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Say  fo rever where you can see forever . 

Weddings at Skamania
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Skamania Lodge, found in the Columbia River Gorge National Scenic Area 
and conveniently located just 45 minutes from Portland, Oregon, is a tranquil 

world away from the ordinary. Tailored for weddings, you’ll fall in love with this 
impressive lodge that offers an array of year-round venues. With elegant 
Pacific Northwest style indoor event space, enchanting seasonal open-air 

courtyards and breathtaking outdoor space tucked amidst 175 acres overlooking the 
Columbia River Gorge, you will be sure to find the perfect setting to say “I do.”

Imagine your wedding weekend here at the Lodge….guests are surprised with custom wel-
come bags in their room, the wedding party unwinds in the Waterleaf Spa, dines in The 
Cascade Dining Room or River Rock Lounge, explores any of our three different hiking 
trails or plays a round of golf on 18 scenic holes. The rehearsal dinner kicks off the formal 

events and the night wraps up with s’mores around the bonfire. At the end of the day, 
guests cuddle up in one of 254 beautifully appointed guestrooms while the fire flickers.

Wedding morning arrives and the ladies have the professionals from the Waterleaf Spa 
work on their hair and makeup while the specialty design of your wedding and reception 

(Chiavari chairs, lavish linens, lighting and more) is underway. The ceremony and 
reception flow effortlessly and fun late night snacks send the party-goers back to their 
rooms. The next morning, everyone enjoys a farewell brunch while you open gifts.

Winner of Oregon Bride magazine’s ‘Best Oregon Destination Venue’ and 2010 
Winner ‘Best Sunset Wedding Site,’ Skamania Lodge is sure to provide you with a 

distinctive and memorable experience full of enchantment and ever after.
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Wedding Site Rental
Included For All SIteS:

ceremony Site with White chairs
Water Station at ceremony

House linens (White, Ivory or chocolate Brown)
onsite catering Manager

one complimentary Forest View King Guestroom
champagne toast to the Happy couple

cake cutting and Service
dance Floor Built to Suit

china Service and Votive candles
non-Alcoholic Beverage Station (coffee, tea, lemonade)

one Hour of ceremony rehearsal time

vu u

All prices are subject to 24% service charge and 7.7% Washington State sales tax.

“When Kate started the process with you, she was sure you would work with 
her on everything to make it turn out the way she wanted. I was skeptical 

(she has high expectations), but you really came through. Even the weather! 
Thank you for an amazing weekend. You guys are top notch!”

– Barb Baldus, Mother of the Bride

Indoor Site Fee By time  Weekday Friday Saturday Sunday

1p

4p

7p

outdoors ceremonies

1p & 4p

$550

$500

$500

$1,700  
cascade lawn
 
$2,000
other outdoor 
locations

$850

$1,250

$1,400

$2,500  
cascade lawn
 
$2,800
other outdoor 
locations

$1,550

$3,100

$2,250

$3,500  
cascade lawn
 
$3,800
other outdoor 
locations

$1,100

$2,100

$1,000

$2,500  
cascade lawn
 
$2,800
other outdoor 
locations
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The Wedding Weekend

u u
Why celebrate for a day when you could celebrate all weekend?

Here is just one example…

FrIdAY
4p: Arrival at Skamania lodge

5p: Gather for Wedding rehearsal

6p: rehearsal dinner on the Boulder terrace

Free site rentals for rehearsal dinners!

9p: roast s’mores at the fireplace

10p: Goodnight and Sleep tight

SAturdAY
8:30a: Family Golf tournament

Groom golf’s free on Wedding day!

9a: ladies head to the Waterleaf Spa for a beauty brunch on the Pool Grotto

Prices starting at $22 per person for breakfast

10:30a: Hair stylist arrives to start on hair and make-up in your suite

1p: Gentlemen to the lounge for lunch

2:30p: First glance for the happy couple

3:30p: Bridal Party gets tucked away while guests start to arrive

4p: dun. dun. da. dun…

4:30p-5:30p: cocktail Hour

5:30p: Guests move to reception

6p: Happy couple announced into reception by dJ

6:10p: dinner served

7p: toast, cake cutting and first dance

7:30p: dancing and memories

9p: late night snacks served

check out our enhancements Menu for options

And they lived happily ever after…

SundAY
9a: Farewell Brunch on the Garden Patio

11a: retreat to Bridal Suite to open gifts

12p: depart for honeymoon

“Thank you so much for the beautiful wedding day.  

We would not have changed a thing. Thank you so much for all the help.  

We will never forget how amazing our wedding day was.”

– Emily Krantz, Bride
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Rehearsal Dinner Buffet

u u
enjoy an intimate gathering of your guests as you laugh and share in anticipation 
of the big day and experience one of our stunning rehearsal dinner locations.

All rehearsal dinners include: 
choice of Buffet, non-Alcoholic Beverage Station and House centerpieces

BuFFet oPtIonS

Buffets are designed for a minimum of 25 persons and are served with coffee, iced tea, 

lemonade, rolls and chef selection desserts. Prices based on per person rates. 

