Thank you for considering Jackson Hole Golf & Tennis Club for your special day!
In this Land of Legends...
Where the Tetons stand sentinel...
The wildlife roams freely and the
rustic meets refined...
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Wedding Coordinator

At JHGTC, Licensed Wedding Coordinators are required to facilitate the scheduling and exe-
cution of your event, and a local wedding planner is a contractual requirement.

See our list of preferred wedding planners here.

Food & Beverage
Our Caterer will assist you in coordinating all food and beverage details, menu design, venue set-up, and
assist with other aspects of your wedding experience at the Club.

Menu Creations
JHGTC prides itself on culinary creativity and offers an extensive array of menu items to choose from. Or
we can completely custom-design a menu for you, along with your choice of beverages.

Preferred Vendors and Service Coordination
See list of preferred vendors at the end of this Wedding Planner document.

All prices are subject to 6% Wyoming State Sales Tax & 21% Service Charge
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The Event Tent
Available May through October
Capacity: 50 — 200 persons seated with dance floor
MAXIMUM CAPACITY IS 200 PERSONS SEATED

*Hard Music Curfew of 10:00pm per Teton County Noise Ordinance*

Site Fee: $8,500

Friday and Sunday Discounts Available!

Includes:
80’ X 50’ Tent: Fully Lined (Silk Liner); 2 sides cathedral, 2 sides solid white; fully retractable
Fully lit with dimmers (Amber Gels)
12 — 20amp breakers on site
Concrete paver floor
Tables: 72” rounds, 60” rounds, 8 banquet tables, cocktail tables
Bar Setup
Chairs (classic white folding w / cushioned seat)

Lawn furniture (pictured below)
21 X 21 dance floor

Tent Heaters (2 Floor Heaters)

Outdoor Ceremony Site (bad weather backup is inside Event Tent or on Events Terrace)
Easy access for catering equipment; Plenty of parking
Onsite Restrooms
Membership for the Week! (Bride and Groom only)

Site Fee and Setup Fees are NOT subject to 6% Wyoming State Sales Tax & 21% Service Charge
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The Events Terrace
Available May through October
Capacity: Up to 55 persons seated with dance floor
MAXIMUM CAPACITY IS 55 PERSONS SEATED
*Hard Music Curfew of 10:00pm per Teton County Noise Ordinance*

Site Fee: $5,000
Friday and Sunday Discounts Available!

Includes:
Covered Terrace with outside access
Tables (72” & 60” Rounds, 8’ banquet)
Chairs (Classic White for ceremony and reception)
Linens (Classic White)
Bar Setup
Cocktail/Bistro tables
Ceremony site
Built in heaters
60” HDTV (Can be used or removed)
Access to power -
Unmatched Teton Views r | -

Site Fee and Setup Fees are NOT subject to 6% Wyoming State Sales Tax & 21% Service Charge
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Ceremony Included in Site Fee!

Amazing Teton Range backdrop*; Power available on site

*Bad weather backup site included for no additional fee
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Passed Hors D’Oeuvres*

548 per dozen; (4 dozen minimum per item)
We recommend six pieces per person for a one-hour reception.

Savory Cookie
Foie gras mousse, Huckleberry compote

Tuna Tartare
Miso tuile, lemon relish, aioli

Duck Confit
Crispy Phyllo Cup, Blackberry hoisin sauce, grilled frisée

Fried Pork Rillettes
Whole grain mustard aioli

Beef Tartare
Sourdough cracker, fried capers

Smoked Trout
Crostini, Créme Fraiche, chive

Vegetarian Options

Garlic Panisse
Smoked tomato jam, Greek yogurt, chive

Lentil Ragout
Roasted vegetables, lettuce cup

Gougeres
Gruyere Mornay cream

Non-Passed (Price TBD)

Large Cheese & Charcuterie Platter
Fresh Fruit Display
Crudités Platter

Food & Beverage subject to change

All prices subject to 6% Wyoming State Sales Tax & 21% Service Charge
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Food Stations/Buffet*
$80/person (will increase based on substitutions)
Includes fresh bread and your choice of 1 salad, 2 proteins, 4 sides, and 2 desserts!

