


where sereni ty & e/egﬂm underscore
the most memorable social events ...

hether you are planning a rehearsal dinner, a bridal shower
or the wedding of your dieams, you'll find the perfect serting at the
Las Vegas Paiute Golf Resorr. We are always receptive to your needs &
desires and will be delighted to customize any menu to meer your
specifications or tastes. Our professional staff is at your service to
coordinate all the details of your “dream come true’.

TH ENCLOSED INFORMATION SERVES AS AN INTRODUCTION TO TH WIDE VARIETY OF SERVICES &
MENUS AVAILABLE THROUGH TH [AS VEGAS PAIUTE GOLF RESORT SPECIAL EVENTS DEPARTMENT,

WE ARE A TAX-FREE FACILITY. ALL CGORDINATED SERVICES ARE SUBJECT TO A 2% SERVICE CHARGE. ALL FGDD AND BEVERAGE ARE SUBJECT TO A 20% GRATUITY. 2
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Mountain View Room

(1.5001f7) ipfm/for the smaller, corporate mectings & intimare ﬂﬂfﬁm’ﬂﬂf

[AKESIDE RoOM

(3,500 1f) mfommoﬁmﬁ// hmquez‘s, awards ceremonies & company fpmm'om

MouNTAIN & [AKESIDE CoMBO

(5,0001f7) favorite for weddings, anniversary parties & other special occassions

ACCOMODATIONS & SEATING OPTIONS

’ miy%reme seating: 200+ dassroom seating: 300+ ¢ cocktail sfy/e: 500+
’ ﬁanguersmrinﬂ: 300+ ¢ éﬂﬂgpfﬂf&pﬁmaj/aar: 250 ¢ fﬁmrerfmfiny: 500+
s total dubhouse utilization: 1,000+

ACCENTS & FEATURES

sceremony lawn ¢ ffoor fo ceifiny windows ¢ private ﬁanguerﬁyer entrance
¢ privare [ocker room ¢ ﬁﬂngufzr room terrace ¢ audio, video & wﬁ C@nﬂﬁff

juf/ restaurant ¥ cigar /ounﬂe ’ ﬁrejﬂfﬂce /ii/inﬂ area with seating ¢ additional outdoor terrace

WE ARE A TAX-FREE FACILITY. ALL CGDRDINATED SERVICES ARE SUBJECT TO A 2% SERVICE CHARGE. ALL FGDD AND BEVERAGE ARE SUBJECT TO A 20% GRATUITY. 3
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:g@‘@ @R (EREMORY

Lush qgreens & yﬂﬂrﬁmy [akes serve as the ﬁﬂff/mjﬂ for your hy /ﬂy.

Weather permitting. Indoor accomodations available.

INCLUDED DETAILS & ACCENTS:
ceremoniy music ¢ white ﬂomfm hairs ¢ minister or gﬁdﬂnr * ceremonyy rehearsal

based on ﬂmifﬂﬁifiry ' we/pfinﬂ ceremony coordination ¥ use g‘ ﬁrz’/ﬂ/jyﬂﬂy rm/y rooms

Floor 10 ceiling windows that bring the outdoors “in”.
Up to 5,000 square feet of space to make it uniquely you.

INCLUDED DETAILS & ACCENTS:
Title flooring throughout facility ¥ privare foyer entrance ¥ four and a half (4.5) hour use
of the ballyoom and ( patio® round tables with 8-10 Gold Chiavari chairs per table ¢ black, white or iory linen 10 the floor

Y choic 9‘ accent linen and ka colors ¥ cake cutting service

e Devae Awames

Customized details ﬁ)r your ymﬁc needs.

