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Thank you for considering The Aerie Restaurant for
your next memorable event. The Aerie’s private dining
rooms offer stunning décor and spectacular mountain
views, from snow-covered vistas to lush summer
scenery.

The following pages provide information regarding

The Aerie restaurant and private dining rooms,
including different limited menus and reception
offerings. The Canyon Dining Room can accommodate
up to 50 people and the Mountain Dining Room can
accommodate up to 100 people, with a private

access to a terrace.

A rental fee along with a food and beverage minimum
will apply for the use of the Private Dining Rooms.

The minimum can include food and beverage, but

will exclude tax and service charge. If the food and
beverage minimum exceeds your budget, other options
are available within the restaurant’s main dining room.

To secure the usage of our Private Dining Rooms or o
restaurant space, a contractual agreement will need to
be signed and a credit card will be required to secure

Wine Spectator
the space. . \

Our Executive Chef is always happy to assist with any
special dietary requirements or special menu requests.
In addition, we offer special occasion cakes from our
Snowbird Pastry Chef and feature a wine list of over
1,000 selections. A special wine list is available online

, Or wine recommendations and pairings can be
suggested. Valet parking at The Cliff Lodge is available.
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Restaurant Information

Please review the following information to ensure that your group’s restaurant experience at Snowbird is memorable and successful.

Restaurant Event Order Deadlines

All menu selections, audio-visual equipment, room set-up and other
details pertaining to your event must be received no later than 5
weeks prior to the start of your event. All food and beverage pricing
is guaranteed no earlier than 60 days prior to the event date. Detailed
Restaurant Event Orders (REOs) will then be completed and sent to
you for final approval and signature. Signed REOs must be received
by Snowbird from the Group no later than 3 weeks prior to the first
event. Food and beverage will not be ordered and staff will not be
scheduled without a signed REO.

Guarantee

In order to make your event successful, the exact number of

guests attending each event must be provided by 12:00 p.m.

(noon) three business days (excluding Saturdays & Sundays) prior

to the first scheduled event. Guarantees for Wednesday events
must be confirmed on the preceding Friday. We are prepared to
serve up to 5% over the guaranteed attendance for your group if
your attendance requires an increase of the guarantee number on
site. If the guarantee exceeds 5% anytime within the 3 business
days period, a 10% surcharge will be included on the cost of the
additional meals. All changes received within 3 business days of your
event must be communicated immediately. An increase of 10 guests
or more is subject to confirmation by the restaurant. If updated
information is not received, the last number given will be considered
the guarantee to represent a minimum billing.

Special Meals

All of our food is prepared in an open environment where food
allergens may be present, including but not limited to peanuts, tree
nuts, eggs, soy, wheat, milk, fish, and shellfish. We recommend you
advise your server if you or someone in your party has a food allergy
or sensitivity.

Special meals for dietary, health or religious reasons may be
arranged with your Snowbird Service Coordinator prior to arrival.
Our Chefs are always willing to accommodate. Our restaurant menus
contain symbols that are used to mark Dairy-Free, Gluten-Free,
Contain Nuts and Vegetarian dishes.

*Thoroughly cooking foods of animal origin such as beef, eggs, fish,
lamb, pork, poultry or shellfish reduces the risk of foodborne illness.
Consult your physician or public health official for further information.

Room Reset Charges

For any changes made to a function within 24 hours, a minimum of
$250 reset charge will be applied to the group’s Master Account.

Late Fee

Groups will be charged a late fee of $250 if food service is delayed
more than 30 minutes past the pre-arranged time.

Cocktail Dinner

Our appetizer reception items are designed to be butler-passed for
an additional $40 per server, per hour. We recommend a minimum of
1 server for every 25 guests.

It is generally advised to offer 2-4 pieces per person for a light
cocktail reception, and 8-12 pieces for a heavy reception. Appetizers
are ordered by the piece, with a minimum of one dozen to order per
selection.

Linen

The Aerie restaurant design features tables that don’t need to be
clothed. However to add a more formal presence, we add a black
tablecloth as a standard in our private dining rooms. Special order
tablecloths are available for $100 up to 10, special order napkins for
$25 up to 50. Your Snowbird Service Coordinator can assist you with
our color selection for tablecloths and/or napkins.

Note: A two-week notice is needed for special ordered linen.

Flowers, Decorations & Music

Your Snowbird Service Coordinator is happy to assist you with or
refer you to the appropriate resources for your floral requirements,
ice sculptures, theme party decorations or entertainment needs.

Displays, Décor and Favors

Signs and other displays are not to be mounted or affixed to walls,
furnishings or columns. Any décor that will be hung, wrapped or
affixed must be pre-approved by your Snowbird Service Coordinator.

Any décor set-up that requires a ladder must be executed by

either Snowbird staff or by a licensed and insured décor company.
Snowbird décor services are $55 per hour, per staff. Favors may
be displayed by the client in advance of the event. All favors that
are food-related must be wrapped and remain unopened during the
event. Snowbird chocolate favors may be opened.

