
Apache Wells
Country Club 

Wedding Menu



Four-EIGHT Hour Event Time

Additional Time to Decorate Prior to Event

Cake Cutting Service

All Banquet Tables & Chairs

Linens & Napkins in a Variety of Colors

Elegant Flatware, Stemware & Glassware

Full Drink Station with Water, Iced Tea & Coffee

Full Serving Staff with Bartender & Event Manager

Hosted & Cash Bar Options

Set-Up & Clean Up Service

Venue Inclusions

*food & beverage minimum apply. Menu prices are Per Guest and subject to a 20% Service Charge and Current State Sales Tax



Menu prices are Per Guest and subject to a 20% Service Charge and Current State Sales Tax

Presentation Stations

Chef's Roasted &
Grilled Vegetables

Chef's Artisanal
Cheese Board

Asparagus, Red Peppers,
Zucchini, Squash,

Portabella Mushrooms,
Lime Cilantro Yogurt and

Macadamia Nut Pesto

Caprese Gnocchi
Selection of Domestic & International
Cheeses, Seasonal Jams, Dried Fruits,

Candied Pecans, Lacosh, Toasted
Baguettes & Cracker Medley

Sea & Sand Ice Chest
Jumbo Shrimp Cocktail, Oysters on a

half shell on an Ice Carved Clam Shell.
Lemon Wedges, Cocktail Sauce,

Remoulade and Tabasco

Antipasto & Roasted
Vegetables

Penne with Bolognese & Italian
Parsley

Ricotta Stuffed Shells with
Tomato Basil 

Focaccia Points
Parmesan Cheese & Chili Flakes

Dry Italian Salami & Prosciutto,
Smoked Gouda, Sliced Mozzarella
Cheese, Marinated Vegetables to

include Roasted Red Peppers, Zucchini,
Tomatoes, Asparagus, Artichokes, and

Assorted Olives. Parmesan Crostini,
Medley Crackers

(Minimum of 25 Guests Required)

Taste of Italy

Sushi Platters
Three Selections of

Deconstructed Sushi 
Each Platter Serves 10 persons:

Spicy Tuna
California Roll

Vegetarian Selections



Menu prices are Per Guest and subject to a 20% Service Charge and Current State Sales Tax

Hors D'oeuvres
Cold Hot

Bacon Wrapped Scallops, Balsamic Glaze

Coconut Shrimp, Lilikoi Horseradish

Crispy Vegetable Springrolls, Ponzu Sauce

Chicken Yakitori, Teriyaki Glaze

Bamboo Grilled Shrimp

Spinach Spanakopita

Smoked Chicken Quesadilla

Prosciutto Mango Ball Skewer

Red Bliss Potatoes with Chive Crème Fraiche

Sriracha Ahi Poke, Cucumber & Radish Sprouts on Wonton Crisp

Tomato Caprese with Sea Salt

Shrimp BLT, Herb Aioli

Lump Crab Cakes with Mango Chutney

Pick > 3

Pick > 4



Carving Stations
Chef's STATION BASED ON A MINIMUM OF TWO HOURS PER CHEF

Lavender Crusted NY Striploin

Herb Crusted Prime Rib

Cabernet Demi-glace
Garlic Whipped Potatoes

Sauteed Green Beans
Caesar Salad

Natural Pan Jus
Creamy Horseradish 
Hawaiian Sweet Rolls

Grilled Jumbo Asparagus
Rosemary Roasted Baby Yukon Gold

Potatoes
Arcadia Garden Salad

Turkey Carving Station
Whole Roasted & Basted Turkey

Cranberry Relish
Pan Gravy

Hawaiian Sweet Rolls
Spinach Salad

Raspberry Vinaigrette

Menu prices are Per Guest and subject to a 20% Service Charge and Current State Sales Tax



Menu prices are Per Guest and subject to a 20% Service Charge and Current State Sales Tax

Buffets
All Buffets Served with a Beverage Station of Water, Ice tea, Lemonade, Coffee & and Hawaiian Sweet Rolls