For the Paiute Events Team, nothing else is more important.
INCLUDED DETAILS & ACCENTS:

professional MC ¢ D for four and a half (4.5) hours (reception) ¥ ice sculprure with engraved name
and date sday of venue coordinator

§3499 recermonony

WE ARE A TAX-FREE FACILITY. ALL CGORDINATED SERVICES ARE SUBJECT TO A 2% SERVICE CHARGE. ALL FGDD AND BEVERAGE ARE SUBJECT TO A 20% GRATUITY. 4
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v two (2) entree choices
v three (3) accompaniment choices— assorred fresh veqqie platrer v macaroni § dieese
 Salad plated & served to quests ¢ assorted cheese & cracker platter & fifon  fingers & seasoned fics

* brewed coffee & tea service

v rolls & ﬁ!}ﬂf/ butter

¢ Tito's Vodka

¢ Tangueray Gin

¢ Bacardi Rum

¢ promin Margpm Rum
¢ Jose Cuervo Tequila

¢ House Wine (cﬁﬂnﬁmnﬂy,
cabernet, pinot ﬂr}'qio,

merlot, pinor noir,

<OPERBARMeNU:

($115.00

_ﬂé’l’ﬁt’l’.mﬂ ;

¢ four & 1/2 (4.5) hour deluse open bar

+ cocktail hour* & one (1) appetizer platter

* customized buffer dinner

8 wedded couple served entire meal

< dhampagne toast for all quests

* kid's dinner (5-12y5) $19.95 pr i

Y children'’s ﬁzﬁa‘ (5~12er.) $30  por child

¢ yourh buffet (13-20y) $55 yor poson
o s Diner—

dhoice of one (1) apperizer platrer dhitdren 5 - 12 ys.

+ assorred sticed fruit platrer

Scodktail hour scheduled /urz’nﬂ mujﬂ/e’f
photoshoor & is dependent on length of
ceremonyy & jﬂﬁotoy**

¢ Dewars Scotch

¢ Jack Daniels Bourbon

¢ Jameson Whiskey

¢ two (2) Import Beer

¢ two (2) Domestic Beer

 fountain drinks

¢ champagne roast for
all quests

your Paiute events team 702.59%5.1700 eventsbypaiute.com



9
@5 Sarap OPTIONS:

Wedsge Of Ieebery chilled wedge of iceberg lettuce with yellow peppers, red onions & cherry tomatoes
& a creamy parmesan black pepper dressing

Hearrts Of Romaine grilled tomato wedges, crumbled bleu cheese & a french herb vinaigrette
Garden SI‘yff garnished with red cabbage, shaved carrots & red onions & a ranch dressing

Caesar romaine lettuce with house made croutons, grated parmesan cheese & a light caesar dressing

OOOo0O 0O

Sjaimzfﬁ diced egg, red onions, mushroom & a warm bacon dressing (additional $1.50)

‘@5 SEAF0OD ENTREES:

D Seared Salmon served with a balsamic honey cilantro sauce & a fresh cilantro gamish
Ul Baked Salimon Filler served with a sabayon sauce, fresh herbs, lemon & cream

UL Bakad Medizerranean Salmon Filler salmon fillet, topped with a sauce of chopped tomatoes, chopped
clams, onions, garlic, white wine & fresh basil

O Baked Mediterranean Filler of Solr sole fillet, topped with a sauce of chopped tomatoes, chopped
clams, onions, garlic, white wine & fresh basil

O Stuffed Baked Filler Of Sole stuffed with sautéed spinach, rolled & topped with sautéed chopped
tomatoes, red onions, feta cheese & fresh basil

o L1 Scared tialibur topped with tequila lime butter (add. $7 per person)

9
‘@ (CARVING STATIONS:

$100 applies for each uniformed chef per station. 125+ people will require two uniformed chefs at a total of $200.00.

