Reception & Catering Rates 

Family Reunions & Banquets

For additional information please contact: 

Jennifer Capistran, Special Events Sales Manager directly at:

530-581-7311

or

jennifercapistran@granlibakken.com

Granlibakken Resort & Conference Center

P.O. Box 6329

Tahoe City, CA 96145

(800) 543-3221

Dear Family,

Thank you for inquiring about having your family reunion here at Granlibakken!  Enclosed is our Family Reunion planner with detailed information on our facilities, our room rates, and our Executive Lodge.  I have also enclosed sample menus in case you wish to have a banquet one evening.
Translated from Norwegian, Granlibakken means “a hill sheltered by fir trees,” and is appropriately nestled in a private valley of 74 forested acres.  Granlibakken offers the charm and intimacy of a mountain hideaway, yet is close to shopping and recreation in Tahoe City less than a mile away.  Our recreational facilities include tennis courts, a surrounding par course and an outdoor heated pool and hot tub.  Popular summer recreation includes bicycling, hiking, boat cruises, fishing, golfing, horseback riding and music festivals.  In winter, skiing, snow play, ice skating and sleigh rides are enjoyed. We are also opening a brand new day spa onsite this year. This spa will open June 15, 2011 and will offer services such as massages, pedicures, manicures, body wraps and facials. 
Granlibakken operates on either the Bed & Breakfast package or the Family Package Plan.  The Bed & Breakfast package includes lodging, a full buffet breakfast, and use of our recreational facilities.  The Family Package includes lodging, breakfast, lunch and dinner, use of our recreational facilities, and a coordinator who will be happy to arrange special events and activities for your family.

Please feel free to call me at 530-581-7311 should you have any questions or if I may assist you in any way.  Let us know how we can help plan your special family reunion!

Kindest regards,

Jennifer Capistran

Special Events Sales Manager

Granlibakken Resort and Conference Center

Banquet Policies and Procedures

Food and Beverage

All food and beverage served at Granlibakken must be purchased through Granlibakken Resort.   Please note that the current prices stated on the enclosed menus incur an additional 8.25% sales tax and 18% service charge.  Rates are subject to change.   All menu choices must be submitted to your coordinator six weeks prior to the event.   A guaranteed count for each specified entrée is due two weeks prior to the event.

Attendance and Guarantees

At the time of booking your event, the expected attendance must be specified.  The final guaranteed number of guests is due 3 days prior to the start of your event.  Should the final guarantee not be received 3 days prior to the event, the expected attendance will be considered your guaranteed count.  Charges will be based upon the group’s guaranteed attendance or the actual attendance, whichever is greater.  

Deposits

A non-refundable deposit is required at the time of booking.  If you are booking on the family package, the deposit is $50 per person, with a minimum of $1000.  If you are booking on the Bed and Breakfast option, the deposit is either $50 per person, with a minimum of $1000, or the banquet room rental fee should you choose to have a banquet at Granlibakken.  Your event will not be confirmed without a deposit.  

Payments

90% of the estimated bill will be issued to you 6 weeks prior to the event and is due 30 days before the event.  Final payment is due within 30 days of the invoice date, which will be mailed to you upon your departure.  A service charge of 1.5% per month (18% annually) will be added to all amounts not paid within 30 days.

Lodging

20% of the guaranteed number of attendees is required to lodge at Granlibakken.  If you do not meet this guaranteed amount, you will be charged for the unused rooms.  We also require a two night minimum lodging policy for all weekend events. 

Lodging Cancellation Policy
There is a $100 deposit due at time of booking. If cancellation is received by the hotel more than 14days prior to arrival, the deposit is refundable, less a $25 handling fee.  If cancellation is received less than 14 days prior to arrival, the $100 deposit will be forfeited, unless the hotel is completely sold out, in which case there is a $25 charge.   

	Granlibakken Reception Rates

Family Reunions, Banquets


	Cedar House 
	$ 500

	Seating capacity 75 persons without dance floor or 50 with dance floor.

Pavilion
Seating capacity 125 persons without dance floor or 100 with dance floor.
	$500

	Granhall

Seating capacity 150 persons without dance floor or 125 with dance floor.
	$ 900

	
	

	Mountain Ballroom
	$ 2,700

	Seating capacity 350 persons without dance floor or 300 with dance floor.

