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Skamania Lodge Wedding Reception Package: 

Ceremony Site with White Wood Chairs 

Cocktail Reception with Assortment of Hors ŘΩ hŜǳǾǊŜǎ Selections 

Private Ballroom for Dinner and Dancing 

Meal Selection (both buffet and plated menu options available) 

House Linen, China, Glassware and Votive Candles 

Chair Covers and Coordinating Chair Sashes  

Wood Parquet Dance Floor 

Cake Cutting and Service 

Champagne and Sparkling Cider Toast 

Three Hour Hosted Beer and Wine Package 

One Complimentary King Guestroom for the Bride and Groom 

Dinner for Two in our Cascade Dining Room on your First Anniversary 
 

Pricing for Wedding Ceremonies & Receptions: 
Banquet Ballrooms for the Ceremony and Reception are available in the Conference 

Center and can accommodate groups ranging in size from 25 to 400 people.  Our 
Stevenson and Cascade Ballrooms are also beautifully appointed with wrought iron 

chandeliers, 14-foot ceilings and wood wainscoting.   
 

The Ceremony Rental Fees for our scenic outdoor venues are included in our wedding 
packages.  This includes set-up, an extra hour of event time as well as a coordinator on 

the day of your wedding to make sure that everything runs smoothly.   
 

If you choose to put together an A la Carte Package, the ceremony rental fees vary 
between $500.00 and $1,500.00 depending on the location and date.    

 

Pricing for our Wedding Reception Packages carry a per-person charge based on your 
menu selection and is subject to a 20% Service Charge, and 7% Washington State sales 

tax.   
 

Our ballrooms carry a Food and Beverage Minimum that is determined by the size of 
space you need and the time of day your wedding takes place.  This minimum is met 

with your wedding package or a la carte food and beverage purchases.  Please speak to 
your coordinator about the food and beverage minimum for your wedding. 
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General Information 
 

PAYMENT & DEPOSIT POLICY 
If you choose Skamania Lodge as your wedding 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 subject to 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 wedding along with 

guaranteed attendance numbers. 
 

GUEST ROOMS 
Our weekend accommodations do routinely sell out.  To guarantee rooms for your out-
of-town guests, we recommend that if you require more than 25 rooms that a block of 

rooms be contracted for your wedding party.  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 with the exception of the wedding 
dessert and all food and beverage must be consumed on the premises during the event. 

 

CƻǊ ŀ ǇŜǊǎƻƴŀƭ ǘƻǳǊ ƻŦ {ƪŀƳŀƴƛŀ [ƻŘƎŜΩǎ ōŜŀǳǘƛŦǳƭ ǿŜŘŘƛƴƎ ǎƛǘŜ ŀƴŘ ōŀƭƭǊƻƻƳǎΣ 
please contact our Catering Sales Department at 1-800-376-9116 for an appointment. 
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Wedding Brunch Buffet 
$80.00 per Guest 

 

ASSORTED HOT & COLD HORS DΩOEUVRES (CHOICE OF THREE): 
(Served Butler Style during Cocktail Reception)   

Endive with Bleu Cheese and Toasted Hazelnuts 

Scallops Wrapped with Pancetta 

Spanikopita 

Caprese on Grilled Bruschetta 

Salmon Canapés 

Stuffed Mushrooms with Deviled Crab 

Sweet Onion and Goat Cheese Tarts 
 

STARTERS & SALADS (CHOICE OF THREE): 
Imported and Domestic cheeses with Breads and Crackers 

