
and then one day you knew…   
 

 

 

your wedding day 
 

 

 

 

 

the day when you begin your life together 

 

A moment, uniquely yours,  

which will reflect your style and vision. 

 

Imagine your wedding at The Westin La Paloma,  

where the beauty of the environment is matched by the  
artistry of our service. 
 

Envision your ceremony in one of our romantic outdoor locations  

with the Santa Catalinas bathed in rosy hues by the setting sun.   
 

Enjoy cocktails under the stars, followed by an evening of dancing and  

wonder in one of our ballrooms.   
 
Our instinctively attentive service means even large celebrations have the    
ambiance of an intimate gathering of friends. 
 

Allow one of our wedding specialists to provide you with personalized  

attention… 
 
to inspire your creativity and to assist you in achieving your personal vision. 
 

We are here to transform your experience, and those of your guests,  
into the day that you always knew your wedding would be … 
 

 
 
celebrate the wedding of your dreams at The Westin La Paloma 



your guests are hushed and aglow 

moments are created, savored, captured 
 

 

LA PALOMA WEDDINGS 
From the moment the bride and groom arrive at The Westin La Paloma,  
our staff members become involved in planning their special day.  
Each rehearsal dinner, bridal luncheon or reception is tailored to the couple’s very personal tastes.                  
Our wedding specialist, an experienced resource, assists couples with seamless coordination of  
every detail, from menu selection to floral design. 
 
 

ENJOY THE FOLLOWING AMENITIES: 
custom menu planning with our catering professionals 
personalized, detailed pre planning services with one of our weddings specialists 
complimentary accommodations for the bride and groom the night of your wedding 
with a delivery of champagne and chocolate dipped strawberries 
complimentary dressing rooms for bridesmaids & groomsmen 
complimentary valet & self parking 
 
 

COMPLIMENTARY DÉCOR ITEMS TO INCLUDE:  
linens in white, black or eucalyptus that includes table cloths, table skirting & napkins 
luminaries or citronella candles for outdoor venues 
jewel votive candles for indoor venues 
bone white china, stemware, silver 
dance floor, riser pieces, full array of tables & chairs 
 
 
welcome your out of town guests with special guest room rates invite them to book their             
reservation through a complimentary, StarWeddings website where your guests can book rooms & 
you can monitor RSVPs 
 
 
delight your guests with one of our private options for a rehearsal dinner,  
welcome cocktail reception or  farewell brunch 
 
 
revitalize with a groomsmen’s golf outing or bridesmaid’s spa day 
 

 

 



your anticipation fades into delight as promises  

and kisses are exchanged 

 
 

CEREMONIES 
Choose from our romantic, outdoor ceremony locations.  
Each features gorgeous views of the Santa Catalina Mountains 
 
 

TERRACE LEVEL PATIO 
150 guest maximum 
$1,200 site fee 
 

SOUTH PATIO at la paloma country club 
144 guest maximum 
$1,200 site fee 
 

FIESTA AREA 
200 guest maximum 
$1,400 site fee 
 

CATALINA BASIN 
400 guest maximum 
$1,600 site fee 
 
 

included in ceremony site fees* 
personalized directional signage  
black garden chairs  
a second ceremony location for inclement weather 
tables for dj, gift, and registry with appropriate linen 
one hour scheduled ceremony rehearsal prior to ceremony date 
personal ceremony coordinator for both rehearsal and ceremony 
water station 
 
 
*ceremony site fees are subject to a taxable 24% service  
charge and a 6.1% state tax 



and the beginning finally begins 

your guests burst into celebration 
 

 

 

RECEPTIONS 
Celebrate together. Your wedding is the reason for so many celebrations.  

The Westin La Paloma offers beautiful settings for every one.  Indoors or out, all Westin 
event spaces have the flexibility to make your celebration truly unique and truly personal.  

 

 

Inspired by the latest styles and trends as well as the unique tastes of the bride and groom, 
the Westin Wedding Specialists meticulously attend to every detail of our guests’ special 
day. With personalized attention, our experts enable the guests of honor to simply revel in 
the joy of all celebration, renewed for their life ahead. 

