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Wedding Packages
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The Most Memorable Day Deserves 
Red Rock Country Club…
Warm Organic Architecture.  Majestic Views.  Acclaimed Cuisine and Personalized Service.

Red Rock Country Club offers the best of Las Vegas, yet a world away…

You will notice the difference once you arrive at our palm tree lined driveway, reaching our flagstone and brick Clubhouse overlooking the Las Vegas Valley. The organic architecture of our clubhouse with sweeping views of the famous Las Vegas Strip, mountains, and golf course with roaring indoor and outdoor fireplaces and two terraces, will provide the perfect backdrop for wedding!

[image: image3.jpg]



Ceremony Details
$1500.00

(More than 150 guests, there will be additional fee per person)

Use of the Private Event Lawn overlooking cascading waterfalls

Three Hours use of our Ladies’ Lounge for Bride and Bridesmaids with Bottled Water
Three Hours use of Men’s Lounge for Groom and Groomsmen with Bottled Water
(Lounges are semi-private and Members will still have access) 

Ceremony Table with Coordinating Linens

White Wooden Padded Chairs

Wedding Ceremony Coordination

Rehearsal (availability will be based on event schedule)

Consumption Bar available to Guests one-hour before Ceremony

Chilled Bottled Water Station for your guests

Ceremony Music provided by “The Music Solution” DJ Company 
Prelude, Processional, and Recessional Music
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Reception Details 

Votives on Gift/Guest Book Table and all Stationary Tables
Highboy Cocktail Tables with Coordinating Linens and Votives
Floor Length Wedding Linens, Napkins, Reception Display/Buffet Linens, and Cake Table Linens
 Head/Sweetheart Table Linens

Chiavari Chairs (Variety of Colors and Cushions Available) 

or 

Covered Banquet Chairs with Ties (Variety of Colors and Ties)
Pipe and Drape Dividing Wall between Cocktail Hour and Reception

