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2019 SITETFEES

Qur 2000 square foot E ntrada Ba“room stretches across a desert Iandscapc with a mgjcstic
backclrop of watchalls and the surrounding red cliffs of 5now canyon 5tatc Fark. ]t may be

used as one largc space or scParatcd into three rooms ideal for any setting,

T11c: E_ntracla ba”room can commcortablg accommodate up to 150 guestsina

theatre stglc sctting, and can accommodate up to 120 guests for banquets or mectings,

Tl'xc ballroom also brcalcs down into T]—:rcc Scparatc Rooms, Joshua, Ocoti"o , & Agavc.

Eacl'x room may be used for mcctings, orany event to suit your needs.

The entire space is available for $750.00 per dag or $250.00 per section

Need a 1argcr spacc? I_:_acl—l banquct room has cxPansivc glass doors that open onto our

E vent Patio and Fovent] awn, a"owing for both indoor and outdoor events increasing the

amount of guests we can accommodate up to 200+ for an additional fee




BOARD ROOMS

The Prince Dining Roomis 400 square feet of scenic views of our golf: course and Snow

Cangon State Fark. Jtis Pcr{:cct for smaller meetings with upto | 6 attendees or fora

Privatc dining cxPcn'cncc for your group of up to 20 guests.

$250.00 per dag

The 5aguaro Board Room is the Prcmccct location for a smaller board 51:31(3 meeting or can

be used for Privatc clining for up to 12 guests

$200.00 per day

MEETINGROOMCAFACITY

Room Measurement Banquet Meeting Setting w/ AV Theater Seating
Ballroom 1,950 sq ft 120 Upto 75 150
Joshua 650 sq ft 30 Upto 15 25
Ocotillo 650 sq ft 30 Upto 15 30
Agave 650 sq ft 40 Upto 15 30
Outdoor Patio 1,200 sq ft 80 N/A N/A
Event Lawn 3,200 sq ft 200+ N/A 150+
Er;‘;fne Dining 20 16 20
Saguaro Board 12 12 20

Room




Audio/ Visual Equipmcnt
Entrada Ba“room A/\/ Faclcage
Wireless High DcFinition LCD Fro_jcctor& Screen
]n Housc Stcrco Souncl Sgs’ccm w/ 50unc! Fatch
Wirclcss Handheld & Lavalicrc MicroPhoncs
Wirclcss High SPcccl |nternet Access
Podium

$300.00 per dag

]:liE Charts
$45.00

DyErsseFroard
$25.00
Conference Tclc!:)honc
$75.00 per day
Portable Frojcctor and Screen
$100.00 per day
Smart Flat Panel TV
$100.00 per day

Banquct & Fartg Senvices
Butlcr Fassccl Hors d’oeuvres f:cc
$50.00 per butler up to 25 guests
Barl:cndcr Fcc
$75.00 for up to 50 guests
Chc{: Carving Station Fcc
$75.00 per station
15 x 18 Dance [loor
$300.00
String Party | ighting for F vent Patio
$300.00
Outdoor Hcatcrs
$65.00 each
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DREAKFAST

Chaco Trai‘ ( ontinental Preakfast

Freng Baked brcak{:ast Pastries
Sliced Seasonal [Fruit & Berries
Orangc Juice
Cranbcrrg Juice
chular & Dccaﬁ:cinatccl Cog'-cc

Assortcd Hot Tcas
$14.50 per person

Builc] a Complcte Breakfast with T hese Delicious Add—Ons

Scrambled Fggs $2.00 per person
Sausage & Pacon $3.00 per person

F ntrada Breakfast Potatoes $2.00 per person
Stccl Cut Oatmcal w/ Prown Sugar, Craisins, Shavcd Almonds, & Ml"(

$3%.00 per person
Buttermilk Pancakes w/ Maple Syrup $2.00 per person
Thick Cut French Toast w/ Maple Syrup $2.00 per person
Spinach & Bacon Quiche $4.00 per person
Sausage, Bacon, [Ham, or Chorizo Breakfast Burritos  $4.00 per person

epeJjua
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BOXED LUNCHES

[ ntrada Boxed | unches
All Box Lunchcs Includc Botﬂcd Watcr or ngradc to Canncd Fcpsi Froducts fors1 .50

