
Relish in the Enchantment of a Tonto Wedding at Rancho Mañana

Our wedding specialist and culinary team garner your every detail, ensuring a flawless celebration.
Our renowned from scratch cuisine, warm, professional service, and luxurious ranch setting has been
charming guest at Rancho Manana since the early 1940s. We are professionals at managing your every

detail so that you can enjoy the splendor and allure of your long-awaited wedding day.

The verdant setting of Rancho Mañana is framed by the Sonoran Desert, which rises to the Tonto
National Forest and the boundless painted desert sky. Mesquite tree canopies glow with twinkle lights,
and lush grass underfoot sets a stage that rival others. Our photogenic setting is sure to capture every

moment, which will be cherished and treasured for years to come.

 Wedding Packages

Immaculate from the First Step to the Champagne Toast

WeddingsWeddings



 Package Planner

Tonto Weddings at Rancho Mañana
where a� of the choices are yours

No doubt planning a wedding can be stressful with an overwhelming amount of decisions to be made. 
We have created the following wedding packages to streamline your choices and to get all of your food 
and beverage choices finalized. As you work through the package options, an estimated total can be 
tallied so that you can keep within your budget.

The following package choices are in order of the reception following the ceremony.

1.    Choose your Beverage Package. 
      Options are Cash Bar, where you can choose the level of spirits that your guests will purchase. 
       - or- three different levels of Hosted Bars. There is also a hosted Beer, Wine & Margarita Bar.

2.     Then, choose the Hors d'oeuvre Package where there are three different levels to choose from.

3.    Next is choosing your Dinner Package, where you have the choice of Buffet or Plated. 
       Within these, there are three different levels from which to choose.

4.    The final selection is the choice of an Assorted Dessert Selection or Wedding Cake.

        Okay, let's get started!
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Entertain your guests with a variety of refreshing beverages feature your favorite cra�ed 
beverage, or proudly o�er a variety of cocktails, beer, wine and non alcoholic refreshments. 

Call Items 10     Premium Items  11                    Ultra Premium Items  12 

Cash Bar Prices and Products

Beverage Packages

Cash Bar
The cash bar is an all inclusive cost where guests purchase their own drinks and the prices
re�ect inclusive sales tax and surcharges. There is a additional set up fee of $250.00 which 
will be added to your total.

White Wines                     Red Wines                                                Beer  
Sonoma-Cutrer, Chard.    11
Brancott Sauv. Blanc  11
Pighin Pinot Grigio  11

Bud Light  6
Stella Artois 7
Paci�co  7

Kenwood Yulupa Merlot 10
Benton-Lane Pinot Noir 13
True Myth Cabernet   13

Sodas and Water                    Juices                                                             Mixes                        
Pepsi   4
Diet Pepsi  4
Sprite  4
Water    4
Ginger Beer 6

Bombay Gin
Bacardi Rum
Absolut Vodka
Sauza Hornitos Tequila
Jack Daniels Whiskey

Tanqueray Gin
Capitan Morgan Rum
Tito’s Vodka
Sauza Hornitos Tequila
Bu�alo Trace Whiskey

Bombay Sapphire Gin
Capitan Morgan Rum
Grey Goose Vodka
Patron Tequila
Johnnie walker Scotch
Makers Mark Whiskey

Cranberry
Grapefruit
Orange
Tomato

Margarita
Soda water
Tonic water

Choose which level of liquors and costs you would like to o�er your guests
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The Beer, Wine & Margarita Package is $30 per guest for 2 hours and $10 per guest for each 
additional hour. We will provide cocktail waitresses and bartenders based on the number of guests.  
For o�-site parties, there is a charge of $100 per bartender and/or bar station. 
Hosted Bars are charged additional local sales tax, P206 surcharge and 22% service charge.
Host is responsible for all charges of consumption of all beverages.

