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CEREMONY LAWN

Nestled in a private nook alongside the shimmering
waters of beautiful Bass Lake is this gorgeous manicured
ceremony lawn. Towering pine trees overhead and a
perfectly placed mountain backdrop create the most ideal
Jforest view venue to begin your happily ever after.

5,000 square feet; 275 guest capacity

GAZEBO DECK

This premier lakefront reception venue is the perfect
location to wow your guests with a memorable evening
of delicious food, contagious entertainment, and superb
service in an atmosphere of relaxed elegance.

2,000 square feet; 175 guest capacity; closes at 10:00 PM

LAKEVIEW ROOM

Located in the top level of the village, the spacious
Lakeview Room offers serene views of Bass Lake and a
Jront row seat as the sun sets over the magical Goat
Mountain backdrop.

4,600 square feet; 275 guest capacity with dance floor;
closes at 2:00 AM
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THE CLASSIC LAKESIDE CEREMONY & RECEPTION PACKAGE

Our signature package provides a solid foundation of venue basics needed for any event.
Bring your own décor or select any of our Add-Ons to enhance the presentation of your celebration.

e Ceremony Lawn Rental & Setup

o Wedding Arch, White Padded Ceremony Chairs,
Welcome Tables Draped with Linen & Easels

e Reception Venue (Gazebo Deck or Lakeview Room)
Rental & Setup

e Reception Tables, White Padded Reception Chairs,
Cake/Dessert Tables, Cocktail Tables, Service Tables

e Polyester Table Linen & Napkins

e China, Glassware and Flatware

» Six-Hours of Event Time

e Day-Of Wedding Coordinator

e One-Hour Walk-Through Rehearsal

o Catering Tasting Fvent for Two

e Special Room Rates for Guests

SATURDAY FRI & SUN MON - THURS
A/l = 1031 $7.000 $5.900 $5.200
(Peak Season)
1/l ~ 3/3l $5.900 £5200 $4.900

Current California sales sax will be added to all package prices.
Package prices do not include catering. Guest meals are available at an additional per guest price.
Food and beverage minimum requiremenis apply and are determined by the season and the day of vour event.
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ENTERTAINMEN'T

Professional D] & MC Services
Photo Booth

First Dance Package
Daneing on a Cloud with Cold Spark Boxes

Slideshow Package
Pop-Up Sereen & Projector

Sparkler Exit

DECOR
Customized Floral Package
Personal Flowers, Ceremony & Reception Arrangements (based on approximately 100 guests)
Upgraded Draping Package
Grand Entrance Curtain &§ Reception Draping
Hanging Wisteria Package

Grand Entrance Trellis & Reception Décor
Chandeliers
Ceremony Lawn Shade
Enhanced Place Setting Package

Chargder Plate & Upgraded Flutware

DESSERTS & LATE-NIGHT SNACKS
Sweetheart Cake § Dessert Bar Package

Newlywed Cutting Cake and Dessert Bar for Guests (serves up to 100 guests: menu on page 12)

S'mores Station

Choeolate, Graham Crackers, Marshmallows, Skewers & Fire Pits (serves up 10 40 guests)

Late-Night Snacks

Served at 9:00 PM (serves up to 40 guests; menu on page 13)

ESSENTIALS
Prelude Package
Customized Welcome Sign, Searing Chart, Table Numbers & Coordinating Card Box
Guest Favors
Restroom Amenities

Decorative hasket with emergency kit supplies placed in men & women's restrooms for guests

VENUE SELECT
(2) Nights in Honeymoon Suite
Bridal Salon (Day-Of Dressing Room)
3rd Venue (Separate Cocktail Hour Venue or Indoor Backup)
(1) Hour Additional Event Time
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$1,800
$700
$500

$275

$350

$3,500
$1,800
$1,850+

$75 (ea)
$2,000
$8 (pp)

