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Congratulations on your engagement and thank 
you for considering Apple Tree to be an important 
part of your special day! Having hosted hundreds 
of weddings and receptions over the years, you 
can rest assured that our staff of experienced 
professionals are dedicated to making your 
wedding day exactly what you’ve always imagined 
it to be!

For outdoor wedding ceremonies and receptions, 
Apple Tree features spectacular venues that are 
truly the most beautiful places in the Yakima 
Valley to say “I Do.” Nestled among green fairways 
and surrounded by colorful flowers and lush 
greenery, our wedding venues have all the makings 
of a picture perfect ceremony or reception. In 
addition to our picturesque outdoor venues, the 
Clubhouse at Apple Tree is the ideal venue for an 
intimate indoor ceremony or reception.

Once you’ve chosen the appropriate venue for 
your wedding and reception, our helpful staff will 
guide you through the process of customizing your 
event. From selecting a menu from Apple Tree’s 
award-winning catering options to assisting you in 
the selection of a florist or photographer, our staff 
is eager to help personalize your special day with 
your own distinctive sense of style.

Apple Tree’s unique setting also offers a wide 
variety of pre-and-post-event gatherings for 
members of the wedding party. Options include 
hosting your Bridal Shower, a Bridesmaids 
Breakfast or Luncheon, a Groomsmen Golf 
Outing, a Rehearsal Dinner, or a day-after Family 
Brunch and gift opening.

If you haven’t had the chance to visit Apple Tree in 
person, we would be happy to host you for a tour 
of the facility at your convenience. Thank you in 
advance for your consideration. We look forward 
to hearing from you soon. 

The Wedding
You’ve Always Dreamed of...



“Our wedding reception experience at Apple Tree was something we will cherish for the rest of our 
lives. Everything from the amazing staff and service to the wonderful food and preparation made out 
evening truly magical. Thank you Apple Tree for sharing in the most important day of our lives...it was 
a perfect ending to a perfect day!”

									         -Peter and Melissa Rasmussen

Testimonials

“Our experience with Apple Tree was truly amazing. From our initial visit, planning the menu, to set-
ting up, Apple Tree was most accommodating. They all worked hard to make our wedding reception 
one to remember! The entire staff is commended for their outstanding service before, during, and after 
the reception.”

									         -Yvonne Perrotti



Ceremonies
Receptionsand

Use the following examples as guides to help you plan your 
perfect wedding ceremony. Each Apple Tree wedding cere-
mony can be customized to fit your needs. Please consult our 
Event Coordinator for a personalized proposal. 

Outside Wedding Ceremony (venue only) 
May 1st - September 30th 

• Wedding venue with spectacular views of the Apple Tree 	
   Golf Course, accommodating up to 300 guests
• Gift table with white linens and skirting
• Water or lemonade service throughout 
   wedding ceremony
• Wedding rehearsal with the Event Sales Coordinator

$750.00 Outside Wedding Ceremony (venue only)

Outside Wedding Ceremony (venue only) 
October 1st - April 30th

• Wedding venue with spectacular views of the Apple Tree 	
   Golf Course, accommodating up to 300 guests
• Gift table with white linens and skirting
• Water or lemonade service throughout 
   wedding ceremony
• Wedding rehearsal with the Event Sales Coordinator

$500.00 Outside Wedding Ceremony (venue only)

Additional Options:

• Rehearsal Dinner
• Day After Family Brunch
• Bridal Shower
• Bridesmaids Breakfast or Luncheon
• Groomsmen Golf Outing

Pricing for additional options based upon party size and 
menu selections. 



Outside Wedding Ceremony and Reception (full service)
May 1st - September 30th

• Wedding venue with spectacular views of the Apple Tree 
Golf Course, accommodating up to 300 guests
• Wedding rehearsal with the Event Sales Coordinator
• Event Sales Coordinator to assist you on the day of 
   your ceremony
• Event service staff to set up chairs
• White 20’ x 20’ tent
• Gift table with white linens
• Water or lemonade throughout your wedding ceremony
• Event service staff to take down chairs, gift table and                  	
   beverage station
• Private room for Bride and Bridesmaids to get ready 	
   before the ceremony
• Electricity

$3,000 Outside full service ceremony and reception

Outside Wedding Ceremony and Reception (full service)
October 1st - April 30th

• Wedding venue with spectacular views of the Apple Tree 
Golf Course, accommodating up to 300 guests
• Wedding rehearsal with the Event Sales Coordinator
• Event Sales Coordinator to assist you on the day of 
   your ceremony
• Event service staff to set up chairs
• White 20’ x 20’ tent
• Gift table with white linens
• Water or lemonade throughout your wedding ceremony
• Event service staff to take down chairs, gift table and                  	
   beverage station
• Private room for Bride and Bridesmaids to get ready 	
   before the ceremony
• Electricity

