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Weddings
You’re Invited

To envision your wedding at

SUPERSTITION MOUNTAIN GOLF AND COUNTRY CLUB

As you arrive, you will walk through our Tuscan style clubhouse, past stone walls

climbing with vibrant bougainvillea, and through perfectly manicured grounds. The beauty of your surroundings will build anticipation as you approach one of the most stunning event lawns and the location of your wedding ceremony. Overlooking the majestic Superstition Mountains, you will say your vows and take in the
 beauty of the moment.

Once you’ve tied the knot, you’ll feel at ease knowing that the reception to follow has been perfectly detailed by our event staff. Our team’s genuine passion and expertise will give you comfort in knowing your wedding could not be in the hands of anyone better. From start to finish we will make the process of planning your
 wedding as stress free as possible.

Let your dreams become reality…

We would love for you to view the property, meet our event team

and experience the Club.
Make your appointment today.

Kim Kellett/ Catering Manager

Email: kkellett@superstitionmtngc.com
Office: 480.677.6639
Ceremony and Reception Set-up
Included Items Are Available for Weddings
With up to 150 guests
Food and Beverage Minimums
Friday and Sunday $8500
Saturday $10,000
Menu tasting

Set up on day of wedding with your choice of 
White or black garden chair seating *
60 Inch round tables for reception

Flatware, plates and glassware
Gift and guest book tables 

Antique wood table for altar
Dance floor
Lemon water station

Champagne toast

Changing rooms for bridal/grooms party 

Valet for your guests

One hour ceremony rehearsal (1-2 days prior to your wedding day)

The Clubhouse and grounds available for photography opportunities 

on day of Wedding and Engagement session

(Must be scheduled through Wedding Coordinator)
Some restrictions apply.

$5000


Buffet One
$70++ per person 
Menus and Pricing Subject to Change
Included Items:

Choice of Two Butler Passed Hors D’ oeuvres
Select from options available
Salad 
(Choice of One) 

Baby Greens with Hot House Cucumbers, 
Roma Tomatoes, and White Balsamic Vinaigrette  
Caesar Salad with Parmesan, Garlic Croutons

Choice of Entrée
 (Choice of Two) 
Coffee braised Short rib  
Port sauce
Citrus Marinated Salmon, 

Apple Cider Jus

                                                           Crispy Chicken Breast, 

                                               Sundried Tomato, Olives, Lemon-Rosemary Sauce   

                                         Accompaniments-choice of one each
                                                  Vegetable & starch 
                     Baby carrots w/ citrus ginger glaze, roasted garlic broccoli and mushroom, 
                                                    Asian Brussel sprouts & apple
 Dauphinoise gruyere potato, rosemary roasted red potato,

Fingerling & thyme shallots,  

Menus are Subject to Change
Buffet Two
$75++ per person 
Menus and Pricing are Subject to Change
Included Items:
Choice of Two Butler Passed Hors D’ oeuvres
Select from options available
Salad 
(Choice of One) 

Baby Greens with Hot House Cucumbers, 

Roma Tomatoes, and White Balsamic Vinaigrette  

Caesar Salad with Parmesan, Garlic Croutons

Kumato tomato, cucumber, hearts of palm, 
Cured olives, dried cherries, ginger vinaigrette 
Julienne carrots, red bell pepper, cucumber, baby romaine
Mandarin, pistachio, cilantro-mirin vinaigrette
Choice of Entrée
(Choice of Two)

Citrus Marinated Salmon,
Apple Cider Jus
Crispy Chicken Breast,
Sundried Tomato, Olives, Lemon-Rosemary Sauce
Coffee braised Short Ribs

Port sauce 
Beef Tenderloin Carving Station
Horseradish Cream & Red Wine Sauce
                                                                                Accompaniments-choice of 

                                                                 Vegetable & starch
                       Baby carrots w/ citrus ginger glaze, roasted garlic broccoli and mushroom, 
                                                    Asian Brussel sprouts & apple
 Dauphinoise gruyere potato, rosemary roasted red potato,

