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CONGRATU LAT I O N S  
O N  Y O U R  E N G A G E M E N T !  

We can’t wait to celebrate with you. The rustic elegance of Camp Hale Weddings 

provides the perfect backdrop for your love story. Our exclusive catering partners 

along with recommended planners, floral and event designers, photographers,

entertainment, and rental companies customize your unique ceremony and 

reception to bring your dream wedding to life. 
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S I T E  F E E S  

Camp Hale Weddings’ expansive views, rustic 

architecture, lush aspen tree forests and 

towering mountain peaks create a stunning 

landscape for your ceremony and reception. 

Historic Camp Hale lies within the Pando Valley, 

surrounded by the White River National Forest. 

Once home to 15,000 American soldiers, Camp 

Hale is the former training grounds for the 10th 

Mountain Army Division. After serving in World 

War II, these soldiers returned home and initiated 

the Colorado ski industry, including Vail Mountain. 

This rich and sacred land offers an unforgettable 

setting for a mountain wedding like no other. 

SITE FEES 

Monday–Thursday $14,000 

Friday & Sunday $17,000 

Saturday & Holidays $20,000 

Tax & gratuity 4.4% sales tax + 22% service 
charge on every Camp Hale 
Weddings-provided services, 
excluding venue fee (sales tax 
applicable) 

Camp Hale Weddings offers a complete wedding 

package including venue, food and beverage, 

private access to our ceremony island site and 

cocktail service grounds, a 40' x 80' reception tent, 

use of Camp Hale Lodge, and two complimentary 

cabins overnight. 

The site fee includes use of the space and day of 

venue management. 250 guest maximum for 

reception and ceremony. Our venue guarantees 

five event hours to host your event. Additional

hours are available for purchase upon request. 



 

 

    

 

 

 

 

 

 

  

  

  

 

  

  

  

  

 

 

 

 

I N C L U D E D  AM E N I T I E S  

R E C E P T I O N  T E N T  
• 40’x80’ white frame tent and walls 

• Wood-stamped concrete flooring

• Assortment of round and rectangular 

banquet tables 

• Festival lights and full ceiling white tent liner 

• Forced-air heat 

• 60” round tables and white padded chairs 

• Patio heaters 

• Market umbrella 

C E R E M O N Y  
I S L A N D  
• Log benches 

• Four-post wooden arch 

• Battery-operated PA sound system 

A V A I L A B L E  
U P G R A D E S  
• Wooden crossback chairs 

• Wooden farm tables 

• Bistro lighting 

• Yard games 

• Shuttle service 

• Stage 

• Wine barrel bar 

• Tent extension 



 

 

 

 

A D D - ON S  

F L Y  F I S H I N G  
Price: $400 

Enhance your cocktail hour with fly-fishing

activities, including a professional guide, 

flies and fly rods, and full instruction.

A R C H E R Y  
Price: $300 

Includes a professional guide, bow 

and arrows, and full instruction. 

L O U N G E  
F U R N I T U R E  
Inquire for pricing 

Assortment of couches, chairs and poufs. 



 

 

 

 

 

 L A K E S I D E  
B O N F I R E  

Price: $300 | S'mores $2.5 per person 

Includes firewood and a bonfire attendant.

S P A R K L E R  
E X I T  
Price: $4 per person 

Send-off at the conclusion of the event. 

L O D G I N G  
Inquire for pricing 

Two log cabins are complimentary with 

venue booking, each with two bedrooms, full 

bath, and full kitchen. A third log cabin and/or 

a three-bedroom, two-and-a-half bath chalet 

(three-night minimum) can also be added. 



 

 

 

 

 

  

 

J E E P  
P H O T O G R A P H Y  

P A C K A G E  
Price: $500 

Take a three-hour Jeep tour with a professional 

guide through the Rocky Mountains to 12,000 

ft. in elevation. Choose from two types of 

in-house Jeeps: enclosed or open air/canopy. 

Transport up to 8 guests. 

