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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:    $250   (30-69 GUESTS),  $300   (70-110 GUESTS)

  CHAMPAGNE STATiON AT CEREMONY:               $6 PER GUEST

  WELCOME MiNi KETTLE CORN BAGS:        $3 PER GUEST
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ceremony 



reception reception includes:
EXCLUSiVE USE OF EVENT PAViLiON, INSiDE BAR                             
AREA & OUTSiDE PATiO

72” ROUND GUEST TABLES, CAKE TABLE, GUESTBOOK 
TABLE, & THREE COCKTAiL HiGH-TOPS

WHiTE EVENT CHAiRS

SOLiD POLY FLOOR-LENGTH LiNEN (30+ COLORS)

SOLiD POLY NAPKiNS (10+ COLORS)

DANCE FLOOR

CHiNA, GLASSWARE, & SiLVERWARE

ROUND MiRROR CENTERPiECES

VOTiVE CANDLES, & TEA LiGHTS

1 BARTENDER FOR WEDDiNG DURATiON

CAKE CUTTiNG SERViCE
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OUR 2,400 SQ FT  EVENT PAViLiON iS THE PERFECT SPACE FOR 
WEDDiNG RECEPTiONS OF UP TO 110 GUESTS

THE FRONT WiNDOWS OF OUR OVERLOOK PAViLiON SLiDE 
OPEN TO ALLOW AN iDEAL iNDOOR/OUTDOOR FEELiNG FOR 

DiNNER AND DANCiNG



ceremony & reception
◈ CEREMONiES ARE AVAiLABLE TO START AS EARLY AS 4PM WiTH 

COCKTAiL HOUR AND RECEPTiON TO FOLLOW. 

              TOTAL VENUE RENTAL TIME IS 4PM-10PM.

◈ 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)

$3,200 CEREMONY & RECEPTiON*

$2,700 RECEPTiON ONLY*

FRiDAY PRiCiNG:                            (OCTOBER-MAY)

$2,900 CEREMONY & RECEPTiON*

$2,400 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. PRICED STATED DO           

NOT INCLUDE TAX & SERVICE CHARGE

5



entree pricing
                   

ALL ENTREE STYLES iNCLUDE THE FOLLOWiNG OPTiONS:
                                                     1 BREAD CHOiCE, 1 SALAD CHOiCE, 2 PROTEiN CHOiCES, 2 SiDE CHOiCES

plated                                                                                               $69 PER GUEST *    
                             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     

buffet                                                                                                                 $65 PER GUEST *    

(50+ 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
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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

ROASTED AiRLiNE CHiCKEN BREAST                                                 
PAiRED WiTH GARLiC BUTTER COMPOUND

pork selections  

BRAiSED PORK CHOP                                      
PAiRED WiTH APPLE CHUTNEY

beef selections

FiLET MiGNON                                      
SUGGESTED SAUCE PAiRiNGS: 

RED WiNE DEMi GLAZE OR PEPPERCORN BEARNAiSE SAUCE

RiBEYE                                                      
SUGGESTED SAUCE PAiRiNGS: 

WiLD MUSHROOM MARSALA OR CHiPOTLE GARLiC BUTTER

PRiME RiB                                            
 AU JUS & CREAMY HORSERADiSH

CARNE ASADA                                     
CHiMiCHURRi SAUCE 

*ALL BEEF OPTiONS ARE COOKED TO MEDiUM TEMP*

✤

✤

✤

✤

✤

✤

PROTEiNS: PiCK TWO FOR YOUR WEDDiNG MENU



entree options cont.
              

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                                                 
PLEASE iNQUiRE WiTH YOUR EAGLE MOUNTAiN COORDiNATOR TO SEE WHAT 
MAY BE iN SEASON FOR YOUR BiG DAY!  
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other selections

STUFFED PORTOBELLO                                     
CHEESE, SPiNACH, & PESTO CREAM SAUCE

CHEESE STUFFED RAViOLiS                                                 
ROASTED GARLiC CREAM SAUCE OR PESTO & OLIVE OIL

RED CHILE CHEESE ENCHILADAS                                                 
ROLLED CORN TORTILLAS, MIXED CHEESES, & HOUSE RED CHILE SAUCE

✤

✤

✤

✤

✤

IF A VEGETARIAN ENTREE OPTION IS NOT INCLUDED IN YOUR PRIMARY WEDDING MENU, A 
COMPLIMENTARY “CHEFʼS CHOICE”   VEGETARIAN OPTION WILL BE AVAILABLE FOR YOUR VEGETARIAN 

GUESTS . 

