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Food and Beverage 

All food and beverage must be supplied by the Sun Valley Resort.  The Resort is the only 
authorized licensee to sell and serve food, liquor, beer and wine on Sun Valley property.  Due to 
health safety regulations, no leftover food or beverage can be taken from the premises.  Food 
items cannot be transferred from one event to another. 
 

Banquet Prices 

Listed Food and Beverage prices are guaranteed 90 days prior to the date of the function.  Prices 
can be guaranteed only after a Sun Valley Catering Contract has been signed and returned to the 
Sun Valley Catering Department.  A 20% Service Charge and 6% state sales tax will be added to the 
final bill along with varying local sales taxes up to 3%.  All buffet menus require a minimum 
guarantee and are offered for a maximum of two continuous hours.  When menus are split 
between two entrées, the Resort will charge the higher price for all guests.  Specific entrée counts 
will need to be given two weeks prior to the function and guaranteed counts for each entrée must 
be received 72 hours prior to the event. A place card or name badge with an easily identifiable 
system of differing guest’s entrée selection must be used.   
 
Guaranteed Count 

We require your final guarantee of the exact guest count no later than 72 hours prior to your 
function. This is the number for which you will be financially obligated even if fewer than the 
guaranteed number of guests attend the function. Guarantees cannot be decreased after this time.  
Sun Valley will prepare for 5% over the count.  If the group exceeds 5% over the guarantee 
anytime within the 72-hour period, a 10% surcharge will be added to the price of additional meals 
and menu items due to increased costs incurred by the resort. 
 

Vegetarian & Special Diet Requirements 

Sun Valley will do our best to accommodate special dietary requirements with advance notice.  
Please be certain your Catering Manager is aware of any special needs a guest may have and is 
supplied with the name and seat location of the guest. Knowing a special diet need in advance 
allows the event service to run smoothly. 
 

Meeting Rooms and Event Space  

Meeting rooms and event space are assigned by the resort according to the contracted number of 
anticipated guests and space required.  We reserve the right to reassign function space in the 
event the venue originally designated for such function shall become unavailable or inappropriate.  
Additional set-up fees will apply if you require extensive meeting room set-ups or elaborate 
staging. 
 

 

 
Please add 20% service charge, plus current sales tax to all banquet menus and services. 

Prices subject to change. 
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Decorations 

All decorations, centerpieces, candles, etc. to be used within or on Sun Valley Company properties 
must be approved by your Catering Manager. Decorations that are difficult to clean up: glitter, 
sand and confetti are not allowed. Decorations and other items may not be attached to any wall or 
door, please ask for an easel to display items. Sun Valley Company furnishings and wall 
decorations may not be removed or relocated. 
 
Security 

Sun Valley Company does not assume responsibility for damage or loss of any merchandise or 
articles left in venues prior to, during, or following an event. The guest assumes responsibility for 
any and all damages incurred. 
 
Shipping Information 

 

Physical Address for FedEx, UPS, DHL, etc: 
Guest or Vendor Name 
Name of Wedding Party 
2 Sun Valley Road 
Sun Valley, ID 83353 
 
Mailing Address for USPS: 
Guest or Vendor Name 
Name of Wedding Party 
PO Box 10 
Sun Valley, ID 83353 
 
 
 

    
    
    
    
    
    
    
    
    
    
    

Please add 20% service charge, plus current sales tax to all banquet menus and services. 
Prices subject to change. 
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~Sun Valley~Sun Valley~Sun Valley~Sun Valley    Hors d’Hors d’Hors d’Hors d’OOOOeuvres~euvres~euvres~euvres~    
PricPricPricPrices effectivees effectivees effectivees effective    through December through December through December through December of 2012of 2012of 2012of 2012    

    

Individual Hors d’Individual Hors d’Individual Hors d’Individual Hors d’oeuvres are available in minimum quantities of 25 items per selection and may either be oeuvres are available in minimum quantities of 25 items per selection and may either be oeuvres are available in minimum quantities of 25 items per selection and may either be oeuvres are available in minimum quantities of 25 items per selection and may either be passed or passed or passed or passed or 
displayeddisplayeddisplayeddisplayed    

