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WELCOME TO THE ICONIC
MANOR VAIL LODGE

Built in 1965, Manor Vail Lodge is one
of Vail's first condominium hotels.
Ranked as one of the top 10 hotels in
Vail, Manor Vail Lodge has been
hosting weddings & events for over
50 years. The scenic mountain views,
cozy accommodations, exceptional
on-site Fitz Bar & Restaurant and
outdoor venue space make Manor
Vail Lodge the perfect destination to
say, "l do."

MEDIA HIGHLIGHTS

e Hall of Fame 2024 by The Knot
Best of Weddings 2020, 2021, 2022, 4
2023 by The Knot

2024 Conde Nast Top 20 Resorts in the

Mountain West Ranked #7

2024 USA TODAY 10 Best Ski Hotels #7 Mon!'que & U
2024 Tripadvisor Ranked #2

2023 USA TODAY 10 Best Ski Hotels #5
2023 Tripadvisor Ranked #2

2021 Conde Nast Top 10 Resorts in
Colorado Ranked #6

2021 USA TODAY Best Ski Hotel in
Colorado #3

2021 USA TODAY Best Ski Hotel in North
America #9

2020 Conde Nast Top 40 Resorts in the
Midwest and West Ranked #8

2019 USA TODAY Best Ski Hotel in
Colorado #1

2019 USA TODAY Best Ski Hotel in the
UsS #4

2018 Conde Nast Traveler Top 20 Best
Resorts in Colorado

2018 Wedding Wire Bride's Choice

STAY CONNECTED

Follow us @manorvaillodge
#manorvailmoments
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ACCOMMODATIONS

STUDIO & ONE BEDROOM

700 Square feet of
comfortable living
space. Fully equipped
kitchen, living area with
fireplace, grill, and
patio/balcony. Bedding
P ! 3 is typically a King or

£ SN g Queen bedin the
sleeping area, with a Murphy bed or sofa sleeper
in the living room. A room divider for studios
may be available to close for privacy between

the living and sleeping area. Studio & One
bedrooms can sleep up to 4 people.

TWO & THREE BEDROOM

Live like royalty in a
spacious 1400 square
feet condo with a fully
equipped kitchen, cozy
fireplace, and charming
patio/balcony for
entertaining. Bedroom
one equipped with a
King or Queen bed,
bedroom two equipped with two Queen beds, three
full bathrooms Living room area with a Murphy bed
or sofa sleeper. Two & Three bedrooms can sleep up
to 8 people.

PENTHOUSE

@@ Experience luxurious
living with our exclusive

§ selection of two and

|| three-bedroom
penthouses. Every aspect
of these elegant abodes
=84 exudes opulence and

: sophistication, boasting

exquisite decor and contemporary designs that are
sure to leave you in awe. The Two bedroom
penthouse can sleep up to 4, while our three
bedroom penthouse can sleep up to 8 people.




WEDDING REVIEWS

“They were so easy to work with and
exemplified a caring team that wanted to
make sure this day was special. All staff
worked hard to ensure we were taken
care of - great service, great food, and
great atmosphere. If you want a warm,
classic Vail experience in a beautiful
setting and great location - Manor Vail is a
perfect venue, The gardens are awesome
and the Ridge and River Restaurant is the
perfection mountain "chic" venue. Did |
mention the food? It was fantastic!”

“Manor Vail Lodge is a truly exquisite
venue to host a wedding. The gardens are
beautiful and the newly remodeled Ridge
+ River restaurant is both warm and
modern with spectacular views of the
mountain. The staff (hotel, bar and
restaurant) are all incredibly professional,
kind and seem to anticipate your needs.
Manor Vail has a variety of rooms from
basic studios to premium three bedroom
units fit for families, all for great rates.
Countless family members commented on
how beautiful the experience was.”

“Where do we begin?! The Manor Vail
Lodge in the Village of Vail, Colorado will
forever be our special place. This is a
dream team for your wedding. If you are
considering Vail, this is your spot.
Wonderful location, amazing & more than
accommodating staff. | almost forgot to
mention, the food was delicious. Our
guests feasted and are still talking about
how yummy everything was. The waitstaff
& bar staff was amazing and really took
care of each of our guests. This venue
allows you to customize your wedding in
your style. We are still so in-love with one
of the most beautiful days of our lives.”

Anna & Orlando




Nestled in the heart of Vail next to the Betty Ford Alpine Gardens and the Golden Peak base area,
Manor Vail Lodge provides stunning panoramic views of Vail Mountain and Gore Creek, creating an
unforgettable setting for your special day.

Manor Vail Lodge offers a picturesque outdoor ceremony location, perfect for hosting up to 200
guests in a breathtaking alpine backdrop. After exchanging vows, your guests can transition to our
elegant indoor and outdoor spaces for a seamless celebration, complete with cocktails, passed hors
d'oeuvres, and mingling before enjoying an exceptional dining experience.