Salads (Choose One) Proteins (Choose Two)

Organic Spring Mix Slow smoked Prime Rib with demi-glace
Honey vinaigrette, marinated cherry tomato, basil, croutons
Char-grilled Tenderloin Medallions with demi-glace
Greek Salad
Tomato, feta, cucumber, olive, red wine vinaigrette Herb Roasted Chicken with chicken gravy

Baby Arugula Salad Butter roasted Salmon with lemon herb butter sauce

Candied bacon, blue cheese, tarragon vinaigrette
Butter roasted Halibut with lemon herb butter sauce

Braised Pork Cheeks with sauce Natural

Sides—Starches (Choose 4 sides total) Sides—Vegetables (Choose 4 sides total)
Wild rice pilaf Caramelized Brussel sprouts with cranberry and pumpkin
Rice pilaf seeds
Whipped potatoes Green beans with slivered almonds
Garlic roasted red potatoes Asparagus
Baked potato bar Herb Roasted beets
Warm rolls with honey butter Honey Roasted carrots

Food & Beverage subject to change

All prices subject to 6% Wyoming State Sales Tax & 21% Service Charge
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Food Station/Buffet (Continued)*
$80/person (will change based on substitutions)
Includes fresh bread and your choice of 1 salad, 2 proteins, 4 sides, and 2 desserts!

Desserts (Choose 2)

Peach cobbler with vanilla ice cream
Apple cobbler with vanilla ice cream
Raisin rum bread pudding with caramel sauce
Chocolate torte with macerated seasonal berries

Cheese: brie, Manchego, goat, Seahive

Fresh fruit display

Action Stations
S$100 setup per station

Carving Station Salad Station
Any meat including Prime Rib, Tenderloin, Game, or Fowl Caesar, Mixed Greens, or Spinach Salad Station

Food & Beverage subject to change

All prices subject to 6% Wyoming State Sales Tax & 21% Service Charge
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Salads — $12/person
Fresh bread and honey butter served with all salads and plated entrees
Organic spring mix
Honey vinaigrette, marinated cherry tomato, basil, croutons
Greek
Tomato, feta, cucumber, olive, red wine vinaigrette
Baby Arugula

Candied bacon, blue cheese, tarragon vinaigrette

Food & Beverage subject to change

All prices subject to 6% Wyoming State Sales Tax & 21% Service Charge
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Entrée Selections™
Two entrées may be chosen and offered to the guests provided the number of each entrée is
provided to the Club at least 7 days in advance. Fresh bread served with all salads and entrees.

Some entrees are available gluten free and/or vegan friendly, please inquire.

$65 Entrees (per person) $70 Entrees (per person)

Steel Head Trout Braised Short Rib
Summer squash succotash, turnip puree, herb salad  Creamy polenta, mushrooms, sauce natural, glazed
onions, carrot slaw
Herb Roasted Chicken Breast

Mushroom brie puree, braised greens, lemon caper Pork Rack
veloute, mashed potatoes Red pepper, farro, Kalamata olive relish, grilled
brocollini
Potato Gnocchi
Spicy marinara, roasted seasonal vegetables Grilled New York Steak
Potato gratin, glazed carrots, green peppercorn demi-
Grilled Sirloin glace

Roasted red potatoes, haricot verts, demi-glace
Seared Salmon
Fennel tomato relish, rice pilaf, honey basil vinaigrette

Food & Beverage subject to change

All prices subject to 6% Wyoming State Sales Tax & 21% Service Charge
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Entrée Selections*

Two entrées may be chosen and offered to the guests provided the number of each entrée is
provided to the Club at least 7 days in advance. Fresh bread served with all salads and entrees.