SANDWICHOFTIONS
Chilled blackened Chicken Breast

Avocado, 5wiss Chccsc, [_ettuce, T omato, FCPPcrcd Bacon,
and ]"Ioncg Mustard on that Bcrrg Brcacl

5mokcd Turkcy WraP
Frovolonc Cheese, AsParagus, and Cranbcrry Mago

Roast Bc—:clc WraP
A-1 Aioli, | _ettuce, T omato, and Onions

Frcnch Ham
Dﬁon Mustard, Swiss Cheese, | ettuce, | omato, and Onion on Sourdough Bread

SIDE. CHOICES
Candy Bar: Snickers or M&Ms
Chocolate Chip Cookies (7.)
Wholc Fruit: Panana, Orangc OI"APPIC
Brownie
bag of Chips
Fotato Salacl
Granola Bar

CUSTOMBOXED LUNCHFRICING

Sandwich + 1 Side $14.50
Sandwich + 2 Sides $15.50
Sandwich + 3 Sides $16.50
Sandwich + 4 Sides $17.50

epeJjua



@ENTRAD

LUNCHBUFFETS

Lunchcon Bug:cts
Add 5ocla or Co#cc for $2. 50 Fcr Fcrson

Minimum of 25 Guests

AMERICANDELI
Mixed Baby Gireens 5a|ad with Ba|samic \/inaigrcttc and Ranch Drcssing
Potato Salacl, K ettle Chips
Smokcd Turiccg, Curccl Ham, Koast Bcc{:,
Sliced Cheddar, Provolone, and Swiss Chesses
T omatoes, Red Onions, Dill Pickles, LcaF | ettuce
Assortcd Brcads
f:rcsHy Baked Cookies orTriPlc Choco|ate Brownies

$25.00

ITALIANDELI
Babg 5Pinach, T omatoes, & Artichoke [Jearts T ossed in |_emon & QOlive Ol Vinaigrcttc
Penne Pasta 5a|acl with O|ivcs, Sun Dried T omatoes, & Basi]
Caprcsc Salacl, Frcsl'\ Mozzarc”a, Tomatocs, & Basil,
Roscmary Roastccl f:rcsh Turkcy brcast, Gcnoa Salami, Frosciutto
Sliccc] Fontina, Provolone, & Cheddar Cheeses
Pesto Aioli & Garlic Aioli, with Ciabatta Rolls
Jtalian chlcling Cookies

$28.00
SOUTHOF THE BORDER

Romaine |_ettuce, Red Onion, | omatoes, Cumin Dusted Torti“a Strips & (Garlic-]_ime Drcssing

Cl’lipo’clc—Fincapplc Grilled Chicken & Marinated Grilled Flank Steak
\/cgctarian E nchiladas &Stewed Finto Beans
Warmed Flour and Com Tortillas
Pico de Ga“o, Onions, |_imes, Guacamolc,
Queso [resco, Sour Cream
Cinnamon 50Papi“as w,/ WhiPPcd Cream
$30.00

19th HOLE BUFFET
Mixed (Greens, | omatoes, Cucumbers, & C arrots w/ Palsamic Vinaigrcttc and Ranch
Cole 5law & Fotato Sa|acl
Quartcr Founcl Hotclogs & Charbroﬂcc] Angus burgcrs
Slicccl Cheddar, FProvolone, & Swiss Cheeses
T omatoes, Rcd Onions, Dl“ Ficucs, Lcamc Lcttucc, Buns
Frcshlg Bakcd Cookies or TriPIc Chocolate Brownies

$25.00
. 6

enue
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PLATED LUNCH

Flatcd Lunchcons
Add Socla or Co{:Fce for $2.50 Fcr Fcrson
Choice of T wo E ntrees-Additional $2.00 Per Person
Choice of Thrcc Entrccs—Adclitional $4.00 Fcr Person
Incluclcs ]:rcsHB Bakcc! Brcad and buttcr
Availablc for up to 50 (Quests

Select from one of the ]:o”owing Salads
Mixed Greens with T omatoes, Shaved Onion, Shredded Carrot, Cucumbers and C routons
Or
Caesar Salad with Parmesan Cheese, Croutons and Shaved Onions

ENTREES

CI'IOOSC Orne

A” Entrces are Scrvcd with C]—wcps Seasonal chctablcs and 1 Starcl'l from the Lis’c Below
(Buttermilk Mashed Potatoes, (Garlic Mashed Potatoes, Rice FilaF, Roasted Yukon Potatoes.)