$2,000 Outside full service ceremony and reception

Additional Options:

• Rehearsal Dinner
• Day After Family Brunch
• Bridal Shower
• Bridesmaids Breakfast or Luncheon
• Groomsmen Golf Outing

Ceremonies
Receptionsand



Inside Wedding Ceremony and Reception (full service)
May 1st - September 30th

• Inside venue accommodating up to 150 guests 
• Event Coordinator to assist in planning and organizing 	
   your reception from beginning to end
• Award winning restaurant and catering service with a 	
   variety of menu options from which to choose
• Tables and chairs with white linens and tableware
• Choice of napkin color to coordinate wedding colors
• Cake table with white linen
• Cake cutting service
• Choice of a no host or hosted bar
• Dance floor
• Gift and guest book table with white linens
• Event service staff to set up and take down tables, chairs, 	
   dance floor, bar, buffet room, cake table, beverage station, 	
   gift and guest book table, linens, skirting and tableware
• Electricity

$2,000.00 Inside Wedding Ceremony and Reception
(Pricing based upon party size and menu selections)

Inside Wedding Ceremony and Reception (full service)
October 1st - April 30th

• Inside venue accommodating up to 150 guests 
• Event Coordinator to assist in planning and organizing 	
   your reception from beginning to end
• Award winning restaurant and catering service with a 	
   variety of menu options from which to choose
• Tables and chairs with white linens and tableware
• Choice of napkin color to coordinate wedding colors
• Cake table with white linen
• Cake cutting service
• Choice of a no host or hosted bar
• Dance floor
• Gift and guest book table with white linens
• Event service staff to set up and take down tables, chairs, 	
   dance floor, bar, buffet room, cake table, beverage station, 	
   gift and guest book table, linens, skirting and tableware
• Electricity

$1,500.00 Inside Wedding Ceremony and Reception

Ceremonies
Receptionsand



Personalized
Just For

You

Once you have reserved you venue and date, our Event Services Staff will help you assemble the perfect 
reception menu and presentation. Whether you’re looking for a multi-course dinner featuring our 
Applewood Smoked Prime Rib or a casual buffet featuring one of our Theme Style Buffets, Apple Tree’s 
award-winning catering menu offers a wide variety of house specialties. And, if you have something special 
in mind, be sure to let us know. It’s your special day, and it’s our goal to serve you in any way we can. 

*Please note that prices and products may be subject to change. 



TheGrand
Buffet

$28.00 Per Person for Guest Count of 30+
Served with tossed green salad, assorted dinner rolls 
and chef ’s choice of seasonal vegetables.

Please Select two Entrées and One Side Dish

Entrée Options

Applewood Smoked Prime Rib
Prime rib low roasted and smoked to perfection. Served 
with Horseradish sauce.

Pacific Salmon Filet
Salmon filet lightly poached in a lemon, white wine and 
butter sauce.

Pork Tenderloin
Medallions of pork tenderloin seasoned with cinnamon, 
cloves and nutmeg. Topped with warm apple chutney.

Marsala Chicken
Marsala wine braised chicken breast with sautéed 
Cremini mushrooms and Parmesan cheese.

Parmesan Chicken
Chicken breast breaded in Parmesan cheese and toasted 
bread crumbs. Served with red wine marinara sauce.

Side Dish Options

Rice Pilaf
Pasta Alfredo
Garlic Mashed Potatoes
Herb Roasted Potatoes

18% service charge and 8.2% sales tax applied to food and beverages. 
Prices and products subject to change.



ThePremium
Buffet

$23.00 Per Person for Guest Count of 30+

Served with tossed green salad, assorted dinner rolls 
and chef ’s choice of seasonal vegetables.

Please Select Two Entrées and One Side Dish

Entrée

Oven Roasted Turkey Breast with Poultry Gravy

Baked Ham with Vermont Maple Glaze

Tender Braised Pot Roast with Beef Au Jus

Baked Lemon Herb Chicken

Side Dish

Rice Pilaf
Pasta Alfredo
Garlic Mashed Potatoes
Herb Roasted Potatoes

18% service charge and 8.2% sales tax applied to food and beverages. 
Prices and products subject to change. 



