
PRIVATE EVENTS DIRECTOR - JESSICA MURRAY
(702)854-3801

jmurray@arcisgolf.com

LAS VEGAS GOLF CLUB
4300 West washington Avenue

Las Vegas, NV 89107

DESERT PINES GOLF CLUB
3415 East Bonanza Road

Las Vegas, nV 89101

PAINTED DESERT GOLF CLUB
5555 Painted Mirage road

Las Vegas, NV 89149

Wedding
MENU



set-up and breakdown
access to the property (2) hour prior

use of bride and groom suites' where available
   Desert Pines Golf Club and Las Vegas Golf Club

access to the facility for wedding rehearsal
based on availability

water stations
(80) white ceremony chairs

      additional $5 per chair over (80) guests

CEREMONY SITE SELECTIONS:

Desert Pines Golf Club
First tee box - Up to 200 guests

Covered Patio - Up to 100 guests

Las Vegas Golf Club
Clubhouse Green - Up to 150 guests

Covered Patio - Up to 150 guests
Driving Range - Up to 200 guests

Additional charge of $595

Painted Desert Golf Club
Patio - Up to 100 guests

driving range - Up to 200 guests
additional charge of $595

Ceremony-only available based on availability
Please contact for pricing

Ceremony

Painted Desert Golf Club
Las Vegas Golf Club

Desert Pines Golf Club

Includes...



4 Hour use of the space

5 foot round tables for dining

head table, cake table, gift table, etc.

House linens

iced tea, water, lemonade stations

china, glassware, silverware

(80) white resin chairs
      additional $5 per chair over (80) guests

access to preferred vendor list with preferred pricing

coordination, officiate, photography, floral/decor, music for ceremony/ reception are not included

Please request preferred pricing for these services from our event sales director

Reception
Includes...

Saturday Dates
Ceremony & Reception: $1995

Reception OnLY: $1495

Sunday - Friday Dates
Ceremony & Reception: $1795

Reception Only: $1295

Pricing...

Photos by Chelsea Nicole Photo



Soft Drinks
$8 per person for the 1st hour

+$2 per person each additional hour

Beer/ Wine
$16 per person for the 1st hour

+$4 per person each additional Hour

Well liquor/ beer/ wine
$18 per person for the 1st hour

+$6 per person each additional hour

Premium Liquor/ beer/ wine
$22 per person for the 1st hour

+$7 per person each additional hour

Ultra-premium/ beer/ wine
$28 per person for the 1st hour

+$8 per person each additional hour

Champagne Toast
$4 per person

Beverage
Hosted Bars Include:

(1) bartender for 10-75 guests

(2) bartenders for 76-150 guests

Cash Bar/ Additional Bartenders $150

WeLL Liquors:  Svedka Vodka, New Amsterdam Gin, Cruzan Rum,

Exotico Tequila, Clan MacGregor Scotch, Jim Beam Bourbon.

Premium Liquors: Tito’s Vodka, Grey Goose Vodka, Bacardi Rum, Captain Morgan Rum, Boodies Gin,

Jose Cuervo Gold Tequila, Lunazul Tequila, Wild Turkey Kentucky Bourbon, Bulleit Bourbon, Jack Daniel’s,

Fireball Whiskey, Bailey’s Irish Cream Liquor, Kahlua Liquor, Tuaca Brandy Liqueur.

Ultra-Premium Liquors: All premium

liquors plus – J&B Scotch, Cutty Sark Scotch, Bombay Sapphire, Patron Silver, Heredura Reposado

Tequila, Makers Mark, Crown Royal, Jameson, Dewar’sScotch, Chivas Regal, Gran Marnier.