Ul Whiole Side Roast Salmon Filler herb & breaderumb crusted, served with a brandy lobster sauce

O roasr Prime Rit Of Beef herb seasoned, served with an au-jus, creamy & straight horseradish

O Whole Roast New York S, 111p Lol herb seasoned & roasted, with a wild mushroom red wine sauce
o L Whiole Roast Tenderloin o Beef served with a bearnaise sauce (add. $6 per person)
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@5 BEer ENTREES:

O Beef Burqundy Tenderloin Beef Tips mushrooms & onions, red wine sauce & a hint of tarragon
O Braised Boneless Beef Shorr Ribs in burgundy wine sauce, garnished with carrots, onions & celery

El Marinated Bfg[ Tri- Tyy two day marinade, with sautéed onions & mushrooms with a light beef au-jus

«@% CHICKEN ENTREES:

D (Vricken Francaise boneless chicken breast with seasoned flour egg batter, chicken stock, white wine,
butter & fresh lemon

D Chicken SCﬂ_r;mmfﬁ) boneless chicken breast with seasoned flour egg batter, with a garlic butter sauce,
sautéed mushrooms & onions, with an italian seasoning

Chricken Madeline boneless chicken breast, stuffed with sautéed spinach, chopped tomatoes, mozzarella
cheese, panko breaded & topped with a brown chicken glaze

Chicken Dy'on boneless chicken breast, seared with seasoned flour, sautéed mushrooms, artichoke hearts
& served with a lemon dijon sauce

Chicken Scaloppini boneless chicken breast stuffed with prosciutto ham, fresh sage leaf & fontina cheese,
breaded in italian breadcrumbs with a light marsala glaze

O O O 0O

hricken Saltimbocea boneless chicken breast seared with seasoned flour, topped with prosciutto ham,
breaded eggplant slice & mozzarella cheese, brown chicken glaze & a touch of fresh marinara sauce

«@% VEGETARIAN ENTREES:

5@%;4 Rice with black beans & roasted corn

Pasta Primavera penne pasta with baby cut vegetables, vegetable stock, olive oil & fresh garlic
Southwest Caufy"fawer/]u Grartin cauliflower florets, bechamel suace, jalapeno jack cheese, seasoned
breadcrumbs, baked au gratin

O OO0

chf’mﬁff Lasagna layered with fresh eggplant, zucchini, yellow squash, mushrooms & marinara sauce
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N

Accom jmm'mmfs

OO0O O O O

b

choose three (3) from the vegetable, potato, rice or pasta lists (additional items $3 per person)

{0 VEGETABLE:

Iralian Santced Mived Vegerables green zucchini, yellow squash, red onions, red bell peppers with
olive ail, fresh garlic, basil & oregano

Southwest Caufy'[fmm’/]u Grarin cauliflower florets, béchamel sauce, jalapeno jack cheese, seasoned
breadcrumbs, baked au gratin

Roasted Root szfmﬁﬂes potatoes, carrots, turnips & celery, tossed in clarified butter, smoked paprika,
garlic powder, salt & pepper

Fresh Green Beans sautéed with garlic, lemon & butter

prffcy g[ Broccoli, Comfy'[fawer & Carrors steamed, seasoned served al dente

Roasted Asparagus in clarified butter

«®% PorATO!

Quariter Roasted Red Skin Potatoes tossed in clarified butter & fresh rosemary, salt & pepper
Parmesan Poratoes parmesan cheese, cream, chicken stock, baked

Smashed Potatoes scooped out baked potato, sautéed in clarified butter with chopped green onions
Roasted Medium Yellow Fingerling Poraroes tossed in clarified butter & fresh herbs

Mashed Potato Bar yukon gold mashed potatoes, piped in a martini glass (add. $3 per person)
Fillings: whipped butter, sour cream, chopped bacon, chives, shredded cheese, chopped broccoli florets

2
'@ PASTA' choice of one (1) pasta & one (1) sauce

Pasta: U Penne [ Rigaroni L Bowrie [ Linguini U 7vi-Colored Rotelli
Sauce: U Marinara U Three Cheese [ Alfredo O Bolognaise U Plum Tomaro

'éﬂ IQCE:

O Mﬂffc’y of White & Wild Rice L Rice Pilaf O Saffron Rice
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Prarep DiNNER—

v two (2) entree choices

* two (2) accompaniment choices
* various salad oprions available
* brewed coffee & tea service

