
The Perfect Mountain Wedding



The Perfect Setting for Your Big Day

Golf Course Ceremony

Our Golf Course location is hard to beat! The striking views of Our Golf Course location is hard to beat! The striking views of 
the Beartooth and Rosebud Mountain ranges surrround the 
clubhouse and create a breathtaking backdrop for any event. 
We are also conveniently located near downtown Red Lodge 
which offers a multitude of services and entertainment for you 
and your guests. The grounds are well maintained during the 
entire season and feature lush grass, foliage, and a babbling 
creek.

Inside the venue is just as charming. The reception space is rustic 
yet elegant with tall ceilings, a stone fireplace, large windows, 
and grand rafters. With the venue rental you receive access to 
the reception hall, the bar, the deck, the patio and our large 
lawns.

Red Lodge Mountain Weddings offers 2 locations that deliver 
stunning views of the Beartooth Mountains.



Mountain Top Ceremony

Say “I do” on top of the world with our Mountain Top 
Ceremony. Let our easy-to-load chairlift deliver you and your 
loved ones to fresh mountain air and breathtaking views of 
mother nature’s natural bouquet of Montana wildflowers. Our 
open mountain ceremony site, rustic bridal suite, and 
panoramic views provide the ideal setting for your special day.



Take a Scenic Lift Ride
To Your Ceremony

Take your wedding to new heights on our new Stache Express! 
This chairlift will be easy to load and unload for your guests, 
and will provide amazing scenery along the way. Our lift 
operations crew will make sure your guests load and unload 
safely as you take in the cool mountain air!



Let Us Do The Work

We are here to create a perfect wedding day with your vision 
in mind. From the day you book the venue to the day of your 
wedding, we are here to assist with any questions you have 
including finding vendors, planning your menu, creating a time 
line, and helping with decorating ideas to complete the perfect 
setting for your wedding.

Our goal is to make your wedding as stress-free as possible! At Our goal is to make your wedding as stress-free as possible! At 
the end of the night our staff will take care of the cleanup and 
gather your decorations for easy pickup the following morning.



Staffing

Our venue is fully-staffed for your event with both set-up and 
cleanup included in your rental. From lift operations to a full staff 
of servers on the ceremony site for the mountain toast, we have 
you covered to ensure your special day flows as smoothly as 
possible. 



Food and Beverage Services

All food and beverage is provided in house, with the excpetion 
of wedding desserts. We have several menu options and a 
variety of bar hosting options to impress your guests.

Additional Packages and Services

Ask about additional packages and services that we offer. 
Whether you’re looking for snacks or treats while you get ready 
for the big day, golf for the family, or rehearsal dinner options, 
we can get you what you need.

*It is required that all food and beverages served at your event is prepared in house, other than 
approved desserts. No outside alcohol is permitted in accordance with Montana Law.

Prices Subject To Change



Golf Course Venue Pricing

Additional Venue Features with Your Rental
Included:
Event Planning - we will handle the details to make your special day go smoothly.
Set up - dining tables, specialty tables, ceremony site, buffet, and bar.
 Dinnerware - plates, glasses, and silverware.
 Banquet staff - waitstaff, servers, kitchen, and bartenders.
 Celebratory Toast - house champagne or non-alcoholic cider poured tableside.
 Ceremony Arch Ceremony Arch
 Break-down and clean-up - all decor will be collected for easy pickup the 
                     following morning.
 

Additional Services:
 Outdoor Bar - $75.00 for a second bar-service location with a limited drink selection.
 Audio Equipment - $100.00/day, Fender Passport P-250 with wireless microphone,
              mic stand, and two large wired speakers with stands.
 Podium - $50.00
 Cake Cutting - $20.00, our staff will cut and plate slices of cake for your guests.
  Butler Served Appetizers - Add $0.25/portion for our staff to pass among your 
                 guests with trayed appetizers. Not possible for all menu items.
 

Extras:
 Ceremony Chairs - $2.00 each
 Table Linens - $8.00 per table - white tablecloths and your choice from 12
                        available napkin colors.
 

Pricing:

$2,000

$2,900
$2,200

$2,000

$2,500
$3,400$3,400
$3,400

Guest Count:
(Min - Max)

35 - 70

85 - 150
70 - 150

35 - 70

35 - 7035 - 70
70 - 150
70 - 150

Guest count maximums in the shoulder seasons are due to unpredictable weather. 

To secure your date, we require a deposit of 50% of the venue fee and written 
agreement.

*All prices are subject to change without notice until deposit is paid and final orders are placed.



