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Flevated

Sav 1 do” instyvle with stunning views and unparalleled sophistication, creating the perfect
backdrop for vour unforgettable wedding day.
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M the Event Center at Sandla Golf Club, vour wedding is the star of the day! We ensure a

seamless, stress-free celebration tailored just for vou.

Extraordinary

Experience the wedding of yvour dreams with unforgettable moments and a

stunning, one-of-a-kind setting!
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Every day is awedding day at The Event Center at Sandia Golf Club.
Your journey to alifetime of happiness begins today. Picture vourself
preparing in a private dressing room, seamlessly connected to the
Green Reed Spa and The Event Center. As vou walk down the aisle, vou
and your guests will be captivated by the breathtaking views of the
Sandia Mountains and the expansive golf course. Then, celebrate vour
special evening in our exquisite ballroom, featuring floor-to-ceiling
windows, warm tones, and Southwestern touches—blending
New Mexican elegance with a modern flair.




Your wedding venue is more than just a backdrop:it's the canwas for vour most treasured memories.
Set the date and watch vour dream celebration come to life in stvle.
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The Italian

DISPLAYED HORS D’OEUVRES

(Choice of three)

- Fried Arancini with Pomodoro Sauce - Fried Mushroom Ravioli with Fresh Basil Pesto
- Antipasto skewers with Balsamic Reduction - All Beef Meatball Sliders with Marinara,
- Tomato Basil Bruschetta with Fresh Mozzarella, Garlic Parimesan, and Brioche Roll

DINNER BUFFET

SOUP:
Italian Wedding Soup

SALAD:
(choice of one)

Roasted Tomato Salad - Baby Arugula and Romaine Blend, Roasted Roma Tomato, Ciliegene Mozzarella, Pignoli Nuts with Olive Oil and Balsaimic
Vinegar

Italian Salad - Iceberg Lettuce, Red Onion, Black Olives, Cherry Tomatoes, Pepperoncini, Garlic Croutons, and House Made Italian Dressing

Classic Caesar Salad - Crisp Romain Hearts, Shaved Parmesan Cheese, Focaccia Croutons Heirloom Tomato, Fresh Lemons and
Creamy Caesar Dressing

ENTREES: SIDES:
(choice of two) (choice of two)
- Four Cheese Lasagna with Beef and Sausage . Green Bean Almondine

- Chicken Saltimbocca with Sage, Prosciutto and Butter Wine Sauce . |talian Squash and Peppers
- Spicy Italian Sausage and Peppers with Garlic, Tomatoes and Basil - Crispy Smashed Baby Potatoeswith Gremolataand Olive Oil

- Eggplant Parmesan with Pomodoro Sauce - Ricotta Stuffed Manicottiwith Pomodoro Sauce, Fresh BuffaloMozzarella

) . s and Basil
- Veal Piccata with Capers and Lemon

- Tricolor Tortelliniwith Spinach, Tomato and Mushroom tossed with
choice of Pomodoro, Alfredo or Basil Pesto

Includes Champagne Toast, F-esh Baked Bread, Coffee, Hot Tea, Iced Tea and Water. Prices are per person unless
otherwise specified. All prices are subject to 22% service charge and sales tax (both subject to change) $ 8 5



Spanish Tapas

An exquisite selection of traditional Spanish small plates, artfully crafied with vibrant tflavors and
the finest ingredients offering a memorable culinary experience tor your special day.

Olive, Pimento, Chorizo
and Almond Salad

Molinete
Espanola

Gazpacho
Champinones al Ajillo

Spanish Mussels in
Tomato Sofrito Sauce

Tortilla de Patatas
Fabes con Gambas
Albondigas Espanola
Palalas Bravas
Pinchos Morunos

Paclla Espanola de Marisco

Includes Champaghe Toast, Fresh Baked Bread, Cofifiee, Hot Tea, Iced Tea and Water. Prices are per person
unless otherwise specifiied. All prices are subject to 22% service charge and sales tax (both subject to change)



LA CASA

DISPLAYED HORS D’OEUVRES

(Choice of three)

- Guacamole, Queso Blanco, Salsa with Blue Corn Tortilla Chips - Crab OR Chicken Stuffed Jalapeno Poppers Wrapped in Bacon served with

