
CAMP RICHARDSON RESORT’S

WEDDINGS



Historic Camp Richardson Resort offers a variety of stunning event
venues, each with its own unique charm and breathtaking setting.

Whether you are planning an intimate wedding or a large
celebration, our experienced Sales and Catering team is dedicated
to helping you design an event that reflects your style and exceeds

your expectations.
From a relaxed lakeside barbecue with picnic tables and checkered

linens to an elegant reception featuring full  service buffets and
beautifully appointed tables, Camp Richardson provides flexible

options to bring your vision to life. Our venues allow you to create
anything from rustic and casual to refined and sophisticated.

All  venue rentals include the necessary tables and chairs or picnic
tables based on the selected location, making planning seamless and

stress free.
Let us help you turn your special occasion into an unforgettable

experience at Lake Tahoe.

WWW.CAMPRICHARDSONRESORT.COM 

WELCOME

CONTACTS: 530-494-0325 /
EVENTSCR@CAMPRICHARDSONRESORT.COM



CEREMONIES & RECEPTIOINS

Have your ceremony on our rustic sandy beach. Though publicly accessible and not private,
this site offers breath taking views of the mountains with incredible sunsets and sand at

your feet.  Rental of the venue comes with set up/ break down of chairs only. Officiant, music
and decorations wil l  be the group’s responsibility.  Max 125ppl.  $1,500- $3,000

LAKEVEW CEREMONY

If you’re looking for a picturesque wooded area with a lake view, our Studebaker
ceremony site is ideal.  Not only is the Studebaker cabin a perfect place for the bridal

party to get ready in, but you can walk directly out of the front door and down the isle. Site
is only available with rental of the cabin and lodging minimums are required. Rental

comes with set up/break down of chairs only. Max is 125ppl.  $1,500 - $2,000

STUDEBAKER CEREMONY



RECEPTIONS

For a warm, intimate setting have your ceremony or reception in front of our historic stone
fireplace. Our Hotel Great Room features old Tahoe ambience, with hardwood floors, knotty

pine walls, log beams and a fireplace. You must rent the entire hotel for access to the
room. There are 2 f loors and 27 rooms in the Historic Hotel.  We do offer 1 handicap room

on the first f loor. Room limit for ceremonies or receptions is 90 people. Rental of the room
also comes with tables, chairs and our hotel patio, perfect for outdoor food and bar or rent

a covered fire pit to gather around at nightfall .  $2,500

GREAT  ROOM

Set just steps from the shoreline, the Lakeside Venue offers sweeping lake views and the
unmistakable energy of summer in Tahoe. With the public beach nearby, your celebration

becomes part of the vibrant lakeside atmosphere — sailboats gliding by, sunshine on the water,
and golden evening light reflecting across the lake.

Available during the summer season, the Lakeside Venue requires full  rental of the
adjacent cabins by your group. This ensures your guests can gather, stay, and celebrate

together in one convenient lakeside setting. $2,500 - $3,500

LAKESIDE  VENUE



OTHER  VENUES

For couples looking to extend the celebration beyond the reception, the Beach Picnic
Area offers a laid-back lakeside setting perfect for rehearsal dinners, welcome

gatherings, or a post-wedding beach picnic.  Located along the shoreline near the
public beach, this space captures the easy spirit of summer in Tahoe — where guests

can kick off their shoes, gather at picnic tables, and enjoy the fresh mountain air.
Kayaks and paddleboards are available nearby, offering a playful way to turn your

wedding weekend into a true lakefront experience. 11am-9pm $600-$2,000

BEACH  PICNIC

As the sun sets behind the mountains and the lake grows sti l l ,  the Bonfire Venue offers a
cozy and memorable setting for rehearsal dinners, or welcome gatherings.

Centered around a glowing fire with seating beneath the open sky, this space invites
guests to slow down, connect, and savor the moment. The warmth of the fire, the scent of
pine, and the soft sounds of the crackling fire create an atmosphere that feels intimate

yet distinctly Tahoe. 11am-10pm, included 3 bundles of wood $200-$400

BONFIRE



CATERING



APPETIZERS
T R I O  O F  D I P S  &  C H I P S
Homemade Traditional Hummus, Bruschetta, Roasted Mushroom & Kale Dip, Lavosh Crackers and Crostini   $250

A N T I P A S T O  P L A T T E R
Assorted Cured Meats, Pickled Veg, Olives, and Pepperoncini, Lavosh Crackers and Crostini    $400

R O A S T E D  &  G R I L L E D  G A R D E N - F R E S H  V E G  P L A T T E R
Roasted Peppers, Squash Zucchini, Red & Green Onions, Creamy Basil Aioli    $280

S E A S O N A L  F R U I T  P L A T T E R
Assorted Fresh Fruit Cut and Artfully Arranged    $250

B A K E D  B R I E
A Phyllo Wrapped Brie, Chopped Nuts, Cranberry and Fresh Herbs, with Lavosh Crackers and Crostini    $180

S P I N A C H  A N D  A R T I C H O K E  D I P
Warm, Cheesy and Delicious!  A Guest’s Favorite!   $180

S M O K E D  S A L M O N  P L A T T E R
Herbed Cream Cheese, Capers, Onion, Egg, Lemon served with Lavosh Crackers and Crostini   $400