$75 Entrees* (per person)

Grilled Fillet
Mashed potatoes, asparagus, mushrooms,
demi-glace

Butter Roasted Halibut
Haricot verts, lemon beurre blanc, wild rice

Braised Lamb Shank
Parsnip puree, glazed root vegetables, sauce
natural, gremolata

Surf n’ Turf Grilled fillet with Shrimp
Fried fingerling, grilled broccoli, beurre blanc,
demi-glace

Vegetarian Entrees* $60/pp

Mushroom Risotto
Chefs selection of mushrooms, parmesan, sunflower
seed pesto, herb salad

Potato Gnocchi
Seasonal roasted vegetables, white wine butter sauce,
wilted greens

Lentil and Barley Ragout
Cauliflower puree, seasonal roasted vegetables, crispy
onions

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-
borne illness, especially if you have certain medical conditions.

Food & Beverage subject to change

All prices subject to 6% Wyoming State Sales Tax & 21% Service Charge
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Plated Dessert: $12/per person*

Peach cobbler with vanilla ice cream
Apple cobbler with vanilla ice cream
Raisin rum bread pudding with caramel sauce
Chocolate torte with macerated seasonal berries

Cheese: brie, Manchego, goat, Seahive

Fresh fruit display

Wedding Cakes: $S2/person cake cutting and plating fee
Jackson Hole Golf & Tennis Club does not offer wedding cakes on property.

Local Wedding Cake Providers:

Monica @ JH Cake Company: www.jacksonholecakeco.com

Buttercream Design Co.: www.buttercreamdesign.com

Nom Nom Doughnuts is also a unique local dessert option: www.nomnomdoughnuts.com

Food & Beverage subject to change
All prices subject to 6% Wyoming State Sales Tax & 21% Service Charge
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Bar Service
You may have a completely hosted bar (100% paid by you), cash bar (100% paid for by your guests), or a combination of both.
Hosted Bar Cash Bar

Alcohol will be charged by the pour. Bar tallies will be added to There is a $100 cash bar set-up charge.
bill at the conclusion of the event.

All bar setups for your wedding will include a basic level of glassware, linens, mixers, ice, and additional
accompaniments, and are already included in our drink prices.

Specialty Cocktails: $11

Drink Menu Local Brands
Spice up your bar package with some local favorites!
Soft Drinks $4

Domestic Beer $5 Great Grey Gin
Imported/Microbrew Beer $6 Highwater Vodka
Premium Cocktail $7 Born and Bred Vodka
Deluxe Cocktail $9 Grand Teton Huckleberry Vodka
Prestige Cocktail $11 Wyoming Whiskey
Domestic Keg $400 Wyoming Whiskey Outryder

Imported/Microbrew Keg $450

Food & Beverage subject to change

All prices subject to 6% Wyoming State Sales Tax & 21% Service Charge
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Cocktails Tiers
Pricing includes ice, mixers and accoutrements

House Beer & Wine (a la carte pricing) Premium Cocktails -$7
Chardonnay, Sauvignon Blanc, Pinot Noir, and Grand Teton Vodka
Cabernet Bacardi Superior Rum
Stella Artois Beefeater Gin
Snake River (Jenny lake) Lager Familia Camarena Reposado Tequila
Snake River Pako’s IPA Jim Beam Bourbon
Snake River Pale Ale Dewar’s Scotch

Budweiser/Bud Light
Michelob Ultra

Deluxe Cocktails -$9 Prestige Cocktails -$11

1800 Reposado Tequila Patron Silver Tequila
Captain Morgan Spiced Rum Crown Royal Canadian Whiskey

Buffalo Trace Bourbon Johnny Walker Black Scotch

Jack Daniel’s Whiskey Maker’s Mark Bourbon

Tangueray Gin Hendrick’s Gin
Ketel One Vodka Grey Goose Vodka

Johnnie Walker Red Scotch Mount Gay Eclipse Rum

Food & Beverage subject to change
All prices subject to 6% Wyoming State Sales Tax & 21% Service Charge
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Below is our hand-selected wine list available for events at Jackson Hole Golf & Tennis Club. We would be pleased to customize
any menu to meet the needs of our guests. Special order wines or additional selections may be arranged with sufficient advance

notice. A 525 per bottle corkage fee will apply to wines served but not purchased from Jackson Hole Golf & Tennis.

