Gran/lﬂa,é;écn K esort at La.éc Ta/wc
WV cdd}'ng Guide

W/wi‘ better /D/ace to celebrate the most fm/oorfant time in your life than in
/o/’cturesque [_a,éc 7—3/706. /\/cst/cc/ in the heart of J+ wooded acres, Gran//[)a,é,éen
is located less than a mile from beautiful La,éc Taﬁoc. Our rustic /oc/gc offers the
ﬁos/o/ta//zy and ambience of ﬂestcra/aﬂ with the fine amenities of toa’aﬂ.
We welcome you to cxpcr/cnce the ch/a//ng of a lifetime.
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[or additional information P/casc contact:
Jcnn/}[er Cap/lstran, 5/oc<:/a/ [ vents 53/@5 Managcr a’/rcct{g at:
530-581-7311
or

jenn/}[crcapfstran@gran//bakécn. com

All room rental rates and food and beverage rates in this package are effective September 28, 2011.

Rates are subject to change. All food and beverage rates are plus tax and 18% service.
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Dear Bric{c and Groom To Bc,

Congratulations on your engagement! | am the SPecial [ vents Sales Managcr here at (Granlibakken. Granlibakken Resort
offers the charm and intimacg of a mountain hic!caway, yet is close to shoPPing and recreation in | ahoe Citg, which is less than a
mile away. Our recreational facilities include tennis courts, a surrouncling par course, and an outdoor heated Pool, sauna, and hot
tub. FoPular summer recreation includes bicyc[ing, hikir\g, boat cruises, Fishing, and gol?ing, horseback riding and music festivals. ]r\
winter, skiing, snow P!ag, ice skatir\g and slcigh rides are erjoycd. We also have oPencd a brand new day spa onsite which will offer

services such as massages, Pcdicurcs, manicures, bodg wraps and facials. T]‘n’s is Pchcct for a bit of wcdding day Pampcring.

Gran]ibakken has several banquct rooms, cquipped to cater to both small and largc Par‘tics. Our Ccdar Housc can accommodate
up to 7O PCOPIC without a dance floor and 50 PCOPIC with a dance floor. Granl‘la” has a caPacity of aPProximatcly 150 PCOPIC and
the Mour\tair\ Ba”room has a caPacitg of aPProximatay 300 PCOPIC; or, two-thirds of the Mountain Ba”room may be used for
about 150 PCOPIC‘

We also have the [~ xecutive Lodgc, which may be rented out as a Package at a cost of $6,200.00. T his includes a large living room
and kitchen, seven Iodgir\g rooms for two r\ights, afull buffet breakfast for 14 Pcoplc each morning, the room rental c]’nargc, and the
ceremony in ourgarécn. The E xecutive Loége Living Room can accommodate aPProximat619 40 PcoP|CA [However, i\cgou would

like an outdoor rcccPtion, the lawn can accommodate up to 250 PcoP[c

Iucgou would like to receive more information about our weclcling services or hcgou have any qucstior\s, Plcasc do not hesitate to call
or email me. | look forward to assisting you in Planning your special dagl

Yours sinccrclg,

Jennifer CaPistran,

Special " vents Mar\agcr
Granlibakkcn Resort

All room rental rates and food and beverage rates in this package are effective September 28, 2011.

Rates are subject to change. All food and beverage rates are plus tax and 18% service.




Granlibakken chcPtion Rates
chclings
(Cedar[House $ 500

Seating caPacit3 75 persons without dance floor or 50 with dance floor.

Pavilion

- Qo
Scating capacitg 125 persons without dance floor or 100 with dance floor. %3

Granhau $ 900

Scating capacitg 150 persons without dance floor or 1 25 with dance floor.
Mountain E)a"room $2,700

Seating caPacit3 350 persons without dance floor or 300 with dance floor.

Mountain, | ake or Bay Room

T he Mountain Ba”room can be broken down into three sections: Mountain, Lake and Bag $900
Rooms. Eaclﬁ i/% can be rented out seParately.
[ xecutive | odge
The $6200feec includes 7 lodging rooms for 2 nights with s]ecping accommodations and full buffet
$6,200

breakfasts for up to 14 People in (iranhall. T his also includes the room rental charge of the Iiving
room and lawn arca as well as the set up and clean up for the wcc{ding ceremony and reception.
Seating caPacit3 inside the Iiving room is 40 without a dance floor or 30 with a dance floor.
Scating caPacitg on the lawn area will accommodate up to 200 Peoplc. Catering at the [~ xecutive
Loc{ge is an additional $10 per person, with a minimum of $%00. Flease note: all meals at the
Executive Lodge are served buffet stgle

Minimum Catcring Costs
- Al catering must be done bg Granlibakken
- Thereisa$1,000 minimum for catering and bar chargcs‘

- 4 hours for room rental, inc!ucling ceremony. Adc{itional $250 an hour over 4 hour limit.

