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Lodge by the Blue 
4192 Highway 9, Breckenridge, Colorado 

Dan Lindquist, Resort Manager 
770-757-4744 

frontdesk@lodgebytheblue.com 
lodgebytheblue.com 

 
The perfect setting…stunning views overlooking Quandary Peak and the Blue River…rustic vintage elegance for 
your dream wedding or your next special event. 
 
Venue Fees: 
Vista Room: $1500 accommodates 50 guests seated. $30 per person for parties smaller than 50 guests. Tables 
and chairs included. Beautiful stone fireplace and picturesque view of Quandary Peak 
 
Elk Room: (Add-on to the Vista Room) $1,000 great spot for dancing and cocktails. Accommodates 50 guests. 
$20 per person for parties smaller than 50 guests. Spectacular stone fireplace and antler chandelier. 
 
Myla Rose Deck: $2,000 for tented events up to 50 guests seated (tent not included). $40 per person for 
parties smaller than 50 guests. Tables and chairs included. Overlooks breathtaking Quandary Peak.  
 
Blue River Venue: $2,000 for tented events up to 150 guests seated (tent not included). Riverside setting 
overlooking the mountains. 
 
Rental fee is for four hours, plus tax. Additional hours may be available for purchase for $250.00 per hour, plus 
tax.  Full payment is due at time of booking. Events must conclude by 10pm. 
 
Fee does not include table linens, food, or decorations.   
 
Our venues provide a wonderful location for your event; however, we do not have a wedding planner or event 
coordinator on staff.  WE STRONGLY ENCOURAGE YOU TO HIRE ONE TO ASSIST IN THE PLANNING AND ENSURE 
YOUR EVENT GOES SMOOTHLY.   
 
A Venue Manager will be available prior to your event to oversee set-up, accept deliveries, and regulate 
lighting.  Events must be scheduled to conclude by 10pm. 
 
Set-up and Decoration:   
As a courtesy, you will have access to the venue the day of your event to decorate for 1-2 hours at no extra 
charge. Timing to be confirmed two weeks prior when your final guest count is submitted. Please note, going 
over the 2 hour allowance will be billed at $250 per hour plus tax.  
 
Once your final guest count is submitted, no later than two weeks prior to your event, a floor plan will be 
prepared so you will have the table count to provide to your linen and floral suppliers.  
 
All customer decorations, linens, catering materials, tabletop decorations, tableware, etc. must be removed 
within one hour of the conclusion of your event or you will be charged an additional $250 for an extra hour.  
 
The venue opens for guests at the time stated on your rental agreement.  
 



Ceremony Options: Myla Rose Deck, Blue River Venue, Elk Room or Vista Room 
 
Resort Room Rates: We offer you and your guests 15% off the rates that are in effect at the time of your event. 
*subject to availability*  
 
Caterers: We have catering packages available thru Myla Rose Saloon.  Our chef, Olivia Hicks, will meet with 
you individually to discuss options and pricing.  No “drop off” catering permitted.  

 
Bar Packages: Bar packages are provided exclusively by Myla Rose Saloon.    Please contact Olivia Hicks, her 
contact information is on the top of the bar packages page. Absolutely no outside alcohol or beverages are 
permitted into or out of the premises. 
Failure by client or its guests to comply shall result in forfeiture of security deposit. 
 
Security Deposit: Thirty days prior to the event a refundable $500 security deposit is due.  The security deposit 
will be refunded within seven days after the event provided there is no extraordinary cleaning or trash 
removal required by Venue staff, no damage to the Venue, and no outside alcohol brought in to premises. 
 
Cancellation: If the renting party cancels the event 60 days or more prior to the date of the event, the rental 
fee will be refunded.  If the renting party cancels within 60 days of the event, the entire rental fee shall be 
forfeited.  
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
Myla Rose Saloon 

 Bar Packages 

Contact: Olivia Hicks- ohicks@mylarosesaloon.com (970)453-9491 

Important Note:  These package rates do not include 7% tax and 18% service fee. 

Beer and Wine:   Choice of two domestic beers and one premium beer.                                                                                                                            

Choice of three wines: sauvignon blanc, pinot grigio, chardonnay, cabernet sauvignon, malbec or pinot noir. 

PER PERSON: 1 hour - $12  2 hours - $15  3 hours - $18  4 hours - $21 

Silver Package:   Choice of two domestic beers and one premium beer.                                                                                

Choice of three wines: sauvignon blanc, pinot grigio, chardonnay, cabernet sauvignon, Malbec or pinot noir.                
House liquors: Whiskey, tequila, vodka, rum, gin. 

PER PERSON: 1 hour - $15  2 hours - $18  3 hours - $21  4 hours - $24 

Gold Package:   Choice of two domestic beers and one premium beer.                                                                                

Choice of three wines: sauvignon blanc, pinot grigio, chardonnay, cabernet sauvignon, Malbec or pinot noir.                   
Spirits:  Jim Beam bourbon, Altos tequila, Smirnoff vodka, Bacardi rum, Bombay gin, Baily’s Irish Cream, triple 
sec, dry and sweet vermouth.   

PER PERSON: 1 hour - $18  2 hours - $21  3 hours - $24  4 hours - $27 

Platinum Package:   Choice of two domestic beers and one premium beer.                                                                                

Choice of three wines: sauvignon blanc, pinot grigio, chardonnay, cabernet sauvignon, Malbec or pinot noir.              
Spirits: Jack Daniels whiskey, Herrera tequila, Kettle One vodka, Captain Morgan spiced rum, Tanqueray gin, 
Baily’s Irish Cream, Kahlua, triple sec, dry and sweet vermouth. 

PER PERSON: 1 hour - $21  2 hours - $24  3 hours - $27  4 hours - $30 

Beer Selections:                                                                                                                                                                                     
Domestic – Budweiser, Bud Light, Coors, Coors light, Fat Tire                                                                                                            
Premium – Corona, Heineken, Avery IPA, Blue Moon, Guinness 

ALL PACKAGES INCLUDE:    Glassware, beverage napkins, straws, ice, garnishes: lemons, limes, cherries 

and olives, cranberry, orange, pineapple and pink grapefruit juices, Coke, Diet Coke, Sprite, Club Soda, Tonic 

Water, Bottled Water, sour mix, grenadine, lime juice, half and half 

 We also offer a champagne toast at $4 per person 
 Guests under 21 - $2 per person per hour 
 Guests 21 and over is the same price per person – drinker or non-drinker. 
 Bartender:  $25 per hour includes set-up and breakdown - (one bartender per 50 guests) 
 Payment and final guest count is due 10 days prior to your event. 
 Cash, credit or debit cards are accepted.  No checks. 
 Packages do not include 7% tax and 18% service fee. 
 Cash bar available – ask for pricing.  $100 set up fee for cash bar. 
 $75 early set up fee (required if ceremony is in the venue) 

 

Absolutely NO outside alcohol (or any beverage) is permitted to be brought into the venue or out.  No 
drinks can be brought from your rooms.   Failure by client or its guests to comply shall result in forfeiture of 
security deposit.                                           
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