Minimum purchase of three bottles of each variety selected.

Champagne, Sparkling Wine and Rose

La Marca Prosecco, Italy

Lucien Albrecht Cremant d'Alsace Brut Rosé, France

Louis Roederer Brut Premier Champagne, France

Rosé
Domaine Sorin Terra Amata Rosé, France ‘16

White Wines

Reserve de Marande Chardonnay, France ‘15

Sonoma-Cutrer Sonoma Coast Chardonnay, California ‘14

Acrobat Pinot Gris, Oregon ‘14
Cooper Mountain Pinot Gris, Oregon ‘15
Joel Gott Sauvignon Blanc, California ‘15

Capitello Sauvignon Blanc, Marlborough New Zealand '15

Chateau Ste. Michelle Riesling, Washington ‘15

Please contact the Food & Beverage Manager for special requests or additions.

$36
$42
$95

$35

$32
$58
$31
$40
$26
$44
$24

House Wines

Line 39 Cabernet Sauvignon
Line 39 Chardonnay

Line 39 Pinot Noir

Line 39 Sauvignon Blanc

Red Wines

Domaine de Couron Cotes du Rhone, France '14
Hahn Pinot Noir, California ‘15

Cooper Mountain Pinot Noir, Oregon '14
Kaiken Reserva Malbec, Argentina ‘16

Red Diamond Merlot, Washington ‘15

Teira Merlot, Dry Creek Valley, CA ‘13

Bonterra Cabernet Sauvignon, CA ‘16

True Myth Cabernet Sauvignon, California ‘14
LAN Rioja Crianza Tempranillo, Spain ‘11

$20
$20
$20
$20

$38
$28
$58
$34
$24
$42
$34
$40
$38

Vintages and availability are not guaranteed. If a particular wine or vintage is not available, a similar product in price
and quality may be substituted. The North Grille restaurant wine list is also available.

Prices do not include 21% service charge and applicable taxes. F&B are subject to change.
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This Vendor List is provided as a reference and intended only as examples and not as a list of recom-
mended or mandated options.
JHGTC assumes no obligation or liability and does not endorse any product, service, discount or vendor.

Wedding Planners

At JHGTC, Licensed Wedding Coordinators are required to facilitate the scheduling and exe-

cution of your event, and a local wedding planner is a contractual requirement.

In Any Event, L.L.C - 307.734.0672 (Elizabeth Kelle-
her)
www.inanyeventjh.com

Destination Jackson Hole - 307.734.5007 (Alison
Kyle)
www.destinationjacksonhole.com

Hitched JH —307.690.2577 (Lisa Mack)
www.hitchedjh.com

Special Events Jackson Hole—307.734.1658 (Kathi
Michel)
www.specialeventsjacksonhole.com

Wild Rose—307.699.4901 (Ashley Watson)
www.wildrosejh.com

Lovely Day Events - 510.517-1269 (Lindsey Nickel)

www.lovelydayevents.com

Parker Thomas Events - 307.690.9404 (Camille
Thomas)
www.parkerthomasevents.com

Celebrate Jackson Hole Weddings & Events-
307.200.9886 (Dianna Scofield)
www.weddingsinjacksonhole.com

Vibrant Events of Jackson Hole— 307.413.0174
(Virginia)
vibranteventsjh.com
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This Vendor List is provided as a reference and intended only as examples and not as a list of recom-
mended or mandated options.
JHGTC assumes no obligation or liability and does not endorse any product, service, discount or vendor.