Fresh Fruits featuring Melons, Pineapple and Seasonal Berries 

Granny Smith Apples, Roasted Pecans in a Vanilla Bean and Cinnamon Crèma 

Roma Tomatoes with Provolone Cheese and Fresh Basil 

Bowtie Pasta with Smoked Chicken 

Tossed Salad of Gathered Greens with Assorted Dressings and Toppings 

Assorted Breakfast Pastries, Breakfast Breads and Muffins 
 

ENTREE ITEMS (CHOICE OF FOUR): 
Eggs Rancheros with Pico de Gallo 

Chicken Scaloppini with Citrus Beurre Blanc 

Applewood Smoked Bacon 

Assorted Sausages with Apple, Onion and Cabbage Relish 

Vegetarian Quiche with Gruyere 

Cheese filled Blintzes topped with Berry Compote 

Lyonnais Potato Tart 

Fresh Seasonal Vegetables with Dill and Tarragon Butter 
 

CARVING STATION (CHOICE OF ONE): 
(Served with Bakeshop Rolls and Butter) 

Baron of Beef with Horseradish Cream, whole Grain Mustard and pickled Onions  

Roasted Tom Turkey with Cranberry Relish and whole Grain Mustard  

Prime Rib Au Jus with Horseradish Sauce and whole Grain Mustard  

Baked Ham with Spicy Dijon Mustard and Mayonnaise 

House Smoked Potlatch Salmon with Sweet Pepper Mayonnaise and Rémoulade 
 

Starbucks Coffee Service, Tazo Teas and Iced Tea 
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²ŜŘŘƛƴƎ IƻǊǎ ŘΩƻŜǳǾǊŜǎ wŜŎŜǇǘƛƻƴ 
$90.00 per Guest 

 

ASSORTED HOT & COLD HORS DΩOEUVRES (CHOICE OF FOUR): 
(Served Butler Style during Cocktail Reception)   

Endive with Bleu Cheese and Toasted Hazelnuts 

Scallops Wrapped with Pancetta 

Spanikopita 

Caprese on Grilled Bruschetta 

Salmon Canapés 

Stuffed Mushrooms with Deviled Crab 

Sweet Onion and Goat Cheese Tarts 

 
DISPLAYS AND SALADS (CHOICE OF FIVE): 

Smoked Duck and Terrines Display 

Antipasto Display 

Guangzhou Pork Platter 

Chilled Jumbo Prawns Cocktail Display 

Fresh and Pickled Vegetable Platter 

Imported and Domestic Cheese Tray 

Wheel of Brie 

Classic Caesar Salad 

Tossed Organic Field Greens with Assorted Toppings and Dressings 

Baby Leaf Spinach and Belgium Endive with Mushrooms and Oregon Blue Cheese  

Tomato and Buffalo Mozzarella with Basil, Olive Oil and Balsamic Vinaigrette  

Pasta Salad with Sun-Dried Tomatoes, Basil, Olives and Red Onion  

Greek Salad with Tomatoes, Onions, Peppers, Kalamata Olives and Feta Cheese  

 
CARVING STATION (CHOICE OF ONE): 

(Served with Bakeshop Rolls and Butter) 
Baron of Beef with Horseradish Cream, whole Grain Mustard and pickled Onions  

Roasted Tom Turkey with Cranberry Relish and whole Grain Mustard  

Prime Rib Au Jus with Horseradish Sauce and whole Grain Mustard  

Baked Ham with Spicy Dijon Mustard and Mayonnaise 

House Smoked Potlatch Salmon with Sweet Pepper Mayonnaise and Rémoulade 

 
Starbucks Coffee Service, Tazo Teas and Iced Tea 
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Wedding Plated Dinner 
$95.00 per Guest 

 

ASSORTED HOT & COLD HORS DΩOEUVRES (CHOICE OF FOUR): 
(Served Butler Style during Cocktail Reception)   

Endive with Bleu Cheese and Toasted Hazelnuts 

Scallops Wrapped with Pancetta 

Spanikopita 

Caprese on Grilled Bruschetta 

Salmon Canapés 

Stuffed Mushrooms with Deviled Crab 

Sweet Onion and Goat Cheese Tarts 

 

SALAD COURSE SELECTIONS (CHOICE OF ONE): 
Caesar Salad with Grilled Crostini and Shaved Asiago Cheese 