    
Cold SelectionsCold SelectionsCold SelectionsCold Selections    

 

$3.5$3.5$3.5$3.50000    per pieceper pieceper pieceper piece    
 

Prosciutto Wrapped Melon 
 

Tomato, Basil Bruschetta on a Crostini 
 

Roasted Tomato Canapés with Pine Nuts 
and Gorgonzola Cheese 

 

Mozzarella, Prosciutto and Sage on Grilled 
Ciabatta  

 

Watermelon and Cucumber Gazpacho in 
shot glass (seasonal) 

 

$4.00 $4.00 $4.00 $4.00 per pieceper pieceper pieceper piece    
    

Tomato Caprese Skewer with Balsamic 
Drizzle 

 

Heirloom Tomato and Goat Cheese Crostini 
 

Smoked Salmon Mousse served on a 
Cucumber Slice 

 

Idaho Smoked Trout Crostini with Dill, 
Scallion, and Cream Cheese 

 

$4.75$4.75$4.75$4.75    per pieceper pieceper pieceper piece    
 

Carpaccio of Beef on Toasted French Bread 
with Sun-dried Tomato and Basil 

 

Tuna Tartare and Wasabi Cream in a Crisp 
Wonton 

 

Chipotle Lime Shrimp Ceviche in a Corn 
Tostada Crisp 

 

$6.25 $6.25 $6.25 $6.25 per pieceper pieceper pieceper piece    
 
 

Smoked Salmon and Caviar Toast 
 

Lobster Salad in Endive Leaves 
 

 

 
    

Warm SelectionsWarm SelectionsWarm SelectionsWarm Selections    
    

$3.50 $3.50 $3.50 $3.50 per pieceper pieceper pieceper piece    
 

Caramelized Sweet Onion Tarts with 
Gruyere Cheese  

 

Spinach Spanakopita 
 

Cheese and Scallion Quesadilla 
 
 

$4.00$4.00$4.00$4.00    per pieceper pieceper pieceper piece    
 

Wild Mushroom and Goat Cheese Tart 
 

Warm Double Cream Brie in Mushroom 
Caps with Almonds 

 

Baked Artichoke Bottoms with Blue Cream 
Cheese Provencal Bread Crumbs 

 

Chicken Satay with Thai Peanut Sauce 
 

Seared Duck Sausage with Huckleberry 
Dipping Sauce 

 

$ 4.75$ 4.75$ 4.75$ 4.75    per pieceper pieceper pieceper piece    
 

Prosciutto Wrapped Scallops 
 

Petite Maryland Rock Crab Cakes with 
Herbed Remoulade 

 

Curried Lamb Skewers 
 

$5.50$5.50$5.50$5.50    Per piecePer piecePer piecePer piece    
 

Smoked Duck Breast on Rosemary Toast 
with Mango Chutney 

 

Baby Lamb Chop with a Mint Dip 
 

 

Sun Valley recommends four pieces per person for a one hour period. 

Food and beverage is subject to an 20% service charge and applicable sales tax. 





 

Prices effectivePrices effectivePrices effectivePrices effective

Selection of Selection of Selection of Selection of 1 1 1 1 Salad, Sun Valley Rustic Rolls, Dessert, Coffee, Decaffeinated CoffeeSalad, Sun Valley Rustic Rolls, Dessert, Coffee, Decaffeinated CoffeeSalad, Sun Valley Rustic Rolls, Dessert, Coffee, Decaffeinated CoffeeSalad, Sun Valley Rustic Rolls, Dessert, Coffee, Decaffeinated Coffee
    

    

Dauphinoise Potatoes

 

Garlic Chive Mashed Potatoes

 

with Roasted Fingerling Potatoes and Haricot 

 

Idaho Baked Potato and Baby French Green Beans

With Gorgonzola Butter and Caramelized Shallots
Roasted Fingerling

Creamy Chive Mashed Potatoes and Sautéed Sugar Snap Peas

 

Wild Mushroom and Spinach Risotto

Marinated Breast of Chicken stuffed with Mozzarella Cheese, Prosciutto
serve

Parmesan Herb Orzo and 

 