 

 

COTTONWOOD 
maximum seating with dance floor for 50 guests 
  

LA PALOMA DINING ROOM at la paloma country club 
maximum seating with dance floor for 144 guests 
 

MURPHEY 
maximum seating with dance floor for 140 guests 
 

SONORAN 
maximum seating with dance floor for 200 guests 
 

ARIZONA BALLROOM 
maximum seating with dance floor in this space 
ranges from 140 guests to 1,160 guests 



A NIGHT TO REMEMBER 

  

 
 
 
PLATED DINNERS 
 
All pricing listed by entrée selection. Each two-course plated dinner includes choice of one soup or salad, entrée 
with seasonal vegetable and your choice of starch, La Paloma signature freshly baked rolls with butter and compli-
mentary cake cutting service with freshly brewed Starbucks regular, decaffeinated coffee and assorted Tazo teas 
 
 

COCKTAIL HOUR 
 

CHOICE OF THREE DELECTABLE BUTLER PASSED HORS D’OEUVRES 
Please refer to the hors d’oeuvres menu for selection 
 
 

~or~ 
 
 

INTERNATION AND DOMESTIC CHEESE BOARD 
Brie, port salute, smoked gouda, boursin, fontina, cheddar, jack, swiss and gorgonzola, garnished with fresh fruit, 
baguette, lavosh and crackers 
 
 

 
 

FIRST COURSE, select one:   
tomato basil bisque, parsley oil 

roasted butternut squash soup, cinnamon brioche croutons 

*winter cauliflower bisque, truffle oil & chives 

*roasted summer corn bisque, cilantro & chili oil 

 

trio of pear salad frisee, arugula, golden raisins, toasted almonds, gingered peach rice wine vinaigrette 

baby spinach and radicchio salad, roasted beets, lavender-fennel goat cheese, seeds and nuts, mustard vinaigrette 

tender lettuces sun-dried cranberries, blue cheese, apple, chile spiced pecans, tangerine vinaigrette 

classic caesar salad, garlic croutons, shaved pecorino Romano cheese, house-made Caesar dressing 

*heirloom tomato salad, buffalo mozzarella, organic basil, pesto vinaigrette 

 
*contains seasonal expressions subject to change based on seasonality 
 
 
 
 
 
 
 
 
 
*all food & beverage pricing listed is exclusive  
of a taxable 24% service charge and a 6.1% state tax 



ENTRÉE COURSE  
 
SEARED BLOCK-CUT NEW YORK STEAK cabernet sauvignon reduction, caramelized shallots $70 
 
PAN ROASTED FILET OF BEEF porcini demi cream, horseradish persillade $78 
 
ADOBO SPICED FILET OF BEEF Yukon gold mashed potato puree, braised cipollini onions $78 
 
NATURAL CHICKEN BREAST brie, arugula, roasted red pepper, basil and white balsamic poultry jus  $62 
 
BONELESS HALF CHICKEN apple brioche bread pudding, whole grain mustard, tarragon jus  $63 
 
SOUTHWESTERN SPICED SEA BASS citrus chile crèma, poblano relish $65 
 
PANKO HERB CRUSTED FILET OF SALMON zesty tomato beurre fondue $65 
 
SCALLOP SALMON ROSE lemon shallot butter $68 
 
STUFFED POBLANO PEPPER red quinoa, avocado, tomato, manchego cheese, chile de arbol  $62 
 
ROASTED VEGETABLES wild rice, nuts and seeds, braised swiss chard, pomegranate gastrique $62 
 
 

DUETS: 
 

SCALLOP SALMON ROSE & PETITE FILET OF BEEF 
scallop salmon rose with lemon shallot butter and petite filet of beef with port wine demi-glace $92 
 
MOREL MOUSSE STUFFED PHEASANT & BLOCK-CUT NEW YORK STEAK 
morel mousse stuffed pheasant with sage poultry reduction and thyme butter basted block-cut new york steak 
with exotic mushrooms, demi-glace $88 
 
BEEF TENDERLOIN & SHRIMP SCAMPI 
pan-seared beef tenderloin with horseradish cream and colossal shrimp scampi with roasted garlic and butter 
sauce $90 
 