Pan Seared Atlantic Salmon

C]’ICI‘I’H BBQSauce, Herb Aloli
$28.00

CI‘)iPot]c-Honcg Gri"ccl Chickcn

Ja|apcno~Corn Salsa, Limc—Cf‘riPotlc C]‘rilc Reduction
$25.00
Pan Roasted [Flat [ron Steak
chl Winc Dcmi-Glacc
$28.00
Sautéccl GUI‘F Frawns & Fcnnc Fasta
Herb T omato Sauce, E xtra Virgin Olive Oil, |_emon, Fresh Grated Parmesan

$27.00

Aslc About Our chctarian & \/cgan Options

epeJjua
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DREAKFACKAGES

Entrac]a brea‘c Faci(ages
Brcal( Faclcagcs are Offered for 30 Minutes and for a Minimum of 10 (uests

FITNESS BREAK
}:rcsl-u 5licccl Fruit
Jndividual Yogurt
Granola Bars

$8.50 per person

THESWELET AND SALTY
l”'lousc Maclc Kcttlc C]-xiPs, Trail Mix &
Assortccl Canclg E)ars

$8.50 per person

SWEET TOOTH

Chocolate Cl‘np Cookies ,Prownies, &

Assorted Candy Pars
$9.00 per person
brcak Faclcagc Add-«Ons

Perrier (5Parkling) Water $3.00
Assorted Canned Fcpsi Products $2.50
(Gatorade $3%.50
Regular or Decaffeinated Coffee $2.00
Assorted [Hot T eas $2.00
Bottled Water $2.00
Individual Milks $1.50

epeJjua
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PLATED DINNERS

Entrada Plated Dinners
Add Soda or Coffee for $2.50 Per Person
All Entrees Include Freshly Baked Bread and Butter
Available for up to 120 Guests

Please Select From One OF Qur Salads
Choose One
Mixed Greens with | omatoes, Shaved Onion, Shredded Carrot, Cucumbers and Croutons
Or
Caesar Salad with Parmesan Cheese, Croutons and Shaved Onions
Orfor An Additional $2.50 You May ngradc to...
F ntrada Strawbeny Salad
Shaved Almonds, Strawberries and Bleu Cheese Crumbles with [Fat [Free Kaspbcrry Vinaigrcttc
Or
F ntrada SPinach Salad
Fresh Babg SPinach, Candied Walnuts, Gorgonzola Cheese, Applcs and
Balsamic Vinaigrette

1

ENTREES
A" Entrees Cornc With YourCI—micc O{: Or\c Sizrc[-n, And Chcps 5casonal chctablcs.
(Buttermilk Mashcd Fotatocs, Garlic Masl'!cc[ Fotatocs, Ricc Filaf, Koa.stcd Yukon Fotatocs)

rcPPcr Crustcd Angus Flat ]ron Stcak
Mcrlot Braised Onions,
$34.00
chto Crusted Halibut
Koastec{ Herbcc] Cherry Tomatocs,
[ emon Basil Sauce
$36.00
Girilled Salmon
Cl-ncrry bBQSauce, Herb Aioli
$36.00
Sagc Dusted Pork |_oin Medallions
AFPlc and Frosciutto Salad, Tart Dried C]‘!crrg Saucc
$3%4.00
Grilled Herbed Chicken Breast
Sweet Shallot Reduction, Fried Onion Straws
$29.00
Fan Scarccl I:ilct Mignon
Bacon Wrapped, 8oz [ilet Mignon, Red Wine Demi Glace
$42.00
Stuﬁ:ccl Cabbagc
Largc Cabbagc Lca{:, Wlld Rice Fila{: Stuging blacfc bcan Cl’rutncg, Red FcPPcr Furcc
$25.00
Surfand Turf
6 oz. Pan Seared [ilet, Red Wine Demi Shrimp .Scampi

$46.00

epeJjua

**4[l Plated Dinner Selections And Counts Must Be Provided
to The Club 7 Business Days Prior To The Event.**
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AAA YON COU

