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 with a 

backdrop of  and 

 
 

Hale lies within the 
located from Vail, Colorado.  home to 

Hale is the for the 10th Mountain Army   
We are on rich, sacred land as after in War II these soldiers 

and initiated the Ski Vail Mountain. It is an honor to 
operate our wedding venue on this historic land site.   

  

About Camp Hale 
 ———— 
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Venue Pricing 
———— 

ale a The 

to our site, and Hale 

Our venue guarantees five event hours to host your event at the start of ceremony time.  Additional hours 

are available for purchase upon request.  

 

Saturday & Holidays       $15,000 

Friday & Sunday       $10,500 

Monday—Thursday       $8,500 
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Amenities 
INCLUDED IN YOUR VENUE FEE 

———— 
CEREMONY ISLAND 

• Blue Spruce Wooden Benches  Ceremony Seating for 250 

• Four Post Wooden Arch 

• Battery Operated PA Sound System (1 lavalier, 1 mic & 1 

mic stand) 

RECEPTION TENT 

• 40 x 80 White Frame Tent & Walls, Heated 

• Wood-Stamped Concrete Flooring 

• White Padded Folding Chairs (up to 250 guests)  

• 60” Round Tables  for Guest Seating 

• Assortment of 6’ & 8’ Banquet Tables 

• Wooden Dance Floor  

• Festival Lights & Full Ceiling White Tent Liner 

• Wine Barrels for Cocktail Tables 
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To your is partnered with a reputable, local caterer for our 

We have listed Vail Catering Concept’s sample menus from Chef Eric Berg for you to select from in 

the following pages.  Customization is something that is available and we would love to hear your vision 

for your catering needs.  Please inquire. 
 

Plated & buffet your of four hors 

china,  white a cake 

 
 

are If you a color for the table or 

.  
 

All Food and are to a sales tax and a 22% charge. 
 

to  

 

  Catering 
  ———— 
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Appetizers 
———— 

 

Salad:  in the cost of the entrees (Select One)  
 
*  salad with fried and fresh parm 

*  baby with and white vinaigrette 

*  with chili and blue vinaigrette 

 with fresh vine cheese and 

 lime basil vinaigrette   
 

 

 
 

 
 

Chicken:  
 

*  Rum glaze bites with and fresh basil 
 

*  satay with sauce 
 

*  salad with and lime on a fresh chip 
 

*  with and sweet & spicy sauce          
 

 

Seafood: 
 

*  and with fresh on a round 
 

*  with goat red and pesto 
 

*  crab with aioli 
 

*  salad with corn and in a cup 
 

 

Beef/Pork: 
 

*  in a cup with spicy sauce and crisp bacon 
 

*  style with spicy and snow peas 
 

*  dry flank steak with a sauce 
 

*  beef with oil and on a fresh crostini 
 

 

Veggie:  
 

*  with fried and basil pesto 
 

*  with olive and with chutney 
 

*  Pot with syrup 
 

*  and with sour cream 
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Camp Hale BBQ $64 (Service Style: Buffet with Plated Salad)   

Select One Beef: 

 Grilled flank steak served with BBQ sauce and honey mustard 

 Braised brisket with thyme gravy 

Select One Chicken:  

 Grilled chicken breast with citrus BBQ sauce 

 Herb marinated chicken breast with light jus 

 

Sides included with Camp Hale BBQ: 

 Rosemary roasted red potato 

 Pasta salad with fresh veggies, parmesan and vinaigrette 

 Assorted grilled vegetable platter with balsamic syrup 

 Mixed peas, carrots and mushrooms 

____________________________________________________________________________________ 

The 10th $67 (Service Style: Plated)   

Guest’s Choice:  

*  Grilled flank steak served with herb polenta, roasted zucchini, squash and fresh made BBQ sauce 

*  Grilled Chicken, acini di pepi pasta with fresh vegetables, fresh arugula and peach chutney 

____________________________________________________________________________________ 

Mountain Man $68 (Service Style: Buffet with Plated Salad) 
  

Select One Beef:   

*  Roasted prime rib with au jus and horseradish sauce 

*  New York sliced and served with fresh made steak sauce 

Select One Fish:  

*  Baked natural trout with coarse grain mustard sauce 

*  Striped bass with tomato caper sauce 
 

Sides included with Mountain Man:  

*  Roasted sweet potato with green goddess sauce 

*  Tortellini with basil pesto 

*  Assorted grilled vegetable platter with balsamic syrup 

*  Sautéed green beans, caramelized onion, toasted almonds and cherry tomato 

____________________________________________________________________________________ 

Eagle $71 (Service Style: Plated)  

Guest’s Choice:   

*  Grilled New York over horseradish mashies, roasted brussels sprouts, acorn squash and bourbon sauce 