 
ACCOMPANIEMENTS, select one 
cilantro jasmine rice pilaf, lemon basil risotto, mascarpone herb polenta, olive oil roasted fingerling potatoes, 
roasted garlic mashed potatoes, cabernet sauvignon potato puree 
       
 
 
 
 
 
 
 
 
 
 
 
 
 
 
*all food & beverage pricing listed is exclusive  
of a taxable 24% service charge and a 6.1% state tax 



JOURNEY TOGETHER DINNER TABLE 

 
Each dinner table includes La Paloma signature freshly baked rolls with butter, and complimentary cake 
cutting service with freshly brewed Starbucks regular, decaffeinated coffee and assorted Tazo teas 
 

COCKTAIL HOUR 
 

CHOICE OF THREE DELECTABLE BUTLER PASSED HORS D’OEUVRES 
Please refer to the hors d’oeuvres menu for selection 
 

 

~or~ 
 

 

INTERNATION AND DOMESTIC CHEESE BOARD 
Brie, port salute, smoked gouda, boursin, fontina, cheddar, jack, swiss and gorgonzola, garnished with fresh 
fruit, baguette, lavosh and crackers 
 

 

BEGINNINGS, select four 
tomato basil bisque, parsley oil 

roasted butternut squash soup, cinnamon brioche croutons 

trio of pear salad frisee, arugula, golden raisins, toasted almonds, gingered peach rice wine vinaigrette 

tender lettuces sun-dried cranberries, blue cheese, apple, chile spiced pecans, tangerine vinaigrette 

classic caesar salad, garlic croutons, shaved pecorino Romano cheese, house-made Caesar dressing 

roma tomato and cucumber salad, red onion, feta cheese, lemon dill vinaigrette 

roasted carrot and parsnip, golden raisins, currents, sherry vinaigrette 

watercress and roasted beet salad, toasted almonds, goat cheese, tarragon vinaigrette 

*heirloom tomato salad, buffalo mozzarella, organic basil, pesto vinaigrette 

red quinoa salad dried fruit, nuts, seeds, citrus and herbs                                                                                                                                         

 
ENTRÉES, select three 
 

PAN ROASTED FILET OF BEEF porcini demi cream and horseradish persillade                                                                                       
 

SCALLOP SALMON ROSE lemon shallot butter                                                                                                                                    
 

NATURAL CHICKEN BREAST brie, arugula, roasted red pepper, basil, white balsamic poultry sauce                                    
 

POTATO GNOCCHI lemon caper sauce, pecorino romano cheese and herbs 
 

FRESH ATLANTIC SALMON ROAST pomegranate blackberry gastrique 
 

BING CHERRY GLAZED PORK LOIN (Carver attendant needed) 
 

GRILLED FLAT IRON STEAK red pepper marsala 
 

SMOKED PAPRIKA AND OREGANO MARINATED CHICKEN BREAST wild mushroom jus 
 
ACCOMPANIEMENTS, select one 
cilantro jasmine rice pilaf, lemon basil risotto, mascarpone herb polenta,  
olive oil roasted fingerling potatoes, roasted garlic mashed potatoes, cabernet  
sauvignon potato puree 
 
$89 
 
 
*all food & beverage pricing listed is exclusive  
of a taxable 24% service charge and a 6.1% state tax 



PASSED HORS D’OEUVRES 
 
COLD: 
endive leaf with shaft's bleu cheese, desert honey and chile spiced pecans  
 

melon, toscano salame, and basil with blood orange himalayan salt  
 

zucchini pancake with sun-dried tomato mousse and micro basil  
 

fresh basil and roma tomato bruschetta on crostini 
 

balsamic marinated mushroom tapenade with micro basil and goat cheese on flat bread  
 

caramelized peppers & onions with balsamic drizzle and goat cheese on crostini 
 

fennel poached shrimp with lime essence cocktail sauce and fried won ton  
 

ahi poke with sesame soy essence, golden tobiko caviar and micro cilantro  
 

smoked salmon with lemon thyme cream and fried capers on cracker bread  
 

peppered beef tenderloin on baguette with creamy horseradish and caramelized onion marmalade 
 
