
 
 

Weddings at Blue Mountain . . . 

Congratulations! 

We would like to thank you for considering Blue Mountain as your reception destination. Our staff will be 

by your side throughout the planning phase until the arrival of your special day. We will assist you with 

customized menus, florist and entertainment selections, as well as a photographer to capture all of your 

cherished moments. We will be glad to help you with all the little things for the big day. 

- Blue Mountain Staff 

Blue Mountain Weddings are: 

Convenient – Located just 20 minutes from most hotels, Jim Thorpe, and the LVIA Airport. 

Beautiful – Guests enjoy the scenic privacy of our mountainside location for indoor and outdoor 

ceremonies. 
 

Roomy – Our spacious facilities can accommodate as many as 300 people, complete with stage for live 

bands or a DJ. 
 

Economical – We offer several affordable packages for all budgets. 

Accommodating – Choose between our spectacular Valley or Summit scenic locations for your special day. 

Our selection allows us to accommodate small or large weddings. 
 

Delicious – We offer exceptional cuisine from our very own executive chef. 

Photographic – Capture your special moments that will last forever in a number of our scenic locations. 

 

Comfortable and Accessible – Our rooms are smoke-free and air-conditioned, with handicap 

accessibility. 

 

Something to See! – Call now for a tour! 

Blue Mountain 
 

1660 Blue Mountain Drive|Palmerton, PA 18071 
 

banquets@skibluemt.com|610.826.7700x1220|skibluemt.com 



Silver Wedding Package - $90 per person 
5 hour reception in the Courtyard Ballroom or Vista Ballroom 

4 hour open bar – premium wine & spirits package 
1 hour butlered hors d’oeuvres 

Traditional stationary vegetable and fruit displays 
Elegant dinner table display 

Choice of two entrees 
Sorbet & ice cream 
Champagne toast 

Choice of colored linens and napkins 
Large wooden dance floor 

Wedding cake and cutting service 
 

Butlered Hors d’oeuvres 
Choice of 5 – 6 traditional selections 

 

Stationary Display 
Seasonal vegetable arrangement & assorted dips 

Fresh fruit bouquet 
 

Salads 
(choose one) 

Garden Salad – choice of italian, peppercorn ranch, raspberry vinaigrette, honey mustard dressing 
Pasta Salad – fresh vegetables blended in tricolor pasta 

Greek Salad – romaine greens with feta cheese, black olives, and red onion 
 

Main Entrees 
 Choice of two main dishes 

 

Honey Glazed Baked Ham   Lobster Ravioli 
Chicken Parmesan    Stuffed Flounder 
Rotisserie Chicken    Tilapia 
Roast Beef     Grilled Salmon 
Shrimp Scampi    Chicken Cordon Bleu 
Stuffed Pork Loin    Prime Rib 
Chicken Marsala                              Stuffed Chicken 
      

 
Choice of two side dishes   Choice of two vegetables 

 

Parsley Buttered Red Potatoes  Freshly Grilled Vegetables 
Garlic Mashed Potatoes   Green Bean Almandine 
Potato Filling     Baby Carrots with Dill 
Wild Rice Pilaf    Broccoli 
Golden Mashed Potatoes   California Medley 
Twice Baked Potatoes   Corn 

 
Rolls, butter, coffee, tea, & water accompany meal 

Bar is closed ½ hour during dinner and ½ hour at the end of the evening 
6% PA sales tax and 18% gratuity included in pricing 



Platinum Wedding Package - $97 per person 
5 hour reception in the Courtyard Ballroom or Vista Ballroom 

4 hour open bar – premium wine & spirits package 
1 hour butlered hors d’oeuvres 

Traditional stationary vegetable and fruit displays 
Fresh flower centerpieces 

Ice sculpture 
Chef’s choice soup & salad 

Choice of two entrees 
Sorbet & ice cream 
Champagne toast 

Choice of colored linens and napkins 
Large wooden dance floor 

Wedding cake and cutting service 
 

Butlered Hors d’oeuvres 
Choice of 5 – 6 traditional selections 

 

Stationary Display 
Seasonal vegetable arrangement & assorted dips 

Fresh fruit bouquet & chocolate garnish 
 

Salads (choose one) 
Garden Salad – choice of italian, peppercorn ranch, raspberry vinaigrette, honey mustard dressing 

Pasta Salad – fresh vegetables blended in tricolor pasta 
Greek Salad – romaine greens with feta cheese, black olives, and red onion 

 

Main Entrees 
 Choice of two main dishes 

Filet Mignon    Prime Rib 
Surf & Turf     Eggplant Parmesan 
Honey Glazed Baked Ham   Lobster Ravioli 
Chicken Parmesan    Stuffed Flounder 
Rotisserie Chicken    Tilapia 
Roast Beef     Grilled Salmon 
Shrimp Scampi    Chicken Cordon Bleu 
Stuffed Pork Loin    Prime Rib 
Chicken Marsala                              Stuffed Chicken 
      

Choice of two side dishes   Choice of two vegetables 
 

Parsley Buttered Red Potatoes  Freshly Grilled Vegetables 
Garlic Mashed Potatoes   Green Bean Almandine 
Potato Filling     Baby Carrots with Dill 
Wild Rice Pilaf    Broccoli 
Golden Mashed Potatoes   California Medley 
Twice Baked Potatoes   Corn 

 
 

Rolls, butter, coffee, tea, & water accompany meal 
Bar is closed ½ hour during dinner and ½ hour at the end of the evening 

6% PA sales tax and 18% gratuity included in pricing 



 Buffet Wedding Package - $86 per person 
5 hour reception in the Courtyard Ballroom or Vista Ballroom 

4 hour open bar – premium wine & spirits package 
1 hour butlered hors d’oeuvres 

Traditional stationary vegetable and fruit displays 
Elegant dinner display 

Champagne toast 
Choice of colored linens and napkins 

Wedding cake and cutting service 
 

Butlered Hors d’oeuvres 
Choice of 5 – 6 traditional selections 

 

Stationary Display 
Seasonal vegetable arrangement & assorted dips 

Fresh fruit bouquet 
 

Salads 
Garden Salad – choice of italian, peppercorn ranch, raspberry vinaigrette, honey mustard dressing 

Pasta Salad – fresh vegetables blended in tricolor pasta 
Greek Salad – romaine greens with feta cheese, black olives, and red onion 

 

Buffet Main Entrees 
 Choice of two main dishes 

Honey Glazed Baked Ham   Roast Beef 
Chicken Parmesan    Eggplant Parmesan 
Rotisserie Chicken    Tilapia 
Chicken Francaise    Grilled Salmon 
Shrimp Scampi    Stuffed Flounder 
Stuffed Pork Loin    Lobster Ravioli 
Stuffed Chicken    Chicken Marsala  

 
Choice of two side dishes 

Parsley Buttered Red 
Garlic Mashed 
Potato Filling 

Wild Rice Pilaf 
Golden Mashed 

 
Choice of two vegetables 
Freshly Grilled Vegetables 

Green Bean Almandine 
Baby Carrots with Dill 

Broccoli 
California Medley 

Corn 
 

Rolls, butter, coffee, tea, & water accompany meal 
Bar is closed ½ hour during dinner and ½ hour at the end of the evening 

6% PA sales tax and 18% gratuity included in pricing  


