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A – Revise 

 

 
 
 
 
 
 

Thank you for your interest in planning an event at The Woodman Lodge. Our professional 
banquet team is ready to assist you in planning your event.  We are committed to providing 

you with the best experience possible. 
 

We offer a unique space that can be customized for the size of your event. We can create the 
perfect atmosphere for your group.  We are the ideal location for all types of gatherings 

including business meetings, birthdays, rehearsal dinners, weddings, celebrations of life and 
retirement parties.  We look forward to working with you to make your event a success. 

 
At The Woodman Lodge, we have built our reputation on offering our guests the finest selections 

of Steak ranging from Nebraska Corn fed Beef to our Delicious exotic Kobe Filet.  We offer and 
exquisite wine list created to offer the perfect paring for any steak you might order.  We 

compliment our steak with Northwest seafood, poultry and pasta choices.  We prepare our 
creations simply to highlight the freshness of their natural flavors. 

 
Thank you again for thinking of The Woodman Lodge.  We look forward to assisting you in 

creating a memorable event for your guests. 
 

Sincerely 
 
 

The Woodman Lodge Team 
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APPETIZERS 
OUR BANQUET MANAGER CAN RECOMMEND THE APPROPRIATE ITEMS FOR SERVICE. 

APPETIZERS ARE SOLD BY THE DOZEN OR BY THE ORDER. 
 

 

 

Caprese Salad Skewers with Fresh Basil, Mozzarella and Grape Tomato 

PER DOZEN 

 

Spicy Artichoke Dip with Herb Crostini 

 

Gorgonzola Stuffed Filet Mignon Skewers 

PER DOZEN 

 

Smoked Salmon Canapes with Fresh Dill and Shaved Onion 

 

River Valley Ranch Local Cheese Platter with Kalamata Olives and Grapes 

 

Pulled Pork Slider with Mini Buns,  

Coleslaw, Spicy Barbeque Sauce and Dill Pickles 

PER DOZEN 

 

Halibut and Shrimp Ceviche with Fresh Tortilla Chips 

 

Smoked Sirloin Steak Canapes with Arugula and Bleu Cheese 

 

Fresh Horseradish Shrimp Cocktail with Lavash Bread 

 

Barbeque Riblets with Coleslaw and Smokey Dipping Sauce 

 

Smoked Chicken Empanadas with Chipotle Barbeque Sauce 

 
Prawn platter with cocktail sauce 

Per dozen 
 

 

Grilled prawn skewers 
Per dozen 

 
 

Seasonal fresh garden vegetables and fruit display 
With dipping sauces, specialty cheeses and an assortment of crackers. 
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SOUPS & SALADS 
 

*WOODMAN’S VEGETABLE BEEF BARLEY 
CUP   OR   BOWL 

 
 

*THE 8630 CAESAR SALAD 
FRESH ROMAINE WITH PARMIGIANA REGGIANO CHEESE, LODGE CAESAR DRESSING & HOUSE 

CROUTONS ADD GRILLED CHICKEN, STEAK OR SHRIMP. 

 
 

*WOODMAN HOUSE SALAD 
ROMAINE LETTUCE, ROMA TOMATOES, CARROTS, RED CABBAGE, ENGLISH CUCUMBERS, FETA CHEESE & 

OUR HOUSE CROUTONS YOUR CHOICE OF DRESSING. 
 
 
 
 

THE WOODMAN PLATED GRILL ENTREES 
ll plated Entrees are accompanied by Mashed Potatoes and Seasonal vegetables 

 

 
*WOODMAN LODGE BABY-BACK RIBS 

BEST RIBS IN THE NORTHWEST. 
SERVED WITH LODGE BBQ SAUCE. 

 
 

*ROASTED PRIME RIB OF BEEF 
ROCK SALTED AND SLOWLY ROASTED TO ENSURE THE MOST TENDER & JUICY PRIME RIB. SERVED WITH 

LODGE AU JUS & HORSERADISH. 
REG. CUT 10 OZ.                                LOGGER CUT 16 OZ. 

 
 

*CENTER-CUT TOP SIRLOIN 12 OZ. 
THICK CENTER CUT RICH WITH FLAVOR. TRY WITH A SIDE OF SAUTEED MUSHROOMS. 

