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Ceremony Sites
(One hour time allotment)

GAZEBO
May - September ................................... $2,500
Absolutely one of a kind view of Lake Tahoe 
with outdoor setting for up to 200 guests

LAKEVIEW CHAPEL
May - September ................................... $1,000
October - April ......................................... $750
Formal with panoramic Lake view 
indoor setting for up to 120 guests

THE FRANK SINATRA SHOWROOM
May – September ................................... $1,250
October – April ..................................... $1,000
Where memories last forever ~ formal 
showroom setting for up to 150 guests

INDIAN ROOM
May - September ................................... $2,000
October - April ...................................... $1,500
Classic “Old Tahoe” indoor setting for up to 175 guests

STATE ROOM or LAKEVIEW CHAPEL DECK
May - September ...................................... $750
October - April ......................................... $500
Elegant choice with intimate setting for up to 40 guests

Ceremony prices include: 
Ceremony music, an ordained minister, choice 
of ceremony and your choice of any of the 
stunning ceremony sites listed above.

Reception Sites
(Four hour time allotment)

INDIAN ROOM
May - September ................................... $2,000
October - April ...................................... $1,500 
Up to 175 Guests

SHOWROOM 
May - September ................................... $1,500
October - April ...................................... $1,000 
Up to 150 Guests

CALIFORNIA ROOM 
May - September ................................... $1,000
October - April ......................................... $750 
Up to 150 Guests

LAKEVIEW PATIO 
May - September ...................................... $750 
Up to 100 Guests

STATE ROOM 
May - September ...................................... $500
October - April ......................................... $300 
Up to 40 Guests

Wedding sites are exclusively reserved for our guests.
A $1,000 non-refundable booking deposit  

will secure your wedding date and location.

Prices subject to change without notice.



All prices are subject to 7.725% Sales Tax and 20% Service Charge. Prices subject to change without notice.
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Extravaganza Brunch
Minimum of 50 guests

Fresh Breakfast Breads & Pastries
Seasonal Fruit Juices

Artisan Fruit and Cheese Display
Fresh Salad and Condiments

House Smoked Salmon and Assorted Bagels
Eggs Benedict & Vegetarian Benedict

Breakfast Sausage, Bacon & Ham
Cal-Neva French Toast

Fresh Seasonal Vegetables
Roasted Rosemary Potatoes
Tortellini in Alfredo Sauce  

Pan Seared Halibut
Herb Roasted Chicken

Carved Prime Sirloin with Au Jus
$48 per person 

Plus Required $75 Chef Attendant Fee for Carving Station

Omelet Station
Add an Omelet Station to Brunch for an additional $9 per person.

SPECIALTY BAR OPTIONS
Free Flowing Morning Pick-Me-Ups

Mimosa, Bloody Marys, Sangria,  
Tequila Sunrise and more …

$150 Bar Set-up Fee
Prices from $18 an hour per person



All prices are subject to 7.725% Sales Tax and 20% Service Charge. Prices subject to change without notice.
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Luncheon Selections
Select Up to Two Options

Luncheon selections are  
available from 11:00am to 2:00pm

All Hot Entrees Served with:
 Mixed Field Greens or Caesar Salad 

Rolls and Butter 
Chef’s Choice of Vegetables and Starch 

Iced Tea, Assorted Gourmet Teas  
and Freshly Brewed Coffee

WILD MUSHROOM RAVIOLI
Pasta Stuffed with Mushrooms  
and Tossed with Fresh Broccoli  

and Roasted Red Peppers  
in a Pesto Asiago Cream Sauce

$24 per person

CHICKEN BALSAMICO
Grilled Marinated Tender  

Breast of Chicken Topped with a 
Tomato Balsamic Vinaigrette

Pesto Mashed Potatoes
$29 per person

CHAR BROILED  
PACIFIC NORTHWEST SALMON

Fresh Pacific Salmon 
Charbroiled and Served with a 

Maple Balsamic Reduction 
Pesto Mashed Potatoes  
and Chef’s Vegetables

$34 per person

PETIT FILET
Broiled 6 oz. Petite Filet  

Topped with a Red Wine Demi Glace  
and Sautéed Mushrooms

$35 per person



All prices are subject to 7.725% Sales Tax and 20% Service Charge. Prices subject to change without notice.
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Displays
Minimum of 50 guests