Mountain Peak Venue Pricing

Mountain Base Venue Pricing

Additional Venue Features with Your Rental
Included:
 Ceremony Arch, Event Planning, Staffing, Set-up, Etc.
 

Additional Services:
 Audio Equipment - $100.00/day, PA system with wireless microphone, mic stand, 
                                     and two large wired speakers with stands.
 Podium - $50.00
 
 

Extras:
 Ceremony Chairs - $2.00 each

 With Golf Clubhouse Reception:

$3,500

$3,000

$4,000

$3,300

$2,900

Dates:

August Saturdays

August Fridays &
Sundays

Labor Day Weekend

Fall Saturdays (Sep - Oct)

Fall Fridays & SundaysFall Fridays & Sundays

With Golf Clubhouse Reception:

$2,900

$2,200

$3,000

$2,500

$2,000

Dates:

August Saturdays

August Fridays &
Sundays

Labor Day Weekend

Fall Saturdays (Sep - Oct)

Fall Fridays & SundaysFall Fridays & Sundays

Guest count maximums in the shoulder seasons are due to unpredictable weather. 

To secure your date, we require a deposit of 50% of the venue fee and written 
agreement.

*All prices are subject to change without notice until deposit is paid and final orders are placed.

Ceremony Only:
August - September

$500

Ceremony Only:
August - September
Up to 50 Guests

*$5/additional guest

$750



Catering

Our catering menu offers a variety of options and buffet 
packages including your choice of two appetizers, salad, 
dinner bread, two entrees, and two sides. Don’t worry about 
reminding guests of their RSVP meal choice as they can choose 
either of your entrees on the day, or opt to enjoy both. 

We’re happy to help you with menu selections to create the We’re happy to help you with menu selections to create the 
perfect meal for you and your guests. Our chef is also able to 
modify your menu to accomodate dietary restrictions as 
needed.

*All menu items and prices are subject to change at any time and without 
notice until final orders are placed. Prices do not include a 4% city resort tax 
and 20% gratuity.



Garden Salad with choice of dressing

Caesar Salad

DRESSING OPTIONS

Buttermilk Ranch, Caesar, Bleu Cheese, Balsamic 

Vinaigrette, Raspberry Vinaigrette, Herb 

Vinaigrette

Appetizers  Choose 2   (Add a 3rd Appetizer $3/Person)

Salad   Choose 1

Menu Packages
Reception package includes two tabled appetizers, two entrees, and two sides, with family 

style salads and dinner bread.
Toast service includes house champagne and sparkling cider. Upgrades available.

Reception 1:  $54.95 Per Person

Spinach Artichoke Dip – Rich and creamy dip with freshly fried tortilla chips. 

Buffalo Chicken Dip – Served with freshly fried tortilla chips. 

Stuffed Mushrooms – Portabella mushroom stuffed with parmesan cheese and a blend of sauteed vegetables. 

Bacon Wrapped Dates – Stuffed with Gorgonzola and drizzled with a balsamic reduction.  

Meatballs – Served with a house made BBQ sauce. 

Clams – Served in a white wine garlic sauce.

Prosciutto Wrapped MelonProsciutto Wrapped Melon – Cantaloupe wrapped with thinly sliced prosciutto.

Bruschetta Caprese – Heirloom tomatoes, mozzarella, and fresh basil finished with a balsamic reduction.

Calamari – Served with a lemon basil sauce.

  

NEW APPETIZER
PIC



Non-Alcoholic Beverage  Choose 2

Sides   Choose 2   (add a 3rd side $3/person)

Entrées  Choose 2   (add a 3rd Entrée $6/person)

Reception 1:  CONTINUED

Additional

non-alcoholic beverages

$12/gallon



Garden Salad with choice of dressing

Caesar Salad

DRESSING OPTIONS

Buttermilk Ranch, Caesar, Bleu Cheese, Balsamic 

Vinaigrette, Raspberry Vinaigrette, Herb 

Vinaigrette

Appetizers  Choose 2   (Add a 3rd Appetizer $3/Person)

Salad   Choose 1

Menu Packages
Reception package includes two tabled appetizers, two entrees, and two sides, with family 

style salads and dinner bread.
Toast service includes house champagne and sparkling cider. Upgrades available.

Reception 2:  $48.95 Per Person

Spinach Artichoke Dip – Rich and creamy dip with freshly fried tortilla chips. 

Buffalo Chicken Dip – Served with freshly fried tortilla chips. 

Stuffed Mushrooms – Portabella mushroom stuffed with parmesan cheese and a blend of sauteed vegetables. 

Bacon Wrapped Dates – Stuffed with Gorgonzola and drizzled with a balsamic reduction.  

Meatballs – Served with a house made BBQ sauce. 

