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Specializing in
Mountain Views & “| DoO’s”
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WEDDING PACKAGE PRICING LIST

Welcome to The Views at Superstition Pricing collection.

Where we specialize in Mountain Views & “I Do’s.

ALL-INCLUSIVE PACKAGE

Venue rental for 4 hours
2-hour access to the getting ready suites
Ceremony on the viewing balcony

Exclusive access to the golf course for photos during

sunset
Cocktail hour on the viewing balcony
Includes: tables, chairs, house linens
Tie The Knot Centerpieces
Tie The Knot Catering Package
Bartender & mixer package (BYOB)
Dj/MC
Planning help & wedding coordinator
Includes set-up & break down of decor

*Available Sunday - Thursday ONLY; 75 guests or less; 8%
Taxes/Service Fee included*

$7.9K
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ALL-INCLUSIVE PACKAGE

Venue rental for 6 hours
All-day access to the getting ready suites

Lake View or Desert View Ceremony (+$500 for Desert

View)

Cocktail hour on the viewing balcony
Includes: tables, chairs, house linens
Tie The Knot Centerpieces
Tie The Knot Catering Package
Cake/Dessert Bar
Bartender & mixer package (BYOB)
Dj/MC
Floral credit for handhelds
Photography credit
Officiant
Planning help & wedding coordinator
Includes set-up & break down of decor

*Available every day of the week; 200 guests or less; 8%
Taxes/Service Fee included*

Pricing based on 100 guests on a Sunday-Thursday:

$15K

VENUE RENTAL PRICES ARE BASED ON DAY OF THE WEEK - NOT SEASON

SUNDAY - THURSDAY $6800 // FRIDAY $7800 // SATURDAY $8300

| theviewsatsuperstition.com | events@theviewsatsuperstition.com | txt/call (480) 498 - 0876 |



ALA CARTE VENUE ONLY 4

RECEPT[ON Our indoor Tuscan-inspired reception ballroom exudes timeless
BALLRO OM elegance, offering a warm and inviting atmosphere for up to 200 guests.
The temperature controlled space creates a romantic setting that
transports guests to the heart of Tuscany. The ballroom is
SUN-THUR. // $5,300 complemented by luxurious getting ready suites. Whether hosting an
intimate celebration or a grand affair, our Tuscan-style ballroom
FRI // $6’300 provides the perfect backdrop for unforgettable moments.
SAT. // $6,800

*Base price for up to 100 guests - additional guests $10/pp over 100.

CEREMONY OPTIONS!

INDOOR BALCONY LAREVIEW DESERT VIEW
$300 $300 $1500
Beautiful indoor Scenic outdoor Stunning outdoor Picturesque outdoor
ceremony ceremony on the ceremony on the golf ceremony at Lost
temperature patio with views of the course with scenic Dutchman State Park
controlled for up to Superstition views of the (15 min drive) with
200 guests. mountains up to 75 Superstition scenic views of the
guests. mountains up to 200 Superstition
guests. mountains up to 150
guests.

*Ceremony pricing Is only when paired with a reception as well.*

Ceremony ONLY pricing on next page.
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ADDITIONAL GUESTS $10/PP

An intimate 2-hour package for ceremony & photos for up to 10 guests.
Includes ceremony coordination & set-up on the viewing balcony overlooking
the Superstition Mountains. Champagne or Sparkling cider passed after the
ceremony, with water service Included. Overhead speakers for a playlist or
ceremony processional/recessional music. Photo opportunities on the viewing
balcony after the ceremony (must provide photographer & officiant.)
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ADDITIONAL GUESTS $10/PP

An intimate 2-hour package for ceremony & photos for up to 50 guests at Lost
Dutchman State Park. Includes ceremony set-up, white padded chairs,
coordination, all contracts/Insurances & directional signs the state park

requests. Water bottle service Included. Client must provide bluetooth speaker

for a playlist or ceremony processional/recessional music. Photo opportunities
after the ceremony (must provide photographer & officiant.)



