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Welcome to Anthem Country Club
Congratulations on your Engagement! 

Congratulations on your engagement and starting the exciting journey of planning a wedding that celebrates
your love story.

Nestled in the heart of Nevada and boasting one of the most exquisite private venues, Anthem Country Club
offers an idyllic setting for your Las Vegas ceremony and reception. We are delighted at the opportunity to be

an integral part of your special day.

From the moment you step into our Club, you’ll be enveloped in the warmth and meticulous care that defines
Anthem Country Club. Our commitment is to provide you with a personalized experience, tailoring our

packages and menus to align with your vision. We are eager to address every detail, ensuring your day is
flawless.

Thank you for considering Anthem Country Club for your celebration. We are excited for the opportunity to host
your most cherished day and make it an unforgettable experience for your family and friends.

To schedule a visit to our Club or for more information, please contact our Catering Office at (702) 614-5007.
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Anthem Weddings 
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 Anthem Weddings 
We offer an ideal site for the exchange of wedding vows. Our

ceremony site offers a no arch needed, spectacular view of the
Las Vegas Valley and our infamous Las Vegas Strip, providing a

picture-perfect back drop for your wedding day. 

The Ceremony Package Includes: 

Wedding Rehearsal based on Availability
White Ceremony Chairs
Two Fresh Floral Arrangements at Ceremony Alter 
Access to Bridal Suite & Men’s Lounge (use up to 4 hours
prior)
(2) Cart Valets to Transport Bridal Party

As the city comes to life at nightfall, your guests move into our
main dining room with its floor to ceiling windows overlooking the

spectacular view of the Las Vegas Valley and Las Vegas Strip, while
you and your guests dine and dance the night away! 

 Your Five Hour Reception Package Includes: 
Cocktail “Hour” with private use of our Desert Sky Balcony
4 Hour Reception in Desert Sky 
Premium Floor Length Linens 

Satin, Taffeta, Crinkle or Pintuck in a Variety of Color
Options. 

Dance Floor
Customizable Wedding Cake with Cake Tasting & Design
Consult

*this is an off-site consult at our partnered bakery
Champagne & Sparkling Cider Toast
Gift, Sign-in/Favors, Escort Card and Cake Tables
Sweetheart Table or Head Table
Round Tables with 8-10 Chiavari Chairs per Table
Glass Silver or Gold Beaded Chargers
Chiffon Draping dividing Desert Sky from our Lobby
Custom Welcome Sign
Custom Table Numbers 
DJ or Floral Services may be added on for additional costs
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We offer an ideal site for the exchange of wedding vows. Our ceremony site offers a spectacular
view of the Las Vegas Valley and our infamous Las Vegas Strip, providing a picture-perfect back
drop for your wedding day.

The Ceremony Only Package Includes: 

Wedding Rehearsal based on Availability
Licensed Officiant
White Ceremony Chairs
Two Fresh Floral Arrangements at Ceremony Altar
Seasonal Floral for the Wedding Couple, Additional Costs for Wedding Part Floral
Access to Bridal Suite & Men’s Lounge (use up to 4 hours prior)
DJ for Ceremony Music
Videography & Photography from Licensed Professionals
(2) Cart Valets to Transport Guests & Wedding Party
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Buffet Dinner 
TRAY PASSED HORS D’ OEUVRES 
 (Choose Three)
Tomato Basil Bruschetta 
Chicken Satay | Sweet Soy Reduction 
Pork Potstickers | Ponzu Sauce 
Mini Beef Wellington | Mushroom Duxelle, Puff Pastry
Vegetable Spring Roll | Sweet Chili Sauce 
Stuffed Mushrooms | House Made Sausage, Chives, Parmesan 
Southern Fried Chicken Skewers | Spicy Honey 