Mixed Field Greens with House Vinaigrette 

Greek Salad with Feta Cheese and Cucumber 

Spinach Salad with Bleu Cheese, Candied Pecans, Mushrooms, and Roasted Beets 

 

ENTREE COURSE SELECTIONS (CHOICE OF TWO PLUS VEGETARIAN OPTION): 
(All dinners served with complimentary starch & seasonal vegetables) 

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 Steak with Cabernet Demi Glace 

Chicken Breast Florentine filled with Spinach, Mushrooms, Prosciutto, & Asiago Cheese 

Grilled Portobello Mushroom with Layered Eggplant, Peppers, Squash, Potato  

and Dill Havarti Warm Lentil Salad 

Roasted Vegetable Wellington with Grilled Eggplant, Portobello Mushrooms, Zucchini,  

Red Peppers and Artichokes in a Flaky Puff Pastry 

 

Chocolate Truffles and Biscotti with Coffee Service 
 

Starbucks Coffee Service, Tazo Teas and Iced Tea 
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Wedding Dinner Buffet 
$100.00 per Guest 

 

ASSORTED HOT & COLD HORS DΩOEUVRES (CHOICE OF FOUR): 
(Served Butler Style during Cocktail Reception)   

Endive with Bleu Cheese and Toasted Hazelnuts 

Scallops Wrapped with Pancetta 

Spanikopita 

Caprese on Grilled Bruschetta 

Salmon Canapés 

Stuffed Mushrooms with Deviled Crab 

Sweet Onion and Goat Cheese Tarts 
 

DISPLAYS AND SALADS (CHOICE OF TWO): 
Guangzhou Pork Platter 

Display of Fresh Fruits, Melons and Berries 

Northwest Seafood Sampler 

Wheel of Brie 

Classic Caesar Salad 

Tossed Organic Field Greens with Assorted Toppings and Dressings 

Tomato and Buffalo Mozzarella with Basil, Olive Oil and Balsamic Vinaigrette  
 

ACCOMPANIMENTS (CHOICE OF THREE): 
Roasted Red Potatoes with Rosemary, Olive Oil, and Limon Juice 

Saffron Risotto with Bay Scallops 

Mashed Potatoes with Boursin Cheese and Chives  

Au Gratin Potatoes with Toasted Sliced Almonds  

Rice Pilaf with Dried Cranberries and Filberts  

Lemon Scented Couscous with Pine Nuts and Dried Fruits  

Green Beans with Dill and Sweet Butter  

Seasonal Vegetable Mélange 
 

ENTREES AND CARVING STATIONS (CHOICE OF THREE): 
(Served with Whole Grain Sourdough Rolls with Sweet Butter) 

Potlatch Salmon with Ginger Lime Buerre Blanc 

Roasted Pork Tenderloin with Grilled Pineapple, Roasted Red Peppers, and Onion Relish 

Chicken Breast Filled with Spinach, Forest Mushrooms and Feta Cheese 

Petite Shoulder Filet with Roasted Forest Mushrooms  

Chef Carved Roasted Turkey with Cranberry Relish and whole Grain Mustard  
Chef Carved Prime Rib Au Jus with Horseradish Sauce and whole Grain Mustard  

 

Starbucks Coffee Service, Tazo Teas and Iced Tea 
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A la Carte Pricing 
 

Are you an outside-of-the-box type of bride?  Look no further!  You can work with your 
coordinator to create your own unique package to fit your tastes and budget. 

 

Ceremony Rental Fees will vary between $500.00 and $1,500.00 depending on the 
location and date.   This includes set-up, an extra hour of event time as well as a 

coordinator on the day of your wedding to make sure that everything runs 
smoothly. 