PREFERRED PROEFESSIONALS

CATERERS
BABBO ITALIAN EATERY LET’S CELEBRATE CATERING
DUSTIN - (623) 628-5515 BENNY - (602) 471-6200
DUSTIN.BABBOITALIAN@GMAIL.COM LETSCELEBRATECATERING@GMAIL.COM
BABBOITALIAN.COM LETSCELEBRATEAZ.COM
FEAST EASY CATERING SANTI’S CATERING
JAKE - (480) 282-0110 (602) 538-9863
JAKE@FEASTEASYMEALS.COM CATERING@SANTISCATERING.COM
FEASTEASYMEALS.COM SANTISCATERING.COM
BAKERS/DESSERT
WHISK & PADDLE CITY SWEETS
ERICA - (602) 502-7809 MALLORY - (480) 251-0552
ERICA@WHISKANDPADDLEAZ.COM CITYSWEETSAZ@GMAIL.COM
WHISKANDPADDLEAZ.COM CITYSWEETSAZ.COM
GRACEFUL CAKE CREATIONS CREATIVE ICE CREAM
GRACE - (480) 464-2728 FLOYD - (480) 779-9059
GRACEFULL333@YAHO00.COM CREATIVE65GUY@GMAIL.COM
GRACEFULCAKECREATIONS.COM CREATIVEICECREAM.COM
PHOTOGRAPHERS
LIA'S PHOTOGRAPHY AZ WEDDING PHOTOGRAPHER
LIA - (602) 503-8019 KELLY & FILIPPO - (602) 606-7799
LIASPHOTOGRAPHY2011@GMAIL.COM ADMIN@AZWEDDINGPHOTOGRAPHER.COM
LIASPHOTOGRAPHY.COM AZWEDDINGPHOTOGRAPHER.COM
SANTIAGO ALMADA WEDDING PHOTOGRAPHY LIGHTRAIN IMAGES
SANTIAGO - (480) 845-2098 GLENN - (480) 699-5731
CONTACT@SALMADA.COM GLENN@LIGHTRAINIMAGES.COM
SALMADA.COM LIGHTRAINIMAGES.COM
DEPOY STUDIOS GRATZ CREATIVE MANAGEMENT - VIDEO
CRISTINA - (602) 657 - 8888 BRIAN - (480) 276-6872
INFO@DEPOYSTUDIOS.COM BRIAN@GRATZCREATIVEMANAGEMENT.COM
DEPOYSTUDIOS.COM GRATZCREATIVEMANAGEMENT.COM
FLORISTS
LENA'S EVENTS & RENTALS GOLD CANYON BLOOMS
LENA - (480) 813-2544 COURTNEY - (480) 329-4063
INFO@LENASEVENTS.COM GOLDCANYONBLOOMS@GMAIL.COM

LENASEVENTS.COM APACHEJUNCTIONFLOWERS.COM
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PREFERRED PROFESSIONALS CON'T.

OFFICIANTS

REVEREND RICK BELL TIMELESS WEDDINGS

RICK - (480) 600-0566 APRIL - (480) 326-6667

REVRICKBELL@COX.NET APRIL@THEVIEWSATSUPERSTITION.COM
DJ/MC

ARIZONA’S DJ ENTERTAINMENT
(480) 492-9290
EVENTS@ARIZONASDJ.COM
ARIZONASDJ.COM

HAIR & MAKEUP

BELLA BRIDAL BEAUTY BABYDOLL WEDDINGS
(602) 350-5863 (480) 433-0716
ADMIN@BELLABRIDALBEAUTY.COM BEAUTY@BABYDOLLWEDDINGS.COM
BELLABRIDALBEAUTY.COM BABYDOLLWEDDINGS.COM
MAKEUP BY DIANA JD BARBA
DIANA - (734) 765 - 9073 JONGIE - (480) 748-6825
CONTACTMAKEUPBYDIANA@GMAIL.COM JONCIEDILWORTH@YAH00.COM
MAKEUPBYDIANA.COM JDBARBA.COM
APPAREL
CELEBRITY TUX & TAILS STRUT BRIDAL SALON
(602) 258-1462 BROOKE - (602) 252-4414
FELICIA@CELEBRITYTUXANDTAILS.COM BROOKE@STRUTBRIDALSALON.COM
CELEBRITYTUXANDTAILS.COM STRUTBRIADALSALON.COM