*  Baked natural trout over asparagus risotto, sautéed spinach and tarragon beurre blanc 

 

Sample Menus 
———— 
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McAllister’s $74 (Service Style: Buffet with Plated Salad)   

Select One Beef:  

*   Seared tenderloin with merlot demi-glace 

*  Buffalo New York with rosemary mushroom sauce 

Select One Fish:  

*  Baked wild salmon with lemon dill butter sauce 

*  Sliced tuna loin with green curry sauce and fresh basil 
 
 

Sides included with McAllister’s:  

*  Truffle, bacon, scallion and cheddar cheese twice baked potato 

*  Mushroom ravioli with roasted shallot sauce 

*  Assorted grilled vegetable platter with balsamic syrup 

*  Steamed asparagus with roasted red pepper, brie, mango and lemon vinaigrette 
 

 

Ptarmigan $77 (Service Style: Plated)   

Select One Protein:  

*  Grilled tenderloin sliced and served with truffle bacon twice baked potato, roasted butternut squash, 

steamed broccolini and horseradish demi-glace  

*  Seared tuna (halibut available—inquire for pricing) served over forbidden rice pilaf, stir-fried vegeta-

bles with Thai green curry sauce, roasted shitake, fresh diced tomato and fresh basil  
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Vegetarian $64 (Service Style: Buffet with Plated Salad)   

Appetizers: (Select Four)  

*  Stilton mousse on a sage cracker with slivered watermelon and fresh dill 

*  Zucchini cakes served with roasted red pepper romesco 

*  Herb polenta fries with homemade balsamic-tomato ketchup 

*  Raspberry and brie phyllo cup with a honey-walnut glaze 
 

 

Salad: (Select One)  

*  Spinach tossed with raspberry vinaigrette, fresh brie, toasted pine nuts, fresh raspberries, fried leeks and 

beech mushrooms 

*  Bibb lettuce with shaved fennel, avocado, orange and grapefruit slices, feta cheese with extra virgin olive 

oil 

 

Entrees: (Select One)  

*  Wild mushroom ravioli with roasted baby squash, roasted red pepper, parmesan, fresh basil in a roasted 

shallot sauce 

*  Asparagus risotto with roasted tomato chutney 
 

 

Sides:  

*  Assorted grilled vegetable platter with balsamic syrup 

*  Steamed asparagus with roasted red pepper, brie, mango and lemon vinaigrette 

*  Ginger coconut sweet potato mashers 

*  Orzo and lentil pasta with tomato, olive, artichoke, parmesan and herb vinaigrette 
 

 

Vegetarian Entrees for all Menus 

*  Wild mushroom ravioli with roasted baby squash, roasted red pepper, parmesan, fresh basil in a roast-

ed shallot sauce 

*  Stuffed pepper with quinoa, lentils, grilled vegetables with a butternut squash sauce  

*  Gnocchi with brown butter, gorgonzola, sage, caramelized onions and green beans  

*  Roasted portobello mushroom with poblano yukon gold mashed potatoes served with roasted tomato 

sauce, shaved brussels sprouts with peppers, carrots and fennel                       
 

 

Full Dessert Options ($6.50 per person).  Please inquire for Dessert Mini Bites  

*  Chocolate s’mores torte with salted caramel and whipped cream 

*  Chocolate mousse served with berries and a sugar cookie 

*  Strawberry rhubarb compote served over a sweet corn bread with whipped cream 

*  Apple bread pudding served with whiskey sauce and whipped cream 

*  Colorado peach crisp with spiced wine syrup and ice cream 

*  Key lime pie with ginger-blueberry sauce and whipped cream 

 

Late Night Snacks include but are not limited to the following below.  Please inquire for pricing. 

(Assorted grilled pizzas, Assorted grilled cheese, Mac and Cheese, PBJ Sandwiches, Mini corn dogs, Truffle par-

mesan fries, Buffalo chicken wings, Chicken fingers & Fries, Beef, Chicken or Pork Chili, Beef Sliders & Churros 

with chocolate dipping sauce).   
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 the bar, bar or a cash bar (no 

ATM or CC).  Camp Hale Weddings is partnered with Peak Beverage whom will 

 
 

One bartender per every two bartenders if opt for the Cash Bar.  
 

Basic included with the beverage service; bars, specialty and 

are request.  $9,000 F & B minimum requirement.  
 