 
HOT: 
pork and mango empanada with mango coulis  
 

pancetta and gruyere risotto bites with lemon caper aioli  
 

chicken dijon with wilted arugula in puff pastry in dijon cream  
 

baked brie with bleu cheese, cranberries and spiced pecans in phyllo  
 

roasted exotic mushrooms with boursin cheese in phyllo  
 

potato samosa (potato and peas with indian curry)  
 

pork potsticker with chili soy sauce  
 

italian sausage stuffed jumbo mushrooms with pecorino romano cheese and fresh italian herbs  
 

lightly breaded artichokes filled with herb goat cheese, paprika chile aioli 
 

spinach and feta cheese in phyllo  
 

vegetable spring roll with sweet chili sauce  
 

wild caught shrimp hand-breaded in coconut and panko with sweet and sour sauce  
 

tender beef medallions with duxelle in golden puff pastry, truffle demi  
 

beef machaca chimichangas with chile de arbol sauce  
 

pan-seared dungeness crab cake with poblano crema 
 
 
 
 
 
 
 

 
*all food & beverage pricing listed is exclusive  
of a taxable 24% service charge and a 6.1% state tax 



ELEVATED EXPRESSIONS 

 
SORBET COURSE AS A PALETTE CLEANSER: champagne, lemon, orange, lime, passion fruit   $6  
 
AFTER DINNER CHEESE ENHANCEMENT: assorted gourmet cheese sampler plate   $15 
 
PETITE SWEETS: chocolate truffles, mini pecan bars, brulee topped cheesecake squares, chocolate ganache 
squares, mini fruit tartlets, individual mousse martinis, chocolate covered strawberries  

$6 per person for selections of one 
$11 per person for selections of three 
$18 per person for selections of five 
 

*additional selections available upon request 
 
CHAMPAGNE TOAST: our house domestic sparkling wine, butler passed $5 
 
APPETIZER COURSE: add $12 per person for any of the following selections: 

porcini tower with balsamic drizzle, white truffle oil, asiago crostini 

beef carpaccio with fennel aïoli, balsamic drizzle, crostini, shaved parmesan cheese 

seared rare tuna over spicy napa slaw with citrus hoisin sauce 

roasted butternut squash ravioli with dijon crema, baby tomato confit 

citrus poached sea scallops, spiced fennel broth, jicama slaw 

seared crab cake with southwest spices, red pepper aioli, fresh mango salsa 

 
LATE NIGHT SNACK: add $12.00 per person for any of the following selections: 
 totopos with queso asedro and roasted salsa, cinnamon churros with spiced crema 

 sonoran hotdogs with accompaniments, sopapillas  

 beef sliders with accompaniments, chocolate chip cookies 

 original popcorn with assorted flavor shakers, whimsical sweet popcorn 

 assorted sub sandwiches, fudge brownies 

 party cut cheese and pepperoni pizza, lemon bars 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
*all food & beverage pricing listed is exclusive  



BAR 
 
 

DELUXE SELECTION:  whiskey: crown royal,  bourbon: makers’s mark,  scotch: johnnie walker 
black label, gin: bombay sapphire:, rum: bacardi superior,  tequila: jose cuervo silver, 
vodka: absolut,  brandy: hennessey V.S.O.P.  $9 
 

CALL SELECTION: whiskey: seagram's 7 crown, bourbon: jack daniel’s, scotch: johnnie walker red 
label, gin: beefeater,  rum: cruzan, tequila: sauza silver, vodka: smirnoff, brandy: hennessey V.S., 
vermouth: cinzano  $8 
 

LIQUEORS: amaretto di saronno, B&B, baileys irish cream, triple sec, cointreau, drambuie, frange-
lico, grand marnier, kahlua, sambuca   $9.25 
 

MICROBREW BEER:  samuel adams boston lager, fat tire, nimbus, blue moon $7.50 
 
IMPORTED BEER: heineken, corona extra, heineken light, corona light, bass, guinness, amstel 
light  $7 
 

DOMESTIC BEER: michelob ultra, miller lite, budweiser, bud light, st. pauli girl non-alcoholic 
beer  $6.50 
 