ADDITIONAL SERVICES

TRANSPORTATION - BLAGCAR SERVICES TRANSPORTATION - JET LIMO
(480) 500-1488 (480) 423-5466
BLACCARAZ@GMAIL.COM JETLIMOAZ.COM
BLACCARAZ.COM INFO@JETLIMOAZ.COM
ACCOMMODATION ACCOMMODATION
ACGOMMODATION MARRIOTT HOTELS VRBO

GOLD CANYON GOLF RESORT

) FATMA - (480) 358-9111 DAVID HAGEN
[48(?36%8%09,\/?90 FATMA.AMER@MARRIOTT.COM WWW.VRB0O.COM/714052
: MARRIOTT.COM/PHXMX
MY SWEET ASS BEVERAGE BURRO MODSHOTS PHOTO BOOTH MILESTONE LUXURY RENTALS
BRUCE - (413) 687-5674 JANINA NIA - (214) 984-1389

BADUNBARPHOTO@GMAIL.COM MODSHOTS.PHOTOBOOTH@GMAIL.COM MILESTONELUXURYRENTALS@GMAIL.COM
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$30 /PP

A BEAUTIEUYL: BURFET RRESENIT/ATION WA AQUIR, SICIESIE] TTYAC
ARPETIZERS BDURINEG COCIKT AL [HOUR DINNER, BUEFET INCLUDESS O©INZ
ENTTREE, ©NE SIDIE; BINNER ROLLS, SIDIE S/ALAD AND OINE NOIN=/ALECOIRICILIES
BEVERAGE ON DISPOSABLE DINNERWARE (PLATE, FORK, KNIFE & NAPKIN).
FULL SERVICE STAFRF TQ SERVENOUR CUIES TS & SUS /AL A ORI /A SILISS:
INIGIREDESEBIS R@ISIANBINERC/ANIERRIVATRE SERHE @ RIKESE
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$45/PP

A DELIGHETFEUIL: BURFFEET PRESENIT/ATEIGOINEANAVAR =
YOUIR ClHOICE: TWO ARRPETIZERS BIUIRINE
COCKTAIL mOUR. . DINNEZER ISYRFEIFINSEUBDISSE
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BELLAGIO

$90 /PP

AN EXCERTIONAL RPLATED DINNER WITTER. Y @UIR: @HOICEXTRIRIEEASIYAFLER
RVASSISEBRFARIEERZZE RS SWIY R INGRE@@TGIFA S8 @IE MBI ININERSS ERVIIC ESIINE EUBIE S
EIFASEEERBRIEABEANBES/AISABM@G@VRIS ENE @ ME@NYEDRBNAPINASHEBABIINNER
INCLUDING TWO ENTREES AND TWO SIDES. SERVED ON A CHINA PLATE,
SALAD RPLATE, FORIK KINNFE W/ATFIER EHOISILISAF; (SRAIMIP/ACINISIRILYURR=5 TAVA@I =N
[SINIENENARINSESG@INDE@ RES|I[MVEREEEIARGERMBEVERAGESSIFATFI@NEINGEUBDES
NV @RN@NEVA SC@EHI@ISICES ENVERAGESMEVINES SRAMI@GEESIFAEESEFE®ES ERVESNY G UR
GVESIESEEREICSHAN S I@IVRMIFABISESSINEEEBESEDIS P@SABIET@©AKE RIEATTE SE&.
H@IRISSH
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Pesto Bruschetta, Spicy Fig Bruschetta, Pistachio Mozzarella
Skewers, Mini Meatballs in Marinara, Firecracker Rolls:
Steak/Italian/Buffalo

SALADS:

Mista, Caesar Classica, Spring Mix Salad, Napa Valley
Salad

SbER

Valducci, Creamy Mushroom Asparagus, Pasta Rustico,

Pasta Primavera, Creamy Pesto Pasta

ENTREES:

Wild Mushroom and Marsala Chicken, Chicken Parmesan
(Not breaded), Lemon Chicken, Spinach Gorgonzola

Chicken, Tuscan Chicken
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\@ SANTI'S
_ " CATERING

Smoked Salmon Bruschetta, Roasted Red Bell Pepper Bruschetta, Grilled
Asparagus Bruschetta, Lemon Cilantro Skewers, Pineapple Hawaiian

Skewers, Sirloin Steak Skewers, Salami Caprese Skewers, Sopecitos, Mini

Tinga Tostada, Stuffed Jalapenos, Poblano Cheese Dip, Cream Cheese Balls

SALADS:

Garden Salad, Lemon Garlic Caesar Salad, Spinach Salad, Broccoli Salad,
Southwest Salad, Potato Salad, House Mexican Salad, Chipotle Ranch

Salad, Lemon Citrus Salad

SIS

Three Cheese Tortellini, Vodka Rotelle, Penne Marinara, Fettuccine Alfredo,
Mashed Potatoes, Cinnamon Carrots, Steamed Broccoli, Baked Potato,
Roasted Red Potatoes, Yellow Rice, Mixed Vegetables, Scalloped Potatoes,
Rice, Beans, Pasta Salad, Chipotle Mac & Cheese, Mashed Yams w/ Pineapple,

Sweet Corn, Smoked Beans, Green Beans, Cole Slaw

EENAIRE

Chicken Piccatta, Chicken Parmesan, Chicken Cordon Bleu, Chicken Rollatini
Style, Romano Chicken, Tuscan Chicken, Pesto Creme Chicken, Chicken

Marsala, Mole Poblano, Pollo Poblano, Pollo Philadelphia, Fajitas De Pollo O

Carne, Barbacoa De Res, Chilorio, BBQ Pork Chops, BBQ Pulled Pork, BBQ Ribs,

Herb Crusted Brisket, Smoked BBQ Brisket, BBQ Chicken, Herb Crusted Roast
Beef

10
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PREFERRED CATERERS MENU OPTIONS

FEAST EASY
CATERING

APPETIZERS;

Spinach and artichoke Stuffed Mushrooms, Assorted Bruschetta, Glazed Mini

Meatballs, Assorted Cracker and Cheese Tray, Assorted Fruit Tray, Mexican
Bruschetta, Tequila Lime Shrimp Skewers, Chips and Salsa (Red or green),
Chorizo Stuffed Jalapenos, Chips and layered bean dip, Green Chili Chicken
Skewers, Assorted Antipasto Skewers, Stuffed Dates, BBQ Mini Meatballs
Green Chili Corn Bread Muffins, BBQ Shrimp Skewers, Spicy BBQ Chicken

Skewers

SALADS:

Chef Garden Salad, Caesar Salad, Arugula Fennel Salad

SURIES:

Mashed Potatoes, Roasted Seasonal Vegetables, Honey Spiced Carrots, Green
Beans, Roasted Parmesan Asparagus, Mexican Rice, Cuban Rice, Refried
Beans, Black Beans, Calabasitas, Elote, Penne Pasta, Truffle Mashed Potatoes,
Italian Roasted Vegetables, Mascarpone Polenta, Roasted Red Herb Potatoes,

Mac & Cheese, Coleslaw, Potato Salad, Baked Beans

ENEREES:

Herb Garlic Chicken, Roasted Garlic Pork Loin, Tuscan Chicken, Mushroom
Chicken, Braised Beef, Maple Bacon Pork Loin, Green Chili Chicken, Tacos,
Enchiladas, Cuban Pulled Pork, Al Pastor Pulled Pork, Green Chili Pork Loin,
Chicken Marsala, Chicken Piccatta, Porchetta Pork Shoulder, Italian
Sausage and Peppers, BBQ Pulled Pork, Green Chili BBQ Pulled Pork, BBQ
Chicken Thighs, Honey Bourbon Shrimp and Peppers
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PREFERRED CATERERS MENU OPTIONS

