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www.fiestaresortcc.com

The wedding of your dreams
Congratulations on your Engagement
Whether planning an intimate family wedding or a gala 
ballroom reception, our Wedding Planners at Fiesta Resort
Conference Center will help you plan a reception that will go 
beyond what you have dreamed!

To get you started with your plans we have provided you 
with two packages.
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www.fiestaresortcc.com All pricing is per person unless otherwise stated. Prices are exclusive of a 21% taxable service charge and a 9.3% sales tax.
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Picacho
Candled Centerpieces and Parquet Wood Dance Floor
Elegant Gift Table, Guest Book Table and Cake Table
Traditional Wedding Linen
Complete Reception Set-up and Attentive, Polite Professional Service
Selection of Two Butler Passed Hors d’oeuvres
Plated Meal or Bridal Buffet
Sparkling Wine and/or Cider Toast
Complimentary Cutting and Serving of Wedding Cake
Romantic Room for the Evening with Turn Down Service
Heart to Heart Amenity

Patagonia
Candled Centerpieces and Parquet Wood Dance Floor
Elegant Gift Table, Guest Book Table and Cake Table
Traditional Wedding Linen
Complete Reception Set-up and Attentive, Polite Professional Service
Selection of Three Butler Passed Hors d’oeuvres
One Hour Hosted Bar featuring Fiesta Spirits, 
Bottled Beer and House Wine
Plated Meal or Bridal Buffet
Sparkling Wine and/or Cider Toast
Complimentary Cutting and Serving of Wedding Cake
Coffee Station with Hand-Dipped Chocolate Covered Strawberries
Romantic Room for the Evening with Turn Down Service
Heart to Heart Amenity and In-Room Breakfast for Two
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Butler passed Hors d’Oeuvres
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Package Selections
Tomato and Mozzarella Bruschetta with Balsamic Syrup

Southwest Beef with Black Bean Relish and Sour Cream

Sesame Chicken Teriyaki on Ginger Rice Cracker  

Stuffed Mushroom Caps with Spinach and Feta Cheese  

Spanakopita with Cucumber Dip

Potstickers with Soy Dipping Sauce
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Plated Salads
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Mixed Field of Greens
with Sliced Mushrooms, Tomato, Red Onion,  Black Olive, Shredded Carrots and Sliced Cucumber
Choice of Dressing

Southwestern Caesar 
with Roasted Corn Kernels, Tortilla Shreds, Parmesan Cheese and Chipotle Caesar Dressing

Spinach Leaves
with Pineapple and Smoky Bacon Citrus Dressing

Tomato and Fava Bean Toss
with Lemon Caper Crème
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Plated Entrées
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Prices per person are based on the Package Tier.

*Consuming raw or uncooked meat, fish, shellfish or eggs may increase your risk of food-borne illnesses.

Tuscan Steak* 
Chile Rubbed New York Strip with Mushroom, Onion, Bacon 
and Merlot Ragout, Smoked Paprika Fingerling Potatoes and 
Chef’s Fresh Seasonal Vegetable Creation
Picacho $45   Patagonia $56

Roasted Salmon 
Fillet with Crab, Citrus Beurre Blanc 
Twice Baked Reds  and Chef’s Fresh Seasonal Vegetable 
Creation
Picacho $42   Patagonia $53

Roasted Prime Rib*
Au Jus, Horseradish Crème, Garlic Mashed Potato and Chef’s 
Fresh Seasonal Vegetable Creation
Picacho $45   Patagonia $56

Chicken Boursin
Sautéed Breast of Chicken with Artichoke, Mushroom and 
Boursin Cream Sauce, Garlic and Pimento Angle Hair Pasta 
and Chef’s Fresh Seasonal Vegetable Creation
Picacho $39   Patagonia $50

Champagne Chicken
Chicken Breast with Chef’s Champagne Sauce on a Spinach 
Bed with Scallions, Mushrooms and Sun-Dried Tomatoes,
Seven Wild Rice Blend and Chef’s Fresh Seasonal Vegetable 
Creation
Picacho $38   Patagonia $49

Oven Roasted Halibut Fillet
with Basil Butter, Tomato, Kalamata Olive and Red Onion 
Balsamic Relish, Rosemary Roasted Fingerling Potatoes and
Chef’s Fresh Seasonal Vegetable Creation
Picacho $39   Patagonia $50

Gremolata Rubbed Roasted Chicken
Slow Roasted Tomato and Artichoke Pan Jus,
Mascarpone Whipped Yukon Gold Potato and
Roasted Carrots with Pearl Onions 
Picacho $40   Patagonia $51

Tempe Pork Loin
Roulade Medallions stuffed with Apple Chutney,
Bourbon Honey Reduction, Sun-dried Cranberry Relish,
Chipotle and Manchego Whipped Potatoes and
Chef’s Fresh Seasonal Vegetable Creation
Picacho $38   Patagonia $49
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Salmon and Chicken
Baked Salmon Fillet and Sautéed Breast of Chicken with Citrus Butter Sauce,
Roasted Red Potatoes and Seasonal Baby Vegetables
Picacho $48   Patagonia $59

