 110 guests

The front windows of our pavilion slide open to allow an 

ideal indoor/outdoor setting for dinner and dancing

Reception Includes:

Exclusive Use of Event Pavilion, Inside Bar Area & 

Outside Patio

72” Round Guest Tables, Cake Table, Guestbook Table, 

& Others

White Event Chairs

Solid Poly FLoor-Length Linen (30+ colors)

Solid Poly Napkins (Black, White, or Ivory)

Dance Floor

China, glassware, & silverware

Round Mirror Centerpieces

Votive Candles, & Tea Lights

Cake Cutting Service
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Ceremony + Reception

❇ Ceremonies are available to start as early as 4pm with 

cocktail hour and reception to follow

❇ The City of Fountain Hills noise ordinance starts at 10pm 

and guests must start vacating the pavilion at that time

❇ Decorations that are NOT permitted include: 

Artificial flower petals

Confetti

Glitter & Sequins (including affixed to tablecloths & other decor)

Birdseed

Rice

       ❇❇❇❇❇❇❇❇❇❇❇❇❇❇❇❇❇❇❇❇❇

Saturday Pricing:                              (October-May)

$2,500 Ceremony & Reception

$2,000 Reception only

Off-Night Pricing:                            (October-May)

$2,250 Ceremony & Reception

$1,750 Reception only

*Food and Beverage minimums vary by guest count & time of year. Your Eagle 

Mountain Coordinator would be happy to discuss these minimums with you.
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Entree Serving Styles & Pricing

All entree styles include the following options:

1 bread choice, 1 salad choice, 2 protein choices, 2 side choices

Plated Entree:                                                                                              $60 per guest    

(90 guests or less)                              OUR MOST FORMAL OPTION. LET YOUR GUESTS SIT 

                                 BACK AND RELAX WHILE OUR STAFF SERVES UP A GOURMET, TWO-COURSE MEAL

Serving courses: bread on tables | 1st course- salad | 2nd course- main entree     

Family Style Entree:                                                                                                   $55 per guest    

(all reception sizes)                           ALLOW YOUR GUESTS THE CONVENIENCE OF TABLESIDE
                                                   SERVICE, ALONG WITH THE FLEXIBILITY TO CHOOSE THEIR IDEAL MEAL

Serving info : bread on tables | small platters served to each table with salad and entree options

Buffet Entree:                                                                                                              $55 per guest    

(40+ guests required)                           GIVE YOUR GUESTS THE ULTIMATE CHOICE & ABILITY
                                                                             TO FILL UP ON AS MUCH FOOD AS THEY LIKE

Serving info : buffet contains all food choices & is located on outside patio

                                                                                                                                                             *Prices do not include tax or service charge
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Entree Options

              Proteins (Pick two for your wedding menu)

Beef Selections:

Filet Mignon                                    hand cut, 7oz

Suggested sauce pairings: Red Wine Demi Glaze or Peppercorn Bearnaise Sauce

Ribeye                                                 hand cut, 9oz

Suggested sauce pairings: Wild Mushroom Marsala or Chipotle Garlic Butter

New York Strip                                hand cut, 9oz

Suggested sauce pairings: Herb Crusted or Creamy Gorgonzola Sauce

Prime Rib                                           

Suggested sauce pairings: Au Jus & Creamy Horseradish

Carne Asada                                     

Suggested sauce pairings: Chimichurri Sauce & Warm Flour Tortillas

*All beef options are cooked to medium temp* 7

Chicken Selections:

Prosciutto & Cheese Stuffed Chicken                                    

Paired with a Roasted Garlic Cream Sauce

Rosemary Crusted Roasted Chicken                                                 

Paired with Lemon Beurre Blanc Sauce

Citrus Marinated Chicken Breast                                                 

Paired with Pineapple Salsa & Poblano Crema

Pork Selections:

Braised Pork Chop                                     

Paired with an Orange- Soy Glaze

Herb Roasted Pork Loin                                                 

Paired with A Creamy Dijon Mustard Sauce



Entree Options Cont.

              Proteins

Seafood Selections:

Seared Salmon Picatta                                     

Butter, Lemon, & Capers

Herb Roasted Salmon                                                 

Dill-garlic Butter & Lemon

Scampi-Style Shrimp                                                

White wine, Olive Oil, Roasted Garlic, Lemon, & Herbs

Seasonal White Fish                                                

Multiple Sauce choices available. 

*Please inquire with your Eagle Mountain 

Coordinator to see what may be in season for your big day! 
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Vegetarian Selections:

Stuffed Portobello                                     

Cheese, Spinach, & Pesto Cream Sauce

Cheese Stuffed Raviolis                                                 

Roasted Garlic Cream Sauce

Seasonal Roasted Veggies                                                

Freshly cut & Perfectly Roasted. Can include Eggplant, 

Portobello, Squash, Peppers, & more. 



