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TYPES OF EVENTS
Weddings

Rehearsals
Corporate

Private
Birthdays

Anniversaries
Luncheons

Cocktail Parties

Other ServiceS prOvided
Accommodations

Photography
Entertainment

Bar & Beverage Services
China, Glassware & Linens

Flowers
Servicing Staff

Cakes

On-Site FacilitieS
Creekside Event Site

Joey Bistro
Celebrity Room

Courthouse Butte Ballroom
Chimney Rock Ballroom

Pomerada Poolside
Landmark Patio

los abrigados  
resort & Spa
Whether you choose our Creekside Facility, Ballroom or one of our award winning restaurants as the 

venue for your event, we will bring it to life with our delightful ambiance and gracious staff. Our exquisite  

Creekside event site, along the banks of sparkling Oak Creek, provides the ultimate scenic backdrop for  

wedding ceremonies, receptions, lunches and other private events. The charming elegance of Joey Bistro and 

Celebrity Room accommodates larger parties and provides the perfect setting for an indoor brunch or rehearsal 

dinner. Our Courthouse Butte and Chimney Rock Ballrooms open to the peaceful Pomerada Poolside and 

Landmark Patio.  Each ballroom can be rented separately, or the two can be combined to accommodate  

parties up to 150 for your elegant affair.  The Pomerada Poolside and Landmark Patio are also available for 

receptions and informal meetings.

Los Abrigados Resort & Spa  |  160 Portal Lane  |  Sedona, AZ 86336  |  1 (928) 203 8992  |  www.keepingyouinthepicture.com

Sa m p l e Ho r S D’o e u v r e S
Roast Beef and Horseradish Pinwheel on  

Water Crackers (Cold)
Marinated Artichoke Bottoms with Rock  

Shrimp Mascarpone (Cold)
Ahi Tuna on Cucumber Rounds (Cold)

Gingered Beef on Crisp Asian Pears (Cold)
Chilled Jumbo Prawns with  

Horseradish Cocktail Sauce (Cold)
Lump Crab stuffed Piquello Peppers (Cold)

Chicken Satay Sticks with Ginger Ponzu Sauce (Hot)
Crab Stuffed Mushroom Caps (Hot)

Bay Shrimp on Chive Polenta with Fried Chorizo (Hot)
Mini Beef Wellingtons with Horseradish Cream Sauce (Hot)

Sa m p l e pl at e D lu n c H
Stracciatella alla Romana

Sliced New York Strip with Barolo Sauce
Garlic Mashed Potatoes

Red Rock Springs Farmer’s Market Fresh  
Seasonal Vegetables

Bakery Fresh Rolls and Butter
Flourless Chocolate Cake

Freshly Brewed Colombian Coffee and Iced Tea

Sa m p l e lu n c H Bu f f e t
Caesar Salad with White Anchovy Vinaigrette

Arugula with Proscuitto, Mozzarella and Melon
Oven Roasted Turkey tossed in  

Farfalle Pasta with Feta Sherry Vinaigrette
Grilled Lemon Chicken with Garlic Crème Jus,  

tossed in Penne Pasta
Rosemary Seasoned Flatiron Steak with Grilled Asparagus

Skillet Potatoes 
Fresh Fruit Tarts

Sa m p l e pl at e D Di n n e r
Jumbo Lump Crab Cake with Bloody Mary Salsa

Caprice Salad with Tomato Slices and  
Fresh Chiffonade Basil

Combination of Grilled Salmon and Sliced  
Beef Tenderloin with Chef’s choice of Sauce

Herb Mashed Potatoes
Select a Dessert

Sa m p l e Di n n e r Bu f f e t 
Sa n ca r l o S me x i c a n Bu f f e t

Mixed Greens and Tomato Salad tossed  
with Cilantro Dressing

Assortment of Tropical Fruits Including 
Pineapples, Mangos, Papayas and Jicama
Shrimp with Peppers, Onions and Thyme

Guacamole Con Totopos
Cheese Enchiladas

Red Snapper Vera Cruz
Mexican Rice and Refried Beans

Warm Flour Tortillas
Taco & Tostado Shells

Shredded Beef and Chicken
Lettuce, Tomatoes, Cheese, Guacamole,  

Sour Cream and Salsa
Sopaipillas with Honey & Powdered Sugar

Optional: Action Fajita Station  
with Steak and Chicken

lo S aB r i g a D o S re S o rt & Spa a l S o 
o f f e r S a w i D e S e l e c t i o n o f a c t i o n  

a n D c a rv i n g S tat i o n S

tHiS iS a Sample of tHe many catering optionS availaBle at loS aBrigaDoS reSort & Spa.