Fingerling & thyme shallots, 
Menus are Subject to Change 
Plated Options
Menus and Pricing Subject to Change
Included Items:

Choice of Two Butler Passed Hors D’ oeuvres

Select from options available

Salad 
(Choice of One) 

Baby Greens with Hot House Cucumbers, 

Roma Tomatoes, and White Balsamic Vinaigrette  

Little gem Caesar Parmesan, Garlic Croutons

Beefsteak Tomato, Burrata Cheese, Arugula,
25yr Balsamic

 Baby Beets, mandarin, Walnuts, Whipped Goat Cheese, 
Mache, Sherry Vinaigrette
                                                                    Plated Entrée 

Duo Plate
(Will be charged at the higher entrée)
Crispy Chicken Breast

Lemon rosemary sauce

$60++ per person

Salmon

Grain Mustard Butter Sauce

$65 ++ per person

Coffee braised Short Ribs

Port sauce 
$70++ per person

Beef Tenderloin

Red Wine Sauce

$75++ per person

                                                        Accompaniments-choice of one each

Vegetable & starch
Mint poached baby carrots, grilled broccolini, Brussels & pomegranate molasses, 
Fingerling potato, garlic whipped potato, butternut squash puree, plantains
Menus are Subject to Change
Passed Hors D’ oeuvre Options
Select 2 items, as noted on packages:

 Hummus, Feta, Cilantro, Grilled Pita 

English Pea, Whipped Ricotta, Mint Bruschetta
Oven-Dried Tomato, Buffalo Mozzarella Bruschetta 
Mini Chicken Quesadillas with Fresh Guacamole

Smoked Salmon, Rye Crouton, Peppercorn Cream Cheese
 Mozzarella and Prosciutto Arancini  

 Mini Dungeness Crab Cakes, Spicy Aioli  
Artichoke Stuffed Mushrooms, Spinach, Parmesan
Bacon Wrapped Dates with Spanish Chorizo
Mini Truffle Grilled Cheese with Bacon Jam
Korean BBQ Cocktail Meatballs, Pickled Jalapeno 
Bacon Wrapped Bay Scallop, Pomegranate Molasses  
Spice Rub Beef Tenderloin, Gribiche Sauce, Crostini
Lemonade Poached Shrimp Skewer, Melon, Sea Salt
Coconut Shrimp, Mango Chutney

Beverage Packages
Priced Per Person
Unlimited Non-Alcoholic Selections
$10++ per person
Coke, Diet Coke, Sprite, Iced Tea, Lemonade

Decaf & Regular Coffee, Assorted Teas 

______________________
Bar Packages 
Includes Cocktails (see brands below),
Choice of Two Draft Beers (see brands below)
Chardonnay, Sauvignon Blanc, Pinot Noir and Cabernet Sauvignon, 
Non-Sparking Waters and Soft Drinks

And One Complimentary Bartender

(Maximum 5 Hour Duration, Weddings of 150 or More 

Will Require an Additional Bartender at the Cost of $350)
Standard Bar - On Consumption bar

Included Liquors

Smirnoff, Bacardi, Cuervo Silver, Dewars, 

Jim Beam, Seagram’s Seven, Bombay  
$35++ per person (first 3 hours)
Each Additional hour $6++ per person
Premium Bar - On Consumption bar
Included Liquors

Kettle One, Captain Morgan’s, Cuervo Gold,

Black Label, Jack Daniels, Seagram’s V.O., Tanqueray
$40++ per person (first 3 hours)
each additional hour $7++ per person
DRAFT BEER 
 Bud Light, Kilt Lifter, Stella Artois, Shock Top
These are our offerings, any specialty cocktails, liquors, wine and beer, 

will be at an additional cost
 Preferred vendor list

Event Planning
Bernadette Paley, Desert Whim
480.720.3310 / bernadette@dersertwhim.com
Rentals

Darrell Erlandson, AZ Main Events

480.228.4148 /www.azmainevents.com
Photographers

Ashley Rae, Ashley Rae Photography
623.570.9930 / www.ashleyraephotography.com
Kelsie Pinkerton, Pinkerton Photography

623.703.1877 /www.pinkertonphoto.com
Florists

Melissa Lewis, Table Tops Etc.