Beverage Packages

Sodas and Water                     Margaritas    
Pepsi
Diet Pepsi
Sprite
Water

Beer, Wine & Margarita

Tontorita 
Sauza Hornitos 
reposado, orange 
liqueur, house-made 
sweet & sour

Prickly Pear Margarita 
Sauza Hornitos 
reposado, orange 
liqueur, sweet & sour, 
prickly pear syrup

White Wines                    Red Wines                                             Beer  
Sonoma-Cutrer, Chard.   Kenwood Yulupa Merlot      Bud Light
Brancott Sauv. Blanc   True Myth Cabernet       Stella Artois  
Pighin Pinot Grigio             Paci�co
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The Call Bar Package is $35 per guest for 2 hours and $15 per guest for each additional hour
We will provide cocktail waitresses and bartenders based on the number of guests.  
For o�-site parties, there is a charge of $100 per bartender and/or bar station. 
Hosted Bars are charged additional local sales tax, P206 surcharge and 22% service charge.
Host is responsible for all charges of consumption of all beverages.

Call Liquors    Added Specialty Cocktails      
Bombay Gin
Bacardi Rum
Absolut Vodka
Sauza Hornitos Tequila
Jack Daniels Whiskey

Beverage Packages

White Wines                    Red Wines                                             Beer  
Sonoma-Cutrer, Chard.   Kenwood Yulupa Merlot  Bud Light
Brancott Sauv. Blanc   Benton-Lane Pinot Noir  Stella Artois  
Pighin Pinot Grigio   True Myth Cabernet   Paci�co

Sodas and Water                   Juices                                                          Mixes                        
Pepsi      Cranberry     Margarita
Diet Pepsi     Grapefruit     Soda Water
Sprite     Orange     Tonic Water
Water      Tomato
Ginger Beer

Call Bar

We can add a specialty cocktail to your package for $5 per
guest or as an welcome cocktail for $12 per guest. 

Tontorita 
Sauza Hornitos 
reposado, orange 
liqueur, house-made 
sweet & sour

Prickly Pear Margarita 
Sauza Hornitos 
reposado, orange 
liqueur, sweet & sour, 
prickly pear syrup



T

The Premium Bar Package is $40 per guest for 2 hours and $18 per guest for each additional hour
We will provide cocktail waitresses and bartenders based on the number of guests.  
For o�-site parties, there is a charge of $100 per bartender and/or bar station. 
Hosted Bars are charged additional local sales tax, P206 surcharge and 22% service charge.
Host is responsible for all charges of consumption of all beverages.

Call Liquors    Added Specialty Cocktails      
Tanqueray Gin
Capitan Morgan Rum
Tito’s Vodka
Sauza Hornitos Tequila
Bu�alo Trace Whiskey

Beverage Packages

White Wines                    Red Wines                                             Beer  
Husch, Chard.    Kenwood Yulupa Merlot  Bud Light
St Suprey Sauv. Blanc   Benton-Lane Pinot Noir  Stella Artois  
Pighin Pinot Grigio   True Myth Cabernet   Paci�co
Chateau St Michelle Riesling  L’Ecole No 41 Bordeaux Blend Lagunitas IPA

Sodas and Water                   Juices                                                          Mixes                        
Pepsi      Cranberry     Margarita
Diet Pepsi     Grapefruit     Soda Water
Sprite     Orange     Tonic Water
Water      Tomato
Ginger Beer

Premium Bar

We can add a specialty cocktail to your package for $5 per
guest or as an welcome cocktail for $12 per guest. 

Tontorita 
Sauza Hornitos 
reposado, orange 
liqueur, house-made 
sweet & sour

Prickly Pear Margarita 
Sauza Hornitos 
reposado, orange 
liqueur, sweet & sour, 
prickly pear syrup
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The Ultra Premium Bar Package is $45 per guest for 2 hours and $20 per guest for each 
additional hour. We will provide cocktail waitresses and bartenders based on the number of guests.  
For o�-site parties, there is a charge of $100 per bartender and/or bar station. 
Hosted Bars are charged additional local sales tax, P206 surcharge and 22% service charge.
Host is responsible for all charges of consumption of all beverages.

