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Skamania Lodge

Scenic Columbia River Gorge

Celebrate the Holidays
INn the Columbia River Gorge!
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Skamania Lodge Holiday Packages

All Packages Include:

Private Ballroom for Dinner and Dancing
Meal selection (see options below)
House linen, china, glassware, and votive candles
Festive Holiday Decor
Wood Parquet Dance floor

Pricing for Holiday Packages:

Banquet Ballrooms for holiday events are available in the
Conference Center and can accommodate groups ranging in size
from 25 to 400 people. Our Stevenson and Cascde Ballrooms are
also beautifully appointed with wrought iron chandeliers, 14 -foot

ceilings and wood wainscoting.

Pricing for our Holiday Packagescarry a per-person charge
based on your menu selections and is subject to a 20% Service
Charge, and 7% Washington State sales tax.




Skamania Lodge Holiday Packages

General Information
PAYMENT & DEPOSIT POLICY

If you choose Skamania Lodge as yourevent site we require a signed contract and advance
deposit in the amount equal to 25% of the estimated food and beverage cost in order to
guarantee your reservation. Until the deposit is received all space reservations are considered
tentative and are subjectto release.

A secondary deposit of 25% will be due 60 days prior to your event.
Final payment for all food & beverage is due (5) days before your event along with guaranteed
attendance numbers.

GUEST ROOMS

Our weekend accommodations do routinely sell out. To guarantee rooms for your guests, we
recommend that if you require more than 25 rooms that a block of rooms be contracted. All
room blocks require a $25.00 per room night deposit.

GUARANTEES

The final attendance for all events must be specified (5) five days in advance.
Once received in the Catering Office, the number is considered a guarantee,
and is not subject to reduction. We will be prepared to serve 5% over the guaranteed number.
You will be charged the guaranteed number of guests, or the actual number of guests served,
whichever is greater.

CANCELLATION POLICY

In the event of a cancellation occurring between the time of the contracts acceptance and 90
days prior to arrival 50% of the estimated food and beverage total will be due.

In the event of a cancellation occurring 11 to 89 days prior to arrival 75% of the estimated food
and beverage total will be due.

In the event of a cancellation occurring 0 to 10 days prior to arrival 90% of the estimated food
and beverage total will be due.

Skamania Lodge must provide all food and beverage and all food and beverage must be
consumed on the premises during the event.
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please contact our Catering Sales Department at 1800-376-9116 for an appointment.



Skamania Lodge Holiday Packages

Lodgehouse HolidayChampagneBrunch
$35per Guest

available until 3:0pm

Sides and Salads

Sliced seasonal Fruit with fresh Berries
Organic Wild Field Greens with Assorted Dressings
Classic Caesar Salad
Pine Cured Lox served with Gourmet Bagels aRlhvored Cream Cheeses
Home fried Potatoes with sautéed Onions and fresh Herbs
Homemade Granola served with Yogurt, dried Fruisnd Nuts
Fesh bakedBreakfast Breads served with a selection of Jams and Marmalades

Main Dishes
Eggs Benedict with house soked Pork Loin and Hollandaise Sauce
Farm fresh scrambled Eggs with melted Tillamook Cheddar
Apple wood Smoked Bacon, Chicken and Pork/Fennel Sausages
Grilled Chicken served with Creamed Spinach and smoked Tomato Relish
Vegetarian Quiche with Gruyereh@ese Brick hearth oven roasted Vegetables

Action Station

Omelet station with Tillamook Cheese, diced Ham, Shrimp and Sautéed
Mushrooms

Desserts
Warm Berry Crisp served with Chantilly Cream and assorted Desserts

Beverages
Fresh Orange Juice, Grapefruluice, Tomato Juice and Cranberry Juice
Freshly brewed Starbucks regular and decaffeinated Coffee Assorted specialty
Teas, Hot Chocolate anHot Cider