Mountain, Lake or Bay Room

The Mountain Ballroom can be broken down into three sections:  Mountain, Lake and Bay Rooms.  Each 1/3 can be rented out separately.  
	$ 900


Minimum Catering Charges

· All catering must be done by Granlibakken 

· There is a $1,000 minimum for catering and bar charges.

· 4 hours are included in the room rental.  Additional $250 an hour over 4 hour limit. 

 Menu Selections

See attached banquet & buffet menus.

Dance Floor 

15’ x 15’ (Two dance floors are recommended for 150 people or more.)  Each dance floor is $100.
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Granlibakken Alcohol Prices

	DOMESTIC BEER


	$4

	IMPORTED BEER              
	$5



	MICRO BREW (upon request)
	Market price  ($5 to $6)




Non-alcoholic beer is also available.  A keg of Coors/Coors Light is $175.  A keg of imported beer is $300.  A keg serves approximately 150 pours.  Other kegs may be special ordered as can import bottles.

	WELL LIQUOR
	$6



	CALL LIQUOR
	$7

	PREMIUM CALL LIQUOR


	$8
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	WELL
	CALL
	PREMIUM

	Jim Beam
	Seagrams 7 
	Johnny Walker Black

	J.B. Scotch
	Seagrams V.O. 
	Glen Fiddich Scotch

	Smirnoff Vodka 

Gordons Gin
	Canadian Club 

Jack Daniels
	Remy Martin Cognac

Grand Mariner

	Korbel Brandy
	Dewers Scotch
	Bailey’s Irish Cream

	Bacardi Rum

Jalisco Tequila
	Absolute Vodka

Stolichnaya Vodka
	Frangelico

	
	Tanquerey Gin

Mt. Gay Rum
	

	
	Meyers Dark Rum

Captain Morgan’s Spiced Rum
	

	
	Cuervo Gold Tequila
	

	
	Jagermiester
	

	
	Kahlua
	


-Other spirits also available

-There is a charge of $100 per bartender.

-Due to current liquor laws, all beer and hard alcohol must be provided by Granlibakken.
-Non-alcoholic beverages are available at the following rates: bottled water, sodas, and mineral water are $1.75 each; carafes of iced tea or lemonade are $6.50 each; and pitchers of juice are $8.50 each
Granlibakken Hors D’oeuvres

        Hot Hors D’oeuvres Selections

$3.00 per piece with a minimum of 50 pieces

Quiche

Mini Pizzas

Jalapeno Poppers

Mini Brochettes - Beef or Chicken

Calamari 

Chinese Selection - Egg rolls, Wontons 

Swedish Meatballs or BBQ Meatballs
         Cold Hors D’oeuvres Selections

$4.00 per piece with a minimum of 50 pieces

Bruschetta

Tapenade

Deviled Eggs 

Prosciutto/Melon

Salami Cornucopias w/ Horseradish

Goldfish Pastry w/ Smoked Salmon Cream

Canapé Cups w/ Roast Red Pepper Cream
Deluxe Hot Hors D’oeuvres
$5.00 per piece with a minimum of 50 pieces
Scallops Wrapped in Bacon

Grilled Shrimp and Scallop Skewers

Mini Crab Cakes w/ Mustard Sauce

Onion, Mushroom or Artichoke Puffs 

Mushroom Caps Stuffed w/ Sausage or Vegetarian

Allumette - (Puff Paste Matchsticks w/ prosciutto and Gruyere Cheese)
Deluxe Cold Hors D’oeuvres
Shrimp Cocktail - $5.00 each

Salmon Mousse (whole fish) $5.00

Shrimp & Scallop Skewers - $5.00

Smoked Salmon Canapes - $4.00 each
 Open Faced Smoked Trout Canapes – $4.00 each

Canapes - Roast Beef, Ham, Smoked Turkey, and Vegetarian - $4.00 each 

Caviar (must have 2 weeks advance notice) (market price)

Pate Display (must have 2 weeks advance notice) (market price)

King Crab Display - (must have 2 weeks advance notice) (market price)

Vegetable Plate w/ Dip $55 (serves 25)     $110 (serves 50)     $160 (serves 75)