* rolls & piped burrer

* dual entree option available

with ﬂ&ﬁufft’é{  proportions

your Paiute events team

dhoice of one (1) apperizer platrer
' msarteif/mﬁ veqgic platter

v assorted cheese § cracker //am’r
v assorred fruif plarter

“cheduled during couple's jﬂﬁatoyﬁ(wr & is
pfgwmfmf on EZﬂf/é‘ ceremony jﬂﬁmy

Ko Dinner:—
hildren 5 - 12 s,

v macaroni & cheese
* chicken fingers & seasoned frics

702.%95.1700

¢ four 812 (4.5) hour deuse open bar

* cockrail hour & one (1) apperizer platrer
¢ full dinner plared & served

* champagne toast for all quest

¢ kids dinner (51295 $19.95 per il
 children's plated (5-12ys) 545 pr it
¢ youth plated (13-20y) $65 per o

¢ Tito's Vodka

¢ 7 anqueray Gin

¢ Bacardi Rum

¢ Cﬂ/min Mwyﬂn Rum
 Jose Cuervo Tequila

¢ House Wine (cﬁmﬁmmy,
cabernet, pinot grigio,

merlot, pinot 1/701'1/

¢ Dewars Scotch

¢ Jack Daniels Bourbon

v Jameson Whiskey

¢ two (2) Imporr Beer

¢ two (2) Domestic Beer

 fountain drinks

* champagne toast for
all quests

cventsbypaiute.com




TH |
@5 SALAD OPTIONS
Wfpfgf Of[ffﬁfry chilled wedge of iceberg lettuce with yellow peppers, red onions & cherry tomatoes
& a creamy parmesan black pepper dressing

Hearrs @[ Romaine grilled tomato wedges, crumbled bleu cheese & a french herb vinaigrette
Garden SZ‘y/EZ garnished with red cabbage, shaved carrots & red onions & a ranch dressing

Caesar romaine lettuce with house made croutons, grated parmesan cheese & a light caesar dressing
é}ﬂiﬂﬂ[ﬁ diced egg, red onions, mushroom & a warm bacon caesar dressing (add. $1.50)

’ ’
'@ ENTREE OPTIONS' choose two (2) entrées (additional fee for three (3) or more)

New York Strip Sreak 12 oz. black angus strip, served with sautéed mushrooms & onions
Fiﬁ’rMiﬂnon 8 oz. tenderloin, seasoned & seared with a red wine sauce

Prime Rib served with a light beef au jus & creamy horseradish

Baled Salmorn with a sabayon sauce, fresh herbs & cream

Seared Salmor with a balsamic honey cilantro sauce & fresh cilantro garnish

(Vricken Francaise boneless chicken breast with seasoned flour egg batter, chicken stock, white wine
butter & fresh lemon

(Vricken Madeline boneless chicken breast, stuffed with sautéed spinach, chopped tomatoes,
mozzarella cheese, panko breaded & topped with a brown chicken glaze

Dual Entree: 4 oz. Filet Mignon wy 4 oz. Salmon (choice) or 4 0z Chicken (choice) (add. $4)
Dual Entree: 8 oz. Filer Mignon w/ 8 oz. Lobster Tail (add. MP) or (3) Shrimp Scampi (add. $10)

@ ACCOMPANIMENTS:

Mashed Red Skin Potatoes roasted & mashed red skin potatoes with garlic
Parmesan Poraroes baked with parmesan cheese, cream & chicken stock
Roasted Red Skin Potatoes clarified butter, rosemary, salt & pepper
Yukon Gold Mashed Potatoes with smoked bacon & chopped chives
White & Wild Rice

Fresh Green Beans sauteed with garlic, lemon & butter

Iralian Sautéed Mived Vegerables green zucchini, yellow squash, red onions, red bell peppers,
sautéed with olive oil, fresh garlic, basil & oregano