Northwest Sparkling Champagne



Skamania Lodge Holiday Packages

Holidays in the GorgaBuffet

Shared- $40per Guest*
Exclusive- $44per Guest

Salads
Fresh Display of Seasonal Fruit
Holiday Spinach Salad
Organic Wild Field Greens with Assorted Dressings
Classic Caesar Salad
Grilled Asparagus Wrapped iRrosciutto Ham

Accompaniments
Baked Butternut Squash with Sweet Butter and Nutmeg
Mashed Potatoes with Roasted Garlic
Roasted Winter Root Vegetables in Orange and Dill Butter
Savory Sausage and Toasted Hazelnut Dressing

Entrees
Roasted Potlatch Salmon with Ginger Lime Buerre Blanc
Penne with Smoked Chicken and Vegetables in TomatodneSauce
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Roasted Tom Turkey with Giblet Gravy
Prime Rib Au Jus with Horseradish Crema

Desserts
#EAESO $AOCOAOO "OA&EAO T A& (T1EAA

Beverages
Freshly brewed Starbucks regular and decaffeinated Cofféessorted specialty
Teas,Fresh Brewed Ice Tedjot Chocolate andHot Cider

*Shared Buffets are set up in a common area and are available for
groups of 10 to 50. Shared Buffets also include a
Shared No-Host Bar.



Skamania Lodge Holiday Packages

Mount Adams HolidayBuffet
$45per Guest
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(Choice of Two)

Assorted ColdCanapés Sea Scallops wrapped in Pancetta
Bruschetta with Tomato, Basil and Asiago Deviled Crab stuffed Mushrooms
Salmon MousseCanapés Spanakopita
Prosciutto and Mellon Crab Cakes with Red Pepper Aioli
Thai Peanut Chicken Satay Goat Cheese and Red Onion Tarts

Saladsand Displays
(Choice of Three)
Fresh Display of Seasonal Fruit
Holiday Spinach Salad
Organic Wild Field Greens with Assorted Dressings
Classic Caesar Salad
Domestic andinternational Cheese Display
Tomato and Buffalo Mozzarella with Fresh Basil

Accompaniments
(Choice of Two)
Baked Butternut Squash with Sweet Butter and Nutmeg
Mashed Potatoes with Roasted Garlic
Roasted Winter Root Vegetables in Orange and Dill Butter
Sawry Sausage and Toasted Hazelnut Dressing
Northwest Seafood Sampler
Saffron Risotto with Forest Mushrooms and Asiago Cheese

Entrees
(Choice of Two)
Roasted Potlatch Salmon with Ginger Lime Buerre Blanc
Penne with Smoked Chicken and Vegetables in Tom@ieam Sauce
RockfishVera Cruz
Grilled Prawns with Smoked Tomato Butter served over Orzo Pasta
Cider Brine Pork Tenderloin with Pineapple Relish
#EAESO #AOOEI C 30OAO0OET |
(Choice of One)
Roasted Tom Turkey with Giblet Gravy
Prime Rib Au Jus with Horseradish Crema

Desserts
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Beverages

Freshly brewed Starbucks regular and decaffeited Coffee, Assorted specialtyf eas, Fresh Brewed
Ice Tea, Hot Chocolate and Hot Cider



Skamania Lodge Holiday Packages

Mount Hood Holiday Plated Dinner
$48per Guest
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(Choice offwo)

Assorted ColdCanapés Sea Scallops wrapped in Pancetta
Bruschetta with Tomato, Basil and Asiago Deviled Crab stuffed Mushrooms
Salmon MousseCanapés Spanakopita
Prosciutto and Mellon Crab Cakes with Red Pepper Aioli
Thai Peanut Chicken Satay Goat Cheese and Red Onion Tarts

Salad Course
(Choice of One)
Holiday Spinach Salad
Organic Wild Field Greens with Assorted Dressings
Classic Caesar Salad
Tomato and Buffalo Mozzarella with Fresh Ba