Cheese and Fruit Mirror Display   $75 (serves 25)     $150 (serves 50)     $225 (serves 75)

HELPFUL HINTS: 3 pieces per person if lunch or dinner is served,

8 - 10 pieces per person if hors d’oeuvres only. Other items available upon request.
Granlibakken Sit-Down Dinner Menus

(Please choose one entrée)

All Dinners Also Include: Specialty of the House Salad, Rice or Potatoes or Pasta, Bouquetiere of Vegetables, Bread & Butter, Coffee, Tea, Milk and Dessert

Baked Halibut

With Basil Emulsion  $40.00
Petite Mignon & Australian Lobster

Market Price

7 oz. Petite Filet Mignon 

With Twin Sauces:  Bordelaise & Bearnaise
$42.00
Petite Filet Mignon & Shrimp Sauté

With Twin Sauces: Bordelaise & Bernaise
$ 45.00
Petite Filet Mignon & Salmon

With Twin Sauces: Bordelaise & Bernaise
$45.00
Alaska Lemon-Baked Salmon

with Lime Burre Blanc
$ 40.00
Pacific Orange Roughy

with Mango Salsa or Hollandaise Sauce Supreme
$ 38.00
Veal Piccata with Lemon-Caper Butter
$ 38.00
Roasted Sirloin with Mushroom Au Jus
$ 38.00
Herb Roasted Prime Rib of Beef Au Jus $ 38.00
Chicken Oscar

With Crab, Asparagus and Bearnaise Sauce
$32.00

Chicken California

With Tomato, Avocado and topped with Bearnaise Sauce
$ 32.00
Tahoe Style Cornish Game Hen

With Brown and Wild Rice Stuffing
$32.00
Chicken Marsala

With mushrooms and scallions
$32.00
Vegetarian Entrées

(Please choose one)

$32.00
Moussaka 

Spinach Roulade 

Pasta Primavera 

Spinach Lasagna

 Stuffed Portobello Mushrooms

The Dessert Cart (Please choose one)

Tiramisu

Lemon Franzipan Torte

Swiss Apple Vanilla Torte
Chocolate Decadence Cake

Lemon Cheesecake
Granlibakken Buffet Menu

Theme menus such as Mexican, Western BBQ, Italian, German, and other special requests can also be arranged.  (Minimum 50 people)

All buffets include assorted salads & fresh mixed greens.

Choice of One Vegetarian Entree

Moussaka, Spinach Roulade, Pasta Primavera, Spinach Lasagna or

Stuffed Portobello Mushrooms
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Hot entrees are accompanied by fresh assorted bread rolls, vegetables, pasta or rice or potatoes, an assorted dessert table, coffee, tea, iced tea, milk & lemonade. Any meat substitutions will be at an additional fee (market price).

Build your own Soup and Sandwich Buffet

Choice of Soup:

Corn Chowder or Minestrone

Assorted Meats and Cheeses:

Roast Beef, Roast Turkey, Ham,

Cheddar Cheese, Swiss Cheese, Jack Cheese

Also Included:
Lettuce, Tomato, Onion 

Condiments

Pasta Salad or Cole Slaw

Fresh Fruit

Assortment of Bread or Rolls

Coffee, Tea, Milk

         Assorted Dessert Table

2011/2012 Family Package Rates

Granlibakken Conference Center, where all-inclusive hospitality is a tradition. The per person, per night rate for a family reunion package includes:

· Lodging

· Three delicious, full meals per day

· Complimentary cocktail hours per 2 nights booked

· Swimming pool, sauna, hot tub, par course, tennis

· Free parking

The all-inclusive package may be customized to meet the specific needs of your group. The Conference Services Department is available to assist you on a group basis in planning for a wide range of recreational activities (river rafting, lake cruises, golf, mountain biking, skiing, ice skating and more).

Accommodations:

· Standard Bedroom (2 twin or double beds or king)

· Townhouse - full kitchen, living room, fireplace (1, 2 & 3 bedroom + loft)

· Studio - full kitchen, fireplace, living room (2 twins or queen Murphy bed)

· Executive Lodge Bedroom (2 doubles or king)

All rooms have television, VCR and/or DVD, telephone with voice mail, data port. Wireless Internet access is available.