Minimum | odgjng chuircmcnts

We require you to reserve and guarantee Ioclging rooms for you and your guests. T he minimum number of ]odging
rooms you will need to reserve is equa| to 20% of the total number of guests. For example, iFgou exPect 100 guests,
you will need to guarantee 20 |odging rooms. You will be cl’;argecl for all unused guaranteecl rooms unless the hotel is
sold out, in which casea $10 hanc”ing fee will applg.

Dchsit

Deposit equal to the room rental cl’xarge is requirec{ to confirm booking. 90% of the estimated final bill is due 30 daﬂs
Prior to event. Add 18% service and 7.25% sales tax to all food and bevcrage items. The rental fee includes set up

and clean up- Standard linens, house ccnterpieces, candles are also included at no additional charge‘

Dance leoor

15x15 (Two dance floors are recommended for 1 50 Peop!e or more.) E_acl’u dance flooris $100.

All room rental rates and food and beverage rates in this package are effective September 28, 2011.
Rates are subject to change. All food and beverage rates are plus tax and 18% service.
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Granlibakkcn chcption Faclcagcs Incluclc;

An Onsite Faci]itg (oordinator

The set up and clean up of the room

Tab]eware (dishes, glasses, silverware, etc)

Four hours of staging forthe dinner

White ceremony chairs

Reccption tables & chairs

Standard linens (white tablecloths & assorted napkins)

Rehearsal Space
Heat LamPs
(mbrellas

Cake Cutting Fee
Toasting Fee

All room rental rates and food and beverage rates in this package are effective September 28, 2011.

Rates are subject to change. All food and beverage rates are plus tax and 18% service.
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Your Giranlibakken Wedding 5Pecialist will:

Provide a Persona!ized Site | our

Recommend Specia[ event Frogcssionals to Provide wedding services, such as Horis’cs,
Photography, entertainment, and ceremony officiates etc.

Act as a menu consultant for all food and bevcragc selections.

Detail your Banquet event Orders outlining your entire event.

(reate an estimate oxcgourlcinancial resPonsibilities and dePosit schedules.

Hclp to create a floor Plan oFgour event space to Provide scating arrangemcnts.

Fersona”y oversee the details of the events room reservations.

Oversee the ceremony and recePtion room(s) set~uP, food Preparation, and other aPPlicab]e
hotel operations.

Be the on-site liaison between your wcdding coordinator (if applicablc) and hotel oPerations
staff.

Wc recommend you hire a chcling Coordinator to:

Assist with Etiquette and Protocol for invitations, Fami]g matters, ceremony and toasts.
(reate a timeline for your entire wedding dag inc]uding ceremony and reccption.

Work with you to organize and coordinate your ceremony rehearsal.

Be the liaison with Hour{:amilg, bridal party, entertainment, florist, Photogral:)lﬂcr and other
vendors being used to create a scamless oPcration.

Assist the bride and bridal party with dressing.

Coorclinatc your actual ceremony (]ining up bridal Partg, assisting the bride, etc.)
Coorclinatc your recePtion (I:irst clance, toasts, cake cutting, etc.)

Collect Personal items you may have brouglﬁt at the conclusion of the reception.

Assist you with the full service coorclina’cing from your engagement to your honegmoon.

All room rental rates and food and beverage rates in this package are effective September 28, 2011. 4

Rates are subject to change. All food and beverage rates are plus tax and 18% service.




HOUSE WINES Gloss Botle

SYCAMORE LANE Cobarnet, Merlot, Chordannay, Pinet Grigic 600 2100
GUENOC Cabernet, Merloz, Chardonnay, Pinet Grigic 7.00 24.00
WHITES
BOLLIM Pinot Grigio (ifaly) 7.00 25.00
Frogrant, perfumed bouguet will delicately o¢used white fruit flavors end o slightly flinly qualily on the polofe.