BBQ dInner
Includes rolls, coffee

Mixed Green Salad with Assorted dressings

Pineapple-Horseradish coleslaw

Potato Salad

Grilled BBQ chicken

BBQ Hamburgers 

Assorted BBQ Sauces

corn on the cob

Baked Beans

Seasonal Fruit

S’mores and Apple Pies

$49.00 per Guest

enHAnceMentS
Potlatch Salmon ....................................................................................................................$7.00 per Guest

Beef Brisket ..........................................................................................................................$5.00 per Guest

chef Attended Grill ...............................................................................................................$3.00 per Guest

Menu price based upon a 25 guest minimum. Parties of fewer than 25 incur a $150.00 surcharge.
All prices are subject to 24% service charge and 7.7% sales tax on food and beverages.
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All prices are subject to 24% service charge and 7.7% sales tax on food and beverages.

Rehearsal Plated Dinner

u u

tHree-courSe PlAted dInner
Includes rolls, coffee

SAlAd
(choice of one)

caesar Salad  |  caprese Salad  |  Mixed Green Salad with Herb Vinaigrette
roasted Beet Salad, Grape tomatoes, Arugula, oregon Bleu cheese, Fresh Basil Vinaigrette

Wild and Gathered Greens, Baby roma tomatoes, english cucumber, Shaved red onion, Fresh Herb Vinaigrette
Baby Spinach Salad, cherry tomatoes, crumbled Bacon, red Bermuda onion, roasted Shallot Vinaigrette

entrÉe
(choice of one)

duo entrées also available. Speak to your conference Planner for details.
choice of three entrées available with 48-hour notice of entrée quantities. 

Higher price entrée applies to all selections.

double cut Pork chop, Grilled Apple chutney 
$62.00 per Guest

Seared Filet of Beef, Sauce Bordelaise 
$66.00 per Guest

Breast of chicken, Wild Mushroom Sauce
$58.00 per Guest

Pan roasted Salmon, Butter Braised leeks, Saffron cream
$64.00 per Guest

Grilled Vegetable and chevre Stuffed Pablano Pepper, roasted corn Salsa 
$53.00 per Guest

Porcini Mushroom ravioi, charred organic tomato ragout 
$49.00 per Guest

Grilled Portobello tower, rice Pilaf, roasted red Pepper coulis 
$49.00 per Guest

Add an additional course…$9.00 per Guest

StArcH
(choice of one)

Garlic Fingerlings
Goat cheese Mashed Potatoes

Sweet Potatoes
Wild rice Pilaf

charred tomato Polenta
Saffron risotto
orzo Alfredo

VeGetABle
(choice of one)

Grilled Asparagus
Mt. Hood Mushrooms

Green Beans, toasted Hazelnuts
Glazed Baby carrots

Broccolini with olive oil

SWeetS
(choice of one)

Mt. Hood Pear tart
chocolate lava cake

Fallen chocolate Soufflé
Seasonal Berry cobbler
new York cheesecake 

with Berry coulis
Seasonal Berry crème Brûlée

with Almond Brittle
Flourless chocolate cake
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Items are served family style on platters.

Family Style service serves between 30-80 guests. Parties of fewer than 30 incur a $150.00 surcharge.
All prices are subject to 24% service charge and 7.7% sales tax on food and beverages.

Rehearsal 
Family Style Dinneru u

Includes coffee and Iced tea

AMerIcAn coMFort
Field Greens with Buttermilk oregon 

Bleu cheese dressing
Fried chicken

Meatloaf
Buttermilk Mashed Gold Potatoes

Warm Green Bean Salad
Strawberry Shortcake or Banana Pudding

$60.00 per Guest

ItAlIAn
caprese Salad

caesar Salad, Parmesan croutons
eggplant Parmesan

Baked cavatappi Pasta, three cheeses,  
Marinara Sauce with Meat

Focaccia Bread
tiramisu or Italian Sugar cookies

$59.00 per Guest

nortHWeSt FAMIlY StYle
Arugula, Baby Spinach, Grape tomatoes,

crumbled Bacon with oregon Bleu cheese dressing
Pan roasted Salmon, Melted onions, Wild rice

Grilled Asparagus and Butter Braised Brussels Sprouts
new York Strip loin, roasted Gold Potatoes, 

red Wine Sauce
lobster Macaroni and cheese

chef’s Selection desserts

$61.00 per Guest

nortHWeSt SeAFood BoIl
Served outdoors only

Mixed Green Salad with Herb Vinaigrette
crab legs, Peel and eat Shrimp, corn on the cob,

Potatoes, Andouille Sausage
Berry crisp with oatmeal crumble

$61.00 per Guest

Seafood boils are wonderful, messy affairs, 
best suited for the outdoors in the summer or with 

butcher paper on tables in the winter. Boiling 
seafood is a festive event and eating it is thirsty work, 

so we will provide lots of wet naps and beverages!
A great family style dinner to bring 

your group together!
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Plated Wedding Package 
$61 PER GUESTu u

24% service charge and 7.7% state sales tax applicable

Children’s Meals

u u

Grilled Burger Plate
Potato Salad, chips, cookies with Soda or Milk

Macaroni and cheese
Assorted Vegetable Sticks and ranch dip, Fruit Salad with Soda or Milk

Fried chicken Strips
Fruit Salad, chips, cookies with Soda or Milk

Available for kids under 12

SAlAdS 
(choice of one)

classic caesar Salad in Parmesan Basket with toasted Focaccia Stick
 Wild and Gathered Greens, Baby roma tomatoes, english cucumber, Shaved red onion, Fresh Herb Vinaigrette