L L A M A S  
Inquire for pricing 

Beer burro and llama rental. 

T R A N S P O R T A T I O N  
Price: $600 per shuttle 

Shuttle service to transfer guests to and 

from the venue. Each shuttle can accommodate 

14 people. 



 

 

 

 

  

B I S T R O  
L I G H T I N G  

Price: $800 

30’ x 80’ cocktail area with barrels, 

festival lights, and cocktail tabletops. 

B A R R E L  B A R  
Price: $499 

Elevate your wedding with a touch of rustic 

charm by adding a wine barrel bar. 

Y A R D  G A M E S  
Price: $50 per game 

Includes choice of axe throwing or 

corn hole (maximum of three sets). 



 

 

 

 
 

  

W E E K  O F  
A C T I V I T I E S  
Price: 20% discount week-of 

Guided and unguided ATV, side-by-side, 

Jeep, fishing, and archery rentals.

F A R M  T A B L E S  &  
C R O S S B A C K  
C H A I R S  
Farm tables are $68 each and chairs 

are $10 each. 

D O G - F R I E N D L Y  
Included 

We always welcome your furry friends! 



 

 

 

 

 

   

 

 

 

  

   

 

 

  

 

 

 

 

 

 

 

 

 

 

C AT E R I N G  
Selecting a caterer is easy when you use one of 

our preferred catering partners. 

V A I L  C A T E R I N G  
C O N C E P T S  
Chef-owned-and-operated Vail Catering Concepts 

provides innovative, fresh favors using the highest-

quality ingredients — satisfying meat and seafood 

lovers and vegetarians alike through their extensive 

menu selection and expert service staff. 

vailcateringconcepts.com | 970-376-5263 | 
info@vailcateringconcepts.com 

E P I C U R E A N  C A T E R I N G  
Meeting all EPA requirements for Green Events, 

Denver-based Epicurean Catering is a registered 

Colorado Proud caterer known for unique menus, 

beautiful parties and exceptional staff. 

epicureangroupco.com | 303-770-0877 | 
wguzman@e5-events.com 

R E D  M A P L E  
C A T E R I N G  
Red Maple’s custom full-service catering removes 

the stress of planning and coordinating. From 

hors d’oeuvres, cocktails, and entrées to wedding 

cakes and champagne toasts, Red Maple’s servers 

and bartenders take care of it all. 

redmaplecatering.com | 970-445-3102 

M O E ’ S  O R I G I N A L  
B B Q  &  C A T E R I N G  
Prepared fresh on your big day, Moe’s offers award-

winning authentic BBQ pulled pork with your 

choice of two sides, buns or grilled cornbread, BBQ 

sauce, pickles, plates, plasticware, napkins, and 

serving utensils. 

moesoriginalbbq.com | 970-337-2277 

https://moesoriginalbbq.com
https://redmaplecatering.com
mailto:wguzman@e5-events.com
https://epicureangroupco.com
mailto:info@vailcateringconcepts.com
https://vailcateringconcepts.com


 
 

  

 
 

  

 
 

   

 

 

   

  

   

    
   

B A R  PACKAG E S  
Camp Hale Weddings operates under a liquor license supplied by the State of Colorado. All alcohol must 
be directly provided and served by Camp Hale Weddings. We provide hosted, hourly bar packages with 

five different options, each with a 7-hour limit. Saturday events carry a $9,000 minimum.
Pricing is $459 per bartender, which applies towards the minimum.

• You can trade down on a beer, wine, or liquor individual selection but not up without moving to a 
different package. 

• You may add or substitute local offerings if not included in the package at a cost of $3 per person per 
deviation — go local with 10th Mountain and Vail Brewing! 

• Two signature drinks are included in the price of each package except for the Beer & Wine Package. 
Each additional signature drink is $5 per person.* 

• The Beer & Wine Package can add up to two signature drinks for $5 per person, per drink.* 
• Any substitutions outside of our Top Shelf program regardless of alcohol selection will result in a $500 

charge per substitution plus the cost difference above comparable selections in your package. 