Grilled Petite Filet and Garlic Herb Shrimp Trio*
Pinot Reduction and Herb Beurre Blanc,
Whipped Yukon Gold Potatoes and Seasonal Baby Vegetables
Picacho $49   Patagonia $60

Roasted Strip Loin & Chicken* 
Strip Loin Medallions with Wild Mushroom Demi,
Sautéed Chicken Breast with Chardonnay Cream Sauce,
Seven Wild Rice Blend and Seasonal Baby Vegetables
Picacho $47   Patagonia $58

*Consuming raw or uncooked meat, fish, shellfish or eggs may increase your risk of food-borne illnesses.
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Bridal Buffets
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Potato or Rice Medley, Rolls and Butter, Coffee, Decaffeinated Coffee and Iced Tea. Prices per person are based on the Package Tier.  Minimum of 50 people Required.

Salads and Presentations
Mixed Field of Greens with Assorted Dressings

Marinated Fresh Vegetable Toss

Orzo Antipasto Salad with Salami, Kalamata Olives, 
Pepperoncini, Provolone Cheese, Artichoke, Tomato and 
Roasted Garlic Citrus Dressing

Carved In Room
Selection of One

Sage & Citrus Rubbed Pork Loin with BBQ Pineapple Salsa

Bacon Wrapped Turkey Breast with Cranberry Relish

Prime Rib of Beef au Jus *

Chafer Service
Selection of One

Grilled Breast of Chicken with Champagne Chive Butter Sauce

Cheese Tortellini with Choice of Alfredo Crème or Garlic Basil Oil

Orange Roughy with Mango Pineapple Salsa

Roasted Chicken Breast with Fresh Basil, Prosciutto and Red 
Pepper Crème

Salmon Fillet with Tomatillo Salsa

Southwest Chicken with Green Chiles, Monterey Jack and 
Cilantro Crème
 
Roasted Pork Loin with Apple Chutney

Mushroom Crusted Beef Top Sirloin Medallions* with 
Horseradish Reduction and Bleu Cheese Crumbles

Chicken Marsala

Roasted Strip Loin with Brandy Demi*

Picacho $47   Patagonia $58
Additional Selection of Chafer Served Entrée add $6

*Consuming raw or uncooked meat, fish, shellfish or eggs may increase your risk of food-borne illnesses.
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A la Carte Hors d’Oeuvres
Each Item Served in Quantities of 50

 
Chilled 
Smoked Salmon Canapés $100
Assorted Silver Dollar Sandwiches $125
Chilled Cocktail Shrimp with Cocktail Sauce $150
Cherry Tomato with Boursin Cheese on Focaccia $100
Assorted Canapés $85
Southwest Chicken Cones $125
Seasonal Fruit Skewers with Honey Yogurt Dip $85
Cucumber Rondelles with Crab $145

Hot
Mini Shepherd’s Pie $125
Petite Cheese Quesadilla with Salsa $140
Stuffed Mushroom Caps with Crab $130
Barbeque Meatballs $95
Chicken or Beef Sate with Peanut Dipping Sauce $120
Mini Vegetable Egg Rolls with Plum Sauce $115
Chicken Drummettes with Honey Mustard Dip $80
Coconut Shrimp with Citrus Sauce $135
Chicken Chili Lime Kabobs $130
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Stationed Enhancements (continued)
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The Carvery
Rosemary and Garlic Crusted Leg of Lamb*
Olive Tapenade, Minted Tzatziki Dip, Red Onions, Tomato and Warm Pita Bread
$400

Hickory Smoked Brisket of Beef
Assorted BBQ Sauces and Country Style Biscuits
$275

Chili Rubbed Pork Loin
Honey Mustard Sauce, Apple Chutney and Focaccia
$250

Roasted Turkey Breast
Cranberry Relish, Creole Mustard Sauce and Ciabatta
$225

Whole Roasted New York Strip Loin of Beef*
Horseradish Crème, Cracked Mustard and Silver Dollar Rolls
$375

Require $75 Carver Fee per Carver

Designed to serve 25 to 35 people

*Consuming raw or uncooked meat, fish, shellfish or eggs may increase your risk of food-borne illnesses.
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Stationed Enhancements (continued)
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Action Stations
Chef’s Pasta
Red Pepper Ravioli, Tricolor Tortellini and Spinach Penne with Herb Pesto, Garlic Crème and House Made Marinara
Accompaniments of Grilled Chicken, Mediterranean Vegetables and Crumbled Italian Sausage
Kalamata Olives, Roasted Peppers, Sautéed Mushrooms and Parmesan Cheese 
Served with Parmesan Cheese, Garlic Breadsticks and Focaccia
 $9 per person **

Fajitas
Grilled Marinated Chicken or Flank Steak*, Warm Flour Tortillas, Onions and Peppers, Grated Monterey Jack Cheese,
Fresh Garden Salsa, Sour Cream and Guacamole
$9 per person **