KENWQOOD Sawvignon Blang (Sonoma & Alexarider Valley) 7.00 2400
Grussy churacteristics, grapes from the warmer Dry Creel, melony and fruity flovors

FROGS LEAP Sauvignon Blanc (Napa} 9.00 32.00
100% Orpanic - lemongrass, white fiowers ond subfle mineral notes; grapelruft, lemon zest and delicate white peaches

CHARDONNAY

KENWOQOD (Scuthern Sonoma Volley; Russicn River Valley) 7.00 22,00
Brigrht fruit oromas of red opples, baked pears and citrus zesk; lush and viseous mouth feel with @ lingering, crisp finish

NAPA CELLARS 8.00 29.00
Melon and green opple aromas with hinls of spice and coconut oil; broady and cilrusy, spiked with spice

SONOMA CUTRER (Russian River Ranches) 10.00 37.00
Aromas of haney, pear nectar ond citrus blassom, soflly framed by toasly, caromelized ook fanes .

HOPPER CREEK WINERY {Sonomo Valley) . 10,00 37.00
Trapicol fruit end foasted vonifla nefes :

PINOT NOIR

MORGAN (Santa Lucia Highlands) 8.00 30,00
Aromus of leather; joosi, minerals and vonilla, wilh cheiry-berry, dried heds, spicy/earhy nofes; medium-bodied

VINE HILL (Santa Cruz) 12.00 Yoo
You must try this Pinof Noir! Rich, elegant, and delicious.

MERLOT

JEKEL (Monlerey) 700 25.00
Aromas of hozelnut, laurel ond rige black plums give way in the mouth to flavars of blackberry and o hint of ock spice

GUNDLACH BUMDSCHU (Rhinefarm Vineyard) 9.00 37.00
Lacaled at the crossroads of Sonomo, Carneros and Nopo Voltey, Perfectly balanced Merlol which will be sure io please

HOPPER CREEK WINERY (Napa Valley) 10.00 37.00
Teopical frutt and fousted vaniila nales

FERRARI CARANO 12.00 46.00
Velvely with o complex nose of cherries, pomegranale and rhubarb pie; sirawberry, brown sugar ond créme brulee accents

CABERNET

FETZER VALLEY OAICS (California) 6,00 22,00
Blended with Syrah, Merlot and Pelit Verdot. Blackbeny, cassis and vanillo develop into a rich texure ond long cak finish

337 (Lodi} 7.00 24.00
Eniicing aromas of mocha, dark cherry, and spice; silky tonnins, blockbeny frul, inferlaced with cola and cedor

HOPPER CREEK WINERY {Sonoma) 10.00 37.00
All estale fruft, balanced tannins and ich flavors

HESS COLLECTION (Lake County/Mendocino/Nopa Valley} 12,60 46.00

Mendotina Fruit contribules spice and mid-pelate weight, loke County adds the classic red fruil profile of Bing cherry, and
Nopa Yalley mainluins our signature siyle and structure, ond flavars of black fruif and cassis

ZINFANDEL
BRAZIN {Lodi) 8.00 29.00
Inlense coler and bold, complex flavors; plum, chocolate & rich fannin finish
A SPARKLING WINES
KENWOOD YULUPA CUVEE BRUT {Californic) 6.00 21.00

light and refreshing, well-balunced; flavors and aromas of cifrus, pear ond peaches. méihode chempencise siyle, blend of
Chenin Blanc, French Colombord, Chardonnay and Pinot Noir

PIPER SONOMA BRUT 8.00 28.00
Crisp & bright, bery-apple frult and faint vanilla, creamy fexture, lingering finish of cifrus, berry and light ioost
MIRABELLE SCHRAMSBERG (North Coust} 10.00 35.00

Unique blend of Napa, Sonoma ond Mendocino county Pinot Noir and Chardonnay. Green opplé and fasmine fragrance,
tropicol fruif noies

All room rental rates and food and beverage rates in this package are effective April 15, 201].

Rates are subject to change. All food and beverage rates are plus tax and 18% service,

All room rental rates and food and beverage rates in this package are effective September 28, 2011.
Rates are subject to change. All food and beverage rates are plus tax and 18% service.