Choose THREE items

Mini Vegetable Spring Rolls

Thai Chicken Satay 

Parmesan Sausage Stuffed Mushrooms

Meatball Marinara Skewers

Watermelon Feta Skewers Drizzled with Balsamic

Steamed Pork Pot Stickers   

Tomato Basil Bruschetta   

Caprese Skewers    

Cilantro Lime Chicken Cups 

Grape & Brie SkewerS  

Vegetarian Samosa   

Chicken Caesar Bites in Crispy Parmesan Cups

Appetizer

Choose THREE items

   

Cajun Shrimp and Grits Cake  

Crab Salad Stuffed Endive   

Smoked Salmon Crostini   

Prosciutto Pear Bites with Herbs & Blue Cheese    

Ahi Tuna Tacos    

Beef Tender Crostini     

Mini Crab Cakes  

Chimichurri Steak Tostada Bites

Bacon Wrapped Scallops 

Coconut Shrimp 

Shrimp Ceviche  

Tempura Shrimp with Sweet Chili Dipping Sauce

$13.95 per person
additional selection $4.95 per person

$18.95 per person
additional selection $6.75 per person

Silver Package

Tray passed

Platinum Package



Vegetable Crudité
Assorted fresh cut vegetables colorfully displayed served with

green onion dip
$125

  
Fresh Seasonal Fruit Display

Fresh fruit and berries with sweet strawberry mint yogurt
 $160

 
Domestic Cheese Display 

Swiss, Cheddar and pepper jack cheese served with assorted crackers 
$195

 
Baked Brie

Wrapped in a buttery puff pastry, baked golden brown served with
fresh slices of apples and grapes and French baguette 

$195

 
Shrimp Cocktail

Tower
$350

 
Stationary Displays serve approximately 40 guests

Stationary

Appetizer



Dinner
Buffet

Warm garlic bread

House salad
chopped greens, carrot ribbons and tomatoes served with

ranch and Italian dressing

(Select two)

Italian-style meatballs

grilled chicken breast

breaded chicken parmesan

italian sausage and peppers

Marinara sauce

alfredo sauce

linguine noodles

penne noodles

Chef's Vegetable Medley

$25.95 per person

Italiano



Dinner
Buffet

House salad
chopped greens, carrot ribbons and tomatoes

served with ranch and Italian dressing

&

Classic Caesar salad
fresh romaine, cherry tomatoes and Italian croutons

served with house-made Caesar dressing

Select One or Two

Chicken Marsala
Lightly breaded chicken breast, sautéed with mushrooms and Marsala wine

Chicken Florentine
Served with a creamy white wine sauce and sautéed in spinach

Roasted Pork Medallions
Slow roasted with a honey Dijon glaze, topped with toasted pecans

Salmon Picatta
Sauteed and served with a garlic lemon caper wine sauce

Mahi Mahi
Seared with a zesty basil butter                                     (Additional $2 per person)

Sirloin Tenders
Seared beef medallions                                                  (Additional $2 per person)

Chef's Vegetable Medley

Grilled Asparagus

Garlic Mashed Potatoes

Roasted Red Potatoes

Wild Rice Pilaf

Single Entrée $32.95 per person

Dual entrée $39.95 per person

Select Two

Custom



Dinner
All entrees include House salad and rolls with butter

Accompanied with Chef's Vegetable Medley & Garlic Whipped Potatoes

Portobello Stack   (Vegan)                                                               $17.95
Roasted Red Peppers, Basil, Served Over Quinoa with Balsamic Drizzle

 
Cheese Tortellini   (Vegetarian)                                                         $18..95
Fresh Mozzarella, Vegetable Sauté, Truffle Oil,, Alfredo Sauce

 
Cacciatore Chicken                                                                         $25.95
Bone-in chicken in a savory tomato stew with vegetables

Slow Roasted Herbed Chicken                                                         $25.95
herb crusted Frenched breast with lemon butter sauce

  
Chicken Florentine                                                                         $27.95
Frenched chicken breast sautéed served atop garlic spinach a Parmesan sauce

Salmon Picatta                                                                                $30.95
sautéed and served with a garlic lemon caper wine sauce

 
Pan Seared Sea Bass                                                                          $35.95
With olives and capers in a white wine sauce

Beef Tenderloin Medallions                                                             $38.95
With a rich Roquefort demi

 
8oz Flat Iron Steak                                                                          $38.95
With grilled onions and mushrooms, and a bourbon demi