Baby cherry tomatoes, Fresh Mozzarella drizzled with cherry Balsamic
Baby Wedge Butter leaf lettuce, diced Smoked Bacon, tomatoes, oregon Bleu cheese dressing

entrÉeS
 (choice of two plus Vegetarian option)

Pan roasted Salmon
Butter Braised leeks, Saffron cream, Wild rice Pilaf

roasted Pacific rockfish
oven roasted root Vegetables, Honey Buttered carrots, Blackberry Balsamic

Grilled Beef tenderloin
Goat cheese Whipped Potatoes, Braised Swiss chard, White truffle Butter

Grilled new York Strip Steak
Bourbon Sweet Potato Mash, Forest Mushrooms, Port demi reduction

Wood oven roasted chicken
Sweet cherry Polenta, Grilled Asparagus, Basil Pan Gravy

double cut Pork chop
White Bean and Sausage cassoulet, Grilled Apple chutney

Grilled Vegetable and chevre Stuffed Pablano Pepper
roasted corn cake, Black Bean and Quinoa croquette, Fig and Apricot Jam

Buffet Wedding Package 
$66 PER GUESTu u

dISPlAYS And SAlAdS
(choice of one)

local cheese and Seasonal Fruit display
Fir needle cured Salmon lox

chilled Jumbo Prawns display, Spicy cocktail Sauce
cured Meats, Gorge Seasonal Grilled Vegetable display

Baby Spinach, Smoked Bacon, Apples, Pears, Apple thyme dressing
Gorge tomatoes, Basil, cracked Black Pepper, White Balsamic, olive oil

romaine Wedges, Focaccia croutons, Asiago cheese
House cured Salmon three Ways with Green tip Mussels

trio of Hummus dips, Grilled Pita Breads, Garlic Infused olive oils
House Brined country olives with Gorgonzola crostini

entrÉeS 
(choice of two plus Vegetarian option)

new York Strip loin with roasted Fingerling Potatoes
chili charred Pork loin, Grilled Apple chutney and Whipped Sweet Potatoes
oven roasted chicken with Sautéed Forest Mushrooms and rosemary demi
Pesto rubbed Mahi-Mahi with Asparagus, Mushrooms and Brussels Sprouts
citrus Scented Grilled Salmon with White Wine Butter Sauce and orzo Pasta

Scallop and Shrimp with Sherry cream Sauce, Peppers, onions and Basmati rice
Grilled Vegetables with Smoked tomato Sauce tossed with Wheat Penne Pasta

Green thai curried tofu, coconut Milk, thin Vegetables

ActIon StAtIonS
(choice of one)
roasted Prime rib

Potlatch Salmon

$26 PER GUEST



rrrrrrrrrrrrrrrrrr

rrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrr

vu u

Spirits, Brews & Wines 
BAr PAcKAGeS

Bars are provided unlimited for the hours noted. Bartender fee is included in the price below, priced per person.
  2 Hours  3 Hours  4 Hours
 Beer & Wine  $28.00  $35.00   $40.00
 call Bar $31.00  $38.00   $43.00
 Premium Bar  $39.00  $49.00   $59.00
 regional Spirits  $39.00  $49.00   $59.00

HoSted conSuMPtIon BArS*
*For no Host cocktails, please add $1.00

 call .............................. $8.00
 Premium ...................... $9.00
 regional Spirits ............ $9.00
 regional Wine ............. $9.25
 cordials .......................  $8.75
 domestic .....................  $5.50
 Imported .....................  $6.00
 Micro Brews ................  $6.50
 House Wines ...............  $8.75 

cocKtAIl SerVIce
 15 person maximum     $40 per hour

HoSPItAlItY SerVIce
Includes:

Ice and Glassware
cocktail condiments

cocktail napkins
Stir Sticks

$7.00 per Guest

 

u u

WIne
Maryhill Winemaker’s White
Maryhill Winemaker’s red

Premium Wine options Available!

Cocktail Hour 
ADDITIONAL $15 PER GUEST

IncludeS:
Private cocktail reception Space for one Hour

cocktail tables and Bistro tables
table linens

choice of Four (4) Hors d’oeuvres for Hour of Service
Butler Passed Service

Butler PASSed HorS d’oeuVreS Menu 
(choice of Four)

dungeness crab Spoons with Ginger remoulade
Baby cherry tomatoes, Fresh Mozzarella drizzled with cherry Balsamic

Spinach and Brie cheese Stuffed Mushrooms with toasted Pine nuts
Smoked Salmon, Goat cheese, red onion Marmalade Filled Phyllo cups

Apple Smoked Bacon, oregon Bleu cheese, Sweet onions with Fig Jam crostini
Pacific Prawns, roasted corn, caramelized onion Fritters 

roasted red Pepper and Artichoke Mousse Filled Smoked crimini Mushrooms
lemon Pepper crusted tuna, layered on Won ton crisps with Wasabi Aioli
Garlic, Asiago cheese Bruschetta with Forest Mushroom Mascarpone cheese

White truffle cream Poached Baby red Potatoes with crème Fraiche and caviar

BreW
Bud light, coors light, corona

Full Sail Amber Ale, Widmer Hefeweizen
deschutes Mirror Pond

24% service charge and 7.7% state sales tax applicable
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Vendor Meals

Provide your hardworking wedding vendors (photographer, dJ/band) with a meal. 
You may choose to provide them with the wedding menu or choose from one of these box lunches.