Stir-Fried Spicy Aspariagus tossed in a spicy teriyaki sauce
Bacon szzfpf Aszamzw five piece bundle of roasted asparagus wrapped in smoked bacon 10
your Paiute events team 702.39%5.1700 cventsbypaiutc.com
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Butlered Service - For Added Flair

customized options at added cost (hors d’oeuvres priced per 100 pieces)

«®% COLD APPETIZERS:

si59 [ Baby Tomarors filled with herb cream cheese

159 L1 Watermelon Bires with feta cheese & a balsamic reduction (seasonal)

3159 L1 Cucmber Round: with sliced radish & an herb cream cheese

s169 [ Cherry Tomato 8 Fresh Mozzarella Skewers

5169 L1 Arrichoke Crostin toasted garlic round topped with marinated artichoke hearts
5225 1 Seasonal Melon wrapped with prosciutto ham

3350 O hilted Jumbo Shrimp with a spicy cocktail sauce & cut lemons

% Hot Appetizers:

s159 O Beef Mearballs choice of swedish, southwestern or italian

si59 O Japanese Eﬂg/afanr Rounds breaded & fried, with ricotta cheese & roasted red pepper
s250 O Beef & Mus/iroom Brodherres with a red wine sauce

s250 O Ghicken & Asparaqus Brocherres with a teriyaki sauce

s350 O Shrimp & Red Pepper Brocherres with a teriyaki sauce

s360 O Coconur Shrimyp with a plum sauce

s370 O Smoked Bacon Wrapped Prawns with a plum sauce glaze & sesame seeds

s200 O Baby Lamb Chops marinated & seared

“
«@% VEGETABLE PLATTER: — ~«@% OHEEsE PIATTER:

fresh & seasonal mixed crudités & ranch variety of cheeses, assorted crackers & garnishes

O swar O medin O Large O swar O medin O Large
$159 $179 $199 $189 $220 $249
’ PP b o b o B B B S e S L L U
'@ PRUIT PLATTE R: Small: serves up 10 35 quests
sliced fresh seasonal fruit .
Medium: serves up 1o 70 Juests
D Small D Medium El Lﬂ”ﬂ" Large: serves up to 100 Juests
$179 $210 $249 Sk ok sk sk ok ek sk ek ko sk ok ok 11
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We offer 705[ discount on pyﬂ/fimﬁ/e reen jc’c’s, per person ,far /faym in
your wedding party ONLY & is /i up 102 weeks  prior o your event date.

< .

INDIVIDUALS 7 GRroOUPS Up TO 12 PLAVERS

Tee Times can be made up to thirty (30) days in advance of the date of play. A credit card
number & expiration date is required upon booking. A 48-hour cancellation policy is in effect.

CroUPs OrF 13 Pravers Or More

Please Call our Group Sales Director at 702.395.1704 for groups of 13 players or more.

ADDITIONAL TNFORMATION

The Las Vegas Painte Golf Resorr has a strict “no denim” dress code policy. Any changes or
cancellations to the reservation must be made 48-hours in advance of the tee time(s). Standard
golf ettiquette is enforced. Please visit realpuregolf.com for full policy & procedure information.

@ PAIUTE
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Graced ﬁy the ﬁmw‘y of the Spring Mountain Range along Hiyﬁtmy 95, we
are fomz‘wfjwz‘ 29 minutes northwest gf the S rrip & 27 minures _of Summerlin.

FroNTHE LS VECAS STRIP™ 26 MITES T2 MINUTES

Take 1-15 North past Charleston Rd exit. Take Exit #42A / Reno onto the US-95 North. Continue on US-95 past Sum-
merlin Pkwy, Durango, and Skye Canyon exits. About 5 minutes past Skye Canyon, Take Exit #99 Snow Mountain and
turn right. Continue on Snow Mountain Rd. / Nu-Wav Kaiv Blvd, leading directly to the Clubhouse.