Extra Staffing Charge for Private Parties

Additional servers may be requested at $40 per hour plus service
charge. Butler-passed services are available for the same hourly rate.

Vacate Time

Functions must not extend beyond midnight in restaurant locations,
1:00 a.m. in our lounge locations.

Service Charge & Sales Tax

Our group dining prices do not include the 21% service charge and
fee on food and beverage. Applicable sales tax is added to all food,
beverage, linen, special order items, audio visual equipment and
service charge.

Amplification
In consideration of our restaurant patrons, we ask that amplification
remains at a reasonable level until 9:00 p.m. Ask your Snowbird
Service Coordinator for dancing options.
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RECEPTION

Each item is to be selected individually and is priced per piece. Minimum order is 1 dozen per selection. Appetizers’ selection
can be butler-passed for an additional $40 per server, per hour. We recommend 1 server per 25 guests.

Priced per piece, one dozen minimum. One order serves 12 guests.

PACIFIC OYSTERS* ®® . . . $9 CRUDITES ®®. . . $210
Mignonette Buttermilk Ranch, Hummus
VEGETABLE SPRING ROLLS @ . %9 FRUITS & BERRIES ®© . $210

Sweet Chili Sauce Honey, Greek Yogurt

APPETIZERS
PLATTERS

AVOCADO BRUSCHETTA @ . . $9 BEET CARPACCIO* ®@W® . $220

Avocado Spread, Grilled Asparagus, Humboldt Fog, Hazelnut,

Pickled Radishes Citrus, Arugula

PROSCIUTTO BRUSCHETTA . . $10 ARTISAN CHEESE &

Honeycomb, Ricotta, Prosciutto CHARCUTERIE* . . $240
Fresh & Dried Fruits, Lavosh

TUNA CRUDO* ®@® . . . . $11

Wasabi, Mizuna, Fresno Peppers, BEET CURED SALMON™* . $250

Cilantro, Ginger, Yuzu Shallots, Capers, Egg,
Créme Fraiche, Lavosh

LAMB SUGAR CANE SKEWERS* . 511

Golden Raisin, Tzatziki, RACLETTE* ) ) . $310

Macerated Tomato, Braised Fennel Roasted Potatoes, Pretzels,
Charcuterie, Cornichons

MINI LOBSTER ROLLS* @. ) . 511

Remoulade GRILLED BEEF TENDERLOIN* @$360

Demi-Glace, Horseradish Cream

FRUITS DE MER* @® . $370
Pacific Oysters, Jumbo Shrimp,
Lobster Tails, Tuna Crudo,

Cocktail Sauce, Lemons,

Mignonette
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MIGNARDISES

Priced per piece, one dozen minimum. cf) Prices are per item and billed on a consumption basis.
Restaurant beverage selection includes assorted soft
g
Lu arinks, juices, bottled water, coffee, tea, espresso drinks
CHOCOLATE CREAM PUFF® | . $4.50 (D and will be offered at current menu price. (This is not an
< exhaustive list.)
PASSION FRUIT TARTLET @ . . $4.50 m
Soda . . . . . .$5
LLI
L Pellegri . . . .
COCONUT MACAROON & @ @ . $450 = arge Fetiegrino 39
LLI Large Aqua Pana . : . .$9
. . m Juice . . . : . .$5
CHOCOLATE CREME BRULEE ®@® . . $5
- Coffee . . . . . .$5
. LL Espresso . . . . .$5
PATES DE FRUITS W@ . . . . $5 O Tea . _ _ _ _ _ . $5
N Gourmet Tea . . . . . $6
PISTACHIO MOUSSE DOME ® . . . $5 Mocktails. . . . . .$8
Non-Alcoholic Apple Cider . $19
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PLATED MENU

FOUR-COURSE MENU $85

Choose a soup, a salad, three entrées and a dessert.
Enhance your four-course menu by adding the beef filet entrée for $10 per person.

FIVE-COURSE MENU $100

Choose a soup, a salad, an appetizer, three entrées and a dessert.

SIX-COURSE MENU $115

Choose a soup, a salad, an appetizer, three entrées and a dessert.
A chef’s choice amuse-bouche will start the menu.

Soup
SUNCHOKE & CAULIFLOWER ®@®

LOBSTER BISQUE @
Lobster Claw

Salad

ARTISAN GREENS ®V®
Delicata Squash Chevre, Pecan,
Shallot, White Balsamic Vinaigrette

CAESAR
Romaine, Parmigiano Reggiano,
Foccacia Crouton, House Dressing

Appetizer

TUNA CRUDO * ®@®
Wasabi, Mizuna, Fresno Peppers,
Cilantro, Ginger, Yuzu

LAMB SUGAR CANE SKEWERS
Golden Raisin, Tzatziki,
Macerated Tomato, Braised Fennel

BEET CARPACCIO ®@V®
Humboldt Fog, Hazelnut, Citrus, Arugula

the .