SALAD COURSE 
(Choose Two) 
Anthem Salad | Field Greens, Dried Cranberries, Walnuts, Toasted Goat Cheese, Balsamic, & Potato Hay 
Caesar Salad | Chopped Romaine Hearts, Parmesan Cheese, Crouton & Caesar Dressing 
House Salad | Mesclun Mix, Shaved Carrots, Radish, Baby Tomatoes, and Cucumber with a Champagne Vinaigrette 

ENTRÉE COURSE 
(Choose Two) 
Braised Beef Short Ribs | Asparagus, Braising Jus 
Chicken Francese | Chef’s Choice of Fresh Seasonal Vegetables, Lemon  & White Wine Sauce  
Seared Salmon | Chef’s Choices of Fresh Seasonal Vegetables, Lemon Vinaigrette 
Pork Tenderloin | Chef’s Choices of Fresh Seasonal Vegetables, Apple Demiglace 

ACCOMPANIMENTS 
(Choose Two) 
Seasonal Vegetable Orzo | Roasted Fingerling Potatoes | Yukon Gold Mashed Potatoes | Wild Rice Blend

ENHANCE WITH A CHEF ATTENDED CARVING STATION  
Roasted Prime Rib | Au Jus, Creamy Horseradish
Whole Beef Tenderloin |  Demiglace, Horseradish
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Plated Dinner 1 

ENTRÉE COURSE 
(Choose One)  Additional Fee Per person for Two Entree Selections
Filet Mignon | Mashed Potatoes, Asparagus, Roasted Mushrooms, Demiglace 
Seared Salmon | Mashed Potatoes, Haricot Vert, Blistered Cherry Tomatoes, Chive Beurre Blanc 
Cider Brined Pork Tenderloin | Roasted Rosemary Potatoes, Baby Carrots, Mustard Jus 
Chicken Francese | Roasted Rosemary Potatoes, Baby Carrots, Lemon White Wine 

TRAY PASSED HORS D’ OEUVRES 
 (Choose Three)
Tomato Basil Bruschetta 
Chicken Satay | Sweet Soy Reduction 
Pork Potstickers | Ponzu Sauce 
Vegetable Spring Roll | Sweet Chili Sauce 
Stuffed Mushrooms | House Made Sausage, Chives, and Parmesan 
Southern Fried Chicken Skewers | Spicy Honey 

SALAD COURSE 
(Choose One) 
Anthem Salad | Field Greens, Dried Cranberries, Walnuts, Toasted Goat Cheese, Balsamic, & Potato Hay 
Caesar Salad | Chopped Romaine Hearts, Parmesan Cheese, Crouton & Caesar Dressing 
House Salad | Mesclun Mix, Shaved Carrots, Radish, Baby Tomatoes, and Cucumber with a Champagne Vinaigrette 
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Plated Dinner 2 
STATIONARY DISPLAY 
Imported & Domestic Cheese Display with Assorted Fresh Fruit & Berries 

T R A Y P A S S ED HOR S D ’ OE U VR E S S E L E C T I ON S 
(Select 3) 
Tomato Basil Bruschetta 
Chicken Satay | Sweet Soy Reduction 
Pork Potstickers | Ponzu Sauce 
Vegetable Spring Roll | Sweet Chili Sauce 
Stuffed Mushrooms | House Made Sausage, Chives, Parmesan 
Southern Fried Chicken Skewers | Spicy Honey 
House Made Crab Cakes | Cajun Remoulade 
Beef Tataki | Seared New York, Fresh Wasabi, Lotus Chip 
Filet Mignon Skewer | Marinated Filet Tips, Cucumber Dipping Sauce 
Mini Beef Wellington | Mushroom Duxelle, Puff Pastry 
Blackened Tuna | Wasabi Cream, Micro Greens, Lotus Chip 