Clams – Served in a white wine garlic sauce.

Prosciutto Wrapped MelonProsciutto Wrapped Melon – Cantaloupe wrapped with thinly sliced prosciutto.

Bruschetta Caprese – Heirloom tomatoes, mozzarella, and fresh basil finished witha balsamic reduction.

Calamari – Served with a lemon basil sauce.

  



Non-Alcoholic Beverage  Choose 2

Sides   Choose 2   (add a 3rd side $3/person)

Entrées  Choose 2   (add a 3rd Entrée $6/person)

Reception 2:  CONTINUED

Additional

non-alcoholic beverages

$12/gallon



Garden Salad with choice of dressing

Caesar Salad

DRESSING OPTIONS

Buttermilk Ranch, Caesar, Bleu Cheese, Balsamic 

Vinaigrette, Raspberry Vinaigrette, Herb 

Vinaigrette

Appetizers  Choose 2   (Add a 3rd Appetizer $3/Person)

Salad   Choose 1

Menu Packages
Reception package includes two tabled appetizers, two entrees, and two sides, with family 

style salads and dinner bread.
Toast service includes house champagne and sparkling cider. Upgrades available.

Reception 3:  $43.95 Per Person

Spinach Artichoke Dip – Rich and creamy dip with freshly fried tortilla chips. 

Buffalo Chicken Dip – Served with freshly fried tortilla chips. 

Stuffed Mushrooms – Portabella mushroom stuffed with parmesan cheese and a blend of sauteed vegetables. 

Bacon Wrapped Dates – Stuffed with Gorgonzola and drizzled with a balsamic reduction.  

Meatballs – Served with a house made BBQ sauce. 

Clams – Served in a white wine garlic sauce.

Prosciutto Wrapped MelonProsciutto Wrapped Melon – Cantaloupe wrapped with thinly sliced prosciutto.

Bruschetta Caprese – Heirloom tomatoes, mozzarella, and fresh basil finished witha balsamic reduction.

Calamari – Served with a lemon basil sauce.

  



Non-Alcoholic Beverage  Choose 2

Sides   Choose 2   (add a 3rd side $3/person)

Entrées  Choose 2   (add a 3rd Entrée $6/person)

Reception 3:  CONTINUED

Additional

non-alcoholic beverages

$12/gallon



• Chorizo sausage gravy and drop biscuit holes 
• Egg bake with bell peppers, red onion, and zucchini 
• Grand Marnier brioche French toast 
• Honey-vanilla yogurt and granola 
• Mini bagels, whipped cream cheese, capers, red onion,    
      fresh dill 

• Coffee, 2% Milk, Orange Juice 
• Fruit assortment 
• Country style potatoes 
• Pork sausage patties 
• Apple wood smoked bacon 

We are pleased to offer a customizable menu to meet your needs. Choose from our list of suggestions 
below and we will work with you to determine pricing based on your selection. 

$14.95

Brunch Menu



Sides  (add additional sides $3/person)

$25/person. Includes iced tea or lemonade.

Entrées

Additional Options

Rehearsal Dinners



Bar Services

Our full-service bar offers a wide selection of liquor, beer, and wine 
for purchase. Special request and hosted beverage items, like kegs 
of beer and bottles of wine, are available from featured distriutors 
like Red Lodge Ales. We provide a variety of hosting options from 
cash bar only to full hosted bar, with many options in between. 
We’re here to work with you to pick the best options based on your 
vision and budget.

All alcoholic beverage items must be purchased through Red Lodge All alcoholic beverage items must be purchased through Red Lodge 
Mountain Golf Course per Montana state law. A full beer and wine 
menu will be made available to clients during the planning process. 
Alcohol orders are non-refundable. Beverage orders must be 
placed two weeks prior to events. Prices reflect bar service only, 
additional fees may apply for table service.

* Outside alcohol is strictly prohibited. Violations may result in guest removal and/or fines.

**All menu items and prices are subject to change at any time and without notice until final orders are placed. **All menu items and prices are subject to change at any time and without notice until final orders are placed. 

Prices do not include a 4% city resort tax and 20% gratuity.



What are you waiting for ?

Let us take you on a tour of the venue so you can start to envision 
your dream mountain wedding. Picking your venue is when the 
planning really begins and we are excited to work with you every 
step of the way. If you have any questions, we would be happy to 
answer them!

Red Lodge Mountain Weddings
828 Upper Continental Dr. - PO Box 750
Red Lodge, MT 59068
406.425.1030
406.446.2610 ext. 101
SalesAndEvents@redlodgemountain.com
www.redlodgemountain.com/weddingswww.redlodgemountain.com/weddings