Granlibakkcn Hospitalitg Prices

DOMESTIC BEER $+
IMFORTEDBEER 35

MICRO BREW (upon request) market price (35 to $6)
KEGS (mported, domestic, microbrew) market price

Non-alcoholic beeris also available. A ,écg serves approx/mate/y 150 pours. Ot/zer kcgs may be spcc/a/ ordered

WELL LIQUOR $6
CALL LIQUOR 87
FREMICIM CALL $8
LICUOR
WrELL CALL FREMICIM
Jh? Peam 5cagram5 J Jo/‘mn/c Walker Rlack
B Scotch 5cagram5 V.O. Gilenfiddich Scotch
5cagram5 Vodka Canadian Club Grcy Goose Vodka
5cagram5 Caiin Jac,é Daniels K ettle One Vodka
Korbel Brana/ﬂ Jo/mn/c Walker Red Bai/ey’s Jrish (ream
Pacardi Kum Absolute Vodka [ range//co
Ja//sco Tequ//a 5to//c/7naya Vodka K emy Martin ognac
Tam]ucraﬂ Coin Cirand Mariner
/\//i’. Gay K um
Meﬂcrs Dark Rum
Caloi'a/h Morgan’s 5/[)/(,'601 Kum
Jagcrmc/stcr
Kahlua

Other 5P/r/i'5 also available
~ 7—/7ch /s a Cﬁar‘ge of $100 per bartender.
-Dlue to current /iquor laws, all beer and hard alcohol must be lorovia/cc/ Ey Granlibakken.
~/\/on-a/co/70//c /)cvcragcs are available at the fo//ow/ng rates: bottled water, soa/as, and mineral water are $1. J5 cac/7,~
carates of iced tea or lemonade are $6. 50 c‘ac/z,- and /D/tcﬁcrs o—[/'ufcc are $8.50 each
All room rental rates and food and beverage rates in this package are effective September 28, 2011.

Rates are subject to change. All food and beverage rates are plus tax and 18% service.
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Granlibakken Hors [ D’oeuvres
[Hot Hors D'ocuvres Selections

$3.00 per Piccc with a minimum of 50 P/'cccs
Qu/c/zc
Brusc/)ctta
Taloenacfe
Ja/a/ocno F oppers
Mini BProchettes - Peefor (hicken
Ca/amari
Chinese Selection - Egg rolls, Wontons
Swedish Meatballs or BBQ Meatballs

Cold Hors Droeuvres Selections
$+4.00 per Ioiecc with a minimum of 50 Pic'ccs
Deviled [ ggs
F rosciutto Wrappcd Mc/on or Asparagus
Salami Comucolollas w [Jorseradish
Groldfish [ astry w/ Smoked Salmon (ream
Canapé Cu/os w oast ch/Fc/oper Cream

Dc]uxc Hot Hors Droeuvres
$5.00 per /o/ccc with a minimum of 50 Io/cccs
5ca//op5 Wrappcc/ in Bacon
Mini Crab (akes w’ Mustard Sauce
Ornion, Mushroom or Artichoke Fufts
Moushroom Ca/os 5tu7‘;[cc/ w 5ausagc or \/cgctar/.an
A”umettc ~ (Fug Fastrg Matchsticks w/ Frosciutto and Grugérc Chcesc)

Thai Lime & Coconut Shrimp Skewers
Mini Hamburger Slidders with Checse

Deluxe Cold Hors D’ocuvres

5/7rfmp Cocktail - $5.00 cach
53//770/7 Mousse (whole tish) decorated with cucumbers $5.00
5mo£cc/ 52/1770/7 Cana/:)es - $4.00 cach
O/ocn Facca’ﬁmokcd Trout Cana/oés
Cana/:)és - Koast Bce£ Ham, 5mo£cc/ Turkcy, and chetartﬁan - $4.00 each
thg Crab D/:sp/aﬂ ~ (must have 2 weeks advance noi'/ce} [maréet/c)rlbc)

\/cgcta[)/c Flate W/DI/D $55 (serves 25) 3110 (serves 50) 3160 (serves 75)
C/wesc and/:rUI'tMl}rorlep/ay $75 (serves 25) $150 (serves 50) $225 (serves /j)

HELFPFUL FINT S: 3 pieces per person i lunch or dinner is served,

S~1710 /oicccs perperson iF hors docuvres on/ﬂ.‘

Ot/mr tems ava/'/ab/e upon rcquest

All room rental rates and food and beverage rates in this package are effective September 28, 2011.