FLATEDDESSERTS

Flatcd Dcsscrt Options
Please Choose One
C]’yoicc of Two Dessert Options—-Achitional $2.00 Fer Fcrson

New Yorlc 5t3|c Cheesecake, with Mixed Bcrrg Coulis
$6.00

Ta" Carrot Cake with Cream Cheese f:rosting
$ 7.00

Tiramisu with Mocha Creme Anglaisc
$8.00

Warm Chocolatc ]:uc}gc Lava Cakc, with ]:rcsh Maclc W]"iPPCd Crcam
$6.50

Chocolate Mousse C ake with Fresh Made W}‘:iPPed Cream
$7.00

Fastcl Chocolatc Moussc Cup, Raspbcrrg Saucc.
$7.00

epeJjua
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BUILD ADINNER BUFFLET

E)uilc{ a DinnchuFFet

Add Soda or Cogce for $2.50 per person

A[l Bugct Dinners Require A Minimum of 25 Guests
]ncludes Freslﬁlﬂ Bakec{ Brcad and Butter

Sclect 2 E_ntrees I:rom ﬂe Catcsory, i Sa!acl, 2 Siclc Items, &1 Desscrt
C}ﬂoicc of Tl’xrcc Entrccs~Additiona| $4.00 Fcr Fcrson
Cl—noice of Four Entrecs—Additional $6.00 Fer Ferson

KOKOFELLUBUFTET $#6.00 ANASAZIBUFFLET $52.00

Sautéed Chickcn with [ emon CaPcr Sauce FCPPC" Scarc d Angus N Yorlc St"fP Loin
Gri“ed Flank steak with Rcd Winc~5hanot Jus With MCl‘!C‘t-RCCl Onion Demi Glacc
Blackencd Chickcn Breast with Af\doui“c Gravy Chipotlc-Mango Gl‘f”Cd Cl‘liCkCH

Chive Crusted Ti]aPia with Citrus Buerre Blanc i Cilan’cro Lime Butter Sauce & Com Sa]sa
Penne Pasta Bo!ogncsc, Ground Beef,

Roasted Pork | oin with Crcamy Herbal Sauce Jtalian Sausagc & [ancetta
Scasonal Gardcn chci‘ablc Fasfa Fan Scarcd Salmon with Dark Chcrry BBQSaucc

With T omato-lHerb Sauce & Parmesan & Herb Aioli
Gri“cd Mahi Mahi with 509 Gingcr Saucc

C[-nickcn Saltimbocca with Fort Wine Demi G]acc

SELECT ONESALAD
House
Mixed Greens with T omatoes, Shaved Onion, Shredded Carrot, Cucumbers and C routons
Caesar
Crisp Romaine, Parmesan Cheese, Croutons and Shaved Onions
The Wedge
]ceberg chgc, APPlc Wood Smoked Bacon, GraPe T omatoes, Bleu Cheese Crumbles

SELECT TWOSIDES

Choice of Three Sides-Additional $3.00 Per Person
Gar!ic Mashed Fotatoes
Hcrb Roasted Yul«:m Fotatocs
Wilc‘ Kice Fila{:
Anna Fotatocs
Farmcsan ~ Hcrl) Risotto
Blue Cheese-Bacon Au Gratin Potatoes
Clﬁc{:s Scasonal chctablcs, Hcrl) buttcr
Grilled chctablcs, Balsamic Reduction
Haricot Vcrl:, Brown buttcr, Toastcd Almonds

DESSERT

C}micc of Two Dcsscrts~AcHitional $2.00 Fcr Fcrson
Ta“ Carrot Cakc, Crcam Chccse f:rosting
Gcrman Choco[atc Cakc, Cl’rocolatc Saucc
New York 51:3[:: Cheesecake, Raspbcrrg Sauce
Chocolate Mousse Cake, Dark and White Chocolate Sauce
Tiramisu, Mocha Créme Anglaisc

epeJjua
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DINNERBUFFETS

Dinner Buffets

Ac]d Soda or Co#ce for $2.50 Fcr Fcrsorx
Minimum of 25 (Cuests

THE BACKYARD
Baby Greens, (3arden chctablcs, Ranch Drcssing
Fotato Salacl or Colc Slaw
Barbcqucd Chicken & Smoked Angus Beef Brisket
Cowbog bakcd Bcans & Gri"ccl Com on the Cob with Chilc Buttcr
T oasted Garlic Bread
APPIC Cobbler

