JASPER HOTEL

I

Welcome to the grand adventure, Jasper-style.

When booking a wedding with us, you can rest assured we have it all covered. From proposal to the
last dance, we’ll take care of the entire experience. And we guarantee the planning process will be
highly organized, fun and relaxing. Starting right here with these three easy package options:

Classic | $42

Per Person (Exclusive of Taxes, Gratuity)

3 Course Dinner:

Salad

Choice of One Entrée: Fish, Poultry,
or Vegetarian Option

‘Wedding Cake Plated as Dessert

Classic Wedding

Package Concessions
1 night in a suite at a discounted rate
2 upgrades at the group rate for parents
Discounted Room Rates

Table Set to include: Chargers, Table
Numbers, votive candles Upgraded linen

& napkins, Room Set to include: 66" or 72”

Round Tables, linen-less high boys
& cabarets, and hotel chairs dance-floor
& riser

Elevated

Per Person (Exclusive of Taxes, Gratuity Event Fee)

$59

4 Course Dinner:

Soup
Salad

Choice of Two Entrées: Beef, Fish, Poultry,
Pork, or Vegetarian Entrée

Wedding Cake Plated as Dessert

Elevated Wedding
Package Concessions

2 nights in a suite at a discounted rate
2 upgrades at the group rate for parents
Discounted Room Rates

Table Set to include: Chargers, Table
Numbers, votive candles Upgraded linen

& napkins, Room Set to include: 66” or 72”

Round Tables, linen-less high boys
& cabarets

Distinguished | $89

Per Person (Exclusive of Taxes, Gratuity)

5 Course Dinner:

Soup
Salad

Choice of Two Entrées: Beef, Fish,
Poultry, Pork, or Vegetarian Entrée

‘Wedding Cake Plated as Dessert

Distinguished Wedding
Package Concessions

2 nights in a suite at a discounted rate
2 upgrades at the group rate for parents
Discounted Room Rates

Table Set to include: Chargers, Table
Numbers, votive candles Upgraded linen
& napkins, Room Set to include: 66” or
72” Round Tables, linen-less high boys
& cabarets, and Custom Monogrammed
Cookies for all guests



Enhancements

+$5 per person

Crispy New Potatoes with Dill
Brussels Sprouts, Bacon, Siracha Aioli
Yukon Gold Mashed Potatoes

Wild Mushroom Rice Pilaf

Roasted Carrots, Honey, Peanuts

Curry Cauliflower, Grapes, Almonds

Cold Hors d'Oeuvres

Priced individually | Minimum 24 pieces

Beef Tartare $3
Shrimp Cocktail $5
Deviled Eggs $2
Smoked Whitefish Crostini $3
Avocado Toast $25
Tomato + Mozzarella Skewers $2

Carving Stations

Served with dinner rolls | Priced per person

Intermezzo

+$10 per person
Potato Gnocchi with Tomato and Eggplant
Saffron Risotto with Summer Vegetables

Fusilli Pasta Palomino

Hot Hors d’'Oeuvres

Priced individually | Minimum 24 pieces

Wild Mushroom Arancini $3
Artichoke and Tomato Croquettes $3
Bacon-Wrapped Dates $35
Crab Cakes with Aioli $6
Buffalo Chicken $4
Vegetable Spring Roll $3.5
Roasted Cauliflower Skewer $3

Prime Rib or Beef Tenderloin $26/person
Horseradish Creme

Glazed Ham $20/person
Sweet & Sour Mustard

Pork Tenderloin $19/person
Chimichurri Sauce

Turkey Breast $19/person

with Cranberry Sauce & Gravy

Special touches for every wedding at Jasper Hotel:

Complimentary Honeymoon

Suite on the Wedding Night

Complimentary Wedding
Cake Cutting and Service

Three (3) Votive

Candles Per Table

Special Guestroom
Rates with Personalized
Landing Page

Experienced Full-Service
Wedding Coordination for
Hotel Events

Tables, Standard Chairs,

China, Flatware, Stemw

Access to an Adjacent
Covered Parking Ramp

75” Television for
Photography

Private Chef Menu
Tasting for Four People

Floor-length Linens
and Napkins

Preferred Vendor Pricing

for Florists, Cake and Décor

JASPER HOTEL

Late Night
Enhancements

Street Taco $28/person
Choice of two:
Chili Lime Chicken, Grilled Vegetables,

Pork Carnitas, or Blackened Red Snapper

Served with:

Flour and Corn Tortillas, Guacamole,

Corn Salsa, Pineapple Relish, Queso Fresco,
Spanish Rice

Backyard BBQ $50/dozen
Boneless Fried Chicken, Pulled Pork, Mustard
Potato Salad, House Coleslaw, Cornbread, Mac
& Cheese

Slider Bar $32/person
Beef Slider $48/dozen
Fried Chicken Sliders $36/dozen
or Mini Hot Dogs

Includes Parmesan Fries,

Chips, Dips, and Condiments

Cheese and Charcuterie $18/person

Locally Sourced Meats and Cheeses,
House Pickles and Preserves, Pine Honey,
Rosemary Crackers, Toasted Bread

Raw Bar Market price/person
Oysters on the Half Shell, Crab Legs,
Shrimp Cocktail, House Mignonette,
Lemons, Cocktail Sauce, Prepared Horseradish