Served with condiments, potato chips, specialty salad, a piece of whole fruit, fresh baked cookie and cold beverage.
Maximum of two selections 

$28.00 each

the turkey de-lite
House roasted Breast of turkey, ciabatta, 

tillamook cheddar, roma tomatoes, 
Butter lettuce

Grilled Vegetable Stack
eggplant, Zucchini, roasted red Peppers, 

red onion, Fresh Mozzarella, Basil,  
lemon Garlic Aioli, Baguette Bread

the Beefeater
roasted tri-tip, Provolone, roma tomatoes, 

Butter lettuce, roasted red Pepper, 
Baguette Bread

northwest turkey croissant
House roasted turkey, Macerated cranberries, 

cream cheese, Butter lettuce, 
roma tomatoes, toasted Hazelnuts

u u
Bar Upgrades

PreMIuM WIne SelectIonS
Select four of the following wines to add to your bar.

$5.00 per person per hour
chardonnay

Byron, Santa Maria Valley
Gordon Brothers, columbia Valley

Sauvignon Blanc
Gordon Brothers, columbia Valley

White Haven, new Zealand

Pinot Gris
rascal, Willamette Valley

tori Mor, Willamette Valley

riesling
J. christopher, Willamette Valley

Pinot noir
A to Z, oregon

Merlot
Freemark Abby, napa Valley

cabarnet Sauvignon
chateau St. Michelle, columbia Valley

Syrah
Glen Fiona, Walla Walla

24% service charge and 7.7% state sales tax applicable

Premium champagne Selections
upgrade your champagne toast. 

Prices per person.

chateau St. Michelle Sparkling Wine - $4.00
Argyle Brut - $10.00

dom Perignon, Moet and chandon - $270.00 per bottle
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Late Night Snacks

Bring out your favorite munchies for guests to enjoy half way through the reception. 
options are unlimited, but here a few suggestions. 

Prices are per person.

chicken, Shrimp, Steak Quesadilla 
(choose one)

$13.00
$4.00 each additional flavor

Asian dumplings and egg rolls
$11.00

nacho Bar
$15.00

Beef, chicken, BBQ Pork Sliders 
(choose one)

$13.00
$4.00 each additional flavor

Breakfast at Midnight
Scrambled eggs, Bacon, Sausage, 

Breakfast Potatoes
$17.00

Sweet Potato Fries and ranch
$9.00

Jumbo Soft Pretzels
with nacho cheese

$7.50

cajun tater tots and Beer Battered onion rings
with ranch, Fry Sauce and Ketchup

$7.00

Grilled cheese Sandwiches and tomato Soup Shooters
$11.00

Yukon Gold Potatoes Bar
Butter Whipped Potato Purée 

with Parmesan cheese, chopped Bacon,  
Smoked cheddar, Sour cream, Bleu cheese,  

Scallions, Ham, caramelized onions, 
Horseradish creme and roast corn

$15.00

Buffalo Wings and Waffle cut Fried Potatoes
with creamy Buttermilk Sauce

$15.00

24% service charge and 7.7% state sales tax applicable



rrrrrrrrrrrrrrrrrr

Brunch

u u
Breakfast buffets served with coffee, teas, fresh orange juice, assorted breakfast breads, danish and fresh fruit. 

Groups under 10, please speak to your planner for custom menus.

cAScAde MountAIn BreAKFASt

Seasonal Fresh Fruits

Scrambled eggs

Applewood Smoked Bacon

Sausage links

roasted Potatoes with Fresh Herbs

Five-Grain oats with nuts, Brown Sugar, raisins and Milk

Individual Yogurts

Freshly Baked Seasonal Pastry Selection

Butter and Preserves

Fresh orange Juice

coffee, decaffeinated coffee and Hot teas

$30.00 per Guest

Guest price based upon a 20 guest minimum. 

Parties of fewer than 20 incur a $150.00 surcharge.

cHAMPAGne BreAKFASt celeBrAtIon

Minimum of 40 people

Sparkling Wine

Selection of Seasonal Fruit, Fresh Berries

Pine cured lox with Gourmet Bagels and traditional toppings

eggs Benedict with House Smoked canadian Bacon 
and Hollandaise Sauce

Farm Fresh Scrambled eggs with tillamook cheddar

Applewood Smoked Bacon

Pork Sausage

Vegetarian Quiche with Gruyere cheese

Seasonal roasted Vegetables topped with dill and Butter

roasted red Potatoes

Homemade Granola with Yogurt, dried Fruits, nuts and Milk

Assorted cold cereals

Warm Berry crisp

chef’s choice of 2 desserts

$59.00 per Guest

SKAMAnIA lodGe contInentAl

Seasonal Fresh Fruits

House-made Granola with Milk, raisins and Pecans

Individual Yogurts

Seasonal Breakfast Breads

Freshly Baked Seasonal Pastry Selection

Butter and Preserves

Fresh orange Juice

coffee, decaffeinated coffee and Hot teas

$22.00 per Guest
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24% service charge and 7.7% state sales tax applicable.