$%6.00

DOWN HOME.BUFFET
Iccbcrg Sa|ac1, Shrcdc]cc] Carrot, Tomato chlgcs, Harcl-Boi]ccl Eg,gs
With 1000 Islancl and Ranch Drcssings
Drop Com Biscuits with Butter
Mcat'an with CﬁSPH ]:ricd Onions & Buttcrmilk f:riccl Chickcn
balocc] Mac & Chccsc & Homc-stglc Mashcd Fotatocs with C\ravy
Green Beans with Bacon

Applc Pie
$36.00

THEITALIAN AFTFAIR
Anti Pasta Display
Trac]itional Caesar 5alac1, Shaved Parmesan, Croutons
Rotc”i Fasta al r:rcsco, T omatoes, FcPPcroncini, Olivcs, chl Onion, (Genoa Salami

Gri”cc] Asparagus

Penne Pasta Pomodoro, Jtalian Sausagc, Olive Oll, Shaved Parmesan

Sautéed Chicken Medallions, Mushrooms, Marsala Wine Reduction

Roscrnary & Gartic Rubbcd Forlc Loin Mcdauions, Madeira Saucc
Focaccia, O[ivc Oi[, batsamic

Tiramisu

$40.00

epeJjua
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RECEFTION

Hors d’ oeuvres
Fricc Pased on Two Ficccs Fcr Person

Buﬁet Stglc or butlcr Fassec] on SilverTraHs (Adcl $50 for butler Fassecl Fer 100 FeoPle)

Buffet Stglc OPCH up to 30 minutes. butler Passed OPcnccl up to 45 minutes

COLD
Roma T omatoes, Roasted Red FcPPcrs, Capcrs on Crostini

$4.00
Smoked Salmon, Mini Cormbread Muffin with Mango Serrano Créme [raiche
$5.50
Salami Coronet with [erbed Boursin Cheese
$4.50
T omato and Mozzarc"a Crostini with Basi] Pesto
$4.00
|_emon FPoached 5I1rimP on a Cucumber Round with Basil Aio]i and | emon Zest
$4.50
Scarcd Eccmc, Ealsamic Ohnions on | oast Foints
$5.50
5outhwcst 5mokcd Chicken Salacl ona | oast Point with Santa FFe Aioli
$5.00

HOT
Coconut 5hn'mp with Jalapcno Orangc Marmalade
$5.50
Mini Crab Cakes with Remoulade Sauce
$6.50
Folynesian Meatballs with Sweet T eriyaki Glaze
$4.50
Tcrigaki C]-lickcn Sate with T hai Peanut Sauce
$5.00
Spinach Stuffed Mushrooms Caps
$4.00
Sausage Stuffed Mushroom Cap
$4.50
Bacon-Wrapped Scallops
$6.50

epeJjua
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ALCOMOLSERVICES

AH bars are 4 hours maximum. Aclditiona| hours may be rcclucstccl at $50.00 per hour.

Hosted & Cash Bars ricing

(A" drinks are subjcct to service chargcs and state sales tax.)

(Prices are per drink)

Bot’clcd Domestic Beers Liquor Menu
~Standard $6.00 Per Drink~

~$4.00 Per Pottle~
Budweiser New Amsterdam Vodka
Pud Light New Amstcf‘dam Gin
Coors |_ight Bacardi Run
Miller | _ite Jose Cuervo Silver

Jim Beam Bourbon
Jack Daniels Whiskcg
Cutty Sark Scotcf—i

Pottled Fremium Beers Awar G/ [/an i I/VI//? -
~%$6.00 Per Bottle~
Corona

Hcinclccn

) Ask To See A list OF OQur Current Wine

u:ntah Cut‘throat Falc Alc Og )
erings
E_volution Amber Alc S
l rter
F cysamy FO Don’t see the selections you would like to have available?
Other varieties available upon request We can bring in just about anything you would like to offer, just ask.
=) subjcct & availability Items will be priced accordingly by the club &

Kc eer

Please inquirc for Pricing

Onc bartcnclcr rcquirccl {:or every 50 gucsts.
$75.00 chargc for each bartender

= Epenu