Florists

Floral Art - 307.200.0720 (lan)
Gilded Lily — 307.413.1747 (Sarah)
Magnolia Ranch (Luxe Floral & Design) —
307.201.1832 (Sami)

Lily & Company—307.732.2211 (Emily)
Flowers by Chloe—307.699.4237
Briar Rose—307.732.1222
Wild & Free Florals (Heather)
wildandfreeflorals@gmail.com

Supplies/Rentals

Canvas Unlimited — www.canvasunlimited.com —
307.733.2250
Custom Lighting: Akop: 801.231.3875

THE SILVER BUNGALOW - Wedding Airstream
www.thesilverbungalow.com

Transportation

The Driver Provider — 307.733.4629
Mountain Resort Services — 888.779.6789

Photographers

Heather Erson Photography - 307-690-6797 or
www.heathererson.com
Hannah Hardaway Photography
www.hannahhardawayphoto.com
Taylor Glenn Photography
www.trgphoto.com
Carrie Patterson Design & Photography - 307.413.6780
www.carriepattersonphotography.com

Apres Visuals—307.200.1875
Karissa@apresvisuals.com
Sarah Averill Photography

www.sarahaverillphotography.com
Ashley Merritt Photography-704.650.6724
www.ashleymerrittphotography.com
Backlight Creative (Diana) - 518.428.6558
www.backlightcreative.com
Treasures | Seek Photography - 307.413.3245 (Kathy
Robertson): www.treasuresiseek.com
Tim Miller—treeandmountain.co
Erin Wheat Co. Photography
www.erinwheat.com
David Stubbs Photography: www.davidstubbs.com
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This Vendor List is provided as a reference and intended only as examples and not as a list of recom-
mended or mandated options.
JHGTC assumes no obligation or liability and does not endorse any product, service, discount or vendor.

Bands Dis

Judd Grossman - 307.690.4935

Jackson Hole DJ - 307.203.4841 (Pete Muldoon)
Whiskey Mornin Wedding Band www.jacksonholedj.com
www.whiskeymornin.com

Steady Jake Mobile - 307-413-1488 (Jake Nichols)

The Flannel Attractions — 978.500.1265 or theflan- www.steadyjake.com
nelattractions@gmail.com AV[Lighting
The Foundation Band — 307.690.3287 (Jeff) or Hug!‘les Production - 307-_733-5505 or
jeff@jacksonholeproductioncompany.com info@hughesproduction.com
Big Easy Entertainment & Productions — Renata JH Production Company — 307.203.4841 or
Braham: 801.414.1428 info@jacksonholeproductioncompany.com

www.bigeasyentertainmentutah.com

Equipment Rentals

Soulistics Ultimate Party Band — Rick Jackson — In The Event—Jace: 801.448.1643
801.809.7887 — www.thesoulistics.com.

www.intheevent.com

Changing Lanes MT Party Rentals—406.586.7727
801.654.7349—changinglanesband.com www.montanaparytrentals.com
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Tastings

Tastings to finalize your appetizer, entrée, or dessert choices are available upon request (5100 per person).

We can typically only accommodate tastings in May prior to your wedding due to high volume in our North

Grille restaurant. If you want to become familiar with our chef’s style and presentation, please come in for
dinner!

Games

Take advantage of hosting your wedding reception next to our driving range by including lawn games for
your guests and children. We offer corn hole, life-sized Jenga, ladder toss, and croquet for $50 each.

Golf Outings

Contact Steve Cole to arrange for a golf group on the days leading up to your wedding.

Set-Up/Clean-Up Fee

One-time fee covering setup, clean-up, and event coordination. Sales tax and service fee do not apply to
this charge.