480.945.1347 /www.tabletopsetc.net
Jodi White-Gutherie, Flowers by Jodi

602.264.6932 / www.flowersbyjodi.com
Jan Dekker, Jan Dekker Designs

480.988.3457 / www.jandekkerdesigns.com
Entertainment

Joel Gibbs, Ellagant Entertainment

480.239.0352 / www.djobspins.com
Bill Limbach, the DJ for You

623.203.3807 / www.thedjforyou.com
Dessert

Sugarlips Cakery

480.292.8891 / www.sugarlipscakery.com
Hair and Makeup

Kensington Makeup Artists LLC

480.717.2077 / www.kensingtonmakeup.com
Superstition Mountain is not held responsible for hired vendors.

All vendors need to contact Superstition Mountain prior to event.

Accommodations
Residence Inn by Marriot (8 miles)

 480.373.9000

10243 E. Hampton Ave Mesa, AZ 85209

Jessica.teas@marriot.com
Gold Canyon Golf Resort (4 miles)

Offers shuttle service at an additional charge

 480.982.9090, Nicole Walker
6100 S. Kings Ranch Road Gold Canyon, AZ 85118
Best Western (3 miles)

480.671.6000

8333 E. Sunrise Sky Dr. Gold Canyon, AZ 85118

Hampton Inn & Suites (15 miles) 

480.654.4000

1825 N Higley Rd. Gilbert, AZ 85234

Ann.terry@hilton.com
VRBO (2 miles)
Casa Blanca #1373000

Casa De Oasis #714052

Both houses #788685

Private oasis estate with pools, fountains and theatre

5 star, each sleeps 25, 5800 sq ft.
Information and Services

Superstition Mountain Golf and Country Club provides a beautiful private dining room, main dining room and a Tuscan influenced courtyard in which to host wedding receptions, rehearsal dinners, cocktail parties, Bar/Bat Mitzvah celebrations and all types of business events. 

These locations will accommodate from ten (10) to two hundred (200) guests for a seated event. Call the Event Manager for specific requirements.

Menu Planning:

 To allow adequate time for ordering and preparation, menus must be completed a minimum of one month in advance. 

Guarantees:

The final guest count must be called into the Event Office seven business days prior to the event. 

Deposits:

A security deposit is required to reserve space for special occasions such as wedding receptions, etc. The deposit is non-refundable but will be applied to the overall balance of the event.

Service Charge & Sales Tax:

A room set up and break down charge may be applied for events requiring special seating arrangements. All Food & Beverage items are subject to a 21% service and gratuity charge and applicable sales tax. 

Cellular Telephone & Mobile Device Policy:

1. Ringing cellular telephones are prohibited anywhere on club property. Cellular telephones must be set to “vibrate” or silent while on Club property.

2. Making or receiving cellular telephone calls is prohibited in the interior of any clubhouse facility. 

Dress Code:

Proper Club attire is required. Members and guests shall choose to dress in a fashion befitting the surroundings and atmosphere provided in the settings of the Club. 

Men – Shirts with collars or mock collars and sleeves, slacks or Bermuda length shorts are considered appropriate attire.

Ladies – Dresses, skirts, slacks, mid-thigh length shorts, blouses and collarless shirts are considered appropriate attire.

*  Halter tops Tank tops, sport tee shirts, mesh shirts, sweat pants, warm-up suits, denim jeans of any color, swim wear, short shorts, cut-offs, gym shorts, tennis outfits or other athletic shorts, hats or caps (worn indoors) are not permitted. 
Kim Kellett/ Catering Manager

Email: kkellett@superstitionmtngc.com
Office: 480.677.6639

Please add 21% service charge to all food and beverage and 7.2% sales tax to all other charges