T H A I  C H I C K E N  S K E W E R S
Thai Curry-Glazed Chicken served with a Sweet Thai Mango Dipping Sauce, Basil and Cilantro   $180

C A P R E S E  P L A T T E R
Fresh Mozzarella, Farm Fresh Heirloom Tomatoes, Basil, EVOO & Balsamic Reduction (available seasonally)   $210

D O M E S T I C  C H E E S E  P L A T T E R
Assorted Domestic Cheese, Nuts, and Dried Fruit served with Lavosh Crackers and Crostini   $270

C A P R E S E  S K E W E R S
Bites of Fresh Mozzarella, Seasonal Cherry Tomatoes, Basil, along with a Balsamic Reduction   $180

S A M P L I N G  T A B L E
Seasonal Fruit, Grilled Vegetables, Domestic Cheese and an assortment of Dips.  Paired with Crackers and Bread   $900

22% gratuity is on all food and beverage and 7.25% tax on the total bill. 35 person minimum



22% gratuity is on all food and beverage and 7.25% tax on the total bill. 35 person minimum

M E N U  A    $ 6 5 P P
Choice 1 Entree - 

Herb Chicken with Savory Pan Gravy
Garlic Marinated Tri-Tip

Pasta -
Rigatoni with a Roasted Tomato and Sherry Sauce

Choice of 2 Sides -
Traditional Caesar Salad
House Salad with Buttermilk Ranch or Balsamic
Vinaigrette
Mashed Red Skin Potatoes
Sauteed Seasonal Vegetables

M E N U  B    $ 7 5 P P
Choice 2 Entree - 

Herb Chicken with Savory Pan Gravy
Garlic Marinated Tri-Tip
Miso Glazed Salmon

Choice of 1 Pasta -
Rigatoni with a Roasted Tomato and Sherry Sauce &
Parmesan
Fusilli Pasta with Creamy Alfredo

Choice of 2 Sides -
Traditional Caesar Salad
House Salad with Buttermilk Ranch or Balsamic
Vinaigrette
Rice Pilaf
Mashed Red Skin Potatoes
Grilled Asparagus
Sauteed Seasonal Vegetables

M E N U  C    $ 9 5 P P
Choice 2 Entree - 

Herb & Garlic Chicken with Savory Pan Gravy
Herb Crusted Prime Rib with Horseradish Cream & Au
Jus
Miso Glazed Salmon

Choice of 1 Pasta -
Rigatoni with a Roasted Tomato and Sherry Sauce &
Parmesan
Fusilli Pasta with Creamy Alfredo
Cheese Ravioli with A Tomato Sauce and Parmesan

Choice of 2 Sides -
Traditional Caesar Salad
House Salad with Buttermilk Ranch or Balsamic
Vinaigrette
Rice Pilaf
Mashed Red Skin Potatoes
Grilled Asparagus
Sauteed Seasonal Vegetables
Roasted Brussel Sprouts
Rosemary Potatoes

DINNER MENU



Venue rentals are accessed with a 7.25% tax

H O T E L  G R E A T  R O O M  &  P A T I O
90 person max
  $2,500

B E A C H  R E C E P T I O N
125 person max, required cabin rentals
  $2,500 Groups under 50ppl
  $3,500 Groups 50ppl and over

- R E C E P T I O N  V E N U E -

L A K E V I E W  C E R E M O N Y  S I T E
125 person max
Chairs and set up included 
  $1,500 Groups under 50ppl with lodging 
  $2,000 Groups 50ppl and over with lodging 
  $2,500 Groups under 50ppl without lodging
  $3,000 Groups 50ppl and over without lodging

S T U D E B A K E R  C E R E M O N Y  S I T E
125 person max, required cabin rentals
Chairs and set up included 
  $1,500 Groups under 50ppl 
  $2,000 Groups 50ppl and over

- C E R E M O N Y  V E N U E -

G R O V E  E V E N T S
Full Restaurant 6:30 p.m. – 10:00 p.m. 
100 person max
  $5,000 F&B min
  $30,000 Summer; $10,000 Off Season

Mini Deck/Dining Room 6:30 p.m. – 10:00 p.m. 
50 person max
  $2,500 F&B min
  $5,000 Summer, $3,500 Off Season

Late Night at The Grove
70 person max
10:00 p.m. - 12:00am
  $1,500 F&B Minimum

B O N F I R E
11:00 a.m. - 10:00 p.m.
100 person max
3 bundles of wood
  $200 Mon-Thur  $400 Fri-Sun

- O T H E R  V E N U E S -
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	CAPRESE PLATTER
	Fresh Mozzarella, Farm Fresh Heirloom Tomatoes, Basil, EVOO & Balsamic Reduction (available seasonally)   $210

	THAI CHICKEN SKEWERS
	Thai Curry-Glazed Chicken served with a Sweet Thai Mango Dipping Sauce, Basil and Cilantro   $180

	SPINACH AND ARTICHOKE DIP
	Warm, Cheesy and Delicious!  A Guest’s Favorite!   $180

	CAPRESE SKEWERS
	Bites of Fresh Mozzarella, Seasonal Cherry Tomatoes, Basil, along with a Balsamic Reduction   $180

	SAMPLING TABLE
	Seasonal Fruit, Grilled Vegetables, Domestic Cheese and an assortment of Dips.  Paired with Crackers and Bread   $900
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