Greet your guests to a northwest experience with our customized Skamania lodge Welcome Bags. 
these adorable and goodie-filled totes will be dropped in your guests rooms prior to arrival so they are 

greeted with northwest inspired treats. Bags all include delivery and a Skamania lodge postcard attached 
to the front where you can write a quick note.

“BIG SHot” WelcoMe
A customizable souvenir that’s great for 

welcoming large groups!
Includes: A heavy-base Skamania lodge logo  

2oz. shot glass filled with 3 award-winning  
Seattle chocolates Wrapped truffles.

Several flavors to choose from that can 
coordinate with most bridal colors.

$6.00 each

PAcIFIc nortHWeSt PAlette
A variety of sweet pleasures made by local Pacific 

northwest gourmet food companies
Includes: An oregon Berries 2oz. Jelly candies pack, a 
1.5oz. Scenic Sweets Milk chocolate candy Bar, a 4oz. 

“rocky trail” Mix from lyfonda Farms, and  
3 Seattle chocolates Wrapped truffles.

$10.00 each

“SWeet HeArt” WelcoMe
Includes: A 6-inch frosted heart shaped box filled with 
award-winning Seattle chocolates Wrapped truffles.

Several flavors to choose from that can 
coordinate with most bridal colors.

$6.00 each

trAIl HeAd BASKet
A perfect grab and go snack basket for two filled with 

northwest made savory and sweet selections
Includes: 2 16.9oz. oregon rain Waters, 2 2oz. bags 
of savory Kettle chips, a 4oz. “rocky trail” Mix from 
lyfonda Farms, a 2.5oz. Seattle chocolates San Juan 
Sea Salt truffle Bar and a twin Pack of chocolate 

dipped Mctavish Shortbread cookies.
$15.00 each

WAterleAF eScAPe BASKet
A relaxing array of pampering products featuring items 

from our own exclusive Waterleaf Spa line.
Includes: 8oz. bottles of our Waterleaf Spa Shampoo, 

conditioner, Body Wash and Body lotion, a Victoria’s 
lavender Body candle, 2 2oz. Milk Bath tub teas, a 
Victoria’s lavender tufted eye Mask and a Waterleaf 

Spa Moisturizing lip Balm.
Add a luxurious lodge logo terry 
cloth robe to this basket for $65.

$98.00 each

lIttle exPlorerS BASKet
Help young ones feel welcome with this 

kid-friendly basket of goodies.
Includes: An 8-inch Skamania lodge Plush Black 

Bear, a 8.5-inch “Pick-up-Sticks” game, a 2-inch bag 
of magnetic Sticky Stones, a 2-inch Bouncy Ball, 
a 6-inch Skamania lodge twig Pencil, a 4oz. bag 
of “chocolate rocks” candy, a 3oz. bag of “dew 
drops” (chocolate covered sunflower seeds), an 
8-inch Huckleberry Hard candy Stick, and our  

Skamania lodge Animal Safari Scavenger Hunt Sheet.
For more that 1 child, a lodge Bear and Pencil can 

be added to this basket for $12 for each additional child.

$32.00 each

nortHWeSt MIcro BreWerS BASKet
Sample the offerings of the Pacific northwest Micro 

Brews with this beer-themed selection.
Includes: A 12oz. bottle of featured local Micro 

Brew beer, a Skamania lodge 16oz. pint glass, a 
4oz. Pub Mix snack pack, 2 2oz. bags of savory 

Kettle chips, a 4oz. Sahale Snacks premium nut mix 
pack, and 3 Abdallah individual chocolate “Bites.”
Add an extra bottle of beer and pint glass to this basket for $15.

$32.00 each

couPle’S countrY WIne BASKet
customize this basket with either red or white wine.
Includes: A bottle of featured local northwest red or 

white wines with bottle opener, 2 8oz. Pewter  
Medallion Skamania lodge wine goblets, a color 
palette, 4oz. box of Vineyard Sweets Wine Jelly 
candies, and a 4.5oz. red or white Washington 

Wine chocolate truffle bar.
$85.00 each

GentleMAn’S BourBon BASKet
An excellent choice for a father-of-the-bride 

present or a great groomsman’s gift!
Includes: An 8oz. Pewter Medallion Skamania 

lodge stainless steel hip flask, a 4.5oz. Washington 
Bourbon chocolate bar and bon-bon, a 2oz. Pew-
ter Medallion Skamania lodge square shot glass, a 

3oz. Almond decadence coffee liqueur nut mix and 
1-inch Pewter Medallion Skamania lodge lapel pin.

Add a romeo and Julieta Special reserve cigar 
to this basket for $11.