GLUTEN FREE OPTIONS ARE AVAILABLE, BUT PLEASE NOTE THAT WE ARE NOT A GLUTEN FREE KITCHEN. CROSS 
CONTAMINATION IS ALWAYS POSSIBLE.

VEGAN MEALS MAY BE AVAILABLE FOR AN EXTRA CHARGE.



side options
              PiCK TWO FOR YOUR WEDDiNG MENU

VEGETABLE  SELECTiONS:

● SALT & PEPPER ASPARAGUS 
● SAUTEED BRUSSEL SPROUTS WiTH BACON
● HONEY-SOY GLAZED CARROTS
● SAUTEED VEGETABLE MEDLEY
● SAUTEED GARLiC-MUSHROOMS
● ROASTED SEASONAL SQUASH MEDLEY
● ROASTED BROCCOLiNi 

STARCH SELECTiONS:

● CHEDDAR-HERB SMASHED POTATOES 
● GARLIC- ROSEMARY SMASHED POTATOES
● ROASTED RED POTATOES
● AU GRATiN POTATOES
● RiCE PiLAF
● GREEN CHiLE MAC & CHEESE 9

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  

EM HOUSE SALAD                                               
 SPRING MIX, CUCUMBER, TOMATO, ONiON, 

HONEY-LIME 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                
BUFFET DiSPLAYS

  CHiPS & DiP DiSPLAY                                      
HOUSE-MADE TORTiLLA CHiPS, FiRE ROASTED SALSA ROJA, SPiNACH-ARTiCHOKE DiP, & GUACAMOLE                                                                            $8 PER GUEST*

  CHEESE & VEGETABLE DiSPLAY                                      
ASSORTED ARTiSANAL CHEESES & VEGGiES, HUMMUS, BUTTERMiLK RANCH, ASSORTED CRACKERS, & SLiCED FRENCH BREAD                      $6 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

           🜋 MiNi POTATO SKiNS                                   🜋 BAJA CEViCHE CUPS                                              🜋 SWEDiSH MEATBALLS         

                              🜋 BAKED SPiNACH-ARTiCHOKE BiTES                                         🜋 PESTO CAPRESE CROSTiNiS

                                 🜋 SHORT RiB & GORGONZOLA CROSTiNiS       🜋 TRADiTiONAL TOMATO BRUSCHETTA CROSTiNiS                             
*PRiCES DO NOT iNCLUDE TAX OR SERViCE CHARGE

   10

    ADD ON…                                           FRESH FRUiT ARRANGEMENT                                                                                                 +$3 PER GUEST*

                                                                                                CHARCUTERiE MEATS VARiETY                                                                                                +$4 PER GUEST*                



bar packages
PREMiUM BAR

2 HOURS                                       $38 PER GUEST*

3 HOURS                                       $42 PER GUEST*

4 HOURS                                       $46 PER GUEST*

5 HOURS                                       $50 PER GUEST*

Includes the following (or comparable) :

grey goose vodka, hendricks gin, casamigos 

tequila, mount rum, bulleit bourbon, maker’s 

mark bourbon, glenlivet 12 year, baileys irish 

creme, aperol. all available wines, bottled 

beer, & draft beer. 

HOST BAR

2 HOURS                                        $31 PER GUEST*

3 HOURS                                        $34 PER GUEST*

4 HOURS                                        $37 PER GUEST*

5 HOURS                                        $40 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                                        $23 PER GUEST*

3 HOURS                                        $26 PER GUEST*

4 HOURS                                        $29 PER GUEST*

5 HOURS                                        $32 PER GUEST*

Includes the following (or comparable) :

house wines {Kendall Jackson Chardonnay, 

Benvolio Pinot Grigio, Chloe Sauvignon Blanc, 

Seaglass Riesling, Carmel Road Pinot Noir, Murphy 

Goode Cabernet, Poema Cava} . all available 

bottled beer, & draft beer. 

champagne toast -   CHAMPAGNE TOASTS ARE iNCLUDED WiTH ALL 4 OR 5 HOUR BAR PACKAGES.  

