Lakeside Events
702-240-5290/ Email: info@lakesideweddings.com

You can have an amazing event by our beautiful Lake at our breath-taking
Lakeside event facility. Whether large or intimate, let Lakeside provide an
unforgettable experience!
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Royal Room Rental Package:

$200 per hour (Monday-Thursday)

$250 per hour (Friday-Sunday)
Package is for up to 50 people.
It is $5 for each additional person over 50 people (Monday-Thursday)
It is $10 for each additional person over 50 people (Friday-Sunday)
*does not include 18% service fee (which includes 8.1% taxes)

Room Rental

Tables

Chairs

Table Linens in your choice of color (many colors to choose from!)

If you get the room rental package, you may add food through us or you may
bring in your own licensed caterer. If you bring in your own licensed caterer, they
must provide everything needed such as servers, chaffing dishes, dinner ware, etc.

However, all alcohol must be purchased through Lakeside Events.

Swan or Atrium Room Rental Package:

$300 per hour (Monday-Thursday)

$400 per hour (Friday-Sunday)*
Package is for up to 50 people.
It is $5 for each additional person over 50 people (Monday-Thursday)
It is $10 for each additional person over 50 people (Friday-Sunday)
*does not include 18% service fee (which includes 8.1% taxes)

Room Rental

Tables

Chairs

Table Linens in your choice of color (many colors to choose from!)

If you get the room rental package, you may add food through us or you may
bring in your own licensed caterer. If you bring in your own licensed caterer, they
must provide everything needed such as servers, chafting dishes, dinner ware, etc.

However, all alcohol must be purchased through Lakeside Events.
*Please Note: Room Rentals are not available Friday Through Sunday after

mid-afternoon in the wedding months of March, April, May, June, September
and October.*
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ROOM RENTAL ADDITIONS:

$6 per person for water glass, dinnerware and utensils
$25 per chaffing dish rental during event (includes sterno for chaffing dish)
$4 per person for 1 glass of champagne

$35 per person to add on Dinner Buffet (includes chaffing dishes, plates,
utensils and water glasses)

$10 per table for Long Stem Rose Centerpiece
DJ for $400 flat fee for up to 4 hours (Monday-Thursday)
DJ for $500 flat fee for up to 4 hours (Friday-Sunday)

$50 fee for Cake Service if you would like to bring in your own cake (Cake
Service includes Table, Linen, Utensils, and Server)

Party Sheet Cake (choose from 6 designs!) through us for $150 for up to 50
people including the cake service (additional $3 for each person over 50

people).

Additional drink service such as Cash bar, Beer and Wine or a Full Bar are
available—see bar options page

Please feel free to contact us with any questions or to book your event!
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DINNER BUFFET MENU OPTIONS

1) PLATED SALAD (select ONE):

ACCOMPANIED BY BREAD BASKET & BUTTER
Mixed Greens w/ Cherry Tomatoes & House Dressing
Classic Ceasar - Crisp Romaine Lettuce with Parmesan Reggiano and
Rustic Croutons
Waldorf Salad - Fresh leaf Lettuce topped with a mixture of Apples,
Walnuts, Celery and Grapes in a Sweet Creamy Dressing

2) ENTREES (select TWO):
London Broil — Sliced Lean Beef with Au jus
Asian Flank Steak — Asian Influenced, Seared Flank Steak doused with
Fine Spice Yakatori Demi Glaze
Chicken Angelo Provencale — Sauteed Boneless Breast with Sweet
Onions, Olives and Artichoke Hearts in Light Wine Sauce
Chicken Marsala — Sauteed Boneless Breast in Sweet Marsala Wine
sauce with Sliced Mushrooms
Savoury Lemon Halibut — Firm White Fish w/Fresh Dill and Citrus Glaze
Chicken Alfredo — Grilled Chicken Breast on Bowtie Pasta tossed
with Alfredo Sauce
Roast Baron of Beef (carved—to-order)
Prime Ribs of Beef Au Poivre (carved—to-order)

PLEASE NOTE: $3 Per Person surcharge will be applied if you select a
carved-to-order entrée

3) ACCOMPANIMENTS (Vegetable & Starch—select ONE OF EACH):
VEGETABLES (select ONE):

Green Beans w/ Carmelized Onions & Bacon

Buttered Baby Whole Carrots

Steamed Seasonal Vegetables w/ Lemon Zest

Sweet Kernal Corn

STARCH (select ONE):
Bow Tie Pasta w/ Sundried Tomato
Penne Pasta w/ Lemon Pepper Alfredo Sauce
Rice Pilaf
Roasted Red Potatoes w/Fresh Herbs & Butter
Mashed Potatoes w/ Butter & Herbs

INCLUDES WATER, SODA, COFFEE, TEA & CHAMPAGNE TOAST FOR ENTIRE PARTY**

(**Please note: Alcohol will only be served to guests 21 and over. Please make sure everyone brings ID)
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Hosted/Cash Bar Options:

Beer & Wine Bar- $18 per person for Included Reception

Includes: Diet and Regular Soft Drinks, Domestic Regular and Light Beers:
Budweiser, Bud Light, Coors Light, and Miller Genuine Draft

-White Zinfandel

-Chardonnay & Merlot Wines -California Varietals

-Italian Pinot Grigio Wine

Full Bar - $28 per person for Included Reception
Includes: Beer and Wine Bar Above PLUS House Varieties of: Vodka, Gin,
Bourbon, Rum, Whiskey
- Mixers Include Tonic Water, Club Soda , Ginger Ale , Bloody Mary Mix &
Orange, Pineapple & Cranberry Juices

Cash Bar $400
Bartender, Permit & Setup Flat Fee

TERMS AND CONDITIONS.
*Packages do not include 18% Service Fee (includes taxes)
(**Alcohol will only be served to guests 21 and over. Please bring ID.

Non-refundable Deposits for Room Rental
- 50% non-refundable deposit for Room Rental.

Non- refundable deposits are required upon making your reservation.
The remaining balance is due four weeks prior to your event.

There is not a fee to reschedule your event as long as you give us at least 4-6 weeks notice. If you

cancel within 4 weeks of your event, 100% of the Total is non-refundable.

CLEANING DEPOSIT OF $200 NOT INCLUDED IN ANY PACKAGE. THIS WILL BE

REFUNDED TO CLIENT WITHIN 10 BUSINESS DAYS PROVIDED THAT THE LOCATION WAS

LEFT CLEAN AND UNDAMAGED.

Please note: Room Rentals do not allow anything to be hung from the walls or ceiling. Any and all décor

must be approved through your coordinator.
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