 
 

*LODGE PEPPERCORN NEW YORK 14 OZ. 
CENTER-CUT FROM THE LOIN FOR BEST FLAVOR & TENDERNESS 

 
 

*CAMP 8630 COWBOY STEAK 20 OZ. 
COLD-SMOKED BONE-IN RIB EYE WITH CHILI RUB & CILANTRO-LIME JALAPEÑO BUTTER. 

 
 

*FILET MIGNON 
PETITE CUT 7 OZ.           WOODMAN’S CUT 10 OZ. 

 
 

*DOUBLE BONE-IN PORK CHOP 
APPLE-FIG STUFFING TOPPED WITH BALSAMIC REDUCTION. 
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CAMP 8630 PLATED ENTREES 
All plated Entrees are accompanied by Mashed Potatoes and Seasonal vegetables 

 
 

*WOODMAN’S BBQ CHICKEN RIBS COMBO 
CHICKEN & BABY-BACK RIBS, GRILLED WITH WOODMAN LODGE BBQ SAUCE.  

 
 

*WOODMAN’S HALF CHICKEN 
OVEN ROASTED WITH PROSCIUTTO HAM & CHÈVRE CHEESE. TOPPED WITH A WILD MUSHROOM CAPER 

CREAM SAUCE 

 
 
 

CHICKEN PICATTA 
BONELESS CHICKEN BREAST SAUTED IN LEMON CAPER, WHITE WINE & BUTTER. 

 
 
 

CHICKEN MARSALA 
BONELESS CHECKEN BREAT COVERED WITH RICH LODGE MUSHROOM MARSALA SAUCE. 

 
 
 

WILD ALASKAN HALIBUT (AVAILABILITY VARIES) 
TOPPED WITH A JALAPENO GINGER SOY SAUCE. 

 
 
 

WILD ALASKEN SALMON (AVAILABILITY VARIES) 
TOPPED WITH A LEMON BEURRE BLANC 

 
 
 

SEARED AHI TUNA 
TOPPED WITH A WASABE PICKLED GINGER SOY SAUCE 

 
 
 

*ALASKAN SEA SCALLOPS 
PAN SEAREDAND FINISHED IN A LEMON BEURRE BLANC 

 
 
 

*DUNGENESS CRAB MAC & CHEESE 
DUNGENESS CRAB & MACARONI WITH TOASTED BREADCRUMBS IN A CHEESE SAUCE 

SERVED WITH GARLIC-HERB CHEESE TOAST 
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SWEET ENDINGS 
OUR HOMEMADE DESSERTS ARE THE PERFECT ENDING FOR EVERY EVENT. 

PRICING IS PER GUEST. 

 
 

CARROT CAKE 
HOMEMADE CARROT CAKE 

SERVED WITH VANILLA ICE CREAM 

 
 

CHOCOLATE FUDGE CAKE 
HOMEMADE RICH CHOCOLATE FUDGE CAKE 

SERVED WITH VANILLA ICE CREAM 

 
 

THE WOODMAN LODGE HOMEMADE SKILLET PIE 
APPLE, PEACH & BLUEBERRY 

BAKED AND SERVED WITH FRENCH VANILLA ICE CREAM. 

 
 

THE WOODMAN LODGE HOMEMADE CHEESECAKE 
TOPPED WITH SEASONAL BERRY OR CHOCOLATE SAUCE 

 

 
 

 
 
 
 

 
 
 

 
 
 

 
 
 

 
 
 

 

 
 

GRILL  COMPLEMENTS 

 

TOPPINGS 
 

SAUTÉED MUSHROOMS 
SAUTÉED ONIONS 

CILANTRO-LIME STEAK BUTTER 
GORGONZOLA CRUST 
PEPPERCORN CRUST 
COWBOY CHILI RUBS 

 
 

SAUCES 
 

DEMI-GLAZE 
BRANDY PEPPERCORN 

BÉARNAISE 
 

SIDES 
 

SIGNATURE COLESLAW 
BAKED BEANS 

GARLIC-HERB CHEESE TOAST 
LOGGER HAND-CUT FRIES 

BAKED POTATO 
SAUTÉED SPINACH 
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Banquet Service Information 
 

Deposit 
A deposit is required at the time of booking to confirm your event. Room deposits for daytime 

events are $500.00.  Evening events are $1,000.00.  This deposit will be deducted from your 
final balance at the conclusion of your event.  Upon receipt of a signed reservation agreement 
form and deposit, reservations are confirmed as final. Without a deposit, The Woodman Lodge 
reserves the right to release holds (written or verbal) on our private room. Deposits for events 
cancelled within 60 days of the event are refundable. If cancellation occurs past 60 days, the 

deposit is non-refundable. 