$62.00 each
A lA cArte IteMS

Seattle’s chocolate Filled Heart Box - $10 each
Wild Huckleberry Syrup - $8 each

Skamania lodge Huckleberry taffy - $5 each

Welcome Bags

u u
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WIreleSS Internet
1-25 users – $9.99 per
26-50 users – $8.99 per
51-100 users – $7.99 per

101-200 – $6.99 per 
200+ users – $5.99 per

StAGInG
4 x 4 sections

$15 each per day
 

PodIuM
$25 each per day

dAnce Floor
$250 to $500 per event, depending on size

PAtIo HeAterS
$100 each per event

FIrePItS
$150 - $250 each per event

exHIBIt tABleS
$35 per table, per day 

Includes 6’ draped table, 
2 chairs and a wastebasket

IncoMInG PAcKAGeS
$5 per box or $100 per pallet

All charges are subject to 24% service charge 
and 7.7% sales tax

Event Enhancements

u u

uPGrAded lInenS
We offer a wide variety of linen options. If you want to 
spice up your tables with something simple or a little 
more extravagant, we have it covered. Ask to see our 

swatch samples and for a custom quote.

colored napkins - $2.50 each
Formal Full length table linens - Varies

table runner - $10 each
overlay - Varies

AddItIonAl rentAl IteMS
chivari chairs

$10 each
Available in Black, Mahogany, Gold and Silver

outdoor Propane Heaters
$100 each

cafe Style lights
Priced Per Application

GrooMSMen’S GolF
Why should the ladies have all the fun? While they 

are away getting pampered in the spa, why not 
enjoy a round of golf the morning of your wedding 

(or the day before) with your favorite guys!

Groom:
Your golf is on us!

Groomsmen:
A golf package including green fees and a $15 credit 

to the Greenside Grille for brews and lunch
$70 per person



rrrrrrrrrrrrrrrrrr

rrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrr

vu u
Questions & Answers

We can’t possibly answer everything here, but here are some common questions. Give us a call, and we’ll answers yours too!

WHAt do tHe onSIte cAterInG 
PlAnnInG MAnAGerS do?
Your Skamania lodge catering Planning Manager is the liaison 
between you (and your wedding coordinator) and the hotel. 
they will work with you throughout your planning on timeline, 
guestrooms, room diagram, linen selections and menu. 
on the day of, they are directing vendors, ensuring set-up is 
done according to plan, moving guests to the cocktail hour 
and then to the reception. once the bride and groom are in 
the reception, the event Supervisor takes the lead. If you 
require full coordination or more assistance/attention with 
your wedding and reception, we are happy to provide 
recommendations for local experts!

HoW eArlY cAn We Get In to Set uP?
We can let you know your set-up time one month prior to 
your wedding.

cAn We Store tHe cAKe And FloWerS 
At tHe lodGe?
We prefer that you arrange for delivery of your wedding 
cake and flowers. during peak season our refrigerator space 
is limited, so please inquire with your florist and baker about 
delivering the items needed.

WHAt ABout FluFFY? cAn He coMe?
We love dogs! We have 4 pet rooms, so if you would like Fluffy 
to be the ring bearer then reserve a room soon! the pet rooms 
do carry a $75 non-refundable pet fee per stay, but that does 
include a special treat bag just for the pup!

do You oFFer SHuttle SerVIce?
unfortunately we do not have transportation services. 
You will find that most of your guests will rent a car so that 
they can explore the gorge during their trip. If you need 
recommendations for shuttle companies, let us know and we 
can provide you with some great vendors!

WHAt tIMe cAn We cHecK Into our GueStrooMS?
check in time begins at 4p. We do not guarantee early check 
in, so we encourage you to inform your guests of this time so 
they can plan accordingly. For bridal parties, we recommend 
staying the night before the wedding in addition to the night 
of the wedding so you have your room the whole day of your 
wedding. check out is at 12p, so sleep in!

cAn We BrInG our oWn Beer And WIne?
We do not allow any outside food or beverage with the 
exception of the wedding cake. don’t fret, we have great 
options available for the beer and wine, but if you require 
that “special” beverage, just ask. We probably can special 
order it.

WHAt IF It rAInS?
If you have an indoor reception space, we will reserve 
back-up space for your ceremony in the reception space. 
We will wait until 4 hours prior to the ceremony for you to 
make a decision about whether to move everything in or 
stay outside. there is no additional fee for moving your 
ceremony. For outdoor reception space reservations, plan to 
reserve tenting as no indoor space will be held.

HoW do GueStrooMS WorK?
We do offer a discounted rate on guestrooms to our bridal 
parties. this is set at the time of signing the contract. Please 
know that guestroom rates fluctuate as much as the stock 
market, so some fluctuation in public rates may occur. You 
have two options - you can contract rooms, which means we 
pull those rooms out of inventory and save them for you. At 
one month prior to the wedding if all these rooms have not 
been reserved, you are liable for any unused rooms. Your 
second option is a courtesy rate and guests book rooms based 
on availability, at a discounted rate provided for our standard 
guestrooms. We do not guarantee guestroom availability for 
courtesy blocks and booking guidelines are subject to the hotel. 
Both options offer the same discounted rate, which expires one 
month prior to the wedding.

“Thank you for all your hard work and amazing organization 

and coordination during the planning of our wedding. I really could not 

have pulled this off without you. Thank you so much!”

– Barb Vissers, Bride
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Deposit Policy

If you choose Skamania lodge as your wedding site, we require a signed contract 
and advance deposit in the amount equal to 30% of the food and beverage minimum to 
guarantee your reservation. until the deposit and signed contract are received all space 

reservations are considered tentative and are subject to release. 

Payments will be due throughout your planning time and will be 
depicted on your contract. Final payment is due fourteen (14) days before your wedding. 

All deposits are non-refundable and non-transferable.