 
10oz NY Strip Steak                                                                          $40.95
Center cut with a creamy peppercorn sauce

Please limit selection to guests to (3) options

Plated breakdown is required (14) days prior

Plated



Stations
All Stations require chef attendant(S)

$150 per attendant

Pricing is based off of (1) Hour of Service

HONEY BAKED HAM Carving
Baked with a honey brown sugar glaze

Served with a country mustard sauce

$7 per person

 

ROASTED TURKEY Carving
Citrus and herb marinade, roasted until golden brown

Served with a rich gravy

$9 per person

 

ATLANTIC SALMON Carving
Lemon pepper 

$12 per person

 

PRIME RIB Carving
Slow roasted and perfectly seasoned

Served with au jus and horseradish cream 

$15 per person

coffee and mini donuts Station
italian imported strawberry and chocolate donuts

served with regular and decaf coffee

$5 per person

French Fry Bar
shoestring fries with ketchup/mustard, chili, cheese sauce and ranch

$6 per person

with dinner...

after dinner...



Assortment of fresh baked cookies

$12.95 per dozen

Chocolate tuxedo Strawberries

$24.95 per dozen

Assortment of Cupcakes

$24.95 per dozen

Build your own Sundae Station

$9.95 per person

Requires Chef Attendant(s)

Campfire smores

$9.95 per person

Includes outdoor fire pits

Custom donut Wall

$15.95 per person

Custom Candy Bar

Starting at $350

Dessert

Wedding cake
supplied via Las Vegas Custom Cakes

$6 per person
*Includes cake cutting

wedding cake Supplied from elsewhere will require Cake Cutting Fee

cake cutting fee $2 per person



Chair Covers or Sashes

Start at $5 each

 

Parque Wood Dance Floor 12 x 12

$300

 

3 Foot Marquee Letters

$150 per letter

 

Officiate: $250

 

DJ Services: $250 per hour
*additional $150 flat for Ceremony Set up

 

Flat Screen TV: $150

Umbrella Heaters: $100 per Heater

Additional Reception Hour

 $500 per hour

Enhancements



DEPOSIT

The Club requires an initial 20% deposit in order to secure the date of the function & the room

at the time of booking. A second deposit for 50% of the remaining charges is due no less than 120

days prior to the event date. Final payment for the total estimated charges is due 30 days prior to

the event.

GUEST GUARANTEE

A menu and guaranteed number of guests is required by noon, 14 business days prior to event

date. This guarantee represents your billing minimum and will not be subject to reduction. If a

guarantee is not received- then the original count or actual number of guests, whichever is

greater, will be charged. The prices listed are subject to proportionate increases to meet increased

cost of supplies or operations for functions reserved more than 90 days in advance.

CANCELLATION

In the event the Client for any reason cancels the function- The Club will retain the non-

refundable deposit(s). Notice of Cancellation must be in writing.

ALCOHOL POLICY

State laws prohibit any type of alcohol to be brought in from the outside.. corkage and service

fees will apply. All food and beverage must be consumed on the premises and may not be taken

“to-go”.

OVERTIME CHARGES

Ceremony and Wedding receptions are based on a 4. hour period. Additional time may be added at

the rate of $500 per hour with at least (3) business day notice.

WEATHER

The decision to move an outdoor function to an inside location due to inclement weather will

be made (4) hours prior to the start time of the event. Management reserves the right to make the

final decision.

WEDDING COORDINATION

The Sales Department is not responsible for overall Wedding Coordination/Planning, as it is the

client’s responsibility. We are happy to recommend professional wedding planners if you are

interested in wedding planning and coordination.

VENUE FEE

The Club charges a site fee for ceremony and reception. There is a minimum revenue requirement

for wedding events as outlined in your contract process. Off-peak months may have reduced

revenue requirements. Wedding revenue includes site fee and food and beverage purchases but

does not include tax/service fee.

DAMAGES

The customer is responsible for and shall reimburse the club for any damage, loss or liability

incurred to the club by any of the customer’s guests or organizations/Services contracted by

the customer.

Policies