$800
$500

$500

$350

$5+ (ea)
$150

$700
$800
2,000
$750



THE IDEAL INCLUSIVE PACKAGE

The Yosemite Package

e Professional D] & MC Services
Customized Floral Package

Upgraded Draping Package

Sweetheart Cake & Dessert Bar Package
Essentials Prelude Package

SATURDAY FRI & SUN MON - THURS
"ol o s $15.000 $14.000 $13.200
(Peak Season)
/1~ 3/31 $14.000 $13,200 512,900
// ]H(AU*H // J(:t U!f/
[ AKESIDE MICRO WEDDING LAKESIDE ELOPEMENT CEREMONY
$6,000 $4,500
MONDAY - THURSDAY MONDAY - THURSDAY
(SELECT WEEKEND DATES AVAILABLE) (SELECT WEEKEND DATES AVAILABLE)

o Lakeside Ceremony & Reception Venue with Rentals o Decorated Wedding Arch or Gazebo
» Professional DJ s Personal Flowers (Bouguets/Boutonnieres)
e Day-Of Coordinator e Non-Denominational Officiant
s Sweetheart Cake & Dessert Bar e Day-Of Coordinator
e Maximum 50 Guests e $100 Ducey's on the Lake Dinner Credit
e Four Hours of Event Time o Sweetheart Wedding Cake
e $2,500 Food & Beverage Minimum Required o Two Nights Accommodations in Spa Suite

(sold separately) e Maximum 25 Guests
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THE ULTIMATE DESTINATION PACKAGE

e The Yosemite Package

e D] & MC Services

e Customized Floral Package

o Upgraded Draping Package

o Sweetheart Cake & Dessert Bar Package
e (2) Nights in Honeymoon Suite
e Bridal Salon

e Photo Booth

e First Dance Package

o Sparkler Exit

o [Essentials Prelude Package

e Guest Favors

o Late-Night Snacks

e Chandeliers

e Enhanced Place Setting Package
e Restroom Amenities

SATURDAY FRI & SUN MON - THURS
1 1013 $20.000 $18.750 $18.000
(Peak Season)
/1~ 3/3l 18,750 318,000 $17.500
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CHALETS

These charming two-story mountain cabins feature a fully
equipped kitchen with living room on the entry level and a
bedroom downstairs with either (1) king bed or (2) queen beds
and a bathroom. Situated on the hilltop, each chalet is a part
of duplex, so it can be shared by larger families or groups.

84 Units; Sleeps Six; Pet-Friendly

SUITES

Unwind and enjoy the best views of Bass Lake from a
luxurious suite. These rooms offer a split-level design with a
king size bed, living area with full bed sofa sleeper, log-
burning fireplace, wet bar, and a private bathroom with a
shower.

20 Suites; Sleeps Four; No Pets

CABINS & LUXURY HOMES

In addition to our two-story chalets and lakefront suites, The
Pines Resort offers a variety of large cabins and luxury
homes providing fully-furnished accommodations in a
comfortable residential setting with access to full resort
amenities.

5 Cabins/Homes; Sleeps Up to Twelve; No Pets
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DUCEY'S ON THE LAKE

All Meals Include One-Hour Cocktail Reception, Unlimited Freshly Brewed French Roast Coffee,
Decaffeinated Coffee, Herbal Teas, Gold Peak Iced Tea, Lemonade, Cake Cutting Services,
and a Champagne or Sparkling Cider Toast for all Guests.

WILLOW COVE $72 ANGEL FALLS $65

e Three (3) Hors d’Oeuvres o Three (3) Hors d'Oeuvres

e Two (2) Entrée Selections o Two (2) Entrées

* One (1) Salad

PINE SLOPE $78 o Two (2) Accompaniments

e Four (4) Hors d’Oeuvres * One (1) Vegetable

o Three (3) Entrée Selections

NORTH SHORE $70

CEDAR BLUFF $84 e Four (4) Hors d’Oeuvres

e Five (5) Hors d’Oeuvres e Two (2) Entrées

e Dual Entrée Combination e Two (2) Salads

e Two (2) Accompaniments
o Two (2) Vegetables

Final menu selection is due thirty (30) days
prior to your wedding date.