HOT SELECTIONS
Blackened Prawns........................................... $125

Petite Crab Cakes............................................. $125

Scallops Wrapped in Bacon............................. $125

Teriyaki Beef Brochettes .................................... $85

Assorted Pot Stickers.......................................... $85

Teriyaki Chicken Brochette................................ $85

Stuffed Mushrooms............................................ $85

Stuffed Artichoke Crowns.................................. $85

IMPORTED AND  
DOMESTIC CHEESE DISPLAY

Wide Variety of Imported  
and Domestic Gourmet Cheeses 

Assorted Crackers, Garnished  
with Seasonal Fruit

$12 per person

CRUDITÉ DISPLAY  
Arrangement of Fresh Garden Vegetables 

Served with Assorted Dips
$8 per person

SEAFOOD DISPLAY   
Smoked Salmon, Jumbo Shrimp, Snap 

and Eat Snow Crab Legs, Clams or 
Oysters on the Half Shell Served 

Over a Bed of Crushed Ice
 Accompanied by Chipotle Cocktail Sauce, 

Fresh Horseradish Cream Sauce 
Freshly Baked Sourdough Baguettes

$30 per person

FRESH FRUIT PRESENTATION
Artistically Arranged Seasonal Sliced Fruit

$9 per person

Individual Hors D’oeuvres
Order in quantities of 50 pieces

COLD SELECTIONS
Oysters on the Half Shell......................Market Price

Seared Peppered Ahi........................................ $125

Ahi Poke on Wonton Crisp............................... $110

Peeled Shrimp ................................................. $125

Belgian Endive Leaves with Crabmeat............... $110

Fruit Brochettes................................................... $85

Buffalo Mozzarella and Tomato on Crostini........ $85

Ham and Asparagus........................................... $85

Tomato Bruschetta on French Bread.................... $75



All prices are subject to 7.725% Sales Tax and 20% Service Charge. Prices subject to change without notice.
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Dinner Selections
Select Up to Two Options, plus One Vegetarian Option

All Dinners include: 
Mixed Field Green or Caesar Salad 

Chef’s Vegetable  
Selected Starch 

Dinner Rolls and Butter 
Assorted Gourmet Teas  
 Freshly Brewed Coffee 

CHICKEN BALSAMICO
Grilled Marinated Breast of Chicken  

Topped with a Tomato Balsamic Vinaigrette 
$34 per person

FILET MIGNON
Tenderloin of Beef with Roasted Shallot 

and Cognac-Mushroom Demi Glace
$39 per person

MACADAMIA SALMON
Fresh Salmon Encrusted in Macadamia 
Nuts Topped with Sauce Buerre Blanc

$38 per person

WILD MUSHROOM RAVIOLI
Pasta Stuffed with Mushrooms and Tossed with 

Fresh Broccoli and Roasted Red Peppers 
in a Pesto Asiago Cream Sauce

$28 per person

LE DUET
Broiled 6 oz. Filet Mignon and Shrimp Scampi

$46 per person

NEW YORK STRIP
Broiled 12oz. Dry Aged New York Strip 
Steak Topped with Sautéed Mushrooms 

and a Red Wine Demi Glace
$39 per person

STARCH OPTIONS
Select One Option

Wild Rice Pilaf
Au Gratin Potatoes

Garlic Mashed Potatoes
Roasted Rosemary Potatoes



All prices are subject to 7.725% Sales Tax and 20% Service Charge. Prices subject to change without notice.
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Classic Buffets
Minimum of 50 guests 

Required $75 Chef Attendant fee for Carving Station

All Selections Include:
 Hot Dinner Rolls and Butter 

Assorted Gourmet Teas and Freshly Brewed Coffee

LAKEVIEW BUFFET
Carved Roast Sirloin of Beef 
Balsamic Breast of Chicken 

Fettuccini Alfredo 
Garlic Mashed Potatoes 

Chef’s Vegetables 
Caesar Salad 

Mixed Field Greens 
Pasta Salad 

$48 per person

NORTH SHORE EDITION
Carved Slow Roasted Prime Rib 

served with Horseradish Cream and Au Jus
Chicken Balsamico

Grilled Salmon 
Chef’s Vegetables 

Seafood Pasta Salad 
Rice Pilaf

Mixed Field Greens 
Seasonal Fruit Display

$53 per person

THE GRAND BUFFET
Carved Slow Roasted Prime Rib  

served with Horseradish Cream and Au Jus 
Chicken Balsamico 

Sea Bass 
Au Gratin Potatoes 

Rice Pilaf 
Chef’s Vegetables 

Chicken and Bowtie Pasta Salad  
in a Southwestern Vinaigrette 

Peel and Eat Shrimp with Cocktail Sauce
Caesar Salad 
Fresh Fruit 

Imported and Domestic Cheeses 
and Crudité Display

$64 per person

TAHOE BUFFET
Grilled Chicken with Tomato Balsamic Vinaigrette 

Apple Stuffed Pork Loin 
Oven Roasted Potatoes 

Chef’s Vegetables 
Mixed Field Greens 

Seasonal Fruit Display
$42 per person



All prices are subject to 7.725% Sales Tax and 20% Service Charge. Prices subject to change without notice.
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Beverage Service
	

HOSTED BAR
A guaranteed minimum of $500 per bar is required subject to group size and length of event. 

A $200 set-up fee will be charged in the event that the minimum is not reached.

Applicable Sales Tax of 7.725% and a 20% Service Charge 
 will be added to minimum guarantee for bar pricing.

CASH BAR
A guaranteed minimum of $500 per bar is required subject to group size and length of event. 

A $200 set-up fee will be charged in the event that the minimum is not reached.
Tax and Service Charge included.        

 COCKTAIL SERVICE
Cocktail Server:  $25 per hour, per server

(3 hours or $75 minimum required)

WINE SERVICE
A $15 corkage and handling fee will be charged on all bottles of  

wine, cider and champagne brought on property.  

All Food & Beverage items (except wine and champagne) must be provided by the Cal Neva.