Minimums
during peak season (July through october) we do require a food and beverage 

minimum. these vary depending on the day of the week and ceremony 
time selected. Please inquire with our director of catering for more information. 

Rehearsals
We will reserve rehearsal space 30 days prior to your 

wedding at a mutually agreed upon time.

Enhancements
We would love to create a wedding weekend for you and your guests. let us help you  
create welcome bags, book spa treatments and golf tee times, and kick off your events  

with a rehearsal dinner (site fee is complimentary when you’ve booked your wedding with 
us) followed by s’mores around a fire pit. the Waterleaf Spa can provide hair and makeup 

services on the day of the wedding, and we’d be happy to arrange specialty design for your 
ceremony and reception with chiavari chairs, lounge furniture, lavish linens, lighting and 
more. the morning after, let us prepare a farewell brunch for you while you open gifts. 

Please see our separate enhancement Menu for more details.

Contact Us
800.376.9116 • skamania.com

rrrrrrrrrrrrrrrrrr

Photos credit:  
Anna Jaye Photography 

Powers Photography
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vIntimate Weddings

u u
our five (5) hour wedding package provides you with 

all the amenities you need for one inclusive price, for up to 30 guests.

•	 Professional	Wedding	Officiate	

•	 Classic	Rose	Bridal	Bouquet	with	

 Matching rose Boutonnière 

•	 Ceremony	Site	with	White	Chairs	

•	 Two	(2)	Hours	with	Professional	Wedding	

 Photographer, Web Hosting of Images 

•	 Ceremony	and	Reception	Sound	

•	 Cocktail	Reception	with	Butler	

 Passed Hors d’oeuvres 

•	 Linens	(White,	Ivory	or	Chocolate	Brown)	

 and House centerpieces 

•	 Chair	Sashes	(Assorted	Colors)	

•	 Chair	Covers	

 (White, Ivory, Black or chocolate Brown) 

•	 Onsite	Catering	Manager	and	Supervisor

•		Private	Indoor	Space	for	Dinner	and	Dancing

•		Indoor	Wood	Parquet	Dance	Floor

•		China	Service	and	Votive	Candles

•		Menu	Selection

•		One	Hour	of	Unlimited	Beer	and	Wine	Bar	

   during cocktail Hour

•		Non-Alcoholic	Beverage	Station

   (coffee, tea, lemonade)

•		Champagne	Toast	to	the	Happy	Couple

•		Cake	Cutting	and	Service

•		One	Complimentary

   Forest View King Guestroom

24% service charge and 7.7% state sales tax applicable.
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Brunch Buffet 
$4700 up to 30 guests

24% service charge and 7.7% state sales tax applicable

Hors D’oeuvres 
$4850 up to 30 guests

dISPlAYS And SAlAdS 
(choice of two)

local cheese and Seasonal Fruit display
Fir needle cured Salmon lox

chilled Jumbo Prawns display, Spicy cocktail Sauce
cured Meats, Gorge Seasonal Grilled Vegetable display

Baby Spinach, Smoked Bacon, Apples, Pears, Apple thyme dressing
Gorge tomatoes, Basil, cracked Black Pepper, White Balsamic, olive oil

romaine Wedges, Focaccia croutons, Asiago cheese
Mixed Greens, tomatoes, cucumbers, toasted Pumpkin Seeds, Basil Vinaigrette

ActIon StAtIonS 
(choice of one)

Served with Bakeshop rolls and Butter

Brined and roasted Whole turkey with Sage Gravy
Salt crusted Prime rib of Beef, Horseradish cream, Whole Grain Mustard

Honey and Brown Sugar Baked Ham, cinnamon Apple Sauce
Seasonal Gnocchi in Housemade Flavors

Potato and caviar tasting Bar

ASSorted Hot & cold HorS d’oeuVreS 
(choice of three)

Served Butler Style during cocktail reception

dungeness crab Spoons with Ginger remoulade
Baby cherry tomatoes, Fresh Mozzarella drizzled with cherry Balsamic

Spinach and Brie cheese Stuffed Mushrooms with toasted Pine nuts
Smoked Salmon, Goat cheese, red onion Marmalade Filled Phyllo cups
Apple Smoked Bacon, Bleu cheese, Sweet onions with Fig Jam crostini

Pacific Prawns, roasted corn, caramelized onion Fritters
roasted red Pepper and Artichoke Mousse Filled Smoked crimini Mushrooms
lemon Pepper crusted tuna, layered on Won ton crisps with Wasabi Aioli

Garlic, Asiago cheese Bruschetta with Forest Mushroom Mascarpone
White truffle cream Poached Baby red Potatoes with crème Fraiche and caviar

SPoonS 
(choice of two)

truffle Poached Scallop red Potato
Artichoke Mousse with chive oil

Baby Shrimp, red roasted Pepper relish
dungeness crab with Ginger remoulade
duck confit with cherry raisin compote

Washington coast Fresh Shucked oyster, lemons, red Wine Vinegar
Grilled Seasonal Vegetable ratatouille

Buffalo Mozzarella with tomato tapenade

entrÉeS 
(choice of two)