- Spicy Shrimp Diablo Skewers Chipotle Mavo and Fresh Cilantro

- Mini Birria Chimichangas with Pico de Gallo - Carne Adovada Taquitos with Cotija Cheese, Fresh Cilantro and Guacamole
DINNER BUFFET

SALAD:

(Choice of one)
- Southwest Caesar- Romaine with Roasted Red Pepper, Shaved Parmesan, Roasted Yellow Corn, Sundried Tomatoes, Red Chile Croutons, and Spicy Caesar

- Fiesta Salad - Spring Mix, Roasted Corn, Black Beans, Shredded Cheese, Tortilla Chips, Red Chile Ranch

ENTREES: SIDES:

(Choice of two) (Choice of three)

+ Chicken Adovada with Chimayo Red Chile, Cotija Cheese and Cilantro - Cilantro Lime or Spanish Rice
-Red Chile Pork Tamales - Papitas with Onion and Cilantro
- Broiled Salmon with Tequila Lime Beurre Blanc - Charro Beans

- Enchiladas choice of one: - Traditional Calabacitas

o Shrimp with Hatch Green Chile Blanco Sauce

o Machaca Beefwith Chimayo Red Chile Sauce

o Three Sisters Vegetarian with Squash, Roasted Corn,
Black Beans and Hatch Green Chile Sauce

STATIONS:

(Choice of one)

STREET TACO BAR: MEXICAN STREET CORN:

- ChickenTinga - Roasted Yellow Corn & Roasted White Corn

- Carne Asada Accompaniments:

- Pork Carnitas Peppers, Sweet Cream Butter, Bay Shl'imp,
Accompaniments: Cotija Cheese, Tajin Chile, Mayonnaise,

Flour and Corn Tortillas, Shredded Cheese, Cotija Crushed FLAMIN' HOT CHEETOS®,

Cheese, Lime Wedges, Shredded Lettuce, Diced Tomatoes, Cilantro, Diced Jalapeno, Shredded Jack Cheese,

Tomatillo Salsa, Sour Creaimn, Salsa, Pico de Gallo, Guacamole Sliced Red Radish, Chopped Cilantro, Diced Onion

Includes Chaaxpagne Toast, Fresh Baked Bread, Cof fee, Hot Tea, Iced Tea and Water. Prices are per person unless
otherwise specifiied. All prices are subject to 22% service charge and sales tax (both subject to change)



THE GOURMET

PASSED HORS D’OEUVRES

(Choice of three)

- Crab Cakes with Spiced Caper Remoulade

- Deviled Eggs with Smoked Salimon, Capers and Fresh Dill
-Rosemary Beef Tenderloin Lollipops

- Creme Brie and Fig Bouchee

- Danish Blue Cheese and Prosciutto Crostini

- Lamb Brochette with Apple Mint Glaze

SALAD:
(Choice of one)
- Summer Salad - Spinach with Gorgonzola, Strawberries, Candied Pecans and Strawberry Vinaigrette

- Tuscan Salad - Tuscan Romaine Heirloom Tomatoes, Feta Cheese, Ralamata Olives, Sliced Cucumbers and Greek Dressing

- Gourmet Salad - Gourmet Spring Mix, Ambrosia Apples, Local Goat Cheese, Crispy Prosciutto, and Vidalia Onion Dressing

ENTREES:

(Choice of one)

- Panko Crusted Baked Halibut with Lemon Scented Couscous, Haricot Verts and White Wine Beurre Blanc

- Bacon Wrapped Black Angus Filet with Mushroom Ragout, Duck Fat Potatoes, Baby Vegetable Medley

- Bone-In Pork Chop with Calvados Sauce, Apple Chutney, Leek Risotto, and Farmers Market Green Bean Medley

- Split Cornish Game Hen with Rosemary Thyme Risotto, Heirloom Carrots, Poached Asparagus and Whiskey Pan Sauce

- Manhattan Strip Steak with Sangiovese Braised Shallots, Herb Whipped Potatoes, Wilted Rainbow Chard

unless otherwise specified. All prices are subject to 22% service charge and sales tax (both subject to change)

Includes Champagne Toast, Fresh Baked Bread, Coftee, Hot Tea, Iced Tea and Water. Prices are per person $‘l 1 O



THE FOODIE

PASSED HORS D’OEUVRES:

(Choice of three)