*

 

 

Hosted Hourly Packages: 

House Wine, Colorado & Domestic Beer  

 4 Hour……………………$40 

 5 Hour……………………$42 

 6 Hour ……………………$44 

 7 Hour ……………………$46 

2 Signature Drinks, House Wine, Colorado & Domestic Beer  

 4 Hour……………………$42 

 5 Hour……………………$44 

 6 Hour……………………$46 

 7 Hour ……………………$48 

Call Liquor, House Wine, Colorado & Domestic Beer  

 4 Hour……………………$45 

 5 Hour……………………$47 

 6 Hour……………………$49 

 7 Hour ……………………$51 

Premium Liquor, House Wine, Colorado & Domestic Beer  

 4 Hour……………………$47 

 5 Hour……………………$49 

 6 Hour……………………$51 

 7 Hour ……………………$53 

 
One Poured Champagne Toast is complimentary when choosing the hosted Premium Liquor Package. 
Poured Champagne Toast for all other hosted packages are priced at $3.00 per person.   

Beverage 
———— 



two thousand twenty 

Camp Hale Weddings | 12 

Hosted Hourly Bar Packages 
 

Charges are based per person, regardless if 

the guests consume or not.  Ages 20 & under 

are charged at $15 per person as well as 

sober, pregnant etc. guests. 

 

Hosted Hourly Bar Packages include: Coke, 

Diet Coke, Sprite, Ginger Ale, Bottled Water, 

Club Soda, Tonic, Orange Juice and Cranber-

ry Juice. Cash and consumption bars will offer 

these drinks for $3 each. 
 

Garnishes included in all bar packages in-

clude: lime, lemon, olives, cherries, bitters, 

basic mixers and vermouth. 
 
 
 

The Cash Bar 
 

The guest pays for each individual drink they 

consume. The price includes the cost of service 

and tax. 
 
 
 

Hosted Consumption Bar 
 

Charges are based on a per drink basis re-

flecting the actual number of drinks your 

guests consume.  You will pick up the bill at 

the conclusion of the event. (Select one tier 

of liquors). 

 

Sourcing Fee $300 

Any request for alcohol not listed will be 

charged a flat rate sourcing fee of $300.  

Additionally, all alcohol must be purchased by 

Camp Hale Weddings from a licensed distrib-

utor. 

Signature Drinks…………………..$10 

 Please inquire about signature drinks & pricing. 
 Signature drinks are made with call liquors. Drinks 
 made with premium liquors are an upgrade.  

Colorado Beer…………………..$7 

 Vail Brewing Company 

 Gore Creek IPA  

 Hot Mess Blonde Ale  

 Pete’s Stash Pale Ale  

 Bonfire Brewing 

 Firestarter IPA  

 Brush Creek Blonde Ale 

 Kindler Pale Ale  

 Demshitz Brown Ale  

Domestic Beer………………….$5 

 Coors Light, Coors Banquet, Bud Light, Budweiser,  

 Blue Moon, Fat Tire & Pacifico 

 N/A: O’Doul’s  

House Wine……………………$10/$32 

 Barone Fini Pinot Grigio  
 Josh Chardonnay  
 Josh Sauvignon Blanc 
 Josh Rose 
 Josh Pinot Noir 
 Josh Red Blend 
 Josh Cabernet Sauvignon  

 Josh Merlot 

Josh Prosecco……………………$32/bottle 

Call Liquor…………………….$10 

 Tito’s Vodka, Tanqueray Gin, Captain  
 Morgan Spiced Rum, Jose Cuervo Agave Tequila,  
 Jim Beam, Jack Daniels & White Label Dewar’s Scotch  

Premium Liquor………………….$12 

 10th Mountain Vodka, 10th Mountain Bourbon, 
 10th Mountain Rye Whiskey, Montanya Rum, 
 Spring 44 Mountain Gin, Casamigos Blanco Tequila,  
 Macallan12yr Double Cask Scotch, Jameson Whiskey, 
 Bailey’s Irish Cream & Kahlua 

Coffee or Hot Tea Bar ……Included in Beverage Packages 

Beverage 
———— 
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Transportation……………………. $350.00 / per 
 

Camp Hale Weddings offers a shuttle service that safely transfers your guests from their point of 

lodging to the venue and is on stand-by throughout your event to take guests back to their lodging 

facilities throughout the duration of your event.  We offer for up to 210 

 $350 per  is to 22% . 

Lodging……………………..$300.00 
 

We have two-bedroom
that can ac-

commodate up to six guests each
2 & 3 are the 

and serve as the bridal- cab-
ins.  1 is the to your 

day for or 
There is a 4.4% tax and 7% 

fee to the fee.  We 

Bonfire…………………$250.00 

 

The is a must for the true Rocky 

at This service is 

which firewood and a guide tending to the fire 

throughout the duration of the 

can be for per We 

supplying for half of total 

party. 

 

…………………$250.00 

 

Wooden Cross Back Chairs: $10.00 / per 

200+ available 

Chair Pads (White or Ivory): $3.00 / per 

Wooden Farm Tables : $68.00 / per 

4 available  

 

Extras 
———— 
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“Camp Hale is a dream venue. It is the entire package — classy, 
timeless, rustic and completely breathtaking.  I will never forget 
the moments as we exchanged our vows surrounded by nature.  
How can you go wrong when you’re on a beautiful island and 
your ceremony backdrop is an entire mountain range?  It truly is 
picture perfect.  Before the ceremony, we spent some time on 
the old entertainment center grounds.  It was incredible to take 
our first look photos at a site with such rich history and beauty.  
 
