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Skamania Lodge Wedding Reception Package:

Ceremony Site with Whité&/ood Chairs
Cocktail Reception with Assortment of HR) h SSHEcNIBSI
Private Ballroom for Dinner and Dancing
Meal Selection (botlbuffet andplated menu options available)
Houselinen, China, Glasswarend Votive Candles
Chair Covers and Coordinating Chair Sashes
Wood Parquet DancBoor
Cake Cutting and Service
Champagnand Sparkling Cider Toast
Three Hour Hosted Beer and Wine Package
OneComplimentary Kingsuestroom for the Bride anGroom
Dinner forTwo inour Cascade Dining Room gaur Fist Anniversary

Pricing for Wedding Ceremonies & Receptions:
Banquet Ballrooms for the Ceremony and Reception are available in the Confere
Center and can accommodate groups ranging in size from 25 to 400 people. O
Stevanson and Cascade Ballrooms are also beautifully appointed with wrought ir
chandeliers, 14oo0t ceilings and wood wainscoting.

TheCeremony Rental Fees for our scenic outdoovenuesare included in our wedding
packages. Thisincludes seup, an extréhour of event time as well as a coordinaton
the day of your weddintp make sure tht everythingruns smoothly.

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

Pricing forour Wedding Reception Packages carrya perpersa chargebasedon your
menu selectiorand is subject to a 20% Service Chaagel, 7% Washington State sales
tax.

Our ballrooms carry Bood 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

with your wedding packager a la cartdood and beverage purchases. Please spealk
your coordinator about the food and beveragenimum 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 contraci
advance deposit in the amount equal to 25% of the estimated food and beverage c
order to guarantee your reservation. Until the deposit is received all space reserva
are considered tentative and are subject to release.

A secondary deposit of 25% will be da@@days prior to your event.
Final payment for all food & beverage ised®) daysefore your wedding along with
guaranteedattendance numbers.

GUEST ROOMS
Our weekend accommodations do routinely sell out. To guarantee rooms for your
of-town guests, we recommend that if you require more than 25 rooms that a blocl
rooms becontractedfor your wedding party. All room blocks require a $25.00 per ro
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 considegrentee,
and is not subject to reduction. We will be prepared to serve 5% over the guarant
number. You will becharged the guaranteenumberof guests or the actual numbeof
guestsserved, whichever is greater.

CANCELLATION PoLicy
In the event ofa cancellation occurring between the time of the contracts acceptan
and 90 days prior to arrival 50% of the estimated food and beverage total will be ¢

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

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

Samania Lodge must provide adloid andbeverage with the exception of the wedding

dessertandall food and beveragmust be consumed on the premises during the eve

C2NJ I LISNRER2YIlIf G2dzNJ 2F {1FYlFIYAl [ 2F
please contact our Catering Sales Departnart-800-376-9116for an appointment.
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Wedding Brunch Buffet
$80.00 per Guest

ASSORTED HOT & CoLD HORS DQEUVRES (CHOICE OF THREE):
(Served Butler Style during Cocktail Reception)
Endive with Bleu Cheese and Toasted Hazelnuts

Scallops Wrapped with Pancetta
Spanikopita
Caprese on GrilleBruschetta
SalmonCanapés
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 Ciraman
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 Pastridgreakfast Breads and Muffins

ENTREE ITEMS (CHOICE OF FOUR):
Eggs Rancheros with Pico de Gallo
Chickerscaloppinwith Citrus Beurre Blanc
Applewood Smoked Bacon

Assorted Sausages with Apple, Onion and Cabbage Relish

Vegetarian Quiche with Gruyere
Cheesdilled Blintzes topped with Berry Compote
Lyonnaidotato Tart
Fresh Sesonal Vegetables with Dill andffagon Butter

CARVING STATION (CHOICE OF ONE):

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

Roasted Tom Turkey witbranberry Relish and whole Grain Mustard
Prime Rib Au Jwgith Horseradish Sauce and whole Grain Mustard
Baked Hamvith Spicy Dijon Mustard and Mayonnaise
House Smoked Potlatch Salmeith Sweet Pepper Mayonnaise @édiRémoulade

Starbucks Coffee Service, Tazo Teas and Iced Tea
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$90.00 per Guest

ASSORTED HOT & CoLD HORS D@EUVRES (CHOICE OF FOUR):

