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location pricing

THE MOOSEHEAD: 950
The Moosehead is perfect for the intimate wedding. Seating 100-150 guests, the Moosehead features a
copper top bar, and floor to ceiling fire place. With spectacular views of the St. Louis River, Lake Superior,
and the city, you won’t regret dancing the night away in the Moosehead.

THE BEAR PAW: 1200
The Bear Paw room features breath taking views of the St. Louis River, as well as Lake Superior Harbor.
Seating 150-400 guests, the Bear Paw is perfect for larger weddings.

THE BEAR PAW & EAGLES NEST: 1500
Thinking about having a larger wedding reception?
Not a problem. Rent both the Bear Paw and the Eagles Nest!

THE SLOPESIDE: 325
The Slopeside Bar is perfect for an indoor and outdoor social hour. Look out over the St.Louis River, and en-
joy company of friends and family in a comfortable, private setting.
The slopeside can accomodate up to 70 guests.

THE FIRESIDE: 250
Located on the back side of the Moosehead, this room offers plenty of space for family and friends
to gather in a quieter setting. It also offers great space for additional wedding features
such as photo booths! The fireside can accommodate up to 60 guests.

WEDDING CEREMONY: 750
Outdoor ceremonies are held on the Skyline Chalet’s beautiful, hand-crafted, outdoor wedding deck
which features a spectacular view of Lake Superior and the St. Louis River.
The perfect backdrop for your Duluth wedding!
Accommodations for indoor ceremonies may be made in the event of inclement weather or upon request.

A 2.5% facility fee is not included in the pricing above




Appetizers are 6.95 per person.
Choose two delicious options from the following selections:

BBQ MEATBALLS
Homemade barbecue sauce and meatballs

SWEDISH MEATBALLS
Homemade meatballs topped with swedish gravy

SWEET & HOT WINGS
Sweet & spicy blend of hot sauce, honey, and butter

BRUSCHETTA
Fresh baguettes topped with ripe tomatoes and herbs, drizzled with balsamic vinegar

ORIENTAL WINGS
Tangy wings made with oyster sauce

TORTILLA PINWHEELS
Thin sliced roast beef, Swiss cheese, lettuce and tomato rolled in
a red pepper tortilla with a cream cheese and horseradish dressing

Thin sliced turkey, Swiss cheese, lettuce, tomato, rolled
in a red pepper tortilla with a zesty dijon spread

VEGGIE TRAY
Carrots, celery, broccoli, and cauliflower serve with dill dip

CHEESE & CRACKER TRAY
Cheddar, Swiss, and pepperjack cheeses sliced and served with a variety of crackers

SMOKED KIELBASA WITH ONIONS & PEPPERS
Medallions of smoked kielbasa sautéed with onions and peppers

Snacks are $1.95 per person.
Includes all of the following:
GARDETO SNACK MIX
ANIMAL CRACKER COOKIES
SEASONED MINI PRETZELS

POTATO SKINS 3.95 per person
Potato skins with scrambled eggs topped with cheese, and maple glazed bacon.
+ Comes with sour cream, salsa, and chives

PRETZEL BREAD STICKS 2.95 per person
Comes with a variety of dipping sauces.

PIZZAS 20.95 per pizza
Freshly baked 16” pizzas with the toppings of your choice

sales tax, 20% gratuity, and 2.5% facility fee are not included in the pricing above. prices are subject to change.




entrée - style buffet
Single Entree: 22.95 (adult) /18.95 (children 6 to 10 years old)
Double Entree: 24.95 (adult) / 20.95 (children 6 to 10 years old)

entrée options

all entrée style options come with rolls, honey butter, coffee,
and lemonade

CARVED BARON OF BEEF (+2 per guest)
Tender, slow roasted beef carved for your guests,
Served with horseradish sauce.

CHICKEN CHATEAU
Baked chicken breast topped with cheese and a classic
French white-wine cream sauce.

MANDARIN CITRUS CHICKEN
Marinated, baked chicken breast topped with mandarin
Orange wedges and a citrus glaze.

ROASTED PORK-LOIN
Seasoned pork loin carved for your guests
Served with homemade applesauce.

sides

Choose one option from each category. additional sides 1.00 per guest

SALADS
Baby greens with dressing, caesar salad, or seasonal fruit

STARCHES
Wild rice pilaf, parsley buttered baby reds, or garlic mashed potatoes with gravy

VEGETABLE
Green bean medley, glazed baby carrots, or california blend

Spirit Mountain will gladly accommodate any dietary restrictions or food allergies upon request.

sales tax, 20% gratuity, and 2.5% facility fee are not included in the pricing above. prices are subject to change.




pasta buffet

Single Entrée: 22.95 (adult) /18.95 (children 6 to 10 years old)

pasta options
Both the lasagna dinner and the pasta bar come with choice
Of one salad, one vegetable as well as garlic breadsticks,

coffee and lemonade

LASAGNA DINNER

Freshly made lasagna layered with three cheeses,
fresh tomato sauce and ground beef. Fresh made
vegetarian lasagna also available with layers of

roasted veggies and tomato sauce.

PASTA BAR

Penne pasta served with marinara and alfredo sauce.
Choice of two toppings: mild italian sausage, seasoned
ground beef, diced chicken, or roasted vegetables.

sides

Choose one option from each category. additional sides 1.00 per guest

SALADS
Baby greens with dressing, caesar salad, or seasonal fruit

VEGETABLE
Green bean medley, glazed baby carrots, or california blend

Spirit Mountain will gladly accommodate any dietary restrictions or food allergies upon request.
sales tax, 20% gratuity, and 2.5% facility fee are not included in the pricing above. prices are subject to change.
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beverages

SODA ON TAP
2.75

HOSTED SODA
1.50 per guest

BOTTLED BEER
4.00 - 6.00

KEG BEER
Domestic- 350 / Premuim- 385

WINE OR CHAMPAGNE POUR
3.00 per guest

MIXED DRINKS
475 -8.00 per glass

BUBBLY BAR
3.00 per guest

house wine list
14.75 per bottle

VISTA POINT CABERNET
VISTA POINT CHARDONNAY
VISTA POINT WHITE ZINFANDEL
VISTA POINT PINOT GRIGIO
VISTA POINT MERLOT
VISTA POINT PINOT NOIR

champange list

ANDRE
21.00 per bottle

CAROUSEL BRUT CHAMPAGNE
19.00 per bottle

Spirit Mountain can special order any wine or champagne requests and
will quote a price after speaking with our distributor.
Spirit Mountain does not allow any alcoholic beverages to be brought into the facility.
sales tax, 20% gratuity, and 2.5% facility fee are not included in the pricing above. prices are subject to change.




dessert menu options

WEDDING CAKE
Choices include strawberry short cake, triple chocolate, white chocolate raspberry or lemon
2.99 per person

BISTRO CAKES
Choices include red velvet, chocolate fudge, and key lime pie
3.99 per person

S’MORES BAR
Let your guests enjoy roasting their own marshmallow and build the
perfect graham cracker and chocolate sandwich
2.95 per person

miscellaneous charges

SECURITY
250

BARTENDER FEE
100 (only if the bar tab is less than 750)

CAKE CUTTING 45

CAKE SERVING 45

PROJECTION SCREEN
Arrangements can be made for any other audio/visual needs 50
(pricing subject to change)

Miscellaneous charges does not include taxes.
sales tax, 20% gratuity, and 2.5% facility fee are not included in the pricing above. prices are subject to change.