Guest Count of 20+

Reception Favorites
$18.00 Per Person

• Deli Meat Tray with Turkey, Ham and Roast Beef
• Assorted Cheese Tray, Seasonal Fruit Tray, Vegetable 	
   Tray
• Barbeque, Swedish or Sweet and Sour Meatballs
• Chicken Satay with Spicy Peanut Teriyaki Sauce
• Fresh Green Salad
• Baked Rolls and Condiments

Hawaiian Luau
$18.00 Per Person

• Roast Baron of Pork with Spicy Peanut Teriyaki Sauce
• Pacific Mahi Mahi
• Wasabi Mashed Potatoes
• Vegetable Stir Fry
• Wonton and Mandarin Garden Salad with Toasted 		
   Seasame Dressing
• Dinner Rolls

Little Italy
$18.00 Per Person

• Marinara Meatballs
• Penne Alfredo
• Lasagna with Sausage and Ricotta Cheese
• Fresh Garden Salad with Italian Dressing
• Garlic Bread

Deli Spread
$15.00 Per Person

• Smoked Ham, Turkey and Roast Beef
• Pasta Salad
• Fresh Green Salad
• Sliced Cheese, Assorted Breads and Condiments
• Featuring Otis Spunkmeyer Baked Cookies

18% service charge and 8.2% sales tax applied to food and beverages. 
Prices and products subject to change. 

Theme Style
Menu



Appetizers

Each Item Serves up to 30 Guests

Cold Appetizers

Potato Chips and Onion Dip
$25.00
Corn Tortilla Chips and Salsa
$30.00
Middle Eastern Hummus Spread with Pita Bread
$25.00
Mixed Nuts - Peanuts, Cashews, Brazil Nuts, Hazelnuts 
and Almonds
$25.00
Homemade Potato, Pasta, Waldorf or Garden Fresh 
Salads
$40.00
Bruschetta -- Tomato & Basil, Prosciutto & Mango and 
Smoked Salmon & Cream Cheese
$45.00
Domestic Sliced Cheese Tray with Assorted Crackers
$65.00
Exotic Fruit Platter with Local Seasonal and Imported 
Fruit
$150.00
Deli Tray with Ham, Smoked Turkey and Roast Beef 
Served with Stone Ground Mustard
$85.00
California Sushi Rolls - Crab, Avocado, Cucumber and 
Roe
$100.00
Cocktail Tiger Prawns on Ice with Sliced Lemons and 
Cocktail Sauce
$125.00
Smoked Pacific Salmon with Cream Cheese Rosettes, 
Capers and Assorted Crackers. 
$130.00

18% service charge and 8.2% sales tax applied to food and beverages. 
Prices and products subject to change. 



Appetizers

Each Item Serves up to 30 Guests

Hot Appetizers

Meatballs -- BBQ, Swedish or Sweet and Sour
$55.00
Assorted Mini Quiche Tray
$60.00
Beef Empanadas with Salsa and Sour Cream
$60.00
Chicken Taquitos with Salsa and Sour Cream
$60.00
Red Hot Chicken Wings
$65.00
Chicken Satay with Spicy Peanut Teriyaki Sauce
$75.00
Smoked Salmon and Cream Cheese Phyllo Turnovers
$85.00
Hot Crab and Artichoke Dip with Crostini Baguette Bread
$120.00
Bacon Wrapped Jumbo Scallops
$160.00
Asian Style Sambal Dungeness Crab Cakes
$160.00
Prosciutto Wrapped Prawns Stuffed with Herb Goat Cheese
$180.00

18% service charge and 8.2% sales tax applied to food and beverages. 
Prices and products subject to change. 



Beverages

Non-Alcoholic Beverages

Coffee Urn (36 cups)
$25.00
Punch or Lemonade Bowl
$25.00

Alcoholic Beverages

Domestic Bottled Beer
$3.00
Imported Bottle Beer
$3.50
Micro Bottled Beer
$3.50
Domestic Kegs
$225.00
Micro Kegs (prices vary)
$285.00
Local Valley Wines
prices vary
Champagne
$16.00 - $25.00

Tapping fee - $75.00

Hosted Bar

Corking fee - $10.00 or $200.00 flat fee

Assorted Selection of Bottled Beers and House Wines. 
Charges Incurred are Based Upon Consumption. Subject to 
18% Service Charge.

Cash Bar

Assorted Selection of Bottled Beers and House Wines. 
Charged to your Guest. $75.00 Bartender Fee. No Per Hour 
Minimum.

18% service charge and 8.2% sales tax applied to food and beverages. 
Prices and products subject to change. 