Call Liquors    Added Specialty Cocktails      
Bombay Sapphire Gin
Capitan Morgan Rum
Grey Goose Vodka
Patron Tequila
Johnnie walker Scotch
Makers Mark Whiskey

Beverage Packages

White Wines                    Red Wines                                             Beer  
Fritz, Chard.    Kenwood Yulupa Merlot  Bud Light
St Suprey Sauv. Blanc   Truchard Pinot Noir   Stella Artois  
Pighin Pinot Grigio   Silver Ghost Cabernet   Paci�co
Chateau St Michelle Riesling  L’Ecole No 41 Bordeaux Blend Lagunitas IPA

Sodas and Water                   Juices                                                          Mixes                        
Pepsi      Cranberry     Margarita
Diet Pepsi     Grapefruit     Soda Water
Sprite     Orange     Tonic Water
Water      Tomato
Ginger Beer

Ultra Premium Bar

We can add a specialty cocktail to your package for $5 per
guest or as an welcome cocktail for $12 per guest. 

Tontorita 
Sauza Hornitos 
reposado, orange 
liqueur, house-made 
sweet & sour

Prickly Pear Margarita 
Sauza Hornitos 
reposado, orange 
liqueur, sweet & sour, 
prickly pear syrup



Hors D’ Oeuvres Package
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- Please select any of the Hors d’ Oeuvres packages
- All packages are for 1 hour and come complete with waitsta�, and all necessary set up

$15  Choose two passed items and one displayed Item in this category

$20  Choose 2 passed items in this category or any of the above categories
         Choose 2 displayed items in this category or any of the above categories

$25  Choose 2 passed items in this category or any of the above categories
         Choose 2 displayed items in this category or any of the above categories

Chilled Tray Passed
 Smoked salmon, pumpernickel, chive crème fraîche
 Shaved prosciutto, flat bread, Brie & orange fig jam
 Prosciutto-wrapped melon, aged balsamic syrup

Warm Tray Passed
- Flatbread, smoked chicken, cheese, pesto, candied chilies
- Sonoran chicken & black bean empanadas, chipotle aioli
- Thai chicken satay, spicy peanut sauce
- Sonoran crusted pork skewers with orange BBQ drizzle
- Crimini mushroom, boursin, caramelized onion,

peppers
- Vegetable pot stickers, sweet soy glaze
- Vegetable spring rolls, sweet chili sauce

Displayed Items
 Marinated grilled artichokes, green chili creme

 Three Sisters Salsa 
 Salsas of: Corn & tomato, chayote squash & 
 tomatillo, tepary bean & red chilies and 
 corn chips, flour chips, and fry bread

 Jalapeno Cilantro Hummus Board
 Roasted romanesco, asparagus, artichokes, 
 mushrooms, sweet peppers, radicchio, shishito 
 peppers, chickpeas, candied sweet chili drops,  
 feta, and grilled pita

Chilled Tray Passed
 Pepper-seared ahi, mango-lime salsa, won ton crisp
 Seared ahi, pickled watermelon & seaweed salad 
 Local pork sausage, candied chili & feta cheese 

Warm Tray Passed
 Firecracker shrimp, scallions, sweet chili sauce
 Rock shrimp & lobster flautas, tomatillo sauce

Chilled Tray Passed
 Jumbo Lump crab & chive salad on Belgian endive
 Beef carpaccio, horseradish aioli, sourdough, capers

Warm Tray Passed
 Tortilla-crusted mini crab cakes, chipotle aioli
 Pan-seared scallops, pancetta crisp, fresh sage pesto
 Grilled baby lamb chops with rosemary & garlic

Displayed Items
 Fruit & Cheese
 Mélange of fruit, berries, domestic and 
 international cheeses, lavosh crackers

 Marinated grilled artichokes, green chili creme
 Pork carnitas, corn crisp, avocado crema
 Citrus rock shrimp, avocado salsa & corn crisp
 Cantonese chicken salad, crispy won ton

Displayed Items
 Chilled Seafood:
 Served on crushed ice with prickly pear 
 cocktail sauce, ginger mignonette, fresh 
 Arizona citrus & mini Tabasco bottles

 Meyer lemon chardonnay poached 
jumbo tiger prawns

 Freshly shucked seasonal oyster 
on the ½ shell
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Plated Choices
- Please select one �rst course salad duo or trio. 
- If you would like to add an optional second seafood course, please choose one.
- Choose any 2 of the entree choices. These will be a tableside choice by your guests.
- Service comes with housemade four-seed baguette and so� whipped salted butter.