Rates are subject to change. All food and beverage rates are plus tax and 18% service.
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Gran//}éa,élécn 5/’t~Do wn [Jinner Menus

(Flease choose one main entrée)

A// [Dinners A/so /nc/udc: 5/06(:/’3/['5 of the /—/Jousc 5a/ac/, Kice or F otatoes or /D asta,
Bouquctférc of chctab/cs, Brcaa/ & Buttcc Cozq[cc, Assorfca/ 7—635, /\//f/k, /cca/ Tca and
[ emonade

(Gourmet Fish I ntrées (market Pricc)
Baked [Halibut

$40.00

Fetite File’c Mignon & Australian Lobster
Market Frice

Main [ ntrées

J oz ﬁ cetite ﬁ/@t /\//lgnon
With T win Sauces: Borc/c/a/}sc & Permnaise
$42.00

[etite [ilet M/gnon & 5/7/7’/77}3 Sauté
With T win Sauces: Pordelaise & Pernaise
$45.00

+ oz Fetite [ilet M{gnon & Salmon
With T win Sauces: Pordelaise & Pernaise
$45.00

Alaska [ emon-PRaked 5a/mon
With [ ime Beurre Planc
$40.00

Facitic Orangc K ou‘gﬁy
With /\//ango Salsa or [ follandaise Sauce 5upremc
$38.00

A All room rental rates and food and beverage rates in this package are effective September 28, 2011.

Ol

Rates are subject to change. All food and beverage rates are plus tax and 18% service.
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\/ea/ ﬁ’cca ta with Lcmon~C aper Buttcr
$%8.00

/—/Jcrb Koastcd/or/mc K/b O[BCC[AUJUS

$%8.00

Chicken Oscar
With Crab, AsParagus and Péarnaise sauce

$32.00

C hicken C alifornia
With T omato, Avocado and tololocc/ with Béarnaisc §aucc
$%2.00

Ta/zoe Siy/c Corn/s/% (rame /L"/cn
With Brown and Wild Rice 5tuf;[/ng
$32.00

(Chicken Marsala

Wit!ﬂ mushrooms and scallions

$32.00

Vegetarian [ ntrées

$%2.00
( /D Jease choose one)

5tu/fca/ /D ortabello Musﬁrooms
Moussaka
5,0//73(:/7 Koulade

/> asta F rimavera

5p/ﬂacﬁ Lasagna

All room rental rates and food and beverage rates in this package are effective September 28, 2011.

Rates are subject to change. All food and beverage rates are plus tax and 18% service.




Gran/f[)a;ékcn Buﬁét Mcnu

(Minimum 50 pco/o/c)
/4// buttets include assorted salads & fresh mixed greens.

Choice of One chetanén f'fot [ ntrée

Moussaka, SPinach Roulac]c, Fasta Frimavcra, Spinach Lasagna or
Stmq:ed Fortabe”o Mushrooms

Choice of Two Hot [ ntrées

Mahi Mahi Saute Orange Koughg
Stugeﬁ Koast Fork | oin SeaFood Mettuccini
Homestgle Meat Lasagna T TiP w/ Maitre D’Ho’ce] Sauce
(Calamari| emon Putter Sauté Stuffed Boneless Preast of (hicken
BBQ/FOA( Ribs Filet of [Halibut (seasonal)
Chicken Ca]hcomia Bakec{ Salmon w/ | ime Peurre Blanc

or Mango Salsa
/ 7’of entrées are accom/oan/ea/ bﬂ fresh assorted bread ro//s, vcgctab/cs and

/> asta, Kice or /> otatoes. Anﬂ meat substitutes will be at an additional fee (market

/or/cc )

$+Z.OO FCF FC rson Plus 7.25% tax & 18%gratuit3

All room rental rates and food and beverage rates in this package are effective September 28, 2011.

Rates are subject to change. All food and beverage rates are plus tax and 18% service.




L]

Ol

Granlibalclccn Rcsort and Comccrcncc Ccntcr
Rate Scl'leclulc
May 1, 2011 to Aprilao, 2012
Rates include a [Tull, [Hot Puffet Breakfast daily

Aclcl 10% Room | ax
NIGHTLY RATE: REGULAR WEEKEND HIGH SEASON
SEASON & HOLIDAY 12/23/11-1/1/12
2/17 -25,12
Standard Bedroom (1-2 people) $143 $149 $195
1 King, 2 doubles, or 2 twin beds
Studio (1-2 people) $230 $252 $336
2 twins or queen Murphy
kitchen/fireplace
1 Bedroom Townhouse (1-4 people) $277 $304 $396
1 bath & loft
Standard Suite (1-4 people) $331 $360 $468
or 1 bedroom/loft condo, 2 baths
2-4 beds/kitchen/fireplace
2 Bedroom Townhouse (1-4 people) $379 $417 $570
2 baths & loft
3 Bedroom Townhouse (1-6 people) $478 $508 $690
3 baths

EXECUTIVE LODGE~
Lodge Bedroom (1-2 people) $156 $168 $215
2 doubles or 1 king

Executive Bedroom (1-2 people) $172 $186 $236
2 doubles, 2 queens, 1 king, mini fridges