Standard Rooms (Bedrooms and Rooms in Townhouses)

Double Occupancy:


$156 per participant, per day

Single Occupancy:


$215 per participant, per day

Deluxe Rooms (Studios and Rooms in the Executive Lodge)

Double Occupancy:


$182 per participant, per day

Single Occupancy:


$264 per participant, per day

Off Grounds Fee: $80 per person, per day for participants not staying at Granlibakken. This rate includes 3 full meals, recreational facilities and parking.

ALL RATES ARE PLUS TAX & SERVICE (Currently 20%)

Deposit:  A non-refundable deposit in the amount of $50.00 per person or $1000 whichever is greater, is required to confirm a booking.
Airport Transportation: Our access airport is Reno Tahoe International.  Transportation is available at a cost of $40 per person, each way, with a minimum of $80 per trip.  Reservations and prepayment are required 7 days in advance. Cancellations received less than 24 hours prior to arrival or departure are non-refundable.
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Rate Schedule

March 1, 2011 to April 30, 2012
All Rates include a daily hot Breakfast Buffet 

Add 10% Room Tax
Nightly Rate:                                            
 Regular 
          Weekend            High Season 

                                                                                 
          Season           & Holiday            




​​______________
Standard Bedroom (1-2 people)
$143
$149
$169

1 King, 2 doubles, or 2 twin beds 

Studio (1-4 people)
$230
$252
$291

2 twins or queen Murphy

kitchen/fireplace

1 Bedroom Townhouse (1-4 people)
$277
$304
$343

1 bath & loft, kitchen, fireplace

Standard Suite (1-6 people)
$331
$360
$405

or 1 bedroom townhouse 2 baths
kitchen/fireplace

2 Bedroom Townhouse (1-6 people)
$379
$417
$493

2 baths & loft

3 Bedroom Townhouse (1-8 people)
$478
$508
$597

3 baths

EXECUTIVE LODGE(
Lodge Bedroom (1-2 people)
$172
$186
$205

doubles/ king/ queens

Lodge Suite (1-4 people)
$310
$337
$375

king & double/ kitchen/fireplace/bath

5-Bedroom Lodge (1-12 people)
$860
$930
$1,1025

5 baths/fireplace/kitchen

7-Bedroom Lodge (1-16 people)**
$1,204
$1,302
$1,435

9 baths/no kitchen/Big Pine/Ponderosa

8-Bedroom Lodge (1-18 people)**
$1,376
$1,488
$1,640

10 baths/no kitchen/Alder/Aspen
Extra People**
$23
$25
$35


   Kids<7 free
Kids<7 free
Kids<7 free
Rev 4/15/11 
                    **For the Kitchen/Big Pine/Ponderosa/Alder/Aspen there is an extra $250/night/room 

    

      **One child per paying adult must be staying in the same room as the paying adult

Reservation Details:  

· There is a two-night minimum for all weekend reservations, with a three-night minimum for 1/15/2010 - 1/18/2010 and 2/12/2010- 2/21/2010 (when the weekend/holiday rates apply).

· High Season Christmas/New years is from12/25/09 to 1/3/10 there is a four-night minimum.  All reservations must include the night of December 25 or January 2. High Season rates include a Christmas dinner on December 25 and a New Years Eve party & dance on December 31, 2009.
Cancellation Policy: There is a $100 deposit due at time of booking. If cancellation is received by the hotel more than 14 days prior to arrival, the deposit is refundable, less a $25. handling fee. If cancellation is received less than 14 days prior to arrival, the $100 deposit will be forfeited, unless the hotel is completely sold out, in which case there is a $25 charge.
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Mahi Mahi Sauté


Stuffed Roast Pork Loin


Homestyle Meat Lasagna


Calamari Lemon Butter Sauté


BBQ Pork Ribs


Chicken California











Orange Roughy


Seafood Fettuccini


Tri Tip Steak w/ Maitre D’Hotel Butter


Stuffed Boneless Breast of Chicken


Filet of Halibut (seasonal)


Baked Salmon w/ Lime Burre Blanc or Mango Salsa








$42.00 per person








$20.00 per person











Effective April 15, 2011. All menu prices are plus tax and 18% service. All rates are subject to change.
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