 
Payment 

We will present the host of the group one check including an 18% (21% on multiple checks) 
gratuity charge and state sales tax on all items at the conclusion of your event.  All accounts 
are payable in full the day of your event.  The Woodman Lodge gift certificates, gift cards, or 
personal checks may not be used for banquet payment. At the time of booking, we must have 

authorized credit card information kept on account for payment of remaining balance, and may 
charge that account at the conclusion of your event if no payment alternative is provided.  

Menu prices and minimums are subject to change. 

 
Cancellation Policy 

If notice of cancellation is received 60 days or more in advance of the function, the deposit will 
be refunded. Deposits will not be refunded if cancellation occurs less than 60 days prior to the 

event. 

 
Room Minimums 

Our private banquet room has a minimum food and beverage sale. If the minimum is not met, 
the food and beverage shortfall will be calculated on the difference between the food and 

beverage minimum and the actual food and beverage sales.  The food and beverage shortfall 
will be added to your bill. Please see the description of our room for set-up and room 

minimums. The host is responsible for meeting the food & beverage minimum.  Bartender fees, 
hourly fees and equipment rentals are not applied towards the food & beverage minimums. 

 
Room Hours 

Day events may occupy the rooms until 4:00 p.m.; evening events begin after 6:00 p.m. and 
must conclude by 10:30pm.  Day events are allowed 3 hours, evening events 4 hours. Extra 

hours are available at $100 per hour for our private room. Hosts of the party may occupy their 
room no earlier than 30 minutes prior to their scheduled event to set-up personal items. If 

more time is needed for set-up, the start time for the function may be adjusted. Additional time 
is charged per half hour. 

 
Menu Selection and Guarantee 

To ensure the success of your event, we request you inform us of your event hours, menu 
selections and beverage service no later than twenty (20) business days in advance.  We ask 

that you confirm the final details of your event, including the guaranteed number of exact 
entrée counts or guests (not subject to reduction) by NOON five (5) business days in advance.  
If more than one entrée choice is selected, The Woodman Lodge will provide entrée cards for 

the host to distribute.  We will bill you for no less then this confirmed number plus any 
additional meals served. 

 
Product Food and Pricing 

The Woodman Lodge is the sole provider of all food and beverage served at your event. 
Prices are subject to change.  Exact pricing will be confirmed at booking. 
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Banquet Service Information 
 

Bar Service Fee 
The Woodman Lodge provides cocktail service for your event.  Service can be on a hosted or no 

host (cash) basis.  The Woodman Lodge can set-up a private bar for your event and the 
following fees would apply. A bar for the social hour has a fee of $40.00. Additional private bar 

service is available at $20.00 per hour. 

Hosted bar: 
 

All bartender service fees are included. 
 

No Host (Cash) bar: 
 

A bar for 1 social hour has a fee of $40.00 
 

Additional private bar service is available at $25.00 per hour. 

 
Wedding Receptions 

We permit outside bakery specialty wedding cakes.  The cakes must be delivered and set-up the 
day of your event.  A cake fee of $2.00 per guest is charged which includes a cake table, linen, 

cake knife, plates and utensils.  Our team members will cut and serve your cake.  Specialty 
colored linen may be ordered for your event, please see our Banquet team for pricing and 

selection.  Flower centerpieces may be provided on all dining tables per request.  

Decorations 
All guest tables are set with fresh flower centerpieces and candles depending on the event.  The 

Woodman Lodge will not allow anything affixed to our wall or ceilings.  Easels are available 
upon request.   The banquet room will be decorated beautifully during the Christmas holiday 

season. 

 
Parking 

The Woodman Lodge has a large complimentary parking lot on the corner of Railroad Avenue 
and King Street for its guests.  There is additional street parking available when capacity is 

reached. Please allow added time during holidays and summer peak business. 
 

Entertainment 
Our Banquet team must approve all entertainment at the time of your reservation.  Live music or 

DJ entertainment is limited to certain days of the week and may be approved provided it does 
not interfere with other events at the facility. All music must conclude by 10:30pm. We will be 

happy to help coordinate the rental of dance floors or other entertainment needs. 