Valet Parking for all guests
18’ x 20’ Dance Floor

 “The Music Solution” DJ Company for your Reception

Three Tiered Round Shaped Cake with Butter Cream Frosting

Choice of Cake Flavor and Fillings

Room Rental Fees

This fee is in addition to the menu package pricing
Arroyo Room

$1000.00

Sunrise Room

$500.00

~~~~

The Olive Wedding Package
Reception Displays
Artisan Cheese Display
Served with Assorted Crackers

Garden Fresh Vegetable Crudité

  Choice of Two Tray Passed Hors d’Oeuvres

Wild Mushroom and Chive Boursin Crostini

Pillows of Beef Wellingtons

Demi Glace Drizzle

Blue Crab Martini Parfaits

  Peppered Crusted Chateau Briand

Gorgonzola Fondue

Blue Swimming Crab and Chevre Tart

Ahi Poke with Micro Green Pea Shoots

Wasabi Cream

Proscuitto Wrapped Chicken Tenderloin 

Fresh Sage and Black Pepper Cream

Petite Crab Cake 

Mustard Remoulade

Seared Rare Ahi Tuna

Spicy Ponzu Sauce

Thai Seared Breast of Chicken

Peanut Sauce

Wonton Wrapped Tiger Shrimp

Cilantro Chile Sauce

Surf and Turf: Filet Mignon and Tiger Shrimp Skewers

Gorgonzola and Pear on White Chocolate Crostini 

Buffet Dinner

Freshly Baked Dinner Rolls and Butter

Salads
Fresh Fruit Salad

Seasonal Fruits, Melons, and Berries

Choice of One Additional Salad

Cilantro Caesar Salad
Cojita Cheese
Mixed Green Salad

Cucumbers, Tomatoes, Black Olives, and Croutons, Balsamic and Ranch Dressings

Choice of Side Accompaniments
(Choose One)

Roasted Asparagus and Tomatoes, Fresh Vegetable Medley, or Butter Basted Broccoli
 (Choose One)

Herb Roasted Potatoes, Garlic Mashed Potatoes, or Roasted Tomato and Chive Rice Pilaf

Choice of Two Entrées
Grilled French Breast of Chicken  

Wild Mushroom Glace De Viande
Grilled Pacific Fillet of Salmon

Roasted Tomato Chutney and Garlic Beurre Blanc
Cilantro Pesto Penne Pasta

Penne Pasta, Cilantro Pesto, Pepitas, and Goat Cheese

Chef Attended Carving Station
Slow Roasted Prime Rib of Beef

Coarse Sea Salt and Four Peppercorn Crusted with Au Jus, 

Fresh Grated Horseradish and Horseradish Crème Fraîche
Bar Details
Four Hour Call Brand Bar

Serving Assorted Call Brand Liquors, Imported and Domestic Beers, 

House Red and White Wines, Bottled Water, Iced Tea, Fruit Juices, Assorted Sodas, Hot Tea, and Coffee 

Includes Champagne Toast

Please note that we do not serve shots with our bar packages

$130 Per Guest 

 Four Hour Premium Brand Bar

Serving Assorted Premium Liquors, Imported and Domestic Beers, 

Premium Red and White Wines, Bottled Water, Iced Tea, Fruit Juices, Assorted Sodas, Hot Tea, and Coffee

Includes Champagne Toast 

Please note that we do not serve shots with our bar packages

$140 Per Guest

 The Sweet Acacia Wedding Package

Reception Displays
Artisan Cheese Display
Served with Assorted Crackers

Fresh Seasonal Fruit Display

Garden Fresh Vegetable Crudité

  Choice of Two Butler Passed Hors d’Oeuvres

Wild Mushroom and Chive Boursin Crostini

Pillows of Beef Wellingtons

Demi Glace Drizzle

Blue Crab Martini Parfaits

  Peppered Crusted Chateau Briand

Gorgonzola Fondue

Blue Swimming Crab and Chevre Tart

Ahi Poke with Micro Green Pea Shoots

Wasabi Cream

Proscuitto Wrapped Chicken Tenderloin 

Fresh Sage and Black Pepper Cream

Petite Crab Cake 

Mustard Remoulade

Seared Rare Ahi Tuna

Spicy Ponzu Sauce

Thai Seared Breast of Chicken

Peanut Sauce

Wonton Wrapped Tiger Shrimp

Cilantro Chile Sauce

Surf and Turf Skewer:

Filet Mignon and Tiger Shrimp Skewers

Gorgonzola and Pear on White Chocolate Crostini 

Sit Down Dinner

Freshly Baked Dinner Rolls and Butter

 Salad Course
Dandelion Salad

Sonoma Baby Greens, Gorgonzola Cheese Crumbles, Dried Cherries, Diced Pears, 

Toasted Almonds Dandelion Vinaigrette and Balsamic Drizzle

Cilantro Caesar Salad

Cojita Cheese

Insalata Caprese

Vine Ripened Tomatoes, Fresh Mozzarella, Fresh Basil, and Balsamic Drizzle
The Wedge

Mini Iceberg Wedge with Blue Cheese Crumbles, Bacon, Tomatoes, and Ranch Dressing

 Accompaniments

(Choose One)

Herb Roasted Potatoes, Garlic Mashed Potatoes, or Basil and Pecorino Romano Risotto
 (Choose One)

Roasted Asparagus, Garlic Sautéed Green Beans, or Butter Basted Broccolini 

Choice of One Entrée

Steak Au Poivre

Green Peppercorn Crusted New York Strip Loin 
Pan Seared Pacific Halibut

Sweet Corn Relish and Chive Beurre Blanc
Roasted French Breast of Chicken

Wild Mushroom Glace De Viande
Grilled Pacific Fillet of Salmon

Roasted Tomato Chutney and Garlic Beurre Blanc

 Dinner Duos
Filet Mignon with Pan Seared Pacific Halibut with Chive Beurre Blanc

Filet Mignon with Roasted French Breast of Chicken with Port Wine Demi Glace

Additional $8 per person

Bar Details

Four Hour Call Bar

Serving Assorted Call Brand Liquors, Imported and Domestic Beers, 

House Red and White Wines, Bottled Water, Iced Tea, Fruit Juices, Assorted Sodas, Hot Tea, and Coffee

Includes Champagne Toast 
Please note that we do not serve shots with our bar packages

$135 Per Guest

 Four Hour Premium Bar

Serving Assorted Premium Liquors, Imported and Domestic Beers, 

Premium Red and White Wines, Bottled Water, Iced Tea, Fruit Juices, Assorted Sodas, Hot Tea, and Coffee 