(Served Butler Style during Cocktail Reception)
Endive with Bleu Cheese ahdasted Hazelnuts

Scallops Wrapped with Pancetta
Spanikopita
Caprese on Grilled Bruschetta
SalmonCanapés
Stuffed Mushrooms with Deviled Crab
Sweet Onion and Goat Cheese Tarts

DisPLAYS AND SALADS (CHOICE OF FIVE):
Smoked Duck and Terrines Display
Antipado Display
Guangzhowork 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 BalSangigrette
Pasta Salad withu8-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 @tzerry 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 DQEUVRES (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 Hea Vinaigrette
Greek Saladith 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 & seaswvegétables)
Pacific Halibut crusted with Hazelnuts atdthmpagne Buerre Blanc

Potlatch Salmon with Pinot Gris and Tomato Sauce
Roasted Tenderloin of Beef with Green Peppercorn Sauce

Grilled New York Steak with Cabernet D&ftgice

Chicken Breast Florentirided with Spinach, Mushrooms, Prosciutto, & Asiago Cheese
Grilled Portobello Mushroom witbayeredEggplant, Peppers, Squash, Potato
and Dill HavartWarm Lentil Salad

Roasted Vegetable Wellington wiBrilled Egglant, Portobello Mushrooms, Zucchini,

Red Peppers and Artichokes iaky 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 DQEUVRES (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 Go&theese Tarts

DISPLAYS AND SALADS (CHOICE OF TWO):
Guangzhou Pork Platter
Display oFreshFRuits, Melons andBerries
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 withoastedSiced Almonds
Rice Pilaf witlDried Cranberries and Filberts
LemonSented Couscous with Pine Nuts dbded Fruits
Green Beans with Dill arfiiveet Butter
Seasonal VegetédbMélange

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 Telerloin with Gilled Pineapple, Roasted Red Peppers, and Onion Relish
Chiken Breast Filled with Spinach, Forest Mushrooms and Feta Cheese
Petite Shoulder Filet withdasted Forest Mushrooms

Chef Carve®oasted Turkewith Cranberry Relish and whole Grain Mustard
Chef Carve®rime Rib Au Jwsith 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 outsid®f-the-box type of bride? Look no further! You can work with y
coordinator to create your own unigugackage to fit your tastes and budget.

Ceremony Rental Fees will varybetween$500.00 and $1,500.00 depending on the
location and date. Thisincludes setup, an extréhour of event time as well as a
coordinatoron the day of your weddintp make sure tht everythingruns
smoothly.

Menu Pricing will vary depending on what sort of meal you are looking for. Ask'y
planner for a copy of our gourmet banquet menaswork together to design your
ownfeast Next,add in what elements of our packages are important to you

Wood Parquet Dance Floor $10.00per 3X3 Panel
Risers $14.00per 4X4 Section
10X10 Tent $50.00

White Wood Wedding Chairs $5.00Each

Chair Covers & Sashes $7.00per Chair

Ivory, White, Navy, & Black Covers/Assortment of Sash Colors
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Assorted Colors & Patterns $34 (Lamour)

$40 (Pintuck)
Mirrored Tiles $3.00Each
Tealights in Glass Holders $1.00Each
Cake Cutting $3.00per Guest
Additional Labor $30.00 per Hour/Staff
Napkin Ribbon Tying $.50 per Napkin
Offsite SetUp Fees $5.00per Guest
Jones Soda Favors $3.25 per Bottle

Personalize with a photo of your selectanmd 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 Guedvlinimum 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 Hgaraximum 5 hours)
Premium Wine options available for an additional(8Bper 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 $4.00per bottle
Micro Brews $4.75per bottle

Wine & Champagne
House Wine
$8.00 per Glas
$32.00 per Bottle

HouseChampagne
$26.00per Bottle

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

Deep Dish Personal Pizza
Served withAssorted Vegetable Sticks and Ranch Dip, Fruit Salad, and Soda or Mill

Fried Chicken Strips
Served with Fruit Salad, Chips, Cookies, and Soda or Milk
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No charge for children under the age of 5.
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For additional information or to schedule a tour, please c
the Skamania Lodge Catering Department at
1-800-376-9116.
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Skamania Lodger

Scenic Columbia River Gorge

www.skamania.com



http://www.skamania.com/