Wild Mushroom Risotto and 

A selection of entrees for sit-down meals may be offered to your guests.  Selections are limited to two choices 
and all meals will be charged at the highest priced entrée.  An exact count of the number of each entrée is

required with your guarantee of attendance, three business days prior to the event.  Place cards are required to 
designate entrée selections

Food and beverage is subject to a 20% service charge, and applicable sales tax

~~~~PlatedPlatedPlatedPlated    DinnersDinnersDinnersDinners~~~~    
    

Prices effectivePrices effectivePrices effectivePrices effective    through December of 2012through December of 2012through December of 2012through December of 2012    
    

Salad, Sun Valley Rustic Rolls, Dessert, Coffee, Decaffeinated CoffeeSalad, Sun Valley Rustic Rolls, Dessert, Coffee, Decaffeinated CoffeeSalad, Sun Valley Rustic Rolls, Dessert, Coffee, Decaffeinated CoffeeSalad, Sun Valley Rustic Rolls, Dessert, Coffee, Decaffeinated Coffee,,,,    and Teaand Teaand Teaand Tea

~Single Entrée Plates~~Single Entrée Plates~~Single Entrée Plates~~Single Entrée Plates~    
Roasted Elk StripRoasted Elk StripRoasted Elk StripRoasted Elk Strip    LLLLoin oin oin oin     

with Port Wine Huckleberry Sauce, 
Potatoes and a Bouquetiere of Seasonal Vegetables 

$70.00 

ChateaubriandChateaubriandChateaubriandChateaubriand    
with a Pinot Noir Sauce 

Garlic Chive Mashed Potatoes, and Baby Carrots 

$65.00 

Lamb SLamb SLamb SLamb Shankhankhankhank    
Roasted Fingerling Potatoes and Haricot Vert 

$66.00 

Roast Prime Rib of BeefRoast Prime Rib of BeefRoast Prime Rib of BeefRoast Prime Rib of Beef    
With Au Jus 

Idaho Baked Potato and Baby French Green Beans 

$58.00 
    

Filet MignonFilet MignonFilet MignonFilet Mignon    
With Gorgonzola Butter and Caramelized Shallots 

Roasted Fingerling Potatoes, Broccolini and Cherry Tomatoes 

$65.00 
 

PanPanPanPan----Seared Halibut Seared Halibut Seared Halibut Seared Halibut     
with Orange Truffle Butter 

Creamy Chive Mashed Potatoes and Sautéed Sugar Snap Peas 

$60.00 

Seared Pave’ of SalmonSeared Pave’ of SalmonSeared Pave’ of SalmonSeared Pave’ of Salmon    
with Orange Pepper Beurre Blanc 

Wild Mushroom and Spinach Risotto, and Asparagus and Haricot Vert 

$57.00 
 

Free Range Chicken BreastFree Range Chicken BreastFree Range Chicken BreastFree Range Chicken Breast    
Breast of Chicken stuffed with Mozzarella Cheese, Prosciutto, and Fresh Spinach

served with Roasted Red Pepper Cream 
Parmesan Herb Orzo and Baby French Green Beans 

$56.00 

Pesto Grilled Chicken Pesto Grilled Chicken Pesto Grilled Chicken Pesto Grilled Chicken     
with Prosciutto and Prawns 

Wild Mushroom Risotto and Roasted Tomato and Asparagus 

$59.00 
 

down meals may be offered to your guests.  Selections are limited to two choices 
and all meals will be charged at the highest priced entrée.  An exact count of the number of each entrée is

required with your guarantee of attendance, three business days prior to the event.  Place cards are required to 
designate entrée selections to the banquet staff. 