SALAD COURSE 
(Select 1) 
House Salad | Mesclun Mix, Shaved Carrots, Radish, Baby Tomatoes, and Cucumber with a Champagne Vinaigrette 
Anthem Salad | Field Greens, Dried Cranberries, Walnuts, Toasted Goat Cheese, Balsamic & Potato Hay 
Caesar Salad | Chopped Romaine Hearts, Parmesan Cheese, Crouton & Caesar Dressing 
Baby Iceberg Wedge | Iceberg Lettuce, Bacon, Red Onions, Baby Tomatoes, Blue Cheese Dressing 

DUEL ENTRÉE COURSE 
(Select 1) 
Chicken and Sea Bass | Lemon Risotto, Seasonal Fresh Vegetables, Lemon Caper Sauce, Chive Beurre Blanc 
6oz Manhattan New York and Jumbo Shrimp | Au Gratin Potatoes, Roasted Asparagus, Herbed Compound Butter,
Scampi Sauce
Petit Filet Mignon and 4oz Chilean Sea Bass | Au Gratin Potatoes, Haricot Vert, Baby Carrots, Demiglace 
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Bar Packages 
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ALL DINNER PACKAGES INCLUDE 
Beer 

Bud Light | Michelob Ultra | Coors Light | Miller Lite 
Stella Artois | Hazy IPA  | Atomic Duck IPA | Corona | Modelo 

Wines 
 J. Lohr Cabernet Sauvignon | J. Lohr Chardonnay 

Champagne 
Whitecliff 
Liquors 

Vodka Tito’s | Ketel One
Rum  Cruzan White Rum | Captain Morgan Spiced

Tequila  Hornitos Reposado
Whiskey  4 Roses Bourbon | Jack Daniels 

Scotch Dewar’s White Label 
Gin Bombay  | Tanqueray

PREMIUM UPGRADE
Beer 

Bud Light | Michelob Ultra | Coors Light | Miller Lite 
Stella Artois | Hazy IPA | Atomic Duck IPA | Corona | Modelo  

Wines 
Premium Selection of 

Cabernet Sauvignon | Chardonnay | Pinot Grigio  | Pinot Noir | Sauvignon Blanc 
Champagne 

Prosecco | Domaine St. Michelle 
Liquors 

Vodka  Tito’s | Ketel One | Grey Goose
Rum  Cruzan White Rum | Bacardi Superior | Captain Morgan Spiced | Malibu Coconut 

Tequila  Patron | Casamigos Blanco 
Whiskey  Bulleit | Jameson | Jack Daniels | Makers Mark | Crown Royal 

Scotch  Dewar’s White Label | Johnny Walker Black | Chivas Regal 
Gin  Tanqueray | Bombay Sapphire 



Menu Enhancements 

CUSTOM ICE SCULPTURE AVAILABLES

LATE NIGHT SNACKS

Cheeseburger Sliders with Tater Tots 
Beignets 

Cookies & Brownies 

STATIONARY DISPLAY PLATTERS 

Vegetable Crudité | Ranch and Blue Cheese
Seasonal Fresh Fruit | Variety of Fresh Seasonal Fruit

Antipasti | Italian Meats, Marinated Vegetables, Mozzarella Balls, Olives
Imported And Domestic Cheeses with an Assortment of Crackers

*Chef Attended Station 
Chef Fee May Apply

Pasta Station 
Penne Pasta, Orecchiette Pasta 

Marinara, Champagne Cream, Pesto 
Grilled Chicken, Sundried Tomatoes, Peas, Parmesan, Red Pepper Flakes, 

Seafood Station 
*Market Price | Based Per Persone

Fresh Oyster on the Half Shell | Cocktail Sauce, Mignonette, Lemons 
Chilled Jumbo Shrimp Cocktail | Cocktail Sauce, Lemons 

Tuna Sashimi | Ponzu Sauce 
Crab Cocktail Claws | Cocktail Sauce, Lemons

SPECIALTY DISPLAY STATIONS 
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Thank you for inquiring
with 

Anthem Country Club
Weddings & Events 

bmontano@anthemcc.com
(702) 614-5007