                                                                                                                                                                     ALA CARTE ADD ON : $6  PER PERSON*

FEE FOR FiRST BARTENDER iNCLUDED WiTH SiTE FEE. ADDiTiONAL BARTENDER AVAiLABLE FOR $150

UPGRADED WiNE PACKAGES AVAiLABLE -  PLEASE iNQUiRE WiTH YOUR EAGLE MOUNTAiN COORDiNATOR TO FiND OUT PRiCiNG*

Eagle Mountain golf club has a strict no shot policy
*PRiCES DO NOT iNCLUDE TAX OR SERViCE CHARGE

           



dessert                      

SHEET CAKE- OUR SHEET CAKE iS A WONDERFUL WAY TO SUPPLEMENT SMALLER, 

PROFESSiONALLY DECORATED CAKES THAT OUR COUPLES BRiNG iN FOR CUTTiNG. 

LiMONCELLO CAKE                                                                  $4   PER PERSON*
WHiPPED CREAM FROSTiNG ⎹  FRESH BERRiES ⎹  LEMON ZEST

RED VELVET CAKE                                                                    $3.5  PER PERSON*
CREAM CHEESE FROSTiNG ⎹  RED VELVET CRUMBLE

PUMPKiN SPiCE CAKE                                                            $3.5  PER PERSON*
CREAM CHEESE FROSTiNG ⎹  CiNNAMON DUSTED

CLASSiC SHEET CAKE                                                              $3   PER PERSON*
CAKE SELECTiONS-  WHiTE, YELLOW, OR CHOCOLATE
FROSTiNG SELECTiONS-   CHOCOLATE OR VANiLLA BUTTERCREAM

CHOCOLATE COVERED STRAWBERRiES                              $60 PER 25 COUNT*                                                                                                                                          
                      MUST BE ORDERED iN iNCREMENTS OF 25

FUDGE BROWNiES                                                                    $3   PER PERSON*
DOUBLE CHOCOLATE FROSTiNG (OPTiONAL)

ASSORTED COOKiES                                                                $3   PER PERSON*
CUSTOMiZED SELECTiON AND PRESENTATiON

*PRiCES DO NOT iNCLUDE TAX OR SERViCE CHARGE
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OUR DESSERTS ARE A PERFECT, COST EFFECTiVE WAY TO iMPRESS YOUR GUESTS WiTH SOMETHiNG SWEET



frequently asked questions
IS THERE A BRiDAL SUiTE ON PROPERTY?

YES! WE DO HAVE A SMALL BRiDAL SUiTE LOCATED iN 
OUR CLUBHOUSE. THE SUiTE iS EQUiPPED WiTH CHAiRS, 
PLENTY OF MiRRORS, & A STEAMER. WE ONLY HAVE THE 
SiNGLE SUiTE HOWEVER, SO OTHER ARRANGEMENTS MAY 
NEED TO BE MADE iF YOU AND YOUR PARTNER PLAN ON 
GETTiNG READY SEPARATELY. 

DO YOU REQUiRE COUPLES TO HAVE A 
WEDDiNG PLANNER OR “DAY OF 
COORDiNATOR” ?

WE ALWAYS SUGGEST BRiNGiNG iN YOUR OWN 
COORDiNATOR TO HELP YOU WiTH PLANNiNG AND 
EVENTS ON THE BiG DAY. WE FiND THAT THiNGS TEND TO 
GO MORE SMOOTHLY FOR OUR COUPLES WHO HAVE THiS 
EXTRA PERSON ON HAND TO COORDiNATE AND 
COMMUNiCATE BETWEEN VENDORS. THiS iS NOT 
SOMETHiNG WE REQUiRE, BUT WE HiGHLY RECOMMEND iT!

DO WE HAVE TO USE CERTAiN VENDORS, OR 
CAN WE BRiNG iN OUR OWN?

WE DO PROViDE YOU WiTH A “PREFERRED VENDOR” 
LiST THAT HiGHLiGHTS A FEW OF OUR FAVORiTE VENDORS 
iN THE AREA, BUT YOU ARE NOT REQUiRED TO USE 
VENDORS EXCLUSiVELY FROM THiS LiST.  

ARE THERE ANY PARKiNG RESTRiCTiONS FOR 
GUESTS?

GUESTS ARE WELCOME TO PARK ON PROPERTY AT NO 
CHARGE. WE DO NOT PROViDE VALET OR SHUTTLE SERViCE. 
GUESTS ARE WELCOME TO LEAVE CARS iN THE PARKiNG LOT 
OVERNiGHT iF NEEDED. PLEASE NOTE THAT RiDESHARES 
(UBER & LYFT) ARE VERY DiFFiCULT TO GET iN THE EVENiNG 
AT OUR LOCATiON AND GUESTS SHOULD MAKE OTHER 
ARRANGEMENTS.
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