Food and beverage is subject to a 20% service charge, and applicable sales tax
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and Teaand Teaand Teaand Tea    

 

, and Fresh Spinach  

down meals may be offered to your guests.  Selections are limited to two choices 
and all meals will be charged at the highest priced entrée.  An exact count of the number of each entrée is 

required with your guarantee of attendance, three business days prior to the event.  Place cards are required to 

Food and beverage is subject to a 20% service charge, and applicable sales tax 
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~Salad a~Salad a~Salad a~Salad and Dessert Selections~nd Dessert Selections~nd Dessert Selections~nd Dessert Selections~    
Prices effective through December 2012 

 
 

~Salads~~Salads~~Salads~~Salads~    
 

Classic Caesar Salad, Crisp Romaine, Homemade Caesar Dressing, Parmesan and a Garlic 
Crostini**** 

 
Wedge Salad, Iceberg Lettuce, Vine-ripened Tomatoes, Bacon, Shafts Bleu Cheese and White 

Balsamic Vinaigrette 
 

Belgian Endive, Fresh Greens, Sun-dried Cranberries, Gorgonzola Cheese Salad and Balsamic 
Vinaigrette 

 
Boston Bibb Salad, Honey Lemon Dressing and Toasted Sunflower Seeds 

 
Spinach Salad with Wild Mushrooms, Goat Cheese and Red Peppers**** 

 
Butter Leaf Lettuce, Minted Cucumber, Fresh Tomatoes and Champagne Vinaigrette****    

 
Mixed Green Salad and Arugula with Stilton, Toasted Walnuts and Apple Cider Vinaigrette****    

    

****Optional Salads for Tradition Buffet (page18) 
 
 

~Desserts~~Desserts~~Desserts~~Desserts~    
 

Apple Galette with Vanilla Ice Cream and Caramel Sauce 
 

Sun Valley Cheese Cake with Raspberry Sauce 
 

Chocolate Mousse Torte 
 

Tiramisu with Chocolate Sauce 
 

Chocolate-glazed Banana Pecan Cake Layered with Maple Buttercream 
 

Pumpkin Roulade with Toffee Cream 
 

Espresso Torte with Crème Anglaise 
 
 
 

A choice of one salad and one dessert with the selection of a plated entrée. 



 

Prices effective

(50 guest minimum, $4.00 add
Buffets are not av

    

The Sun Valley The Sun Valley The Sun Valley The Sun Valley 

Choice of Two 
Choice of

Table of Sweets including 
    

 

Oven Roasted Fingerling Potatoes

Cherry Tomato and Fresh Basil Gratin
    

Free Range Chicken BreastFree Range Chicken BreastFree Range Chicken BreastFree Range Chicken Breast

Baked Baked Baked Baked Ruby Red TroutRuby Red TroutRuby Red TroutRuby Red Trout

Roasted Ginger Pork Loin Roasted Ginger Pork Loin Roasted Ginger Pork Loin Roasted Ginger Pork Loin 

Roasted Turkey BreastRoasted Turkey BreastRoasted Turkey BreastRoasted Turkey Breast    with Sage Gravy and Cranberry Chutney ~ 

Braided SalmonBraided SalmonBraided SalmonBraided Salmon 

Carved Prime Rib of BeefCarved Prime Rib of BeefCarved Prime Rib of BeefCarved Prime Rib of Beef

Roasted Leg of Lamb Roasted Leg of Lamb Roasted Leg of Lamb Roasted Leg of Lamb 
 

Buffet Menus Include Freshly Brewed Starbucks

 
 

Dinner will be priced per person 
Food selections are based on 

All Food and Beverage is 