Summer Nites

Spanish Fiesta

Fresh Salad of Cucumber & Tomatoes,
Summer Greens w/ Herb Lemon Dressing
Avocado & Artichoke Spread w/ Pita Chips

Marinated Herb Grilled Flank Steak
Airline Chicken Breast w/ crispy Prosciutto &

Red Wine Deme-Glace
Garlic Yukon Gold Mashed Potatoes

Haricot Vert Sauteed w/ Shallots & Basil
Butter

Jicama Cilantro Mango Salad
Latin Caesar Salad w/ Queso Fresco

Chicken & Beef Fajita
Oven Roasted Chipotle Chicken

Three Cheese Mac 'n' Cheese w/ Chilis
Vera Cruz Vegetables

Green Chili Cornbread

Happy Trails
Roasted Redskin Potato Salad 

w/ Pancetta & Parsley
Marinated English Cucumber Salad

Dill Shaved Red Onion Salad
Slow Smoked Beef Brisket w/ Smokey

Ancho Chili BBQ Sauce
Grilled Summer Vegetables

Seven Grain Pilaf w/ Roasted Nuts

Pacific Rim
Prawn & Grab Claw Cocktail, Kim Chee

Cocktail Sauce & Lemon
Wild Rice Salad, Dried Cranberries,

Toasted Almonds, Shallot Vinaigrette
Kalbi Style Beef Short Ribs

Sweet Thai Chili Chicken Baby Bok Choy
Bamboo Baked Salmon Display

Brown & White Rice Furikake Flakes



Build Your Own Buffet
(choose One Display option & Two or more Proteins)

All Buffets Include

Displays

Proteins

Menu prices are Per Guest and subject to a 20% Service Charge and Current State Sales Tax

Mixed Green Salad
Caesar Salad

Crudité Platter

Coffee
Tea

Lemonade
Hawaiian Sweet Rolls

Risotto Display 
Wild Mushrooms

Roasted Red Peppers
Smoked Tomatoes

Peas
Chives & Truffle Oil

Herb Roasted Pork Tenderloin - Creamy Ground Mustard Sauce, Roasted Apples & Onion Compote
Cider Brine Pork Chops - Rosemary Demi-Glace

Grilled Chicken Margarita - Creamy Mozzarella Sauce Topped w/ Grape Tomatoes, Chiffonade
Basil, Crusted Pancetta

Beef Teres Major Medallions - Beef Medallions w/ a Red Wine Reduction Sauce
Marinated Grilled Flank Steak - Sliced Beef Flank Steak w/ Sliced Portabella Mushrooms & Crispy

Onion Straws

2 Proteins 
3 Proteins 
4 Proteins 

Potato Bar Display 
Roasted Fingerlings

Garlic Red Bliss Mashed Potatoes
Crumbled Bacon
Grilled Chicken

Cheese
Green Onions

Fried Onion Straws

Pasta Display
Marinara, Alfredo, Pesto

Bay Shrimp
Italian Sausage

Sundried Tomatoes
Portabella Mushrooms

Shaved Parmesan



Dessert 
Plated Dessert

Cheesecake 

Your Choice of Traditional, Oreo, or

Raspberry Glazed

Mixed Fruit Cobbler 

With House Made Vanilla Whipped

Cream

Tiramisu 

Menu prices are Per Guest and subject to a 20% Service Charge and Current State Sales Tax

Buffet Dessert
Assorted Cookies 

Chocolate Brownies 

Assorted Macarons 

Cheesecake 

Your Choice of Traditional, Oreo, or

Guava Glazed

Cookies & Milk 

Assortment of Cookies & Milk

Shooters



Meet Our Team
Kimo Orosco

Executive Chef
k.orosco@apachewellscountryclub.com

Lauren Hickey
membership@apachewellscountryclub.com

(480) 716-1444

Jay Larscheid
General Manager

j.larscheid@apachewellscountryclub.com
(480) 746-1443

Kurt Schiffer
Food & Beverage Director

k.schiffer@apachewellscountryclub.com
(480) 840-1545