B E E R  &  W I N E  P A C K A G E  
$49 per person for four hours; $10 per person for each additional hour 

BEER WINE 
Choose 3 Choose 3 

Fat Tire Freixenet Cava Blanc de Blanc 

Modelo Mirassou Moscato 

Coors Light Quintara Chardonnay 

Coors Banquet Harmony & Soul Cabernet Sauvignon 

White Claw The Seeker Pinot Noir 

S I L V E R  P A C K A G E  
$59 per person for four hours; $10 per person for each additional hour 

BEER WINE L IQUOR 
Choose 3 Choose 3 Choose 3 

Modelo Mionetto Avantgarde Skyy Vodka 

Coors Light Prosecco New Amsterdam Gin 

Coors Banquet Ecco Domani Pinot Grigio Jack Daniel's 

White Claw Seaglass Sauvignon Blanc American Whiskey 

Avery White Rascal The Seeker Pinot Noir Dewar's White Scotch 

Avery IPA Rickshaw Cabernet 
Sauvignon 

Cruzan Rum 

Camarena Silver 
Agave Spirits 

* Using alcohol from selected package; dependent on spirit 



 
 

 

 
 
 
 
 

 

 

 

 
 

 

 
 
 

 
 
 
 
 

 

 

 

 

 

G O L D  P A C K A G E  
$69 per person for four hours; $10 per person for each additional hour 

BEER 
Choose 4 

Modelo 

Coors Light 

Coors Banquet 

Fat Tire 

Elysian Space IPA 

Great Divide Seasonal 

Avery White Rascal 

Breckenridge Vanilla Porter 

WINE 
Choose 4 

Mionetto Avantgarde 
Prosecco 

La Jolie Fleur Rosé 

Frenzy Sauvignon Blanc 

Chalk Hill Chardonnay 

Inscription King Estate 
Pinot Noir 

Jean-Luc Colombo Les 
Abeilles Rouge Red Blend 

Sebastiani Cabernet 
Sauvignon 

Vino Cobos Felino Malbec, 
Argentina 

L IQUOR 
Choose 4 

Tanqueray Gin 

Tito's Handmade Vodka 

Four Roses Small Batch 
American Whiskey 

Larceny 

Glenlivet 12 Year Scotch 

BacardÍ Superior 

EspolÒn Blanco Agave Spirits 

Martell VS Cognac 

P L A T I N U M  P A C K A G E  
$79 per person for four hours; $10 per person for each additional hour 

BEER 
Choose 5 

Hot Mess, Vail Brewing Co. 

Gore Creek IPA, Vail Brewing Co. 

Oskar Blues Dale's Pale Ale 

Modelo 

Coors Banquet 

Coors Light 

Avery IPA 

Avery White Rascal 

Great Divide Yeti Imperial 
Stout 

Free State Seasonal 

WINE 
Choose 5 

Lanson Pere & Fils Brut 
Champagne (France) 

Jeio Prosecco Rosé (Italy) 

Duckhorn 
Sauvignon Blanc (Napa) 

Crossbarn by Paul Hobb 
Chardonnay 

Four Graces Pinot Noir 
(Williamette Valley, Oregon) 

Monticello Vinyeards 
Cabernet Sauvignon (Napa) 

Guigal Côtes du Rhone 
Red Blend (France) 

Campo Viejo Tempranillio 
(Spain) 

Hillick & Hobbs Riesling 
(Finger Lakes) 

Vino Cobos Felino Malbec 
(Argentina) 

L IQUOR 
Choose 5 

Ketel One Vodka 

Grey Goose Vodka 

Aviation Gin 

Knob Creek 9-Year American 
Whiskey 

Piggback Bourbon 

BacardÍ Ocho 

Glenlivet 12-Year Scotch 

PatrÓn Reposado 
Agave Spirits 

Herradura Silver Agave Spirits 

Hennessy VS Cognac 



 
 