- Mini Beef Wellington

- Carpaccio Wrapped Asparagus

- Baked Qysters Rockefeller

- Cold Water Labster Roll Sliders on King Hawaiian Rolls

- Greek Olive Tapenade on Sesame Cracker

- Wagyu Beef Sliders on Brioche Bun with French Brie and Maple Bacon Jam
- Asian Spoon with Watermelon, Feta Cheese and Balsamic Reduction

TASTE OF ELEGANCE STATIONS:

- Pan Seared Salmon with Dill Béarnaise Sauce

- Beef Mignonette Au Poivre with Burgundy Demi
- Chicken Lollipops with Rosemary Fig Glaze

- Skillet Braised Brussel Sprouts with Bacon

- Roasted Root Vegetable Milange
- Truffle Fingerling Fries with Asiago

INTERACTIVE DINNER STATIONS:

(Choice of one)

PASTABAR

Orecchiette Pasta and Pasta Cavatappi

Aglio E Olio, Pormodoro Sauce, Alfredo Sauce,
Heirloom Tomatoes, halamata Olives,
Sundried Tomatoes, Asparagus Tips, Sliced
Mushroom, Spinach, Fresh Basil, Fresh Garlic,
Crushed Red Peppers, White Wine, Parimesan
Cheese

Includes Champagne Toast, Fresh Baked Bread, Coffee, Hot Tea, Iced Tea and Water. Prices are per person
unless otherwise specitied. All prices are subject to 22% service charge and sales tax (both subject to change)

RISOTTO BAR

Thyime Scented Risotto, Parmesan, Boursin
Cheese, Chopped Bacon, Diced Chicken,
Lobster, Bay Shrimp, Truffle Oil, Sliced
Mushrooms, Asparagus Tips, Peas, Sundried
Tomatoes

MAC N CHEESE BAR

Penne, Diced Bacon, Beef Chorizo, Diced
Ham, Parmesan, Peppel'»lacl\' Cheese, Bay
Shrimp, BroccoliFlorets, Andouille Sausage,
Lobster




THE MARRET

PASSED HORS D’OEUVRES
(Choice of three)
+ Ratatouille Tartlets
- Candied Berkshire Pork Belly Skewers
- Lumptish Caviar and Creme Fraiche Vol Au Vents
- Butternut Squash Crostini with Ricotta Cheese and Hazelnuts
- Prosciutto Wrapped Figs with Roquefort Blue Cheese
- Cold Water Lobster Tots with Sriracha Retchup and creole tartar

PLATED DINNER

SALAD:
(Choice of one)

- Burrata Salad - Arugula and Romaine, Heirloom Baby Tomatoes, Burrata Cheese, Fresh Basil
and Balsamic Reduction

- Organic Greens Salad - Fresh Organic Greens, Organic Berries, Toasted Cashews, Fried Local Goat Cheese
and Lemon Berry Vinaigrette

- Intermezzo - Limoncello Granita with Gruet Champagne Finished with Raspberry Garnish

ENTREES:

(Choice of three)

- Bison Bistro Tender Medallions with Beurre Rouge, Black Truftle Mashed Potato, and Roasted Heirloom Carrots

- Mushroom Poulet Free Range Chicken Breast with Mushroom Poulet Sauce, Herb Ferrotto and Poached Asparagus
- Sustainable Chilean Sea Bass with Lemon Caper Bechamel, Lemon Scented Risotto, and Roasted Market Vegetables
- Bourbon Braised Pork Shank with Butternut Squash and Apple Hash

- 16 0z Bone-In Ribeye with Chimichurri Compound Butter, Asiago Mashed Potato and Roasted Baby Squash Medley

¥ E i i
i

unless otherwise specified. All prices are subject to 22% service charge and sales tax (both subject to change)

Includes Chaaxpagne Toast, Fresh Baked Bread, Coffee, Hot Tea, Iced Tea and Water. Prices are per person $1 2 O



ENHANCEMENTS

Mashpoting Bar 5H

Lobster Mac i Cheese 512

Lobster Bisque 39

Sorhet tererzo 53 1!:L'|I|..1E-.|5I|u-:_'|'.=~.q.‘1||". §

substitute Local Badfalo ror Beel MRT (plated dinners only)
\dd Grilled Provwns to any entrée MKT (plated dinners onlby)

whd Lobster Tail to any entrde MET (plated dinners only)