Entrée

PETITE 6 OZ FILET* @
Peruvian Pomme Purée, Romanesco,
Cipollini, Juniper Demi-Glace

BISON RAGU*
Pappardelle, Basil, Parmigiano Reggiano

NIMAN RANCH PORK CHOP*
Crispy Brussels Sprouts, Spatzle, Whole
Grain Mustard Créeme

SEARED MARY’S CHICKEN BREAST* @&
Orzo Rice Pilaf, Brussels Sprouts, Lemon
Rosemary Jus

IDAHO TROUT* @
Parsnip Purée, Tomato Jam

WINTER TRUFFLE RISOTTO &®
Maitake Mushrooms, English Pea Pesto,
Asiago

Dessert

HAZELNUT CHOCOLATE DECADENCE @O®
Dark Chocolate Hazelnut Crémeux,

Mineral Basin Honey Ice Cream,

Chocolate Brownie, Honey Tuile,

Toasted Hazelnuts

GOAT CHEESE CHEESECAKE O®
Macadamia Nut, Blueberry Sorbet,
Macerated Blueberries

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry or shellfish reduces
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PLATED MENU

Enhancements

DESSERT SAMPLER PLATE $6 per person
Choose three

Baklava ©W®

Citrus Madeleine ®

Dark Chocolate Mousse @®
Hazelnut Marjolaine ©®

Ice Cream or Sorbet ®®
Pistachio Mousse Dome ©W®
NY Cheesecake ®

Vanilla Créme Brilée @®

SPECIAL OCCASION CAKE
Prepared in our Snowbird Bakery.
Special occasion cakes are available
upon request with advance notice.

CAKE CUTTING FEE $5 per person
Non-Snowbird Cakes
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ALCOHOL SERVICE ARRANGEMENTS

If you are considering alcohol for a function, please be advised that Snowbird personnel must provide the alcohol and service it to your group.
In the interest of our guests’ safety, please be advised of the following:

+ Our servers and managers are trained to be alert for signs of
intoxication and advise our valued guests when switching to
non-alcoholic refreshments should become necessary.

* Our servers are certified by an industry training program to make
these decisions and are completely supported by management.

- If we must refuse service, please remember it is for your safety
and that of our community.

* Functions must be completed by midnight.

Aerie Bars

In its private dining rooms, The Aerie offers two choices for bar
service:

We can set up a physical bar in the private dining room and serve
guests drinks at their table, at the bar or at a stand up reception. This
option is available to any group, but specifically recommended for
groups over 40 guests.

Bar service offering the same beverage selection can be provided by
cocktail servers. If no physical bar is chosen, we do require cocktail
servers for groups over 40 guests.

The Aerie service team will resume to bar service at the table during
dinner, unless requested otherwise.

Bar Set Up

One bartender for every 50 guests is recommended.

Full Bar set up (liquor, beer, wine). ..................... $250/bar
Beer & WineBarsetup. ........ .. ... .. it $200/bar

Hosted or Cash Bar
Bartender. . ... .. $65/hour
2 hour minimum required.

Each Additional BartenderHour . . ..................... $65/hour
Per bartender, per bar.

Cocktail Server . ... $40/hour
Per server (we recommend 1 per 25 guests)

Prices do not include 21% service charge, private booking fees and applicable sales tax. All prices and menus are subject to change. April 2024

Beverage Selection

The Aerie has an extensive beverage selection that will be

available for your guests. Beverages will be charged according to
consumption. Ask your Snowbird Service Coordinator for assistance
with your selection, special requests or budget management options.

Alcoholic Beverage Selections

Prices are per item and billed on a consumption basis. No partial
returns will be accepted. Service fee and tax is charged where
applicable.

Beer:

The bartender will select for your bar an assortment of domestic,
local microbrews, imported and non-alcoholic beers, unless specific
requests are made in advance. Please inquire with your Snowbird
Service Coordinator for The Aerie’s current beer list. Our beer
selection ranges from $7 to $15.

Wine:

The Aerie wine list is available online here or ask your Snowbird
Service Coordinator for the most updated list and assistance.
Our wines served by the glass (house wines) are available in large
quantities.

Our house wine selection typically includes Sauvignon Blanc,
Chardonnay, Pinot Noir and Cabernet Sauvignon, as well as some
other interesting picks such as Riesling, Cabernet Franc, Malbec or a
rosé seasonally.

Special-order wines may be requested. We would gladly make some
recommendations or handpick some wines after you have provided
a price range, a region of the world and/or your preferred varietals.
Special orders are subject to availability and must be made no later
than 4 weeks prior to event date.

Wine can be brought in for a sit down dinner, corkage fee applies:
$20/bottle (750ml) $25/magnum (1500ml)

Wine should be provided at least three hours prior to the start of the
event to insure proper temperature of service.

Liquor & Mixed Drinks Pricing:

The Aerie offers an extensive liquor selection. The bartender will
select an assortment of liquors from our list here. Please let us know
if there are any favorite brands enjoyed by any of your guests. To
assist you with your budget, four tiers are available:

Tier 1: no restrictions, Aerie entire selection.
Tier 2: drinks up to $35.
Tier 3: drinks up to $25.
Tier 4: drinks up to $15.
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