Lodge Suite (1-4 people) $310 $337 $395
king & double/ kitchen/fireplace/bath

5-Bedroom Lodge (1-12 people) $860 $930 $1,025
Sbaths/fireplace/kitchen

7-Bedroom Lodge (1-16 people)** $1,704 $1,802 $2,079
9 baths/no kitchen/Big Pine/Ponderosa

8-Bedroom Lodge(1-18 people)**

10 baths/no kitchen/Alder/Aspen $1,876 $1,988 $2,304
Extra People **
$23 $25 $40
Kids< 7 free Kids<7 free Kids<7 free

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

Reviose/ii
Reservations: 800-543-3221 Sales Department: 800-552-4494
www.granlibakken.com

There is a 2 night's minimum for all weekend reservations and for Independence Day 07/01-07/03, Labor Day 09/02-09/04 and Thanksgiving 11/24-26 -

Weekend rates apply

- There is a 3 night's minimum for Christmas/New Year period from 12/16 - 22 and for President's Weekend/Ski and Skate Week 02/17 - 25,
and 01/13 - 15 (MLK weekend), Thanksgiving weekend 11/24,26, 2011.Thanksgiving includes Thanksgiving dinner. Weekend rates apply

- From 12/23/2011 to 1/1/2012 there is a 4-nights minimum. High Season rates apply for 12/23 - 1/1 and 2/17 - 25, 2012

- High Season rates include Christmas dinner on December 25 and/or New Years Eve party & dance on December 31

Cancellation Policy:

With 7 days notice a customer can change the arrival date, without any penalty!

For High Season Reservations there is a ONE nights’ deposit with 30 days cancellation policy! Full payment 30 days prior arrival!

For all other B&B reservations, there is a $100 charge at time of booking! If cancellation is received by the hotel more than 14 days prior to arrival,
the deposit is refundable, less a $25.00 handling fee! If cancellation is received less than 14 days prior to arrival, the cancellation charge is $100,
unless the hotel is completely sold out, including the room in cancellation!!! in which case there is a $25.00 charge! Full payment 14 days prior arrival!

All room rental rates and food and beverage rates in this package are effective September 28, 2011.

Rates are subject to change. All food and beverage rates are plus tax and 18% service.



http://www.granlibakken.com/
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Banquet Fo]icies and Frocedures

[Tood and Bcvcrage
All food and beverage served at Gran]ibakken must be Purchase& tl’zrough Granlibakken Resort. Flease

note that the current Prices stated on the enclosed menus incur an additional 7-25% sales tax and 18%

service charge. Rates are subject to cl'xange. All menu choices must be submitted to your coordinator six

weeks Prior to the event. Aguaranteccl count for each sPeciFiecl entrée is due two weeks Prior to the event.

Attendancc and CJuarantccs

At the time of booking your event, the exPectecl attendance must be sPechCiecl. T he final guaranteecl
number oFguests is due 3 clags Prior to the start oﬂdour event. SEOUH the final guarantee not be received
3 dags Prior to the event, the cxpected attendance will be considered 3ourguarantecd count. Charges will

be based upon the grouP’s guaranteed attendance or the actual attenéancc, or whicheveris greater.

Deeosits

A non-refundable clcposit is requirccl at the time of booking. The chosit will be the banquct room rental

fee orthe wcclding Packagc fee, or whicheveris greater. Your event will not be confirmed without a ciePosit‘

Faﬁments

90% of the estimated bill will be issued to you 6 weeks Prior to the event and is due 30 clags before the
event. [ inal 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 (1 8% annually) wil be added to all amounts not paid within
30 dags.

| odein

20% of the guaranteed number of attendees is requirecl to lodge at Granlibakken. ]Fgou do not meet this
guarantccd amount, you will be chargec{ for the unused rooms. We also rcquirc a two~night minimum ]odging

Policg {:OF a” WCC‘(Cﬂd events.

| odeing (Cancellation Policy
Thereisasioo deposit due at time of booking. [f a cancellation is received more than 14 c{ags Prior to

arrival, the dcposit is refundable, lessa $25 l‘land]ing fee. If cancellation is received less than 14 dags Prior
to arrival, the $ 100 dePosit is forfeited, unless the hotel is comP]etelg sold out, in which case there is a $25
clﬁarge.

All room rental rates and food and beverage rates in this package are effective September 28, 2011.

Rates are subject to change. All food and beverage rates are plus tax and 18% service.