$300 - less than 50 guests
$500 — 50 to 100 guests
$750 — 100 to 150 guests

$1000 - 150 to 200 guests

www.jhgtc.con
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When do you offer private events at the Club?
May through early October

What is the cost of the reception and dinner? Is there a minimum spend required?
The cost of the reception is based on your menu selections and number of guests in attendance. We can provide you
with everything from a simple reception to an elegant gala depending on your requests and budget. In addition to
the site fee, there is a minimum food expenditure of S50 per person, excluding alcohol.

Can we have an outside caterer provide Food and/or Beverages?

At JHGTC, we do not allow outside caterers for alcohol. We do, however, allow you to bring in an outside caterer for
Food, and there is a $5,000 additional fee for doing so.

What is included in the Event Tent site fee?
80’ X 50’ Tent: Fully Lined (Silk Liner); 2 sides cathedral, 2 sides solid white; fully retractable
Fully lit with dimmers (Amber Gels)
12 — 20amp breakers on site
Concrete paver floor
Tables: 72” rounds, 60” rounds, 8 banquet tables, cocktail tables, bar setup
Plateware, glassware, silverware/cutlery
Chairs (classic white folding w / cushioned seat)
Lawn furniture

21 X 21 dance floor

Tent Heaters and cocktail area heaters

Onsite Restrooms
Outdoor Ceremony Site (bad weather backup is inside Events Terrace)
Easy access for catering equipment; plenty of parking
Membership for the week (Bride and Groom only)




What size is the Event Tent?

The actual area the tent covers is 80’ X 50’ or 4,000 square feet. The small paved patio in front of the tent that we
use for the cocktail hour is 24.5” x 60" or 1,470 sq. ft. Total square footage for the event tent area is 5,470 sq. ft.

Can | hang chandeliers or lights from the inside of the tent?
Yes. There are four hooks available to use on the main roof beam, each hook has a maximum capacity of 200 Ibs.

Are fireworks and/or sparklers allowed?
No, fireworks and/or sparklers, nor confetti or the like are not allowed per County fire restrictions.

Should I estimate high or low on attendance for my reception?
The most consistent occurrence with events planned in Jackson Hole is the numbers of attendees — they almost al-
ways exceed the numbers planned! Everyone wants to visit Jackson Hole and a wedding usually justifies making the
trip. Be sure to plan and budget accordingly.

What is the sales tax in Wyoming? What is the gratuity amount required?
A 6% sales tax and 21% service charge will be added to all food and beverage charges.

Can the Club host the wedding ceremony? What is the cost?
Yes, the Club would be happy to host your ceremony and the fee is included in your Event Tent Site Fee! If you
choose to have your ceremony elsewhere, however, that will not reduce the site fee.

Is there somewhere in the Club where the bride can get dressed?
No. We encourage you to come to the club ready for your ceremony and following reception.




What about a rehearsal dinner at the Club?
We offer an exceptional selection of menu items for private rehearsal dinners.

Do you have a hotel on-site for our guests?
Although we do not have a hotel on-site, our sister properties are Jackson Lake Lodge and Jenny Lake Lodge located
in Grand Teton National Park. We would be happy to make recommendations for your lodging.

How far away is the Club from the Town of Jackson?
Jackson Hole Golf & Tennis Club is 8 miles north of the Jackson Hole Town Square, about a 10 minute drive.

How do | secure wedding and function space?
Contact Steve Cole, Sales & Marketing Director, at scole@gtlc.com and/or 307-733-7787, for availability, pricing, and
a contract. The signed contract, along with the advance deposit, is required to confirm your venue.

How much advance deposit is required?
An advance payment equal to the site fee is required within one month of receiving the event agreement to secure
your reservation.

Are there any other fees for my wedding?
There is a one-time Set-Up/Clean-Up Fee that covers your setup, clean up, and ongoing event coordination which
ranges from $300-$1000 per event.

When do | need to pay the balance?
100% of all balances owed are due upon the conclusion of the event. Cash, check, American Express, Discover, Visa
or MasterCard are acceptable forms of payment.
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