 

 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

L U X U R Y  ( R A R E )  P A C K A G E  
$89 per person for four hours; $10 per person for each additional hour 

BEER 
Choose 5 

Elysian Space Dust IPA 

Avery IPA 

Avery White Rascal 

Oskar Blues Deviant Dales 

Great Divide Seasonal 

Free State Seasonal 

Odell Seasonal 

Breckenridge Vanilla Porter 

Left Hand Milk Stout 

Boulevard Tank 7 

WINE 
Choose 5 

Michele Chiarlo le Orme 
Barbera d'Asti 

Borghi Ad Est Pinot Grigio 

Masciarelli 
Montepulciano d'Abruzzo 

Hillick & Hobbs Riesling 
(New York) 

Duckhorn 
Sauvignon Blanc (Napa) 

Crossbarn by Paul Hobb 
Chardonnay (Sonoma) 

Four Graces Pinot Noir 
(Williamette Valley, Oregon) 

Monticello Vineyards 
Cabernet Sauvignon (Napa) 

Le Volte dell'Ornellaia Red Blend 

Lanson Pere & Fils Brut 
Champagne (France) 

L IQUOR 
Choose 5 

Absolut Elyx Vodka 

Hendrick's Gin 

Basil Hayden 

Macallan 12-Year Scotch 

Appleton 12-Year Rum 

Casamigos Reposado 
Agave Spirits 

Mezcal Vago Elote 
Agave Spirits 

Rémy Martin VSOP Cognac 

10th Mountain Bourbon 
(Vail, Colorado) 

10th Mountain Vodka 
(Vail, Colorado) 

Highly unique or preferred selections will be priced according to cost and ability to source. 



  

  

 

 

 

 

 

 

 
 

 

 

 

   

 

 

 

 
 

 

 

 

F R E Q U E N T LY  
A SK E D  QU E S T I O N S  

Q How many hours is the venue available 

to us on our wedding day? 

Our venue fee includes a five-hour event window,

starting at the commencement of your ceremony 

and ending at guest departure. The venue is 

available for vendor load-in at noon. Please request 

that your vendors clean up in a timely manner 

once your event concludes and follow all protocol 

listed on our vendor document. 

Q What time is my ceremony? 

Based on the time the sun sets over the 

mountains, in June or July we recommend 

beginning at 5:30 p.m., in August and early 

September at 4:30 p.m., and in late September

 at 4 p.m. 

Q Do activities operate on my 

wedding day? 

Yes. Nova Guides’ daily activities operate seven days 

per week. However, all activities will complete two 

hours prior to your ceremony start time. 

Q Who is responsible for decorations? 

Couples/wedding planners are responsible 

for decorations. All décor and rentals must be 

preapproved by the event manager and cleaned 

up no later than 9 the next morning. 



 

 
  

 
 

 

 
  

 
 

 

Q What happens if it rains on the day of my wedding? 

Events are held regardless of inclement weather. The contingency plan will have the ceremony be 

held in the reception tent in case of rain. 

Q Can I have a rehearsal at Camp Hale? 

Yes! The rehearsal time slot is from 10 a.m.–noon the day prior to your event. Please inquire for 

special timing. 

Q Does Camp Hale allow outside catering? 

Camp Hale allows licensed catering vendors on site to supply food catering service for your event with 

a $1,500 flat fee applied to the food & beverage minimum. An additional fee of $1,500 applies if the

caterer wishes to use our lodge kitchen. 

Q Is a coordinator included in the venue fee? 

We require our clients to hire an outside insured professional planner, whether for full, partial, or 

day-of coordination. 

Q Does Camp Hale supply wedding cakes? Is there a cake-cutting fee? 

Camp Hale does not provide wedding cakes. Please see our preferred vendors list for baker 

recommendations. There is no fee for Camp Hale to cut and serve your wedding cake. If you require 

plates and forks, we can rent them for a nominal fee. 
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