 

Menu Pricing will vary depending on what sort of meal you are looking for.  Ask your 
planner for a copy of our gourmet banquet menus, or work together to design your 

own feast!  Next, add in what elements of our packages are important to you: 
 

Wood Parquet Dance Floor      $10.00 per 3X3 Panel 
 

Risers         $14.00 per 4X4 Section 
 

10X10 Tent        $50.00 
 

White Wood Wedding Chairs     $5.00 Each 
 

Chair Covers & Sashes      $7.00 per Chair 
Ivory, White, Navy, & Black Covers/Assortment of Sash Colors 

 

{ǇŜŎƛŀƭǘȅ [ƛƴŜƴ όмнлέ wƻǳƴŘǎύ    $18 (Classic) 
Assorted Colors & Patterns      $34 (Lamour) 

$40 (Pintuck) 
 

Mirrored Tiles       $3.00 Each 
 

Tealights in Glass Holders     $1.00 Each 
 

Cake Cutting        $3.00 per Guest 
 

Additional Labor       $30.00 per Hour/Staff 
 

Napkin Ribbon Tying       $.50 per Napkin 
\  

Offsite Set-Up Fees       $5.00 per Guest 
 

Jones Soda Favors       $3.25 per Bottle 
Personalize with a photo of your selection and choose from a variety of flavors and colors 
 

Additional Cleaning Fees Dependant on Size of Room 
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Spirits, Brews and Wines 
 

BAR PACKAGES 
Unlimited Beverages priced per Guest ς Minimum 30 Guests 

All Packages are Three Hours 
 

Beer & Wine Bar*    $20.00 
*3 hours included in Wedding Package 

Call Brands Bar     $24.00 
 

Select Brands Bar    $27.00 
 

$5 per Guest for Each Additional Hour (maximum 5 hours) 
Premium Wine options available for an additional $3.00 per Guest 

 

Add Wine Service during your dinner for $5.00 per Guest 
 

A LA CARTE BEVERAGE PRICES 
 

Spirits 
Call   $6.50 
Select  $7.00 
Cordials  $8.25 

 

Brews 
Domestic    $4.00 per bottle 
Micro Brews   $4.75 per bottle 

 

Wine & Champagne 
House Wine 

$8.00 per Glass 
$32.00 per Bottle 

 

House Champagne 
$26.00 per Bottle 

 

Bartender Fee (for a la carte or no host bars): $35.00 per Hour/Minimum (1) Hour 
Cocktail Service: $35.00 per Hour/Maximum of 15 Guests 
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/ƘƛƭŘǊŜƴΩǎ aŜŀƭ hǇǘƛƻƴǎ 
$14.00 

όtǊƛŎƛƴƎ ŦƻǊ ŎƘƛƭŘǊŜƴΩǎ ƳŜŀƭ ŀǇǇƭƛŜǎ ǘƻ children 5-12 years of age) 
 
 

Grilled Burger Plate 
Served with Potato Salad, Chips, Cookies, and Soda or Milk 

 
 

Macaroni and Cheese 
Served with Assorted Vegetable Sticks and Ranch Dip, Fruit Salad, and Soda or Milk 

 
 

Deep Dish Personal Pizza 
Served with Assorted Vegetable Sticks and Ranch Dip, Fruit Salad, and Soda or Milk 

 
 

Fried Chicken Strips 
Served with Fruit Salad, Chips, Cookies, and Soda or Milk 

 
 

/ƘƛƭŘǊŜƴΩǎ ǇǊƛŎƛƴƎ ŦƻǊ ǿŜŘŘƛƴƎ ǇŀŎƪŀƎŜ ƳŜƴǳ ƛǎ рл҈ ƻŦ ǉǳƻǘŜŘ ǇŀŎƪŀƎŜ ǇǊƛŎŜΦ   
 

No charge for children under the age of 5. 
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For additional information or to schedule a tour, please call 
the Skamania Lodge Catering Department at  

1-800-376-9116. 
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www.skamania.com 
 

http://www.skamania.com/

