Brasstown Valley Wedding
Packages
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Facility Rental Fees
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Food and Beverage Minimums
May, June, September, October, & November

e Saturday Weddings

Sunset Terrace and Pavilion - $15,000

Grand Ballroom - $12,500
Creekside Pavilion - $7,500

e Friday and Sunday
Weddings

15 off Facility Rental Fees
Grand Ballroom & Sunset Pavilion - $7,500
Creekside Pavilion - $5,000




Off-Season Specials

January, February, March, April, July, August, December
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e Saturday Weddings

Sunset Terrace and Pavilion - $7,500
(closed during Winter)

Grand Ballroom - $7,500

Creekside Pavilion - $5,000

e Friday and Sunday
Weddings
15 off Facility Rental Fees

Grand Ballroom & Sunset Pavilion - $5,000
Creekside Pavilion - $3,000

e $20 off of all Wedding
Packages




Nantahala Wedding Package

only available in the Grand Ballroom and Creekside Pavilion




Plated Dinner Entrees

Pecan Dusted Breast of Chicken

Boneless chicken breast coated with a mixture of herbed
crushed Georgia pecans and finished with peach salsa

Crab Crusted Breast of Chicken

Boneless chicken breast topped with crabmeat and smoked
gouda roasted red pepper coulis

Mahi Mahi
With Soy Miso Ginger Glaze

Bourbon and Chipotle Glazed Salmon

Stone ground mustard chimichurri

Roast Pork Loin Medallions

Boneless pork loin with dark cherry compote

Roasted Striploin of Beef

USDA choice strip loin roasted with herbs and garlic-served with
a mushroom sauce

Charbroiled Filet Mignon
USDA choice filet charbroiled and served with cabernet glaze

e  Upgrade to our arugula and goat cheese or Pinegrove Caesar
salad, $3 per person




Blue Ridge Package
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Cocktail Hour

Features a 1-hour premium bar and your selection of two

butler passed hors d’oeuvres

Reception Stations
Choice of 3 reception stations

Carving Stations
Choice of 2 carving stations

Beverage Service

Coffee and Tea service

Four-hour unlimited bar service including:
Selection of premium brand liquors

House wine selections

Imported and Domestic beers

Assorted soft drinks, mixers, and juices

Total unlimited premium bar of five hours
Champagne Toast for all guests

$147 per person plus tax and service charge

25% Service Charge + 8% Tax not included




Reception Stations
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Carving Stations

Pepper Dusted Whole Striploin of Beef
Sauce Chimichurri and horseradish cream

Whole Roasted Breast of Turkey
Thyme infused with cranberry relish

Charred Cracked Pepper Whole Side of Salmon
Garlic aioli and mango salsa

Maple Glazed Country Ham
Stone ground mustard sauce

Grilled Pork Tenderloin
with Honey Jus

Marinated Flank Steak
with Chipotle

Garlic and Herb Crusted Prime Rib of Beef +$6
upgrade

with au jus and horseradish sauce




Equani Wedding Package
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Cocktail Hour

Features a 1-hour gremium bar and your selection of
two butler passed hors d’oeuvres

Dinner Buffet
Choice of any reception dinner buffet

Beverage Service

Coffee and Tea service

Four-hour unlimited bar service including:
Selection of premium brand liquors

House wine selections

Imported and Domestic beers

Assorted soft drinks, mixers, and juices

Total unlimited premium bar of five hours
Champagne Toast for all guests

$137 per person plus tax and service charge

25% Service Charge + 8% Tax not included




Appalachian Wedding Package
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Cocktail Hour

Features a 1-hour ﬁremium bar and your selection of
two butler passed hors d’oeuvres

a@a&? Dinner Buffet

Choice of any reception dinner buffet

Beverage Service

Coffee and Tea service

Three-hour unlimited bar service including:
Selection of premium brand liquors

House wine selections

Imported and Domestic beers

Assorted soft drinks, mixers, and juices

Total unlimited premium bar of four hours

Complimentary bottle of Champagne for bride and
groom

$127 per person plus tax and service charge




Sequoia Wedding Package

Cocktail Hour

Features a 1-hour house bar and your selection of
two butler passed hors d’oeuvres

Dinner Buffet

Choice of any reception dinner buffet

Beverage Service

Coffee and Tea service

Two-hour unlimited bar service including:
Selection of house brand liquors

House wine selections

Imported and Domestic beers

Assorted soft drinks, mixers, and juices

Total unlimited house bar of three hours

Complimentary bottle of Champagne for
bride and groom

$117 per person plus tax and service charge

25% Service Charge + 8% Tax not included




Saluda Wedding Package

Cocktail Hour

Features a 1-hour soda and juice bar and your selection
of two butler passed hors d’'oeuvres