~~~~Dinner BuffetsDinner BuffetsDinner BuffetsDinner Buffets~~~~    
    

Prices effective through December of 2012 
 

guest minimum, $4.00 additional charge per person for 50 guests or less)
Buffets are not available for less than 40 guests. 

The Sun Valley The Sun Valley The Sun Valley The Sun Valley Wedding Wedding Wedding Wedding TraditionTraditionTraditionTradition    
 

Northwest Cheese Display 
Choice of Two Salads 

Choice of Two Entrée Selections 
Choice of Two Accompanying Dishes 

Fresh Seasonal Vegetables 
Fresh Fruit Display 

Homemade Rolls and Butter 
Table of Sweets including Cakes, Trifle and Chocolate Mousse

AccompanimentsAccompanimentsAccompanimentsAccompaniments    
Garlic Roasted Red Potatoes 
Dauphinoise Potato Gratin 

Oven Roasted Fingerling Potatoes 
Horseradish Mashed Potatoes 
Garlic Mashed Potatoes 

Wild Rice Pilaf 
Parmesan Herbed Orzo 

Cherry Tomato and Fresh Basil Gratin 

Entrée SelectionsEntrée SelectionsEntrée SelectionsEntrée Selections    
 

Free Range Chicken BreastFree Range Chicken BreastFree Range Chicken BreastFree Range Chicken Breast with Smoked Apple Butter ~ $62.00 per person
 

Ruby Red TroutRuby Red TroutRuby Red TroutRuby Red Trout with Tarragon Butter ~ $62.00 per person
 

Roasted Ginger Pork Loin Roasted Ginger Pork Loin Roasted Ginger Pork Loin Roasted Ginger Pork Loin with Apple Brandy Demi-glace ~ $63.00 per person
 

with Sage Gravy and Cranberry Chutney ~ $63.00 per person
 

 with a Citrus Beurre Blanc ~ $64.00 per person
 

Carved Prime Rib of BeefCarved Prime Rib of BeefCarved Prime Rib of BeefCarved Prime Rib of Beef with Horseradish Au Jus ~ $68.00 per person
 

Roasted Leg of Lamb Roasted Leg of Lamb Roasted Leg of Lamb Roasted Leg of Lamb with Tomato Mint Chutney ~ $72.00 per person 

t Menus Include Freshly Brewed Starbucks Regular and Decaffeinated Coffee
Assorted Tazo Teas 

 

 

Dinner will be priced per person at the higher priced entrée. 
Food selections are based on a two hour period. 

 

All Food and Beverage is Subject to a 20% Service Charge and applicable Sales Tax
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guests or less) 

and Chocolate Mousse 

.00 per person 

.00 per person 

.00 per person 

.00 per person 

.00 per person 

00 per person 

.00 per person  

Regular and Decaffeinated Coffee, and 

and applicable Sales Tax 





 

Pric
Stations are available as Hors 

Menu pricing is based on 1 hour of continuous service.
(75 guest minimum and a 3 station minimum

    

    
    

Seafood StationSeafood StationSeafood StationSeafood Station    
    

Large Gulf Shrimp with Cocktail Sauce 
and Lemon 

 

Steamed Pacific Mussels on the Half Shell
 

Season’s Finest Oyster on the Half Shell
 

Cracked Rock Crab Claws with Traditional 
Louis Dressing 

 

Lobster Claws 
 

$42.00 per person 
 
 

Pasta StationPasta StationPasta StationPasta Station        
(Made to Order by our Experienced

Valley Staff) 
    

Butternut Squash Ravioli, White Cheese 
Tortellini, and Penne Pasta

Classic Bolognese, Tomato Basil and 
Sauvignon Blanc Parmesan Cream Sauces
Shaved Parmesan and Pepper Mills

 

$25.00 per person 
 
 

Salad, Fruit and Cheese Salad, Fruit and Cheese Salad, Fruit and Cheese Salad, Fruit and Cheese StationStationStationStation
    

Caesar Salad 
Mixed Green Salad and Arugula with 

Stilton, Toasted Walnuts and Apple Cider 
Vinaigrette 

Fresh Seasonal Fruit Display including 
Seasonal Berries 

International Cheeses with Crackers and 
Hearth Breads 

 
  
 

                  $25.00 per person 
 
 
 
 
 
 
 
 
 
 
 
 