Includes Champagne Toast

Please note that we do not serve shots with our bar packages

$145 Per Guest

 
The Oak Wedding Package

Reception Display

Whole Brie Baked in Puff Pastry

Strawberries, Grapes, and Granny Smith Apples

Garden Fresh Vegetable Crudité

 Choice of Three Butler Passed Hors d’Oeuvres

 Wild Mushroom and Chive Boursin Crostini

Pillows of Beef Wellingtons

Demi Glace Drizzle

Blue Crab Martini Parfaits

  Peppered Crusted Chateau Briand

Gorgonzola Fondue

Blue Swimming Crab and Chevre Tart

Ahi Poke with Micro Green Pea Shoots

Wasabi Cream

Proscuitto Wrapped Chicken Tenderloin 

Fresh Sage and Black Pepper Cream

Petite Crab Cake 

Mustard Remoulade

Seared Rare Ahi Tuna

Spicy Ponzu Sauce

Thai Seared Breast of Chicken

Peanut Sauce

Wonton Wrapped Tiger Shrimp

Cilantro Chile Sauce

Surf and Turf: Filet Mignon and Tiger Shrimp Skewers

Gorgonzola and Pear on White Chocolate Crostini 

Premium Display

Assorted Hand Cut Sushi Rolls
Wasabi, Soy Sauce, and Ginger

Sit Down Dinner

Freshly Baked Dinner Rolls and Butter

 Salad Course
Dandelion Salad

Sonoma Baby Greens, Gorgonzola Cheese Crumbles, Dried Cherries, Diced Pears, 

Toasted Almonds Dandelion Vinaigrette and Balsamic Drizzle

Cilantro Caesar Salad

Cojita Cheese

Insalata Caprese

Vine Ripened Tomatoes, Fresh Mozzarella, Fresh Basil, and Balsamic Drizzle
The Wedge

Mini Iceberg Wedge with Blue Cheese Crumbles, Bacon, Tomatoes, and Ranch Dressing

 Accompaniments

(Choose One)

Herb Roasted Potatoes, Garlic Mashed Potatoes, or Pecorino Romano and Basil Risotto
 (Choose One)

Roasted Asparagus, Garlic Sautéed Green Beans, or Butter Basted Broccoli
Choice of One Entrée

8 oz. Garlic Pepper Crusted Filet Mignon
California Cabernet Infused Demi Glace
Chilean Sea Bass

Tomato-Mushroom, Caper, and Chive Beurre Blanc

Chicken Oscar

Seared Breast of Chicken, Jumbo Lump Crab, Brie Cheese, and Lemon Chive Beurre Blanc

 Dinner Duos
Grilled Filet Mignon and Roasted French Breast of Chicken with Wild Mushroom Glace De Viande
Grilled Filet Mignon and Jumbo Shrimp with Garlic Beurre Blanc

Additional $8 per person

Bar Details

Four Hour Premium Bar

Wine Service with Dinner

Serving Assorted Premium Liquors, Imported and Domestic Beers, 

Premium Red and White Wines, Bottled Water, Iced Tea, Fruit Juices, Assorted Sodas, Hot Tea, and Coffee 

Includes Champagne Toast

Please note that we do not serve shots with our bar packages

$160 Per Guest

The Desert Willow Package
Five Hour Reception Package

Reception Display
Whole Brie Baked in Puff Pastry

Strawberries, Grapes, and Granny Smith Apples
Garden Fresh Vegetable Crudite

Fresh Fruit Display

Seasonal Fruits, Melons, and Berries
 Choice of Four Butler Passed Hors d’Oeuvres

 Wild Mushroom and Chive Boursin Crostini

Pillows of Beef Wellingtons

Demi Glace Drizzle

Blue Crab Martini Parfaits

  Peppered Crusted Chateau Briand

Gorgonzola Fondue

Blue Swimming Crab and Chevre Tart

Ahi Poke with Micro Green Pea Shoots

Wasabi Cream

Proscuitto Wrapped Chicken Tenderloin 

Fresh Sage and Black Pepper Cream

Petite Crab Cake 

Mustard Remoulade

Seared Rare Ahi Tuna

Spicy Ponzu Sauce

Thai Seared Breast of Chicken

Peanut Sauce

Wonton Wrapped Tiger Shrimp

Cilantro Chile Sauce

Surf and Turf: Filet Mignon and Tiger Shrimp Skewers

Gorgonzola and Pear on White Chocolate Crostini 

Chef Attended Live Sushi Station

(Selection would count as two tray passed hors d’oeuvres)

Sushi Chef to Prepare Sushi, Sashimi, and Nigiri 

Wasabi, Soy Sauce, and Ginger

 Sit Down Dinner

Freshly Baked Dinner Rolls and Butter

Starters
Soup Course
Lobster Bisque 
or 
Sweet Corn and Crab Chowder 
Plated Appetizer Course

Pan Seared Black Pepper Shrimp with White Cheddar Polenta 

Salad  Course
Dandelion Salad

Sonoma Baby Greens, Gorgonzola Cheese Crumbles, Dried Cherries, Diced Pears, 

Toasted Almonds, Dandelion Vinaigrette and Balsamic Drizzle

Cilantro Caesar Salad
Cojita Cheese

Insalata Caprese

Vine Ripened Tomatoes, Fresh Mozzarella, Fresh Basil, and Balsamic Drizzle
The Wedge

Mini Iceberg Wedge with Blue Cheese Crumbles, Bacon, Tomatoes, and Ranch Dressing

 Intermezzo
Fresh Seasonal Sorbet
Accompaniments 

(Choose One)

Herb Roasted Potatoes, Garlic Mashed Potatoes, or Pecorino Romano and Basil Risotto

 (Choose One)

Roasted Asparagus, Garlic Sautéed Green Beans, or Butter Basted Broccoli
 Dinner Entrees
8 oz.  Certified Angus Grilled Filet Mignon with Half-Pound Maine Lobster Tail

or
8 oz. Certified Angus Grilled Filet Mignon with Chilean Sea Bass
Bar Details
 Five Hour Premium Bar

Wine Service with Dinner

Serving Assorted Premium Liquors, Imported and Domestic Beers, 

Premium Red and White Wines, Bottled Water, Iced Tea, Fruit Juices, Assorted Sodas, Hot Tea, and Coffee 

Includes Champagne Toast

Please note that we do not serve shots with our bar packages

$210 Per Guest

Pricing is for Hors d’Oeuvres, Meal, Bar, etc.
Food and beverage priced per person is subject to prevailing sales tax and a 20% service charge
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