Dinner Buffet

Choice of any reception dinner buffet

Beverage Service

Coffee and Tea service
Two-hour soda and juice bar

Total unlimited juice and soda bar of
three hours

Complimentary bottle of sparkling juice
for bride and groom

$107 per person plus tax and service
charge




Reception Dinner Buffets
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Hiawassee Trail Wedding Package

Reception must end by 2pm

Cocktail Hour

Features a 1-hour Bloody Mary and Mimosa bar and
your selection of two butler passed hors d’oeuvres

Buffet

Choice of any lunch or brunch buffet

Beverage Service

Coffee and Tea service
Two-hour Bloody Mary and Mimosa bar

Total unlimited Mimosa/Bloody Mary bar of
three hours

$101 per person plus tax and service charge




Lunch/Brunch Buffets
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Rehearsal Dinner Package

Dinner Buffet

Choice of any rehearsal dinner buffet
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Beverage Service

Coffee and Tea service

Two-hour unlimited beer and wine bar service to
include:

House wine selections
Imported and domestic beers
Assorted soft drinks

Total unlimited beer and wine bar of two
hours

$83 per person plus tax and service
charge

$53 per person with no alcohol
*ask about our bar on consumption options*




Rehearsal Dinner Buffets
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Butler Passed Hors d’ Oeuvres
Choose two with any package

e Meatballs with Marinara and Parmesan

e Coconut Shrimp with Raspberry Chili
Sauce

e Spanakopita
e Brasstown Signature Bruschetta

e Chicken Sate with Teriyaki Pineapple
Glaze

e Pulled Pork Crostini with Mango Chutney
e Chinese Spring Rolls with Sweet and Sour
e Caprese Kabobs

e Brisket Empanadas with Chipotle Aioli

e Crab Cake bites with Sriracha Aioli

e Bacon Wrapped Scallops

e Shrimp Spring Roll with Sesame Ginger

e Lamb Lollipops with Mint Demi Glaze +$5
per person




Displayed Hors d’ Oeuvres

Fresh Vegetable Crudités with Dips
$8 per person

International Cheese Board
$11 per person

Seasonal Fruit Platter
$8 per person

Charcuterie Display
$12 per person

Whole baked brie en croute with fruit and raspberry
compote

With Crostini
$165
(Serves approximately 40 people)

Hot house smoked salmon

With créeme fraiche, red onions, chopped egg, and French
bread crostini

$225
(Serves approximately 30 people)

Iced jumbo shrimp with cocktail sauce
$350 per 100

Korean BBQ Meatballs
$225 per 100




Beverage Service
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Frequently Asked Questions

e CanI have just my ceremony at Brasstown Valley
Resort?

Brasstown Valley Resort requires that both the Ceremony and
Reception, or the Reception only is held here.

e  Whatis the deposit, and when is it due to secure
the date? Can you hold a date without a deposit?

Once you have decided on your date, your catering manager can
hold the space up to 72 hours without a deposit. After the 72
hours, a Contract will need to be signed along with a 30%
deposit received in order to confirm your date

e  Whatis the schedule of payments?

The initial deposit of 30% is due when you first sign your
agreement; the next payment of 60% is due three months prior
to the event. The final payment, including all additions and
changes, is due 10 days prior to your event.

e Do you have on site wedding planners and
coordinators or can we bring our own?

Your Catering Manager will assist you with planning the details
of your special day, and will act as your primary contact
throughout the planning process. If you require further
assistance, you are welcome to bring in your own Wedding
coordinator.




Frequently Asked Questions

¢ CanIuse my own caterer or do we have to use
Brasstown’s catering?
Brasstown Valley Resort & Spa requires that we provide all food
and beverage services, with the exception of the wedding cake.

¢ Do Ihave to use your vendors or can I bring in my
own?
We do have a Preferred Vendor List of vendors that we highly
recommend, but you are also welcome to utilize your own
vendors.

e Dol getadiscount on overnight rooms for my
guests?
Yes! We do offer special discounted rates for your wedding
guests. The actual discount is based on the season and

availability. Please consult with your catering manager for more
details.




Dressing Room Menu
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Upgrades and Additions
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Click here to see upgrade and addition options

\ /
\ 7

-

Click here for more information on Brasstown Valley Resort



https://www.brasstownvalley.com/wp-content/uploads/2022/08/Upgrades-and-Additions.pdf
https://www.brasstownvalley.com/wp-content/uploads/2022/08/Brasstown-Valley.pdf

Wedding Expo

JOIN US
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