FROM FREMONT STREET™ 93 MILES 725 MINUTES

Start on Freemont going south towards Casino Center Blvd. Turn left on N. Casino Center Blvd. Turn right on Ogden
Ave. Turn left on N. 4th St. Take ramp onto I-515 North. Becoming US-95 North, continue on US-95 past Summerlin
Pkwy, Durango, and Fort Apache exits. About 5 minutes past Skye Canyon, Take Exit #99 Snow Mountain and turn
right. Continue on Snow Mountain Rd. / Nu-Wav Kaiv Blvd, leading directly to the Clubhouse.

FROM SUMMERLIN 21 MILES 727 MINUTES

Take 1-15 North past Charleston Rd exit. Take Exit #42A / Reno onto the US-95 North. Continue on US-95 past Sum-
merlin Pkwy. Durango, and Skye Canyon exits. About 5 minutes past Skye Canyon, Take Exit #99 Snow Mountain and
turn right. Continue on Snow Mountain Rd. / Nu-Wav Kaiv Blvd, leading directly to the Clubhouse.

FROM T ENDERSON ™45 NILES 753 NINUTES

Starting on Grand Mediterra Blvd, turn left on Lake Las Vegas Pkwy. Bear right on E. Lake Mead Pkwy (NV-564 West)
and take ramp onto [-515 North towards US-95 N/Las Vegas. Continue north for about 20 miles past Main Street, Sum-
merlin Pkwy. Durango and Skye Canyon exits. About 5 minutes past Skye Canyon, Take Exit #99 Snow Mountain
and turn right. Continue on Snow Mountain Rd / Nu-Wav Kaiv Blvd, leading directly to the Clubhouse.

-
LAs VEGAS PAIUTE
B g GOLF RESORT

US 95 NORTH

@ towards Reno

HWY. EXIT #99

A o P Snow Mountain

your Paiute events team 702.395.1700 cverxtsbgpaiute.com




This contract defines the terms and conditions under which Las Vegas Paiute Golf Resort (hereinafter referreto as LVPGR)
the Client's use of the Las Vegas Paiute Golf This contract constitutes the entire agreement between the parties and
becomes binding upon the signature of both parties. The contract may not be amended or changed unless executed in
writing and signed by LVPGR and the Client. Our 5,000 square foot, non-smoking indoor, banquet facility can accommodate
up to 250 guests maximum. All banquet functions must be concluded within four and a half hours (4 7%). Event overtime may
be added to your contract at a rate of $425.00 per each additional thirty (30) minutes. This overtime fee includes use of
facility space and DJ services only. It does not apply to food and beverage service. Overtime must be coordinated with
LVPGR at least thirty (30) days in advance.

JWEDDING AWENTTIES PACKAGE

The Wedding Amenities Package is required in addition to the food and beverage pricing. This package includes use of the
ceremony lawn for a half (1/2) hour in ceremony rehearsal coordination, setup of white ceremony chairs, officiant, ceremony
music by professional DJ, and arch. The package includes use of the banquet room for four and 1/2 (4 %2) hours, setup and
breakdown of guest tables, cake table, gift table and guest book table, banquet chairs, chair covers in ivory or white with
colored tie, choice of black, white or ivory linen to the floor, choice of accent linen and napkin colors, personalized ice
sculpture, preferred DJ/MC for four and 'z (4 ') hours. Prior to the event, all outside vendors, décor, centerpieces and
lighting must be approved by Resort Management. A setup/breakdown and day of event timeline must be provided by the
client to the Event Coordinator at least 7 days in advance. A 2% coordination fee applies to the Wedding Amenities Package
and any additional services or vendors coordinated by the Paiute Golf Resort Event Coordinator. The Coordination Fee does
NOT apply to food and beverage purchased through the Resort.

Foop & BEvERAGE PACKACE

LVPGR is the onsite caterer. All food and beverage must be provided by LVPGR with the exception of cakes, desserts and
specialty foods that cannot be provided by the Venue.