 
Equipment Rental 

Audio visual equipment or specialty items are available for rental.  Our team will gladly discuss 
your special needs.  Rental charges for additional equipment will be added to the final bill. 

 
Host Responsibility 

The host is responsible for any damage done to the facility, its rooms and equipment during the 
event as well as the behavior of guests attending the event.  The Woodman Lodge is not 

responsible for lost or stolen items before, during or after an event.  
If in the event flowers, candles, centerpieces or any other table decore or service items are 

removed from our facility, we will charge the host $15.00 per item for replacement. 
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The Woodman Lodge Room Minimums 

 

Banquet Room 
A traditional banquet room evoking a feeling of the Northwest. 

 
Room Capacity 

 
Sit Down 100 

 
Reception 80 

 
 

Minimum  Evening Day 

Monday  $2500.00 $1500.00 

Tuesday  $1400.00 $900.00 

Wednesday  $1500.00 $900.00 

Thursday  $1500.00 $900.00 

Friday  $7500.00 $1000.00 

Saturday  $10000.00 $1000.00 

Sunday  $1800.00 $1000.00 
 
 
 

 
 

Conferences and Meetings 
 

The Woodman Lodge Banquet room is the perfect location for your business meeting 
or conference. The Room is ideal for private business gathering for groups 

up to 80 people.   
The entire facility may be rented for larger groups. 

general meetings and meals, we can accommodate groups up to 200 people. 
 

Our event planner can help you plan the perfect event. 
They can help you select the ideal meal service including lunch or dinner service. 
They will work with you to insure that we have all the presentation equipment 

needed to make your meeting a success. 
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The Woodman Lodge Banquet 
 Reservation Agreement 

 
Event Name:   Guests:    
 
Event Date:    From:              To:    
 
Room(s) Reserved:       
 
Minimum sales:                 (+room charge & tax) 
 
Deposit Amount:    Deposit Received:    
 
Host:        
 
Address:       
 
Email:                          Cell:      
 
Communication:  Home:      Work:    
 
1.  Reservation. You are reserving the banquet facility identified on this reservation agreement, for the date 

and time specified on this agreement.  You agree to pay the minimum set forth on this reservation 
agreement.  If the minimum is not met, the food and beverage shortfall will be calculated on the difference 
between the food and beverage minimum and the actual food and beverage sales.  The food and beverage 
shortfall will be added to your bill.  The Woodman Lodge hereby agrees to make the banquet facility 
available to the guest on the specified date and time indicated. Hosts will be granted access to The 
Woodman Lodge private room 30 minutes prior to their event start time. 

 

2.  Room Charge.  We will present the host of the group one check including an 18% gratuity charge and 
state sales tax for the rental of a private banquet room.  This room charge will be added to all food, liquor, 
wine items and any additional charges if Minimums are not met. Additional serving staff gratuities are 
optional and will be given directly to the service staff.  

 
3.  Payment.  All accounts are payable in full the day of your event. The Woodman Lodge gift 

certificates, gift cards or checks may not be used for banquet payment. At the time of booking we must 
have authorized credit card information kept on account for payment of remaining balance and may charge 
that account at the conclusion of your event if no payment alternative is provided.   

 

4.  Deposit.  You agree to pay a deposit to guarantee the reservation of The Woodman Lodge banquet room. 
Upon receipt of a signed contract and deposit, the reservation is final. Cancellation less than 60 days 
prior to the event will result in forfeiture of the deposit.  

 

5.  Guarantee.  The Woodman Lodge Banquet facility requires a final guarantee of the number of guests 
attending your event and exact entrée count by 12:00p.m. Five (5) business days prior to your event. 
Once received, this number constitutes a guarantee. The final bill will reflect the final guarantee or the 
actual number of guests, whichever is greater. The guarantee number is of utmost importance to ensure 
that the food, beverages and scheduled service staff meet your guest’s needs. 

 
I understand that if the food & beverage sales (prior to tax & gratuity charge) are not 

met, the balance will be applied to my final bill to meet the room minimum. 
I HAVE READ & UNDERSTAND THE WOODMAN LODGE BANQUET POLICIES 

 
Host Signature:   Date:     
 
Credit Card:    Exp:     