BRANDY: hennessy vs, hennessy vsop, cognac: hine rare & delicate, remy xo, port: taylor fladgate 
lbv porto, aperitif: campari    $9 
 

SOFT DRINKS - featuring coke® products   $4.75 
"lingering at tables for over 100 years" san pellegrino® 250ml sparkling spring water  $5 
naturally pure and balanced evian® 16oz natural spring water  $5 
 
AVAILABLE ON REQUEST:  
whiskey: jack daniel’s single select, bourbon: jim beam, knob creek, scotch: the glen livet, glenfid-
dich, rum: bacardi limon, captain morgan, tequila: sausa commemorativo tequila, patron, don 
julio, tres generacions, vodka: grey goose, chopin, skyy, belvedere, ciroc  $9  
 

whiskey: jameson irish, sherry: harvey's bristol cream    $8.25 
scotch: dewars scotch  $8.25 
 
a bartender labor charge of 125.00 for the first 3 hours, or any part thereof, will be waived if sales 
exceed 500.00 per bar. additionally, a 125.00 bar labor charge will apply for additional bartenders 
requested that exceed resort staffing guidelines (1 bar per 100 guests). each bar includes choice of 
one red and one white wine. selections available under wine menu. 
 
 
 
 
 

 
 
 
 
*all food &beverage pricing listed exclusive o 
f a taxable 24% service charge and a 6.1% state tax 
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WINE 
 
 

 

CHARDONNAY 
BV century cellars 42 
coppola diamond  48 
sonoma cutrer, russian river 6 
magnolia grove 42 
grigich hills 90 
 
 

SAUVIGNON BLANC 
kim crawford, marlborough, new zealand 50 
two vines 42 
 
 

PINOT GRIGIO 
bollini, italy 48 
placido  43 
 
 

WHITE ZINFANDEL 
beringer   40 
 
 

RIESLING 
anew  45 
 
 

SPARKLING  
dom perignon champagne 350 
chandon napa brut NV, CA 70 
veuve clicquot ponsardin brut NV 140 
j. roget 40 
domaine ste. michelle brut, WA 42 
 

 

 

CABERNET SAUVIGNON 
frog's leap 90 
14 hands cab 42 
chateau ste. michelle 44 
bv century cellars 42 
magnolia grove 42 
 
 

PINOT NOIR 
deloach pinot noir 42 
canyon road 42 
 
 

MERLOT 
niner estate bootjack ranch, paso robles 48 
dry creek, dry creek valley 55 
hills, WA 44 
glass mountain, 42 
cellar no. 8 42 
 
 

ADDITIONAL REDS 
penfold's thoma hyland shiraz 42 
souverain red blend 64 
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ENTERTAINMENT 
 

Windy City DJ’s    Kim Cahoon   520-298-8000  
windycitydjs@aol.com 

Satyr Entertainment    Andy Depew   520-572-4900  
 andy@satyrentertainment.com 
CE Entertainment DJ Services   Marc Summersett  520-572-6262  
 marc@ceentertainment.com 
Fantastic Five Entertainment   Phillip Montes   520-240-0305  
 therevolutiondjs@gmail.com 
Motion Music Entertainment   Ryan Johnson   520-390-6774 
 rijdjentertainmentaz@gmail.com 
Twilight Productions    Randy Van Hulle   520 760-3000     

info@twilightproductionsaz.com 
The Street Minstrels    Frank Ross   520-745-1732  
 guitarra3000@gmail.com 
Harpist      Christine Vivona  520-293-2272  
 chrisvivona@comcast.net 
Harpist      Rebecca Foreman  520-909-2723  

forharp@earthlink.net 
Pianist      Martha Reed   520-906-5089  
 

Arianna String Quartet   Carlie Rigg   520-975-0124  
gingarts@verizon.net 

 
LINEN & EQUIPMENT RENTAL 

 
Frostings Event Design   Paloma Rodarte  520-591-4964  
 paloma@frostingsevents.com 
Party Express Rental Equipment  Orlando Saldarriaga  520-322-9405  
 contact@partyexpressrentals.com 
Arizona Party Rental    Carrie Flower   520-327-6678  
 mollee@arizonapartyrental.net  