WISHON POIN'T $80
e Five (5) Hors d'Oeuvres

o Three (3) Entrees

o Two (2) Salads

* Two (2) Accompaniments

e Two (2) Vegetables

Plated entrée guest selections are due fourteen
(14) days prior to your wedding date.

A 20% service charge and current California sales
tax will be added to all food and beverage prices.
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1 : For most guests, the wedding cocktail hour is the best, most delicious part of the entire

]

N | celebration. This beloved time sets the tone for the rest of the evening and warms guests up
for the reception.

DELECTABLE DISPL AYS
Display of Fresh Fruit
Vegetable Crudite
Imported Cheese & Crackers

Brie, Manchego, Stilton, Gouda

Spinach & Artichoke Dip in Sourdough Bread Bowl with Crostini's

Charcuterie/Grazing Board

SAVORY SKEWERS
Caprese Salad with Balsamic Glaze
Chicken or Beef Yakitori with Teriyaki Sauce
Chicken, Beef, or Pork Satay with Thai Peanut Sauce

CLASSIC CROWD PLEASERS
Bacon-Wrapped Mushrooms
Pork Egg Rolls
Meatballs with Creamy Pesto Sauce
Spanakopita
Bruschetta
Mini Sandwiches

Ham, Turkey & Roast Beef

Turkey Wraps with Pesto Aioli

FROM THE SEA
Classie Jumbo Shrimp
Coconut Shrimp with Orange-Ginger and Sweet Chili Sauce
Mini Crab Cakes with Lemon-Dill Aioli & Roasted Red Pepper Sauce
Ahi Poke Wonton Triangles
Sushi Rolls with Wasabi & Soy Sauce

Assortment of California Roll and Spicy Tuna Roll
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First course served is the Ducey’s dinner salad with house-made creamy balsamic dressing
along with warm dinner rolls & butter. Entrées are paired with roasted garlic red mashed
potatoes and steamed broccolini, asparagus, and baby carrots.

MAIN COURSE ENTREES
Six Ounce Filet Mignon with Port Demi Glace
Eight Ounce Filet mignon with Port Demi Glace (+$5)

Eight-Hour Braised Short Ribs with Natural Jus
Grilled & Marinated Chicken Breast

Select Sauce: Creamy Mushroom, Lemon-Pepper, Orande-Ginger, Teriyaki, BBO, Marsala
Chicken Piccata
Chicken Saltimbocca
Chicken Parmesan

Pan Roasted Salmon
Select Sauce: Béarnaise, Citrus Beurre Blanc, Lemon-Pepper, Terivaki Ginger, or Capers §

Garlie Parsley Butter

Baked Swordfish

Seleet Sauce: Béarnaise, Citrus Beurre Blane, or Capers &Garlic Parsley Butrer
Broiled Halibut with Parmesan Basil Crust & Citrus Beurre Blanc (+$5)

Grilled Chilean Sea Bass with Lemon Caper Beurre Blanc (+$5)

VEGETARIAN

Portobello Napoleon Stack*
Egg-Free Pasta Pomodoro, Grilled Yellow Squash, Grilled Zucchini, Portobello Mushroom,
Asparagus, Grilled Eggplant, Topped with Feta Cheese and Spinach Cream Sauce

*Can be augmented to accommodate vegans

Vegetarian Lasagna




Buffet service is offered to parties with at least 45 guests, and food is available for a
maximum service time of one hour and thirty minutes during your event. Buffet tables are
dressed with matching linen and include warm dinner rolls & butter.

SALADS
Ducey’s Dinner Salad with Ranch & Balsamic Dressings
Classic Caesar Salad
Grilled Vegetable Pasta Salad
Baby Spinach, Shaved Red Onion, Crispy Bacon § Dried Cranberries
Slow Roasted Beet Salad with Goat Cheese & Orange Segments