Food and beverage is 

~~~~    BuffetBuffetBuffetBuffet    Stations~Stations~Stations~Stations~    
Prices effective through December of 2012 

Stations are available as Hors d’Oeuvres offerings or may be combined to create a dinner buffet.
Menu pricing is based on 1 hour of continuous service. 

(75 guest minimum and a 3 station minimum) 

with Cocktail Sauce 

Mussels on the Half Shell 

Season’s Finest Oyster on the Half Shell 

Cracked Rock Crab Claws with Traditional 

 

(Made to Order by our Experienced Sun 

Butternut Squash Ravioli, White Cheese 
Tortellini, and Penne Pasta 

Classic Bolognese, Tomato Basil and 
Sauvignon Blanc Parmesan Cream Sauces 
Shaved Parmesan and Pepper Mills 

 

StationStationStationStation    

Mixed Green Salad and Arugula with 
Stilton, Toasted Walnuts and Apple Cider 

Fresh Seasonal Fruit Display including 

Cheeses with Crackers and 

 
 

 

    
    
    

Carving StationCarving StationCarving StationCarving Station
(Freshly Carved Meats served 
Sized” portions with Homemade Rolls and 

a variety of Condiments.)
 

Baron of Beef (serves 150) $730
Roast Round of Beef serves 75) $375.00

 

Roasted NY Strip Loin (serves 
 

Boneless Leg of Lamb (serves 30)
 

Honey Baked Ham (serves 65) $275
 

Oven Roasted Turkey Breast (serves 40) 
$225.00 

 

Ginger Roasted Pork Loin (serves 40) 
$225.00 

 
 
 

Crepe Station Crepe Station Crepe Station Crepe Station 
(Flambéed to Order by our Experienced Sun 

Valley Staff)
    

Grilled Chicken, Smoked Salmon
Roasted Vegetable Filling with 

Béarnaise, or a Red Pepper Coulis
 

$23.00 per person
 

Seasonal Berry Compote and Granny Smith 
Apple Compote with Crème Anglais
Chocolate and Mandarin Orang

 

$20.00 per person

 
everage is subject to a 20% service charge, and applicable sales tax 
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d’Oeuvres offerings or may be combined to create a dinner buffet. 

Carving StationCarving StationCarving StationCarving Station        
(Freshly Carved Meats served in “Cocktail-
Sized” portions with Homemade Rolls and 

a variety of Condiments.) 

Baron of Beef (serves 150) $730.00 
Roast Round of Beef serves 75) $375.00 

Roasted NY Strip Loin (serves 40) $395.00 

ess Leg of Lamb (serves 30) $300.00 

(serves 65) $275.00 

d Turkey Breast (serves 40) 
 

sted Pork Loin (serves 40) 
 

Crepe Station Crepe Station Crepe Station Crepe Station     
(Flambéed to Order by our Experienced Sun 

Valley Staff) 

Grilled Chicken, Smoked Salmon, and 
getable Filling with Florentine 

a Red Pepper Coulis. 

.00 per person 

Seasonal Berry Compote and Granny Smith 
Apple Compote with Crème Anglaise, 

and Mandarin Orange Glaze 

.00 per person 

 







 23

~~~~Sun ValleySun ValleySun ValleySun Valley    Bar MenuBar MenuBar MenuBar Menu    Policies and Guidelines~Policies and Guidelines~Policies and Guidelines~Policies and Guidelines~    
 

Types of Parties 

 A cocktail party, dance or reception, whether a stand-alone event or accompanied by a 
dinner or other event, may be offered as either a “hosted” or “no-host” function. At hosted 
functions all drinks are paid for by a sponsor. At no-host functions drinks are paid for 
individually at the time of service. All drinks and wine by-the-glass are billed on a 
consumption basis. Wine by-the-bottle is sold only by the full bottle. 
 
Any alcoholic beverage served on Sun Valley Company Property must be purchased from 
the Sun Valley Company, and opened and dispensed by Sun Valley Company bartenders 
and wait staff. Special permission must be obtained to bring wines and champagnes onto 
the property for an event and a corkage fee of $25.00 per bottle will be charged. Please 
contact the Catering Department for more information. No other types of beverages may be 
brought to an event. 
 
By law, our bartenders are required to verify that everyone consuming alcohol are over the 
age of 21. Proof of age may be requested. 
 

Minimum Guarantee 

 There is a minimum guaranteed revenue, per single bar, of $275.00 for every two service 
hours at both hosted and no-host functions. For additional single bars there is a minimum 
guarantee, per bar, of $200.00 for every two service hours. The minimum guarantee for a 
double bar, a longer bar with two bartenders and a double set-up of beverages, is $500.00 
for every two service hours. Service hours do not include bar set-up or take-down. 
 
If the minimum guaranteed revenue is not met for hosted parties, the individual or group 
hosting the event will be charged the minimum price, regardless of the amount of 
beverages consumed. If the minimum guaranteed revenue is not met for no-host parties, 
the individual or group who requested the party will be charged the minimum price, 
regardless of the amount of beverages consumed. 
 