 
FLOORIST/WEDDING COORDINATION 

 
SavOn Flowers/Dynamite   Kalyn Stith   520-323-7323  
Event Design & Management 
 kalyn@savonflowers.com 
 
Villa Feliz Flowers    Georgeanne Fimbres  520-790-9500 
 villafeliz1@qwestoffice.net  

PARTNER REFERRALS 
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CAKES 

 

Ambrosia of Tucson    Jaynie Rossi    520-390-9319  
 ambrosiaoftucson@gmail.com 
Village Bakehouse     -   520-531-0977  
 villagebakehouse1@gmail.com 
Nadines Bakery    Suzie Parker   520-326-0735  
 nadinesbakerytucson@gmail.com 
  
 

VIDEOGRAPHY 
 

Resort Videography    Rob Hines   520-881-5747   
 resortvideo@msn.com 
Visual Images Productions   John Maniscalco  520-546-2040  
 vip1684@msn.com 
Black Sheep Video Production  Stepheny Keith  520-403-7294  
 stepheny@blacksheepfilmworks.com 
Serendipity Cinema    Taryn Pollock   602-380-3869  
 taryn@serendipitycinema.com  
 
 

OFFICIANTS 
 

Protestant Minister    Dennis Williams  520-296-5901 
 
Universal Life Church    Rev. Edward (Ted) Miller 520-256-2232 
 
Trinity Presbyterian Church   Rev Dave Wasserman  520-623-2579 
 
St. Mark’s United Methodist   Rev. Paul Caseman  520-297-2062 
Church  
 
Justice of the Peace – Pima County  Judge Adam Watters  520-869-7282 
Consolidated Justice Courts        
 
Nondenominational Minister   Dee Dee Lombardi  520-245-7418 

  Nadine M. Rosin  520-881-4939 
  Rev. Kathryn Williams  520-292-1416 

 
Certified Officiants     Wendy Kotch   520-437-2497 
      Kathleen Roberts  707-889-6173 

mailto:ambrosiaoftucson@gmail.com
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PHOTOGRAPHY 
 

Daniel Snyder    Daniel Snyder   520-792-4828  
 danman@danphoto.com 
Sunstreet Photo   Molly Condit   917-558-3931  

willoart@comcast.net 
Patrick Grimes Photography  Patrick Grimes   520-881-6209  
 patrick@patrickgrimes.com 
Design Photography   Bob Hitchcock   520-298-7007  
 designphotousa@yahoo.com 
Erik Hinote Photography  Erik Hinote   520-990-6616  

erik@ehfoto.com 
Chris Richards Photography  Chris Richards   520-904-7778  

ritterjhr@comcast.net 
Philip Ramackers   Philip Ramackers  520-327-7262  
 philipramackers@cox.net 
Lyn Sims Photographer  Lyn Sims   520-743-8850  

lyn@lynsims.com 
illume Weddings   Jason Millstein   480-941-8595  
 Jason@illumeweddings.com 
Lori OToole Photography  Lori OToole   888-333-4045  
 lori@loriotoole.com 

Something Blue   Jon & Georgina  520-808-9812 
 info@somethingbluephotography.net 

 
TRANSPORTATION 

 
Destination & Conference Services Bobby Retz   520-577-5872  
 bobby.retz@westin.com 
Catalina Transportation  Susan Dawdy   520-624-5466  
 reservations@catalinatucson.com 
Xtreme Limo    Roberto Alderete  520-807-5466  
 info@tucsonlimousine.com 

 
STATIONARY 

 
Celebrations Ink   Ashley Hendrickson  520-722-9607  
 ashley@celebrationsink.com 
True Bliss    Cheryl Crawford  520-405-2904 
 cheryl@trueblissllc.com  

 
DOVE RELEASE 

 
Desert Rose Doves   Dot Lorefice   520-682-4417  

drosedoves@aol.com 
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GENERAL WEDDING INFORMATION 
 