MAIN ENTREE
Roasted & Sliced Tri-Tip or Bistro Filet
Select Sauce: Cabernet Demi, Mushroom Demi, Terivaki, BBQ
Marinated & Grilled Chicken Breast
Select Sauce: Piceata, Creamy Mushroom, Lemon-Pepper, Orange-Ginger, Teriyaki, BBQ or Marsala
Baked Salmon, Swordfish or Parmesan Crusted Halibut
Select Sauce: Bearnaise, Citrus Beurre Blane, or Capers with Garlic & Parsley Butier
Roasted Pork Loin
(Bourbon BBQ, Apple Chuiney, Creamy Mushroom, Cab Demi, Terivaki)
Vegetarian Lasagna

ACCOMPANIMENTS
Roasted Red Garlic Mashed Potatoes
Herb Roasted Potatoes
Roasted Fingerling Potatoes with Garlic & Herbs
Pasta Alfredo
Pasta with Creamy Pesto Sauce
5-Cheese Macaroni
Rice Pilaf

VEGET ABLES
Steamed Broccolini, Asparagus & Baby Carrots
Roasted Brussel Sprouts with Bacon
Ginger & Garlic Green Beans
Roasted Squash Medley
Puge [(
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We customize every bar setup and have full liquor licenses in all of our event venues.
Fully hosted, partially hosted, and no-host bar options can be accommodated.

DRAFT BEER, WINE & SELTZERS
805, Coors Light, General Sherman, Modelo Especial, Cali Squeeze,
Hazy Little Thing
Coastal Vines Cabernet, Merlot, White Zinfandel, Pinot Grigio,
Chardonnay
White Claw Assorted Flavors

£8

WELL LIQUOR
Barton's Vodka, Barton's Gin, Barton's Rum, Montezuma Tequila,
Kessler Whiskey
(plus cordials) Apple Pucker, Razzmatazz, DeKuyper Triple Sec

£8

CALL LIQUOR
Ketel One Vodka, Tanqueray Gin, Captain Morgan Spiced Rum,
Malibu Coconut Rum, Espolon Blanco Tequila, Casamigos Anejo,
Seagram's 7, Jack Daniels, Jameson Irish Whiskey, Johnny Walker Red,
Fireball Cinnamon Whiskey
(plus cordials) Amaretto Disaronno, Bailey's, Kahlua, Midori

$9

PREMIUM LIQUOR
Tito's Vodka, Grey Goose Vodka, Bombay Sapphire Gin, Bacardi Silver
Rum, Patron Silver, Casamigos Blanco, Casamigos Reposado, Crown
Royal, Markers Mark, Bulleit Bourbon, Glenlivet Scotch, fagermeister
(plus cordials) Grand Marnier, Amaretto Disaronno, Bailey's, Kahlua

$10

SIGNATURE COCKTAILS
His & Her customizable drinks are available, inquire for information
and pricing

$10+

MOCKTAILS
Non-Alcoholic refreshments available, inquire for more information

$6



SWEETHEART CAKE
Salted Caramel, Vanilla with Raspberry or Lemon, Snickerdoodle,
Chocolate with Truffle Raspberry, Red Velvet

ASSORTED DESSERT BARS
(all flavors included in order)
Chocolate Raspberry Tango, Oreo
Dream Bar, Lemonberry Jazzbar,
Marble Cheese Truffle Bar

COOKIES

(select three flavors)
Chocolate Chip, Snickerdoodle, Peanut
Butter, White Chocolate Macadamia

Nut, Classic Sugar

YASTRIES & BAKED TREATS

(select thr f‘r'_ffm".';"k

Apple Strudel, Assorted Muffins, Cream
Puffs, Chocolate Eclair, Cinnamon Bar,

Donut Churros

CHEESECAKES
(select three flavors)
Classic, Caramel Apple, Lemon Drop,
Creme Brulee, Dulce de Leche, White
Chocolate Raspberry, White Chocolate

Blueberry

ASSORTED CUPCAKES

(all flavors included in order)
Vanilla, Chocolate, Red Velvet, Jelly
Roll, Peanut Butter Cup, Lemon

Merengue

CAKE SLICES

(seleet three flavors)
Chocolate, Chocolate Fudge, Chocolate
Toffee, Carrot, Red Velvet, Lemon

Berry, Strawberry Shortcake

CLASSIC PlES

(seleet three flavors)