Optional Second Course:  Choose 1
Seafood Platters are served family style per table

All amounts are one each per guest.

Salad Duos $12  Choose 1

Salad Trios $16  Choose 1

Pinot grigio poached jumbo shrimp,
Alaskan king crab leg, and smoked
Sockeye salmon with AZ citrus and
bloody Mary spiced cocktail sauce $14

Mesquite wood-grilled jumbo shrimp,
Lump crab with mango and jicama
Ahi tuna crudo on seasoned japonica rice,
served with fresh lime and avocado relish $16

Arugula, sun-dried apricots,
candied pecans, Roquefort cheese
wild �owers and pistachio vinaigrette
- and- 
Orecchiette pasta salad, roasted
red peppers, chickpeas, heirloom
tomatoes, feta cheese and basil pesto

Caesar Salad with housemade
focaccia crutons, and asiago
- and- 
Arizona heirloom tomato salad,
burrata cheese, shallot gastrique,
balsamic syrup, EVOO, micro basil
- and- 
Farfalle pasta with roasted
fennel, aged salami, farmers cheese
olives and preserved lemon vinaigrette
and wild �owers

Roasted beets, local goat cheese, walnuts
upland cress and raspberry vinaigrette
- and- 
Limestone lettuce with port braised
pears, gorganzolla, gastrique red onions, 
tart cherry vinaigrette and wild �owers
- and- 
Baby �ngerling potato and cipollini
onion salad, hickory bacon, tarragon
and stone ground mustard vinaigrette

Arizona Field greens, spiced peaches, 
Marcona almond, feta cheese, wild 
�owers, and balsamic �g vinaigrette
- and- 
Quinoa salad with English peas,
shaved radishes, cucumbers, heirloom
tomatoes and lemon herb vinaigrette

Champagne poached jumbo shrimp,
grilled and chilled langostine lobster medallion,
Hood river oyster on the half shell, AZ citrus,
sauce mignonette and smoked red chili cocktail sauce $24
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Plated Choices
- Choose any 2 of the entree choices. �
- You can mix and mach different priced entrees.�
- Your choices will be offered table side to your guests.
- All beef temperatures will be prepared medium.
- All menu selections are due 3 weeks prior to the event.

Entree Course:  Choose any 2

Herbed Jidori Chicken Breast
Roasted red pepper coulis,
�ngerling potatoes, herbed
carrots, and french beans

Braised Boneless Short Rib
Creme fraîche whipped potatoes,
braised kale and leeks with bacon 
and cipollini onions, red wine jus

Mesquite Grilled Shrimp Skewer
Pecan- jack cheese polenta cakes
caramelized onions and peppers, 
chimichurri sauce

Vegetarian Napoleon Stack
Whipped white yams, cauli�ower,
grilled asparagus, herbed zucchini
sautéed spinach, basil pesto sauce

Cedar Roasted Salmon
Red quinoa with sun-dried 
cranberries, grilled asparagus 
feta and lemon garlic vinaigrette

Wood-Grilled Pork Tenderloin
Calvados rosemary jus, butternut
squash, Yukon potato hash sweet
peppers and caramelized onions

Bacon Wrapped Bistro Steak 6 oz.
Adobo demi-glace, braised forest
mushrooms, mashed potatoes
and grilled asparagus spears

Wood-Grilled Beef Tenderloin 6 oz.
Adobo demi-glace, braised forest
mushrooms, mashed potatoes
and grilled asparagus spears

Duo of 4 oz Beef Tenderloin &
Two Wood Grilled Jumbo Shrimp 
Roasted shallot whipped potatoes,
grilled asparagus spears, sauce
bordelaise and lemon garlic aioli

Duo of Double Cut Colorado
Lamb Chop & Two Jumbo Scallops 
Manchego gratin potatoes, sautéed
french beans, roasted heirloom tomatoes
and fresh mint chimichurri sauce

$35 Entrees

$45 Entrees

$55 Entrees

Items with a “   ” may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.
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Tonto Buffet
The Tonto bu�et comes completely decorated with our house linens and heritage displays. 
It includes our beautiful hand-cra�ed cha�ng dishes, platters and serving utensils.