GUARANTEE 
For the various Resort departments to prepare properly for your successful event(s), we require the  
final attendance be determined and communicated to the responsible Conference Planning/Catering 
Manager by 11:00 am a minimum of three (3) working days prior.  This number will be considered a 
guarantee not subject to reduction, and charges will be assessed accordingly.  Guarantees for Sunday, 
Monday and Tuesday are due by 11:00 am on Thursday.   If a guarantee is not given to the Resort by 
11:00 am on the date it is due, the expected numbers indicated on the Special Event Order will become 
the guarantee.  The Resort will set 3% over the guarantee up to a maximum of 50 covers.  The set for all 
continental breakfasts, coffee breaks, and receptions will be the same as the guarantee.  The Resort will 
not be responsible for identical service to more than 3% over the guarantee. 
 

 

FOOD & BEVERAGE 
Current banquet prices are indicated on the all banquet menu suggestions and proposals.  All food and 
beverage must be supplied by the Resort which is the only authorized licensee to sell and serve liquor, 
beer and wine on the premises.  All food and beverage prices are guaranteed ninety (90) days prior to 
the date of the function.  Your Catering Manager will be happy to customize specialty menus at your 
request.  The Westin La Paloma Resort & Spa specifically prohibits the removal of food from any  
banquet-related function by the customer or any of the customer's guests or invitees.  To ensure that 
every detail is handled in a professional manner, the Resort suggests that your menu selections and  
specific details be finalized not later than four (4) weeks prior to your function.  You will receive a copy 
of our Banquet Event Orders to which you may make amendments in advance. 

 

ALCOHOLIC BEVERAGES 
The sale and service of all alcoholic beverages is regulated by the Arizona Department of Liquor  
Licenses & Control.  The Resort is responsible for the administration of those regulations.  Therefore, 
no alcoholic beverages may be brought into the Resort.  All beverage functions must be arranged 
through your Catering Manager.   Resort policy requires that liquor be served by the drink in all  
banquet and function areas.   
 

All persons consuming liquor at Resort events must be 21 years old.  The Resort reserves the right to 
terminate liquor service at any event if minors intending to consume alcoholic beverages are in  
attendance. 

 

ASSIGNMENT OF FUNCTION SPACE 
Function rooms are assigned based upon the number of persons expected. If attendance numbers  
increase or decrease, the Resort reserves the right to change, with notification, to a  
room suitable for the attendance and the type of event.  Seating will be at round  
tables that seat ten (10) people each.  Requests for seating of eight (8) or  
less at round tables is available, and must be specified.  



OUTDOOR EVENTS 
All Waterfall/Mesa Verde/Poolside events will utilize plastic glassware, due to liability.  Dance floors 
for outdoor use will be rented from a supplier at the customer's expense.  Resort management reserves 
the right to make the decision to move any planned outdoor function indoors, based on the weather.  

 
TAXES & SERVICE CHARGE 
The Resort will add the customary 24% service charge and 6.1% state sales tax to the banquet menu 
prices and room rental stated.   

 
LABOR CHARGES 
 Chef Attendants $150/each 
 Bartenders  $125/each; fees waived if sales exceed $500/bar 
                    

MINIMUMS 
For private plated parties less than 13 guests, the Resort will assess a service charge of $50.00.  For 
buffet service to less than 50 guests, the Resort will assess a $4.00++ per person service charge; for 
buffet service to less than 20 guests, the Resort will assess a $6.00++ per person service charge.  

 
AUDIO VISUAL & ELECTRICAL 
Presentation Services operates a fully-equipped audio visual company on property; it can handle any 
range of audio-visual requirements.  AV fees are charged for equipment rental, setup-strike labor,  
service charge, plus tax.  Additional electrical power is available for most function rooms.  Charges, 
through the Resort's Engineering Department, will be assessed on labor and per amp, per phase per 
day basis.  It is advisable to make arrangements in advance with your Catering Manager.  

 
SECURITY 
The Resort shall not assume responsibility for damage or loss of any merchandise or articles left in the 
Resort before, during, or following any event.  Guests are responsible for any damage to any part of the 
Resort during the period of time they, their employees, independent contractors, or other agents  
under their control or under the control of the independent contractor hired by them are in the  
Resort.  

 
 
 
 
 
 
 
 
 
 
 
 
 