Presentations
Italian Antipasto 
Assorted Italian Cheeses including Gorgonzola, Provolone and 
Mozzarella, Roasted Red Peppers, Assorted Cured Olives, 
Artichokes, Prosciutto, Genoa Salami, Pepperoni, Marinated 
Mushrooms, Anchovies and Peasant Breads
$225 per Display serves 50

Classic Cheese
Selection of Five Cheeses served with Crackers
$200 per Display serves 50

Fresh Fruit
Seasonal Medley of Sliced Fruit and Berries
$175 per Display serves 50

Middle Eastern
Hummus, Tabbouleh, Babaganoush, Feta Cheese, Marinated 
Olives, Pita and Flatbreads
$225 per Display serves 50

Tomato, Mozzarella and Basil
Fresh Mozzarella, Tomato, Red Onion with Balsamic Glaze,
Extra Virgin Olive Oil and Fresh Basil
$225 per Display serves 50

*Consuming raw or uncooked meat, fish, shellfish or eggs may increase your risk of food-borne illnesses.

**May feature proteins that will be finished in room. All Stations are designed to be attended and require a $75 fee per Uniformed Chef. Action Stations may be redesigned 

for self-service. Minimum Number of Guests and Limited Service Hours Apply.

http://www.fiestaresortcc.com


Menu last updated 01/12

12

Fiesta Resort Conference Center
2100 South Priest Drive 

Tempe, AZ 85282
Phone: 480-967-1441

www.fiestaresortcc.com All pricing is per person unless otherwise stated. Prices are exclusive of a 21% taxable service charge and a 9.3% sales tax.
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By the Drink
Hosted 
Fiesta Spirits $6.00
Premium Spirits $7.00
Regular Domestic Beers $4.00
Premium / Craft Beers $5.00
House Wines $6.00
Cordials / Liqueurs $7.00
Soft Drinks & Bottled Water $2.50

Cash 
Fiesta Spirits $6.50
Premium Spirits $7.50
Regular Domestic Beers $4.50
Premium / Craft Beers $5.50
House Wines $6.50
Cordials / Liqueurs $7.50
Soft Drinks & Bottled Water $2.50

Hosted Packages
Minimum 50 people

Fiesta Bar Premium Bar
1st Hour $15 $18
2 Hours $20 $23
Each Additional Hour $5 $5

Bar Hosted Packages include regular domestic and premium /craft beers, house wines, soft drinks and bottled water.

Lite Bar I
1st Hour  $10
2 Hours  $15
Each Additional Hour  $4
Lite Hosted Bar I includes regular domestic beers, house wines, 
soft drinks and bottled water. 

Lite Bar II
1st Hour  $12
2 Hours  $17
Each Additional Hour  $4
Lite Hosted Bar II includes regular domestic & premium/craft 
beers, house wines, soft drinks and bottled water. 

All Hosted Packages hours must run consecutively, is based on guest guarantee or actual number of attendees if great than final guarantee (excludes children) and be 

served with a Lunch or Dinner event. Limited Service hours may apply. Cash Bar prices include service charge and sales tax.
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Banquet Beverage Service (continued)
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Draft Beer
Regular Domestic ½ Barrel $300 (serves approx. 125)	
Premium/Craft ½ Barrel $400 (serves approx. 125)	
Premium/Craft 1/6 Barrel $155 (serves approx. 40)	

Punches
Ultimate Margarita  $80 per gallon
Fruit Punch or Lemonade (non-alcoholic)	      $30 per gallon
Tempe Sangria     $80 per gallon

Wine by the Bottle
A list of selected Bottled Wines is available

A $75 Bartender fee per bar will apply for all bars.

Specific beverage items can be ordered upon request. Please check with your Wedding Specialist for the details

The FIESTA RESORT CONFERENCE CENTER is a licensee for the administration of the sale and service of alcoholic beverages in accordance with the Arizona Liquor 

Commission regulations.  It is our policy, therefore, that all liquor, beer and wine must be supplied by the FIESTA RESORT CONFERENCE CENTER.

We reserve the right to stop serving anyone who appears intoxicated.
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A la Carte Complements
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Ceremonies
Includes:

Wedding Planner Guidance
Arch
Table for Unity Candle/Sand Ceremony
White Garden Chairs for up to 150 Guests
Wireless Handheld Microphone on a stand, 2 Standing Speakers, 
Mixer and Electrical Hook-up for Ceremony
Bottled Water Available for Guests
Wedding Coordinator Guidance
One hour scheduled rehearsal time (based on availability)
Additional White Garden Chairs $3 per chair
Ceremony Fee (with package) $600
Ceremony only $800

Specialty
Please Inquire for Selections and Pricing

Linen Chair Covers with coordinating organza bows
Satin Chair Covers with coordinating organza bows
Organza Overlays
Colored Napkins
Colored Table Linens
Head Table Background
Ice Sculptures
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