A $9,000.00 Food and Beverage Minimum applies to all Saturday and holiday bookings. Menu prices as quoted are firm for
ninety (90) days from booking date. Prices are subject to change without notice. A 20% Gratuity will be applied to all food
and beverage purchases.

Permission must be obtained through the Event Coordinator in advance for any specialty food vendors including but not
limited to food trucks, food delivery services like pizzas, sandwiches, etc. Any outside food vendors must be a licensed
business.

LVPGR will provide up to four (4) vendor meals for buffet meals. Plated menus are limited to two entrée selections. Client
must provide guest place cards with entree selection no later than seven (7) days prior to event date. LVPGR will provide up
to four (4) vendor meals of chef’s choice for plated meals at no additional charge. Any additional meals will be billed at the
menu price per person.
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ALCOHOLIC BEVERAGES

It is understood and agreed that LVPGR does not allow outside liquor to be brought on the premises by Client. It is further
understood beverages containing alcohol (including but not limit to beer, wine, champagne, mixed-drinks with liquor, etc., by
way of example) hereinafter call “Alcohol”, upon the following terms and conditions:

1. Client shall not permit any person under the age of twenty-one (21) to consume alcohol regardless of whether or not the
person is accompanied by a parent or guardian. LVPGR reserves the right to request ID or not serve guests appearing to be
under twenty-one (21).

2. “Shots” will not be permitted at any time.

3. LVPGR hereby agrees to use their best efforts to ensure that Alcohol will not be served to anyone who is intoxicated or
appears to be intoxicated. LVPGR reserves the right to not serve anyone who appears to be intoxicated.

4. Client hereby expressly grants to LVPGR, at LVPGR’s sole discretion and option, to instruct the security officer(s) to
remove any person(s) from the Venue, if in the opinion of the LVPGR representative in charge, any LVPGR Staff and/or the
security officer(s) the person(s) is intoxicated, unruly or could present a danger to themselves or others, and/or the Venue.

RESERVATIONS OF RIGHTS

LVPGR reserves the right to cancel agreements for non-payment or for non-compliance with any of the Policies and Condi-
tions of Usage set forth in the Agreement. The rights of LVPGR as set-forth in this Agreement are in addition to any rights or
remedies which may be available to LVPGR at law or equity.

DEpoSITS & PAYMENTS

LVPGR requires a non-refundable deposit of $1,000.00 at the time of contract signature to secure your event date and
space. This deposit will be applied to the total cost of your event. Sixty (60) days prior to the event date, a second payment
of 50% of the estimated balance will be due. Twenty-one (21) days prior to the event date the final guest count and
remaining balance is duebalance will be due.

DATE CHANGES § CANCELLATION PoLIcY

1. Changes: In the unlikely event the client is required to change the date of the event or Wedding, every effort will be made
by LVPGR to transfer reservations to support the new date. The Client agrees that in the event of a date change, any
expenses including but not limited to deposits and fees that are non-refundable and non-transferable are the sole
responsibility of Client. The Client further understands that last minute changes can impact the quality of the event and that
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LVPGR is not responsible for these compromises in quality. A new contract will be required and any pricing changes that
have taken affect will be applied at the time of signing.
2. Cancellation: In the event client cancels the event, client shall notify LVPGR immediately in writing or by email. Once
cancelled, the Client shall be responsible for agreed liquidated damages as follows. The parties agree that the liquidated
damages are reasonable.

A. In the event Client cancels the event less than sixty (60) days but more than thirty (30) days prior to the event
the Client shall forfeit to LVPGR as liquidated damages fifty percent (50%) of the estimated balance.

B. In the event Client cancels the event twenty (20) days or less prior to the event, the Client shall forfeit to LVPGR
as liquidated damages the entire estimated balance

EXCUSE OF PERFORMANCE (FORCE MAJEURTE)

The performance of this agreement by LVPGR is subject to acts of God, war, government regulations or advisory, disaster,
fire, accident or other casualty, strikes or threats of strikes, labor disputes, civil disorder, acts and/or threats of terrorism, or
curtailment of transportation services or facilities, or similar cause beyond the control of LVPGR. Should the event be
cancelled through a Force Majeure event, all fees paid by Client to LVPGR will be returned to Client within thirty (30) days or
LVPGR will allow for the event to be rescheduled, pending availability, with no penalty, and there shall be no further liability
between the parties.