For receptions, we accommodate up to 200 guests for plated dinners or offer flexible options for
larger parties, ranging from buffet-style meals to food stations designed to satisfy every palate.

We offer two wedding packages based on the size of your wedding party.

For weddings between 20- 65 total guests, we offer a package that includes the Golden Peak
Gardens for your ceremony (lower gardens) and post ceremony cocktail hour (upper gardens) and
photos. Then guests can flow into Ridge + River event space for your reception, followed by dancing
in the Fitz to round out the night.

For weddings between 65-200 guests, we offer a package that includes the Golden Peak Gardens for
your ceremony (lower gardens) and post ceremony cocktail hour (upper gardens) and photos. Then
guests can flow into our ballroom event space for your reception and dancing.

Stuart Turner, EXECUTIVE CHEF
"l grew up in Fairfax, Virginia, near Washington, D.C., and have always loved exploring global
cuisines. My passion for cooking began in Steamboat, Colorado, and led me to culinary school at
Colorado Mountain College in Breckenridge and Keystone. Over the past 15 years, I've lived between
Vail and Summit County.
As the Executive Chef at Manor Vail for over a year and a half, I've faced challenges and celebrated
successes. | value the creative freedom here to showcase my skills and take pride in building a
strong team and achieving great results together.”

We invite you to discover Manor Vail Lodge for your wedding day!



PRICING & MINIMUMS

@ manor vail
LODGE



Weekend Weekday

a la carte (Fri- Sun) (Mon- Thu)
Ridge + River $7,000 $3,500
The Fitz Bar & Restaurant $5,000 $3,000
The Fitz Patio $3,000 $1,500
Golden Peak Gardens $5,000 $3,500
Ballroom - Half $4,000 $2,000
Ballroom - Full $10,000 $5,000

Wedding Packages

20-65 Guests: $15,000 $7,500
Golden Peak Gardens,
Ridge + River,
The Fitz Bar & Restaurant

65-200 Guests: $13,000 $6,500
Golden Peak Gardens &
The Ballroom

Wedding Package Inclusions:
e Bridal suite

e Eight on-site parking spots

e Discounted lodging rates for your guests

A food and beverage minimum of $10,000 is required for all weddings

++ = All event pricing is subject to a 23% service charge + an 9.4% current tax



WEDDING VENUE SPACES manor Vall
THE GARDENS LODGE

Manor Vail Lodge offers the most expansive outdoor space
of any venue in Vail. The Golden Peak Gardens are perfectly
placed in the center of the property offering spectacular
views of Vail Mountain's Golden Peak in the back. This space
is ideal for wedding ceremonies. VIRTUAL TOUR

Ridge + River offers a warm and welcoming culinary
experience featuring elevated dining spaces. Ridge +
River serves as a truly unique event venue, creating a
memorable backdrop for weddings. VIRTUAL TOUR

The Ballroom is an ideal wedding venue, accommodating up
to 240 guests with flexible seating. Featuring natural tones
and a modern mountain-inspired design, it offers a warm,
inviting atmosphere. Perfect for receptions, ceremonies, or
rehearsal dinners, this versatile space ensures your special
day is unforgettable.

The Fitz Bar combines rustic lighting, wooden walls, and
white marble countertops, offering stunning Gore Creek
views from indoors or the outdoor patio. Perfect for cocktail
events, it easily transitions into a vibrant spot for late-night
DJ-led dancing. VIRTUAL TOUR

++ = All event pricing is subject to a 23% service charge + an 9.4% current tax



WEDDING PACKAGE

COCKTAIL RECEPTION

One-hour cocktail reception with
four passed hors d’oeuvres

DINNER
Bread & Butter

Plated Starter

Two Pre-selected Entrees

Sirloin, Airline Chicken, Seared Salmon, or Grilled Shrimp

Upgrade any or both entree selections to a premium protein:
8oz Trout $24, 6 oz Filet $32, Colorado Rack of Lamb $40, é oz Butter Poached Lobster $50

Prices are per guest

Chef’s Choice “Silent Vegetarian” Entree
Chef’'s Choice Dessert Station, Coffee & Tea

Champagne Toast

Personalized Menu Tasting for up to 4 people

$175 Per Guest++

All Packages Include:
Cocktail Tables, Banquet Tables & Chairs, Votive Candles, Gift Table & Escort Card Table, Table Linen &
Napkins, Glassware, Silverware & Flatware, Complimentary Cake Cutting
++ = All event pricing is subject to a 23% service charge + an 9.4% current tax