Smoked Bacon Wrapped Beef Medallions, roasted Fingerling Potatoes
Apple cider Brined Pork loin, Whipped Sweet Potatoes

cedar Plank Salmon, lemon caper Sauce, toasted Hazelnuts, Wild rice
tasso Ham eggs Benedict, Garlic Spinach, Smoked tomato Hollandaise

oven roasted chicken, Sautéed Forest Mushrooms, rosemary demi

ActIon StAtIonS 
(choice of one)

Served with Bakeshop rolls and Butter

omelet Station with diced Ham, Bacon, Sausage, cheese, Spinach, Mushrooms
Brined and roasted Whole turkey with Sage Gravy

Salt crusted Prime rib of Beef, Horseradish cream, Whole Grain Mustard
Honey and Brown Sugar Baked Ham, cinnamon Apple Sauce

Granola Pancakes with Blueberry, raspberry, Pecan Butter Flavored Syrups

ASSorted Hot & cold HorS d’oeuVreS 
(choice of three)

Served Butler Style during cocktail reception

dungeness crab Spoons with Ginger remoulade
Baby cherry tomatoes, Fresh Mozzarella drizzled with cherry Balsamic

Spinach and Brie cheese Stuffed Mushrooms with toasted Pine nuts
Smoked Salmon, Goat cheese, red onion Marmalade Filled Phyllo cups
Apple Smoked Bacon, Bleu cheese, Sweet onions with Fig Jam crostini

Pacific Prawns, roasted corn, caramelized onion Fritters
roasted red Pepper and Artichoke Mousse Filled Smoked crimini Mushrooms
lemon Pepper crusted tuna, layered on Won ton crisps with Wasabi Aioli

Garlic, Asiago cheese Bruschetta with Forest Mushroom Mascarpone
White truffle cream Poached Baby red Potatoes with crème Fraiche and caviar

StArterS & SAlAdS 
(choice of three)

local cheese and Seasonal Fruit display
Fir needle cured Salmon lox

Assorted Breakfast Pastries, Breakfast Breads and Muffins
cured Meats, Gorge Seasonal Grilled Vegetable display

Baby Spinach, Smoked Bacon, Apples, Pears, Apple thyme dressing
Gorge tomatoes, Basil, cracked Black Pepper, White Balsamic, olive oil

romaine Wedges, Focaccia croutons, Asiago cheese
Mixed Greens, tomatoes, cucumbers, toasted Pumpkin Seeds, Basil Vinaigrette

Intimate Weddings

u u
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Plated Dinner 
$5000 up to 30 guests

Children’s Meals

u u
Grilled Burger Plate

Potato Salad, chips, cookies with Soda or Milk

Macaroni and cheese
Assorted Vegetable Sticks and ranch dip, Fruit Salad with Soda or Milk

Fried chicken Strips
Fruit Salad, chips, cookies with Soda or Milk

Available for kids under 12

ASSorted Hot & cold HorS d’oeuVreS 
(choice of three)

Served Butler Style during cocktail reception

dungeness crab Spoons with Ginger remoulade
Baby cherry tomatoes, Fresh Mozzarella drizzled with cherry Balsamic

Spinach and Brie cheese Stuffed Mushrooms with toasted Pine nuts
Smoked Salmon, Goat cheese, red onion Marmalade Filled Phyllo cups

Apple Smoked Bacon, oregon Bleu cheese, Sweet onions with Fig Jam crostini
Pacific Prawns, roasted corn, caramelized onion Fritters

roasted red Pepper and Artichoke Mousse Filled Smoked crimini Mushrooms
lemon Pepper crusted tuna, layered on Won ton crisps with Wasabi Aioli

Garlic, Asiago cheese Bruschetta with a Forest Mushroom Mascarpone cheese
White truffle cream Poached Baby red Potatoes with crème Fraiche and caviar

SAlAdS
(choice of one)

classic caesar Salad in Parmesan Basket with toasted Focaccia Stick
 Wild and Gathered Greens, Baby roma tomatoes, english cucumber, Shaved red onion, Fresh Herb Vinaigrette

Baby cherry tomatoes, Fresh Mozzarella drizzled with cherry Balsamic
Garlic, Asiago cheese Bruschetta with a Forest Mushroom Mascarpone

Baby Wedge Butter leaf lettuce, diced Smoked Bacon, tomatoes, oregon Bleu cheese

entrÉeS
 (choice of two plus Vegetarian option)

Pan roasted Salmon
Butter Braised leeks, Saffron cream, Wild rice Pilaf

roasted Pacific rockfish
oven roasted root Vegetables, Honey Buttered carrots, Blackberry Balsamic

Grilled Beef tenderloin
Served with Goat cheese Whipped Potatoes, Braised Swiss chard, White truffle Butter

Grilled new York Strip Steak
Bourbon Sweet Potato Mash, Forest Mushrooms, Port demi reduction

Wood oven roasted chicken
Sweet cherry Polenta, Grilled Asparagus and Basil Pan Gravy

double cut Pork chop
White Bean and Sausage cassoulet, Grilled Apple chutney

Grilled Vegetable and chevre Stuffed Pablano Pepper
roasted corn cake, Black Bean and Quinoa croquette, Fig and Apricot Jam

24% service charge and 7.7% state sales tax applicable

Intimate Weddings

u u
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Contact Us
800.376.9116 • skamania.com
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Photos credit:  
Anna Jaye Photography 

Powers Photography