Apple Lattice, Chocolate Cream, Pecan,

Pumpkin, Lemon Merengue, Boston

Cream, Coconut Cream

[CE CREAM SHOP

(all items included in order)
Vanilla & Chocolate Ice Creams,
Chocolate Sauce, Caramel Sauce,
Sprinkles, M&Ms, Whipped Cream,
Cherries, Sugar Cones & Root Beer
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As the dancing heats up, your guests might need an energy boost, and that's where a
tasty snack saves the day - and night! These simple yet flavorful treats will refuel your

LATE-NIGHT SNACKS 7

guests, keep the dance floor lit, and secure your event as the party of the year!
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Mini Grilled Cheese Sandwiches & Tomato Soup Shooters
Chicken & Waffles

Chicken Strips & Fries

Sliders & Fries

Mashed Potato Bar
Bacon, Chives, Cheddar Cheese, Pepper Jack Cheese, Broccoli, Sour Cream, Chopped Ham

Chicken Quesadillas Cuts & Mini Beef Tacos

Nacho Bar
House-Made Tortilla Chips, Pinto Beans, Ground Beef, White Chili Con Queso, Sour Cream, Jalapenos

Mac & Cheese Bar

Bacon, Sausage, Chopped Ham, Sundried Tomatoes, Croutons, Broceoli
Vegetable Lo Mein Topped with Pork Egg Roll
Steamed White Rice Topped with Bang-Bang Shrimp

Pizza Slices

Cheese, Pepperoni, Combination, Vegetarian
Garlic Parmesan Breadsticks & Marinara Sauce
Pigs in a Blanket & Soft Pretzels

Wings & Rings
Buffalo or BBQ Chicken Wings, Fried Onion Rings
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LAKESIDE WELCOME RECEPTION

Private Venue Rental & Setup BUFFET (PER GUEST) $52
Tables & White Padded Chairs

Polyester Table Linen & Napkins

' BAR MINIMUM $350
China, Glassware and Flatware

Easels

N o Station ROOM RENTAL 800

WESTERN BBQ BUFFET
Bacon-Wrapped Mushrooms & Vegetable Crudité Appetizers, Ducey’s Green Salad, Grilled BEQ Chicken &

St. Louie Ribs, 5-Cheese Macaroni, Bourbon Baked Beans, Garlic Butter Green Beans, Garlic Bread & House
Made Bread Pudding

FIESTA ITALIANA
Caprese Skewers & Spanakopita Appetizers, Classic Caesar Salad, Chicken Parmesan, Grilled Italian Sausage
Links, Pasta Pesto, Steamed Vegetables, Garlic Breadsticks & Classic Tiramisu

ASIAN FUSION

Pork Egg Rolls & Crab Rangoon Appetizers, Oriental Salad, Orange-Ginger Chicken, Beef & Broceoli, Fried Rice,
Vegetable Lo Mein & Vanilla Ice Cream with Fortune Cookie

SOUTH OF THE BORDER

Llote Corn Bites & Fresh Fruit with Tajin Appetizers, House-Made Tortilla Chips, House-Made Guacamole &
Salsa Rojo, Southwest Salad, Corn & Flour Tortillas, Shredded Fajita Chicken, Beef Barbacoa, Carnitas, Pinto
Beans, Spanish Rice & Dulce de Leche Cheesecake

A 20% Service Charge and current California Sales Tax will be added to all food and beverage prices.
The Pines Resort reserves the right to determine the venue location based on business needs.