HORS D'OEUVRES

Passed hors d'oeuvre service or displayed | Please select four

Hot

MINI BISON TACOS

Marinated bison, onion, jalapefio, queso fresco,
micro cilantro, flour tortilla

CRAB CAKES

Blue crab, remoulade, panko

BACON WRAPPED SCALLOPS

Scallops & bacon

BEEF WELLINGTONS

Beef tenderloin, mushroom duxelles, beef jus,
parsley

CRAB STUFFED MUSHROOMS

Crimini mushrooms, spinach, shallot, cream
cheese, parmesan, bread crumbs, chives

PORK BELLY SKEWER

Bourbon glazed pork belly, roasted tomato,
cippolini onion

FRIED CHICKEN AND WAFFLE BITES
Buttermilk fried chicken, bourbon maple syrup,
green onion

LOBSTER GRILLED CHEESE BITES

Butter poached lobster, cheddar cheese, Texas
toast

VEGGIE SPRING ROLLS

Mixed veggies, sweet Thai chili dipping sauce
GOUDA CHEESE ARANCINI

Mushroom marinara, parmesan cheese, basil
TEMPURA SHRIMP

Beer battered tempura shrimp, spicy aioli

Cold

BEEF CARPACCIO CROSTINI

Sliced beef, horseradish créme, garlic crostini,
parmesan cheese, chive

SHRIMP MINI ROLL

Shrimp, créme, celery, parsley, mini roll

SMOKED SALMON CUCUMBER CUP

Smoked salmon mousse, cucumber, dill cream cheese,
chive baton

SPICY SHRIMP SHOOTER

Shrimp, spicy cocktail sauce

TUNA WONTON

Sesame crusted tuna, wakame salad, soy reduction,
wonton chip

GRILLED MELON & PROSCIUTTO

Finished with reduced balsamic

COMPRESSED WATERMELON & GOAT CHEESE
Jalapernio watermelon, chevre, reduced balsamic
TOMATO BASIL BRUSCHETTA

Heirloom tomato, burrata, basil, reduced balsamic,
garlic crostini

STRAWBERRY & BRIE CROSTINI

Finished with reduced balsamic



DINNER

Pre-selected Entrees

Entrees (choose two per party)

SIRLOIN

6 oz. charred sirloin, lemon garlic asparagus, mashed potatoes, rosemary demi-
glace

GRILLED CHICKEN

Airline chicken breast, chipotle honey glaze, herb couscous, asparagus, chicken jus
SEARED SALMON

Orzo pasta, basil roasted tomato, asparagus, lemon beurre blanc

GRILLED SHRIMP

Corncake, braised cabbage, leeks, baby carrots, white wine butter sauce

Premium Protein Upgrade

8 oz Trout $24++

6 oz Filet $32++

2 Bone Lamb Chop $40++

6 oz Butter Poached Lobster $50
Prices are per guest



BAR PACKAGES

MANOR VAIL PACKAGE

Includes All Offerings From Manor Vail Bar
One-hour bar package $50 per person
Two-hour bar package $60 per person
Three-hour bar package $70 per person
Four-hour bar package $80 per person
Five-hour bar package $90 per person

GOLD PACKAGE

Includes All Offerings From Gold Bar
One-hour bar package $40 per person
Two-hour bar package $50 per person
Three-hour bar package $60 per person
Four-hour bar package $70 per person
Five-hour bar package $80 per person

™y ‘.f t‘"!*_/’r

SILVER PACKAGE

Includes All Offerings From House Bar
One-hour bar package $30 per person
Two-hour bar package $40 per person
Three-hour bar package $50 per person
Four-hour bar package $60 per person
Five-hour bar package $70 per person

*Flat Rate Per Hour Per Guest, Includes
N/A drinks. Table wine service Included.
Under 21 $10 per guest



BAR PACKAGES

MANOR VAIL HOSTED BAR

Maker's Mark Whisky

The Glenlivet 12 Year Scotch

Tanqueray Gin

Ketel One Vodka

Captain Morgan Rum

Mi Campo Reposado Tequila

The Stag Pinot Noir, Hess Cabernet, J Pinot Gris, Talbot
Kali Hart Chardonnay, St. Clair Sauvignon Blanc

GOLD HOSTED BAR

High West Bourbon

Johnnie Walker Red Scotch

Bombay Sapphire Gin

Tito’s Vodka

Bacardi Rum Mi

Campo Blanco Tequila

Evolution Pinot Noir, J Lohr Cabernet, DiLenardo Pinot
Grigio, Edna Valley Chardonnay, White Haven Sauvignon
Blanc

SILVER HOSTED BAR

House Brands Whisky

House Brands White Scotch

House Brands Gin

House Brands Vodka

House Brands White Rum

House Brands Tequila

House Pinot Noir, House Cabernet, House Chardonnay,
House Pinot Grigio, House Sauvignon Blanc

Packages do not include the following charges: $150
bartender fee, up to 4 hours of service, one per 50 guests
$75 for each additional hour of bartender