Entree Side Options

              Pick two for your wedding menu

Vegetable Selections:

● Salt & pepper asparagus 

● Sauteed brussel sprouts with bacon

● Honey glazed carrots

● Sauteed vegetable medley

● Sauteed garlic-mushrooms

● Roasted seasonal squash medley

Starch Selections:

● Cheddar-herb smashed potatoes 

● Roasted red potatoes

● Au gratin potatoes

● Rice pilaf

● Green chile mac & cheese

● Angel hair pasta with herbs & olive oil
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Classic Caesar                                      

Crisp romaine, shaved parmesan, house-made croutons, creamy caesar 

dressing

Roasted Apple & Pear                                                 

spring mix, candied walnuts, grilled apples & pears, feta cheese, 

balsamic vinaigrette 

Sonoran Salad                                              

 Spring mix, cranberries, spicy pepitas, red onion, goat cheese,

 orange vinaigrette  

Spinach Salad                                              

 Baby spinach, bleu cheese crumbles, bacon, red onion, 

poppyseed dressing

 Salad Options

              Pick one for your wedding menu

Bread Options:

Pick one for your wedding menu

Sliced Baguette  ⎸Dinner Rolls  ⎸Garlic Breadsticks ⎸
Cornbread Muffins ⎸Potato Rolls  



Hors D’Oeuvres

Served during cocktail hour 

Buffet Displays

  Chips & Dip Display                                     

house-made tortilla chips, fire roasted salsa roja, spinach-artichoke dip, & guacamole                                                                                                $6.00 per guest

  Cheese & Vegetable Display                                     

assorted artisanal cheeses & veggies, hummus, buttermilk ranch, chef’s berry jam, assorted crackers, & sliced french bread                      $5.00 per guest

    

                                                                                                  

Pick 3:                                                                         Individual Offerings                                       Pick 4:

Server Passed     $19 per guest                                                                                                                                                           Server Passed     $23 per guest 

Buffet Display    $15 per guest                                                                                                                                                           Buffet Display     $19 per guest 

         🜋 caprese skewers                        🜋 southwest chicken egg rolls                             🜋 stuffed mushrooms

  🜋 coconut crusted shrimp                    🜋 mini grilled cheese bites                                🜋 chicken satay skewers

   🜋 sweet & sour meatballs                  🜋 mini shrimp & guac tostadas                       🜋 brie & raspberry phyllo bites

              🜋 crab cakes                                       🜋 sweedish meatballs                                    🜋 pesto caprese crostinis

🜋 mushroom flatbread bites                  🜋 baked ham & cheese bites                          🜋 grilled brat & pepper skewers

                                                                                                                                                                                                                                        *Prices do not include tax or service charge
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    Add on...                                              fresh fruit arrangement                                                                                              +$2 per guest

                                                                                           charcuterie meats variety                                                                                                     +$3 per guest               



    Bar Packages

Premium Bar

2 hours                                        $29 per guest

3 hours                                        $33 per guest

4 hours                                        $37 per guest

5 hours                                        $41 per guest

Includes the following (or comparable):

grey goose vodka, hendricks gin, casamigos 

tequila, captain morgan rum, bulleit bourbon, 

maker’s mark bourbon, glenlevit 12 year, baileys 

irish creme. all available wines, bottled beer, & 

draft beer. 

Host Bar

2 hours                                        $25 per guest

3 hours                                        $28 per guest

4 hours                                        $31 per guest

5 hours                                        $34 per guest

Includes the following (or comparable):

tito’s vodka, tanqueray gin, hornitos tequila, 

bacardi rum, captain morgan rum, jack daniels 

whiskey, jameson irish whiskey, crown royal, 

dewar’s scotch. house wines. all bottled beer, 

& draft beer. 
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Beer & Wine Bar

2 hours                                        $20 per guest

3 hours                                        $23 per guest

4 hours                                        $26 per guest

5 hours                                        $29 per guest

Includes the following (or comparable):

house wines. all available bottled beer, & draft 

beer. 

Champagne Toast -   champagne toasts are included with all 3 or more hour bar packages. 

                                                                                                                                                                              Ala carte add on : $4 per person

Wine Service During Dinner                                                                                 House wine (1 red, 1 white)   $4 per person

                                                                                                                                                                Premium wine selection (1 red, 1 white)   $6 per person

*Eagle Mountain golf club has a strict no shot policy*
           



Dessert                                         Our desserts are a perfect, cost effective way to impress your guests with something sweet. 

Sheet Cake- Our sheet cake is a wonderful way to supplement smaller, 

professionally decorated cakes that our couples bring in for cutting. 

Limoncello Cake                                                                $3.5 per person

whipped cream frosting⎹  fresh berries⎹  lemon zest

Red Velvet Cake                                                                 $2.25 per person

cream cheese frosting⎹  red velvet crumble

Pumpkin Spice Cake                                                           $2.75 per person

cream cheese frosting⎹  cinnamon dusted

Classic Sheet Cake                                                            $1.75 per person

Cake selections- white, yellow, or chocolate

Frosting selections-  chocolate or vanilla buttercream

Chocolate Covered Strawberries                              $40 per 25 count                                                                                                                                         

                      must be ordered in increments of 25

Fudge Brownies                                                                $1.75 per person

double chocolate frosting (optional)

Assorted Cookies                                                              $1.75 per person

customized selection and presentation
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