BALD MOUNTAIN CAMPS RESORT

Cm?/wtcdatwn/s on your awanwﬂ

Thank you for your interest in making Bald Mountain Camps a part of your special day. The Philbrick
Family has owned & operated Bald Mountain Camps Resort for over seven decades, hosting guests from
all over the world with many third & fourth generation families returning each year to the beautiful
shores of Mooselookmeguntic Lake.

Located on the shores of Mooselookmeguntic Lake with stunning views of Elephant Mountain,
Kennebago Mountain & Mount Washington, Bald Mountain Camps offers a wonderfully refreshing
setting for your wedding celebration. The awe-inspiring sunsets on our lakeside setting are sure to

capture the hearts of your family & friends. You can choose to host your event in the stunning main lodge
with rustic charm for up to 120 guests or at our outside event area; under our tent for up to 120 guests,
but a large enough area for a tent to fit up to 175 guests*. No matter which location you choose, your
guests will be within feet of the beautiful shoreline. The ceremony itself can be performed here on the
lake, at one of the several churches, or any of the beautiful overlooks or outside venues in the area.
Indoor reception fee is $4,500
Outdoor/tented reception fee is $5,000

*(additional tenting fees may apply for over 120 guests)

The Philbrick Family & BMC staff invites you to come to Bald Mountain Camps & take a deep breath,
relax, & let us make your wedding dreams come true.



Included in the reception fee:
e Use of tables & chairs inside the lodge or picnic tables under the tent

e Ensures BMC is closed to the public for day of event
e China, silverware, linen napkins, & water glasses
e Any 5 consecutive hours, with a start time determined by you and ending no later than
11lpm*
e Outdoor Weddings include a 30’ x 50’ tent
e Set up and tear down
e Full bar set up with optional pre-purchased kegs.

® 14 On-site Cabins available for guests: Cabin sizes vary & we recommend that the bridal
party assign cabins based on their guests needs. Two-night minimum stay is required for each
cabin for every wedding.

Final meal counts are required two weeks prior to the scheduled wedding and MUST include vendors.
Full payment is due no later than two weeks prior to the wedding. Forms of payment accepted: cash,
check, money order, or certified check. A credit card must be on file & will be charged for any damages
incurred by the wedding party or guests. Approval is required to affix materials to the walls, floors, or
ceilings. In the event this is done without authorization, any damages will be assessed and charged.
Bald Mountain Camps Resort does not assume responsibility for personal property in guestrooms, tents,
or in the main lodge.

To secure your date, the non-refundable reception fee is due with signed contract



(Vedding Packages

$65.00 per guest *
Cocktail Hour Includes: Choice of 2 passed hors-d’oeuvres & 2 display stations Elegant

sit-down dinner: Your choice of one salad, rolls, & two entrée offerings with seasonal
vegetables & starch

Cupsuptic
SSO.;lijer guest *
Cocktail Hour includes: Choice of 2 passed hors-d’oeuvres & 2 display station Elegant
sit-down dinner: Your choice of one salad, rolls, & two entrée offerings with seasonal
vegetables & starch

Mme/aokxmgwdic
$95.00 per guest *
Cocktail Hour includes: Choice of 3 passed hors d’oeuvres & 2 display stations Elegant sit-down
dinner: Your choice of two soup or salad(s), rolls, & three entrée offerings with seasonal
vegetables & starch

*Custom Menus Available - Market Price*

Children’s Entrées™
12 and under
Chicken Tenders with French Fries
Pasta with Marinara
Kraft Mac & Cheese

Aleshel & Bar Padw?e/s
We are happy to customize your beverage options to your needs. We offer anything from an
open bar, limited open bar (time or cost limitation), cash bar, signature drinks, & more. Please

note that due to Maine State Law, all alcohol consumed inside the main lodge & under the tent during
your event must be provided by Bald Mountain Camps.

Sigmal‘m@ Drinks (Jpliens

$280 per batch which serves approximately 40 guests

*Prices do NOT include 20% gratuity, or 8% Maine State Tax



Food (Jplions
Hennebago-Mens Options:

Stationary: Crudité, Cheese Board, Fruit Display

Passed: Pulled Pork Sliders, Pan-Seared Pork Dumplings with Ponzu Sauce, Pancetta & Cheddar
Apple Flatbread, Chicken Satay with Thai Peanut Sauce, Caprese Skewers Salads:

House- Field Greens with Cucumber, Grape Tomatoes, Shredded Carrot, Red Onion, Herbed
Croutons, & House Dressing

Camp - Field Greens with Dried Cranberries, Pecans, Cheddar Cheese, & Maple Balsamic
Dressing

Entrees:

Autumn Stuffed Chicken Breast w/ Apple-Cornbread Stuffing

Balsamic Marinated Grilled Vegetables w/ Israeli Couscous Pilaf, Red Wine Reduction
Broiled Haddock w/ Ritz Topping, Crispy Pancetta and Tartar

Red Wine Braised Short Ribs

Cupsuptic Menw (plions:

Stationary: Crudité, Cheese Board, Fruit Display

Passed: Above options plus: Cucumber Dill Deviled Eggs, Baked Crab Stuffed Mushrooms
Salads:

House- Field Greens with Cucumber, Grape Tomatoes, Shredded Carrot, Red Onion, Herbed
Croutons, & House Dressing

Camp - Field Greens with Dried Cranberries, Pecans, Cheddar Cheese, & Maple Balsamic
Dressing

Entrees: Above options plus:

Chicken Saltimbocca w/ lemon sauce

Boneless Summer Pork Chop w/ bruschetta

Fresh Salmon w/ orange glaze

Mmdmeyunﬁo‘/wm Opl'wm
Stationary: All previous options plus: Charcuterie Board, Antipasto Board

Passed: All previous options plus: Baked Brie w/ seasonal jam, assorted nuts, crostini and cracker
or Scallops wrapped in Bacon w/ Maple BBQ

Salads: All previous options plus: Heirloom Tomato Salad w/ red wine balsamic & olive oil, New
England Clam Chowder, Roasted Butternut Squash Soup

Entrees: Above previous options plus:

Prime Rib w/ au jus

Chicken Breast stuffed w/ boursin and wrapped in prosciutto

Atlantic Haddock w/ seafood stuffing

Veg Scampi over fettuccine pasta



Recommended (fendons & fctivities

Phstographer & (fidesgraphy
Maine Mountain Media- (207) 200-4889
P.S. Photography- (207) 320-1928

Rachel Buckley- (920)-205-2091
Rachel Epperly Media- (207) 322-8077
Avonné Photography- (704) 340-2223

Flowens

Sunrise View Farm- (207) 864-2117
Flowers by Hoboken- (207) 236-3023
Bounty O'Blooms- (207) 245-2491

Desserl
Lady Leprechaun - (207) 860-9910
The Bankery- (207) 474-2253

Rentals

One Stop Rentals- (207) 767-5966

BB’s Event & Rentals- (207) 462-3965
Rental Center Inc- (888) 833-3428
Griffin & Griffin Lighting- (207)835-4769

Entertoinment

Sidecar Sound Dennis Boyd - (207)
478-4190

AudibleEvents by Eric Pomerleau - (603)
502-5241

Chesapeake DJ’s- (207) 265-2022

Hair

Rustic Roots Salon- (207) 318-6661
Meagan van Soeren- (207) 670-8172
Hair Razor Farmington- (207)-778-4900

Mountain Miracles Med Spa
Acadia Seaplanes

AJ’s Fat Bike Rentals