LATE NIGHT SNACRKS

Sriwares Par 58

Paleta Bar 54

Rt Flat Preads 57

Bavaram Pretee] Par S5

| E].!I-.,"u:,"“'i Triis 58

Huose miade Chips S

with Fronch Ovsian, Spaach ad
Ranch P s Saniee

Mlesican Collee with Dowwn Modss 58
Sacho Fry Statky 59

(Peeer Battered Sldewhsder Frics,
Chik: con Onicso, Frosh fakapseinios,
o de Callo, Sour Creann, Shreddied
Lemuscer ard Diced Tonreito)
Yl Sihvier Dollir Pancakes 58

{ Tradithonal, Red Viehet, Chocolie

PPecan)

e Chille Clweeselairger siiders 58
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BRIDAL SUITE OFFERINGS

EACHSELECTION SERVES 15 PEOPMLE
Fresh Sliced Fruit, Chilbed Melons, Berries, Pineapples and Other Seasonal Frot S0
Chocolate Covered Stravdberries and Banunas, Misked Suons and Deied Berries 5120

Wrtisan Cheese Board, Doanestic and intermational Cheeses, Fresh seasonal Frot oo Berries,
vssortient of Crackers SH0O

Trio of Hunnus, Traditional, Basil, Roasted Red Pepper served with Toasted Pita Bread and Crackers SHO

Fresh Seasonal Crudité, Assortiment of Seazonal Offerings from Local Vegetable Farms
with Howuse snade Dipping Sauces 80

vesorted Tea sandwiches, Cocurnler and Avocado, Clacken Pecan Saladd Simobied salineon S50

vamorted Froit huices S8 eacly

CHAMPAGNE (prices are per bottle)
henmvonod Yudupa, Brut 536

Giruet, Blanc de Nolr, New Mexdco S40

Lai Marca, Prosecco, lab 540

Mocet et Chandon, Brut imperial, France 590
Doan Perignon, Brut, France 5330

Lowls Resederer Cristal, Brut Pramler, France 5400

Sl prices are stject o 235 senvice charge and sales Lo (both silsect 1o dunge )



RIDS

535

i Thikdres o dae RS of Yo 2 VTS el .\_||'|_--|_'|ib'_i| ke o awcker ol e ehidedresy's e, A IO T 1w o W15 WEITE il B considiered aa ok ||-_'.-|".I
s tovorder anmeal o voor chilld mder ¥ vearsobd, cliiidren’s pricing will apgehe

Inchudes:
Fruit Salad (Crapes, Strawberries and Blucberrics)
Fresh Frui Juice Baox

ENTREES:

{Chokee ol three )y

« Crilled Chicken Breast

« vy Sirodn Steak

« Chicken Tenders

» Spagd wetth and Meatballs

SINEsS:

(o o )

« Mashed Potatoes

Mac iy Cheese

» Roasted Wedge Potatoes
v Broccoll with Chieese

« Buttered Coriy
Steamed Carrols

Prices are per person onkess ot herivise specifled

Wl pwbeos are sibjeet 1o 2P0 serviee charge s sakes Lax ot sasldect o cluaigs)



THINGS TO RNOW

Deposits and Billing

A\ non-refundable advance deposit of 25% ks required. along with a signed copy of the Agrecment, to secure
vour wedding date and venue. An additional 25% deposit ks due 6 months prior to your wedding, with another
deposit of 25% required 3 mwonths prior. The remaining balance must be paid in full on or before four days prior
to your wedding. Accepted payiment methods include cashier's check or credit card. A completed eredit card
authorization form must be on file for any charges exceeding the esthimated amount.

Event Guarantecs

The Event Center at Sandia Goll Club st receive the final attendance count by [0SO aum, Four (4) working
davs prior to the event. This number will serve as the guarantee and cannot be reduced. Banquet charges will
bre based on the final guarantee or the actualbivanber of guests served, whichever is greater,

Food and Beverage

Weare happy towork with yvou to customize a complete menu or accommudate substitutions and special
requests on all ofour wedding menus. Vegetarian and guten firee oplions are available and offered at the
saime price as vour selected menu chodces. For plated receptions, the bride and groom can choose up to
three entrées, excluding the child's option.

Parking
The Event Center at Sandia GolrChub offers complimentary seli-parking tor all guests

Menu Tasting

Onice vour event is booked, a complimentary tasting for up to four attendees is offered 8- 10 weeks prior to
vour wedding. provided the wedding F&B mininuem exceeds SI2,0000¢ + For more detalls, please speak with
vour Director of Catering.