CoNDITIONS OF UsE

Activities during the Event Period must be compatible with use of the building/grounds and activities in areas adjacent to the
Rental Space and building. This includes but is not limited to playing loud music or making any noise at a level that is not
reasonable under the circumstances. Smoking is not permitted anywhere in the buildings. The Event Space must be
returned in a condition at the end of an event to a reasonable appearance as it was prior to the rental. Client is responsible
for the removal of all decorations from the property.

Evint SET-Up TIMITATIONS

1. All property belonging to Client, Client’s invitees, guests, agents and sub-contractors, and all equipment shall be
delivered, set-up and removed on the day of the event. Should the Client need earlier access for set-up purposes, this can
be arranged for an additional fee. The Client is ultimately responsible for property belonging to the Client's invitees, guests,
agents and sub-contractors.

2. Rental items must be scheduled for pick-up no later than one (1) hour after the scheduled event conclusion.

3. All décor items must be “free-standing” and may not be affixed to any Venue property with tacks, tape, nails, glue, etc.
4. Alcohol service will stop at the contracted event conclusion time and no later than 11:59 PM.

________________________________________________________________________________________________________________________________|
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5. Music (DJ or live music) must stop no later than 11:59 PM

6. All guests must be off the LVPGR premises no later than one (1) hour after the event conclusion (except clean-up crew,
with all clean-up to be done by 1:00 am).

7. The use of the following items are strictly prohibited anywhere on the premise: Confetti, Rice, Glitter, Fireworks (with some
exceptions).

8. Candles must be in a container that is 2" taller than the flame. We recommend purchasing flameless battery-operated
candles. Unity candles used during the ceremony only are permitted but must be promptly extinguished.

9. Faux flower petals are prohibited in any outdoor space. Faux florals may be used as part of centerpieces, bouquets, etc.
as long as they are affixed and not loose.

RESPONSIBILITY & QECURITY

LVPGR does not assume responsibility for the loss or damage of any merchandise, décor or articles left on our property at
any time. LVPGR is also not responsible for any damage or theft incurred to the guests’ property while on our premise. Client
agrees to be responsible for any damage to facilities, equipment or property during the time the facility is under their
contract. Additional service fee of no less than $100 will be charged to the Client credit card on file for any damage or
excessive clean-up made necessary by the Client, including vendors, florists, decorators or any other outside agencies
during setup or tear down.

WenniNG REHEARSALS

Rehearsal coordination time is included in the Wedding Amenities Package and based on venue availability. The date and
time is to be coordinated with and approved by LVPGR Event Coordinators. The banquet room will not be available to
decorate after the rehearsal unless scheduled by an LVPGR Event Coordinator.

REHEARSAL DINNER

Rehearsal Dinners are permitted to be held in the Banquet Room or Bar & Grill (if available) under separate agreement.
Rehearsal Dinners are reserved for Clients contracting with LVPGR for their main Wedding Reception Venue.

your Paiute events team 702.395.1 700 eventsbgpaiute.com



8 OON T...

An event contract must be signed, as well as appropriate deposits submitted in order to confirm utilization of a Las Vegas
Paiute Golf Resort Venue.

The Rules and Conditions for Usage are incorporated herein and are made a part hereof.

Today’s Date:

Client Signature: Print Name:
LVPGR Representative Signature:

Event Date: Event Time:
Deposit Date: Deposit Amount:
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REAL. PURE. GOLF.

STUNNING. UNIQUE. EVENTS.

THE LAS VEGAS PAIUTE GOLF RESORT.

10325 NU-WAV KAIV BLVD.
LAS VEGAS, NV 89124
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