LAKESIDE POST-WEDDING BRUNCH

* Private Venue Rental & Setup

* Tables & White Padded Chairs

* Polyester Table Linen & Napkins
e China, Glassware and Flatware
* Fasels

* Non-Alcoholic Beverage Station

BUFFET (PER GUEST) 526
BAR MINIMUM $350
ROOM RENTAL $800

BASS LAKE BREAKFAST
French Toast with Warm Maple Syrup, Serambled Eggs Topped with Cheddar Cheese, Country Potatoes with
Peppers & Onions, Crispy Bacon Strips, Savory Sausage Links, House-Made Roasted Salsa, Seasonal Fruit,
Warm Croissants with Butter & Jelly

DUCEY'S BREAKFAST
French Toast with Warm Maple Surup, Scrambled Eggs with Diced Ham, Peppers, Onions & Spinach Topped
with Cheddar Cheese, Country Potatoes with Peppers & Onions, Crispy Bacon Strips, Savory Sausage Links,
House-Made Roasted Salsa, Vanilla-Honey Yogurt Fruit Salad Topped with Toasted Coconut, Warm Croissants
with Butter & Jelly

SOUTH SHORE BREAKFAST
Warm Flour Tortillas, Machaca Scrambled Eggs, Chorizo Refried Beans, Country Potatoes with Peppers &
Onions, Crispy Bacon Strips, House-Made Roasted Salsa, Vanilla-Honey Yogurt Fruit Salad Topped with
Toasted Coconut, Warm Croissants with Butter & felly

A 20% Service Charge and current California Sales Tax will be added to all food and beveragde prices.
The Pines Resort reserves the right to determine the venue location based on business needs.
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COORDINATOR SERVICES

All Day-Of Coordinating services must be managed by the Pines Resort Coordinating Team
and is included in all Pines Resort Wedding Packages.

CATERING
All food and beverage must be provided by Ducey's on the Lake, with the exception of the
wedding cake and pre-arranged bottles of wine at the current corkage fee. Buffet and plated

meals are available at a per person price. Final menu selections are due thirty (30) days

prior to your wedding date. Beverage service begins at the conclusion of the ceremony and is
charged upon consumption.

SETUP & DECORATING
The Pines Resort staff setup and tear down all tables, chairs, linen, china, glassware, and
NMatware included in your package. You and/or your vendors are granted access to the venue

at 9:00 AM to begin decorating on the day of your wedding. Permanent adhesives, nails, or

serews are not permitted to be used on the Resort facilities, and all loose or scattered petals
or confetti must be biodegradable.

GROUP ROOM BLOCK

As a courtesy to you and your guests, we will generate a room block at a special group
discounted rate, and our Rooms Coordinator will work directly with you and your guests to

book these rooms. The group room block will be comprised of chalets and suite rooms, which
will be keld until one month prior to your wedding date.

RESERVING YOUR DATE

In order to confirm the event date, the venue space, the guest room block, and food and
beverage services, The Pines Resort requires a signed Banquet and Event Contract along with
a non-refundable retainer of $5,000 within seven (7) days of receiving the proposed contract
as requested by you. The retainer fee will be applied toward the overall balance due.

PAYMENT SCHEDULE

Additional payments may be scheduled on specific dates throughout the planning process
depending on your and Add-On selection(s). The total estimated balance - which includes all

package and Add-On fees, food and beverage charges, service charges, and sales taxes is due
Jourteen (14) days prior to your wedding date.
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Situated at 3,300 feet in elevation, Bass Lake is a hidden treasure nestled amid the fragrant pines and

crisp mountain air of the Sierra National Forest. It is a perfect destination for the outdoor enthusiasts,

as well as for those seeking a serene getaway. From hiking and biking to rock climbing, zip lining and
water sports ~ the adventures are endless and change throughout the seasons.

Bass Lake is a great place to visit year-round. Springtime brings blooming trees, wildflower covered
meadows, and rushing waterfalls. Summer is perfect for watersports and lakeside sunbathing.
Autumn brings hiking enthusiasts from all over the world. And Winter is perfect for relaxing and
enjoying picturesque sunsets. It is recognized as one of the top 10 best lakes in California by Sunset
Magazine and named one of the 10 Best Places in the USA to Lodge Yourself'in a movie by USA Today.

Located just 17 miles outside the south gate of Yosemite National Park on the shores of beautiful Bass

Lake, The Pines Resort is the perfect hub for your outdoor adventures and an exceptional destination
Jor your family vacation, company retreat, or your dream wedding.

www.basslake.com | weddingsales@basslake.com | (559) 642-3121
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