Bartender and Wait Staff Service   

All Sun Valley bartenders and wait staff are experienced and fully qualified. One bartender 
can efficiently serve 75-100 guests. This figure should be used as a basis for planning. For 
hosted functions, additional bartenders are available for $75.00 per hour and additional 
wait staff for $40.00 per server per hour for a minimum of two hours. 
 

Recommended Guide for Bars: 
 

Fewer than 50 guests – one single bar 
50-100 guests – one double bar 
100-150 guests – one double bar and one single bar 
150-200 guests – two double bars 
200-250 guests – two double bars and one single bar 
More than 250 guests – three double bars 
 

Local law does not permit hard liquor to be served at Warm Springs Lodge or at any recreation facilities 
including the Gun Club, the Tennis Courts, etc.  The Sun Valley Company strictly adheres to these rules. 

By law, our Bartenders are required to verify that everyone consuming alcoholic beverages are over the age of 
21. Proof of age may be requested. Last call will be at 1:30am. 
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Sample Cost Estimate for a Wedding Ceremony, Hors d’oeuvres, anSample Cost Estimate for a Wedding Ceremony, Hors d’oeuvres, anSample Cost Estimate for a Wedding Ceremony, Hors d’oeuvres, anSample Cost Estimate for a Wedding Ceremony, Hors d’oeuvres, and d d d 
Dinner at River Run LodgeDinner at River Run LodgeDinner at River Run LodgeDinner at River Run Lodge    

(Based On 150 Guests) 

~Venue Rental~~Venue Rental~~Venue Rental~~Venue Rental~    
River Run Lodge         $6,500.00 
    

~Guests Transportation~~Guests Transportation~~Guests Transportation~~Guests Transportation~    
1 Bus for 4 hours            $400.00 
    

~Ceremony~~Ceremony~~Ceremony~~Ceremony~    
Audio Visual (speakers, wireless microphone, AV Tech)       $286.00 
 

~Hors d’ oeuvres~~Hors d’ oeuvres~~Hors d’ oeuvres~~Hors d’ oeuvres~        
150 pieces of Prosciutto Wrapped Melon at 3.50 per piece           $525.00 
150 pieces of Smoked Salmon Mousse at $4.00 per piece                  $600.00 
150 pieces of Carpaccio of Beef at $4.50 per piece                   $675.00 
150 pieces of Trout Crostini with Dill at $4.00 per piece        $600.00 
 

~Wedding Dinner~~Wedding Dinner~~Wedding Dinner~~Wedding Dinner~    
Rustic Sun Valley Rolls 
Spinach Salad with Wild Mushrooms, Goat Cheese and Red Peppers  
Grilled Idaho Lamb Chops and Idaho Ruby Rainbow Trout 
with Lemon Chervil Buerre Blanc and Rosemary Zinfandel Jus and Dauphinoise Potatoes 
Freshly Brewed Coffee, Decaffeinated Coffee and Selections of Tea 
150 guests at $74.00 per Guest       $11,100.00 
 

Sun Valley Wedding Cake at $7.00 per Guest       $1,050.00 
 

~Hosted Bar~~Hosted Bar~~Hosted Bar~~Hosted Bar~    
5 Cocktails per Guest at $6.50 per Sun Valley Selection Cocktails     $4,875.00 
1 bottle of Wine per Guest ($35.00 per bottle)         $5,250.00 
1 glass of Champagne per Guest (20 bottles at $42.00 per bottle)        $840.00 
 
VENUE TRANSPORTATION AND CEREMONY SETUP     $7,186.00 
ESTIMATED FOOD        $14,550.00 
ESTIMATED BEVERAGE       $10,965.00 
SubtotalSubtotalSubtotalSubtotal          $3$3$3$32,7012,7012,7012,701.00.00.00.00  
 

8% Sales Tax at River Run           $2,616.08 
20% Service Charge                   $6,540.20  
    

ESTIMATED TOTALESTIMATED TOTALESTIMATED TOTALESTIMATED TOTAL        $$$$44441,8571,8571,8571,857.28.28.28.28 