AR ERS:

Prosciutto Wrapped Cantaloupe, Antipasto, Tuscan Skewers, Spanakopita,
Chicken or Beef Quesadillas, Caprese Skewers, Glazed Pear and Goat Cheese
Crostini, Fresh Fruit Display, Fresh Vegetable Crudités
Fresh seasonal vegetables and dill ranch dip, Turkey Cranberry Pinwheels,
Shrimp Cocktail, Stuffed Cucumber Cups, Grilled Vegetable Pinwheels, Cocktail
Meatballs w/ Sauce

S

Pasta w/ Sauce, Garlic Mashed,Roasted Parsley Buttered Red potatoes,
Roasted Italian Red Potatoes, Spanish Rice, White Rice, Polynesian Rice,
House Seasonal Vegetable Special, Snow Peas and Baby Carrots, Broccoli
Florets with Garlic Sauce, Mexican Corn, Honey Glazed Baby Carrots, Garlic,
Parmesan Green Beans, Steamed Vegetable Medley, Corn on the Cob,

Seasoned Black Beans

BRI B

Chicken Marsala, Chicken Pesto, Chicken Picatta, Chicken Scarpariello,
Balsamic Glazed Chicken Breast, Sausage and Peppers, Chicken Parmesan,
Chicken & Sausage Cacciatore, Garlic Dijon Braised Chicken, Chicken Vesuvio,
Hearty Burgundy Beef, Parmesan Crusted Tilapia, BBQ Pulled Chicken or
Pork, Chicken Mediterranean, Pecan Crusted Chicken, Teriyaki Steak, Chicken
Cordon Bleu, Home-Style Meatloaf, Hawaiian Pineapple Chicken, Kalua
Roasted Pork, Beef Brisket, Couscous Stuffed Tomatoes, Eggplant Parmesan,
Roasted Pork Loin, Herb-Crusted Prime Rib, Honey Roasted Ham, Enchiladas
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THE VIEWS AT SUPERSTITION

Ao

MENU

LINEN ADD-ONS

Colored Overlays $35/TABLE
Colored Runners $7/TABLE
Colored Chair Ties $2.50/CHAIR
Colored Linen Napkins $1.50/PP
CENTERPIECE UPGRADES

Anﬁque mercury vase on a INCLUDED

mirror with (3) votive

candles

(3) PC glass set with three $20/TABLE

floating candles placed on a

mirror with (3) votives.

3 pc floating candle with $40/TABLE

greenery around the vases
and ivory rose buds. 3
clear/silver/gold votives.

EXTRAS
Additional venue event hour $500/HOUR
Custom Neon Sign $180
Wood Fireplace $250
Fireplace Table $50

CATERING ADD-ONS

Full China Package: Includes charger, $8/PP
dinner plate, fork, knife, water goblet,
champagne flute, ivory linen napkin

Charger add-on (Gold or Silver) $0.50/PP
Additional Servers $100/SERVER
Buffet Equipment Rental $50
Pre Ceremony Cocktail $300
Hour

Coffee Bar Includes: coffee, $2.50/PP

disposable coffee cups,
creamer, sugar
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Meet April & Kailey — Your Dream Team

April and Kailey are the dynamic duo behind your wedding venue experience. As
the proud owners and hands-on coordinators, they bring heart, organization,
and a touch of magic to every celebration. With a shared passion for creating
unforgettable moments, April and Kailey are deeply involved in every step of

your wedding journey—from the first venue tour to the final sparkler send-off.

Known for their eye for detail, calm presence, and creative problem-solving,
they're not just venue managers—they’re your behind-the-scenes support
system. Whether it's customizing the layout, managing vendors, or keeping your
timeline on track, April and Kailey are committed to making sure your big day

runs smoothly and feels uniquely you.

With years of experience and a love for love, they're more than just coordinators
—they’re the reason couples feel confident, cared for, and free to soak in every
moment. Thank you from the bottom of our hearts for considering The Views at

Superstition!