Tonto Wedding Bu�et  45.

Salads:

Fresh picked Arizona �eld greens, heirloom cherry tomatoes, watermelon radish, English
cucumbers, sun-dried cranberries, Maytag blue cheese and meyer lemon oregano vinaigrette

Farmers market pasta salad with farfalle, local zucchini, yellow squash, grilled artichokes, 
sweet peppers, roasted asparagus, preserved lemon, pecorino and Arizona sun-dried 
tomato vinaigrette

Entrees:

Lemon and so� herb roasted all-natural Jidori chicken breast,
garlic thyme heirloom �ngerling potatoes, local red wine braised cipollini onions, 
herbed batonnet carrots, baby broccolini with garlic and charred yellow pepper coulis

Mesquite wood-grilled Berkshire pork tenderloin,
Yukon potato, leek, caramelized onion and local sweet pepper hash, 
French beans, applewood smoked bacon and Calvados rosemary jus

Accompanied with our fresh baked four-seed baguette and so� whipped salted butter
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Rancho Buffet
The Rancho bu�et comes completely decorated with our house linens and heritage displays. 
It includes our beautiful hand-cra�ed cha�ng dishes, platters and serving utensils.

Rancho Wedding Bu�et 55.

Salads:

Arizona heirloom tomatoes with fresh burrata cheese, mesquite wood-grilled shallot 
gastrique, aged balsamic syrup, local basil EVOO, smoked sea salt, micro wild rocket  

Wild arugula with red wine poached pears, Point Reyes blue cheese, black Mission 
�gs, spiced pistachios, pickled red onions, Meyer lemon Riesling vinaigrette

Entrees:

Lemon herb roasted all-natural Jidori chicken breast with garlic thyme heirloom 
�ngerling potatoes, local red wine braised cipollini onions, herbed batonnet carrots, 
baby broccolini with garlic and charred Arizona yellow pepper coulis

Mesquite wood-grilled beef bistro steak with fresh horseradish potato puree, 
grilled jumbo asparagus with preserved lemon, wild mushrooms with �ne herbs, 
red wine and caramelized shallot demi-glace

Accompanied with our fresh baked four-seed baguette and so� whipped salted butter
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Manana Buffet

The Mañana bu�et comes completely decorated with our house linens and heritage 
displays. It includes our beautiful hand-cra�ed cha�ng dishes, platters and serving utensils.

Manana Wedding Bu�et 65.

Salads:

Butter poached lobster and grilled asparagus with red and yellow teardrop tomatoes, 
mesquite wood-grilled Arizona sweet corn, upland watercress, preserved lemon, roasted 
fennel, caramelized shallot tru�e vinaigrette 

Roasted gold and candy-striped baby beets with hydroponic bibb lettuce and 
peppercress, local goat cheese, sun-dried cranberries, wild �owers, honeyed 
Marcona almonds, pomegranate seeds, blood orange vinaigrette

Entrees:

Pan-seared sustainable Scottish salmon with grilled baby artichokes, con�t heirloom 
cherry tomatoes, fresh lump crab risotto with roasted red peppers and organic 
spinach, Arizona citrus beurre blanc, micro beet greens

Mesquite wood-grilled beef tenderloin medallions with fresh horseradish potato puree, 
grilled jumbo asparagus with preserved lemon, wild mushrooms with �ne herbs, 
red wine and caramelized shallot demi-glace

Accompanied with our fresh baked four-seed baguette and so� whipped salted butter
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Dessert Choices
Choose one of the dessert options which best suits you vision

Our desserts are made in-house by our pastry chef and will be displayed on various trays,
platters, stands or compotiers so that all of them look amazing and and are easy to access.
All of the following items are displayed bu�et style.

