ironoaksaz.com/weddings-meetings telephone: 480.317.3645

P

Y

Your complimentary amenities include: House Tables, Chairs, China, Glassware, Flatware, Linen, Décor, Chef's Tasting,
Champagne Toast A/ V Equioment Wedding Coordinator, Rehearsal Ceremony, and Groundss for Photography

CHOOSE YOUR WEDDING BACKDROP

Ceremony Only  Ceremony & Reception  Ceremony & Reception  Ceremony & Reception
$1,000 (Up to 50 guests) (Up to 250 Guests) (Up to 450 Guests)
$2,000 $3,000 $4,000

POP THE BUBBLY & QUENCH YOUR THIRST

2 - 4 Hour 2 - 4 Hour 2 - 4 Hour 2 - 4 Hour
Beer & Wine House Spirits Cadll Spirits Premium Spirits
$24 - 36 / guest $26 - 47 / guest $28 - 47 / guest $30- 52 / guest

CUSTOMIZE YOUR DINING EXPERIENCE

Classic Buffet Action Buffet Traditional Plated Plated Duet
$40 / adult - $25 /child $50 / adult - $35 /child $60 / adult - $45 /child $70 / adult - $55 /child
» 1 Salad » Custom Salad & Side Station  » 1 Salad » 1 Salad
» 2 Sides » Carving OR Pasta Station » 1 Entrée with 2 Sides » Duet Choice of: Chicken,
» 2 Entrées » Chocolate Fountain OR » Warm Brownies Shrimp, Salmon, or Beef
» 1 Dessert Celato Bar 2 Choices +$5 » Assorted Dessert Bars
» Warm Rolls & Butter » Coffee Station 3 Choices +$10 » Coffee Station

» Coffee Station
- OR - create your own from scratch to meet any budget!

LET THE CELEBRATION CONTINUE

» Addlitional hours of dancing after L1pm - $150 / hour

» Late Night Snack Bars: Mac & Cheese, Sliders, Street Tacos, Waffles, Tater Tots, Build-Your-Own Banana
Split, or Nachos, $10 / guest

» “Thank Your For Coming” Post Brunch - $22 / guest



Beer & Wine Bar

Imported & Domestic Beer,
House Wines, & Soft Drinks

Per Person for 2 Hours | $24
Per Person / Additional Hour | $6

House
Per Person / Hour | $16

Per Person / Additional Hour | $8.5

Cadll
Per Person / Hour | $18

Per Person / Additional Hour | $9.5

Premium
Per Person / Hour | $20

Per Person / Additional Hour | $10.5

Non-Alcoholic
Per Person / Hour | $4

Cash Bar
Cuests Purchase Their Own Beverages
According fo the Prices Shown Above:
Bartender Fee (per 50 people) | $65

Salads

Baby Greens
Traditional Coesar
lceberg Wedge
Strawberry & Arugula
Tomato & Fresh Mozzarella

Entrées
Pasta Primavera
Penne alla Vodka
Fire-Roasted Rosemary Chicken
Chicken & Wild Mushroom Crepes
Seared Salmon
Braised Short Ribs
Seared Sea Scallops
Prime Rib of Beef
Crilled Beef Tenderloin

Sides

Garlic Spinach
Seasonal Vegetables
Creen Beans, Tomatoes, and
Pancetta
Vegetable Couscous
Tomato Risotto
Rice Pilof
Carlic Mashed Potatoes
Au Cratin Potatoes