Entrée Course

(Choice of Two, plus a vegetarian option)
Pacific Halibut crusted with Hazelnuts and champagne Buerre Blanc

Potlatch Salmon with Pinot Gris and Tomato Sauce
Roasted Tenderloin of Beef with Green Peppercorn Sauce
Grilled New York Steawith Cabernet Demi
Chicken Breast Florentine filled with Spinach, Mushrooms, Prosciutto, & Asiago Cheese
Roasted Salmon and Grilled Prawns with Buerre Rouge
Grilled Portobello Mushroom layeredRoasted Vegetables witlDill Havartion warm Lentil Salad
Roased Vegetable Wellington

Dessert Course
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Cheesecakavith Berry Coulis and Chantilly Cream

Angel Food Cakevith Seasonal Berries and Lemon Curd

Homemade Apple Crisp
Plate of Assorted Petite Pastries
Double Chocolate Browniavith Créme Anglaise and Raspberry Coulis
Vanilla Ice Creamwith Fresh Berries and Chocolate SauG#ocolate Decadence

Beverages
Freshly brewed Starbucks regular and decaffeinated Coffee, AssarspecialtyTeas, Fresh
Brewed Ice Tea, Hot Chocolate and Hot Cider



Skamania Lodge Holiday Packages

Mount St. Helens Holiday Celebration
$65 per Guest
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(Choice of Three

Assorted ColdCanapés Sea Scallops wrapped in Pancetta
Bruschetta with Tomato, Basil and Asiago Deviled Crab stuffed Mushrooms
Salmon MousseCanapés Spanakopita
Prosciutto and Mellon Crab Cakes with Red Pepper Aioli
Thai Peanut Chicken Satay Goat Cheese and Red Onion Tarts

Saladsand Displays
(Choice of Three)
Fresh Display of Seasonal Fruit Classic Caesar Salad
Holiday Spinach Salad Domestic and International Cheese Display
Wild Field Greens with Assorted Dressings Tomato and Buffalo Mozzarella with Basil

Accompaniments
(Choice of Two)

Butternut Squash with Butter and Nutmeg Savory Sausage and Hazelnut Stuffing
Mashed Potatoes with Roasted Garlic Northwest Seafood Sampler
Roasted Winter Root Vegetables Saffron Risotto
Entrees
(Choiceof Thred

Roasted Potlatch Salmon with Ginger Lime Buerre Blanc

Penne with Smoked Chicken and Vegetables in Tomato Cream Sauce
RockfishVera Cruz

Grilled Prawns with Smoked Tomato Butter served over Orzo Pasta

Cider Brined Pork Tenderloin with Grilled Pineapple Relish
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(Choice of One)
Roasted Tom Turkey with Giblet Gravy
Prime Rib Au Jus with Horseradish Crema

Desserts
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Beverages

Freshly brewed Starbucks regular and decaffeinated Coffee, Assorted speciatgs, Fresh
Brewed Ice Tea, HoChocolate and Hot Cider

Three Hour Hosted Beer and Wine Bar Package
Champagne and Sparkling Cider Toast



Skamania Lodge Holiday Packages

Spirits, Brews and Wines
Bar Packages

Unlimited Beverages priced per GuegtMinimum 30 Guests
All Packages are Three Hours

Beer & Wine Bar* $20
Call Brands Bar $24
Select Brands Bar $27

$5 per Guest for achadditional hour
Premium Wine options available for an additional $3 per Guest

*Included in Mount St. Helens Holiday Celebration Package

Ala Carte Beverage Prices

Spirits
Call $6.50
Select $7.00
Cordials $8.25

Brews
Domestic $4.00
Micro Brews $4.75

Wine & Champagne
House Wine

$8.00 per Glass/$32.00 per Bottle

House Champagne
$26 per Bottle

ChampagneToast: $3 per Guest (includes Sparkling Cider)

Bartender Fee (included in Bar Package)35 per Hour/Minimum (1) Hour
Cocktail Service$35 per Hour/Maximum of 15 Guests