$6 per guest: Choose any two of the below items in this category

$8 per guest: Choose any two of the below items in this category or any of the above options

$10 per guest: Choose one of the below items in this category

Gelato Station: 
Includes: caramel sauce, chocolate sauce, candied almonds, and roasted pecans 
Choice of 2 Gelatos

Lemon Bars: with shortbread crust, tart lemon �lling and powdered sugar

Tiramisu: Lady �ngers, sweet mascarpone �lling and espresso whipped topping

Cannoli: Mini cannoli shells �lled with vanilla ricotta �lling, and chocolate chips

S’mores: Graham cracker cookie, ganache, chocolate cake, and toasted marshmallow

Lemon pie bars: Almond pie crust, lemon lime sour cream �ling, lemon curd and meringue

Chocolate petit fours with raspberries and ganache glaze

Vanilla petit fours with fresh strawberries and butter-cream

Éclairs with caramel pastry cream, dipped in chocolate

Assorted colorful macaroons, �avors of: Orange, strawberry, pistachio & lemon

Fresh Fruit Tartlets, vanilla pastry cream and topped with fresh seasonal fruit 

Mini Cupcakes: Choice of type cake and frosting. Chef to decorate according to �avors

Churros: Classic fried churro �lled with cream cheese �lling, cinnamon and sugar

Chocolate covered strawberries with dark and white chocolate 

Mason Jar Desserts: Choose One

   S’mores: Graham cracker cookie, ganache, chocolate cake, and toasted marshmallow

   Strawberries & Cream: Pound cake, vanilla bean custard, fresh strawberry compote

   Red Velvet Tiramisu: Red velvet cake, mocha mascarpone, dark chocolate ganache

- Sea salt caramel
- Tahitian vanilla bean
- Double dark chocolate

- Southern butter pecan
- Housemade prickly pear
- Seasonal fresh sorbets



T

Wedding Cakes
Choose one of the wedding cake options which best suits you
or choose from one of the dessert selections on the following page

Our wedding cakes are made in-house by our pastry chef and can be created in just about
any style that you have in mind. If you have a photo of a cake that you like, then email it to
our event coordinator and we will recreate it in your own style.  

$5 per guest: Choose one item in each of the three categories

$6 per guest: Choose one item in each of the three categories or any of the above options

Wedding Cake Options

Marble
Banana Cake
Strawberry Cake

Mousse
Lemon Curd
Hard Chocolate

Lime
Coconut
Strawberry
Cream Cheese
Cookies & Cream

Painting
Fondant
Geode Design

Cakes are sized and tiered to �t the amount of guests as per the pastry chefs discretion
to insure that every cake looks amazing, tastes incredible and re�ects your vision.
The below costs include cake cutting, plate up and sta� service. Cake minimum is $200

Cake Flavors   Fillings    Frosting    
Vanilla
Chocolate
Coconut

Butter Cream
Pastry Cream
Whipped Cream

Chocolate
Whipped Cream
Vanilla Butter Cream

Cake Flavors   Fillings    Frosting    

$8 per guest: Choose one item in each of the three categories or any of the above options

Cake Flavors   Fillings    Frosting    

Flowers    Hand Piping   Hand Artistry   

Per cake options: Choose any of the below decorations to enhance your wedding cake.
Please inquire on pricing per each item

Red Velvet
Carrot Cake
Cookies & Cream

Fresh Fruit
Fresh Berries
Chocolate Ganache

Rum
Caramel
Raspberry
Choice of Marble

Live Flowers
Gum Paste Flowers
Butter Cream Flowers

Pearls
Piping styles (see chef )



Wedding Information
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- Please �ll out the below information
- Once �nished and you have made all of your proposed selections, click save and email to

EC@Tontobarandgrill.com

Proposed wedding Date

Name

Cell

Email

Best day and time to contact you

Special notes

Email to 
EC@tontobarandgrill.com
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