And of course, the staff at Camp Hale are so kind and helpful.  
They were communicative through the whole process and open to 
all of our ideas and dreams.  We did not feel like just another 
couple getting married at their venue but rather a couple that 
they genuinely cared about.  
 

I cannot recommend Camp Hale enough.  If you are looking for 

a wedding venue hidden gem, this is it.  It’s perfect!”  

    - Meagan V. (Bride) 

“Working with you and the entire Camp Hale team both leading up to, during and after the event was so 

easy, smooth and fun!  You were always so quick to reply, easy to communicate with and patient with us in 

coordinating all of the details.  We honestly cannot thank you enough for everything you did and we will 

be recommending Camp Hale as the dream wedding venue to everyone we can!  Please send our thanks 

along to Chef Eric for the most amazing food and to the drivers and staff at Camp Hale for entertaining 

our guests and keeping everyone safe.  We appreciate you all!”  

- Linsey S. (Bride) 

 

Testimonials 
———— 
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is the to us on our day? 

• We operate on a 5 hour event window included in the venue fee.  This timing starts at your ceremony time 

to when your guests depart.  The venue is ready for vendor load-in at 12 noon.  When your event 

concludes, we ask that your vendors clean up in a timely manner and follow all protocol on our vendor 

document.  
 

Q. What time is my ceremony?  

• We recommend the following times during these months—June: 6:00pm, July: 5:30pm, August: 5:00pm 

and September: 4:30pm (1st-14th) & 4:00pm (15th-30th).  These times are recommended based on the 

sun setting in our mountain background.  
 

• Yes, our Nova Guides daily activities will be active during the day of your event however all activities are 

completed two hours prior to your event start time. 

 

do I have access to the Bridal cabins

You have access to the at 12:00 noon on the day of your event

•   

• All personal items must be collected and removed from Cabins 1, 2 & 3 by 9:00 AM the following day.    

 

Q. Can I extra event  hours? 

• Yes!  Additional hours are $750 per hour.  Events are capped at 12 midnight.  

 

is for decorations? 

• Couples / wedding planner are solely responsible for all decorations.  Decorations may not cause 

damage to Camp Hale Weddings property.  All décor and rentals must be preapproved by the event 

manager. 
 

Q. Can flower girls throw flower petals?  

• Yes, but they must be large enough for your wedding planner or other vendors to pick up.  Please keep 

this in mind for the weddings to follow yours the following day. 

• We do not allow rice, confetti or coins to be thrown in consideration of nature itself.  Please inquire for 

any “throw” requests as these must be approved.  
    

  Q. Can we have a sparkler send off?  

• We love sparkler send offs!  We permit sparklers as long as we are not in a state of fire-ban.   

• Please inquire for all other “send-off” requests as these must be approved.  

 

  Q. Is there power on the ceremony island?  

• There is NO power on the ceremony island.  We provide a battery operated PA sound system for your 

use.  The PA sound system includes one hand held mic, one lavalier and one mic stand.   

 

FAQ 
———— 

Venue & Programs 
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  Event Services 

Q. What is included in the venue fee?  

• Please reference page 5 in this venue guide.  

Q. Is a coordinator included in the venue fee?  

• Due to Camp Hale being the venue, food and beverage we focus exclusively on executing these 

portions of your wedding.  Therefore we do require clients hire a professional planner—whether it be 

full, partial or day-of coordination.  

Q. Do you provide a stage for the band?  

• Camp Hale does not provide a stage however we are able to provide rental recommendations.  

 

  Catering & Beverage  

Q. Does Hale allow catering?  

• Hale vendors onsite to supply food catering service for your event.

is a flat fee that will be applied to the F&B minimum if selecting an outside caterer.

Outside are not to use the lodge kitchen facilities—they will need to provide their 

own set up.  Linens, napkins, china & flatware are not included if using an outside caterer.  

 

Q. Does Hale Is there a cake- fee? 

• 

There is no fee for Camp Hale to cut and serve your wedding cake.  

 

 

FAQ 
———— 

Venue & Programs 
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My is and I am the onsite Wedding Venue Manager for Camp Hale 

Weddings .  It is a privilege to work in one of the most mesmerizing venues in the world and I am 

impassioned by the couples I have the opportunity to work with and the events I orchestrate.  I look

  

 

Phone: 719.486.2656 

Email: weddings@novaguides.com 

Nova Guides is located in historic Camp Hale, Colorado.  

7088 US Highway 24, Red Cliff, CO 81649 

Wedding Contact 
———— 


