


I choose you

To the mountains and back

over oceans and rivers

time and space

and distance.

No pause

no doubt. 

I choose you.
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We do! Do you?

Whether you are hosting a 
wedding reception, 

rehearsal dinner or celebratory 
brunch, we will bring together 

the very best of  everything.

Extraordinary venue.
Luxury accommodations.

Legendary service.
 

It all comes together to ensure 
that your event is unique to you.

Just say “I Do,” 
and we’ll take care of  the rest!



DESIGNER/PHOTO CREDIT: JUSTIN STRAW DESIGNS
@JUSTINSTRAWDESIGNS 



MENU
HORS D’OEUVRES (served butler style)

COLD: 
Shrimp Cocktail .................................................................................................................... $330 (per 100)
Smoked Atlantic Salmon with Crackers ....................................................................... $275 (per 10lb filet)
Vegetable Display with Ranch ............................................................................................ $165 (serves 60)
Deluxe Cheese Display with Crackers ................................................................................ $245 (serves 60)
Fresh Fruit Display .............................................................................................................. $165 (serves 50)

HOT:
Meatballs (Swedish/BBQ)..................................................................................................... $165 (per 100)
House-made Spinach Artichoke Dip .................................................................................. $190 (serves 50)
Zesty Queso & Salsa with Tortilla Chips ............................................................................ $190 (serves 60)
Chicken Wings w/Dipping Sauce ......................................................................................... $225 (per 100)
Crab Stuffed Mushrooms ...................................................................................................... $275 (per 100)

DINNER BUFFET
all dinner buffets come with fresh rolls and butter

TWO ENTREE BUFFET 
Choice of  two salads, one vegetable and one starch ...............................................................................$28

THREE ENTREE BUFFET 
Choice of  two salads, one vegetable and one starch ...............................................................................$32

ENTREES
• Mediterranean Chicken: Roasted chicken topped with spinach, artichokes, tomatoes and garlic.
• Slow Roasted Pork: Slow-cooked pork, glazed with an apple-bacon demi glace.
• Poached South Dakota Walleye: Topped with lemon and dill.
• Champagne Chicken: Chicken served with a creamy/savory champagne sauce made with champagne, 
shallots, lemon and garlic.
• Salmon: grilled to perfection with a honey glaze.
• Slow Roasted Pot Roast: Succulent slow roasted beef  pot roast in au jus.

ADD-ONS
• Chef-carved USDA Prime Rib: with au jus and horseradish ...............................................*market price

SALADS VEGETABLES STARCHES
fresh greens (3 dressings) green bean almondine *cheddar mashed
caesar salad caramelized baby carrots *roasted baby carrots
potato salad steamed broccoli wild rice blend
 

*denotes gluten-free option
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MENU
REFRESHMENTS

Coffee Service (regular or decaf) ...................................................................................... $24.00 per gallon
Iced Tea/Lemonade ........................................................................................................ $20.00 per gallon
Bottled Water (based on consumption) ....................................................................................... $2.00 each
Assorted Coca-Cola Products (based on consumption) .............................................................. $2.00 each
Drink Ticket ................................................................................................................................ $6.00 each
Domestic Keg .......................................................................................................... $325 (ask for selections)
Import Keg .............................................................................................................. $375 (ask for selections)
Wine/Bubbles .................................................................................................................. (ask for selections)





FAQ
FOOD AND BEVERAGE
Can we bring our own food or alcohol?

 •  All of  our culinary creations are expertly prepared by our staff to ensure quality meals that you 
would expect from a full service resort such as Deadwood Mountain Grand. Our experienced 
catering and banquet staff has established one of  the best reputations in Deadwood for service 
and attention to the individual needs of  our wedding parties.  

 •  No food or beverage other than cakes or desserts will be permitted to be brought into the resort 
without the written approval of  the Sales and Catering Manager. Desserts and cakes are also 
subject to approval by the Sales and Catering Manager.

 •  Absolutely no alcohol of  any kind may be brought into the resort. We are able to work with you 
to order any special alcohol, wine or spirits that you may desire (based on vendor availability).

GREEN ROOM
A unique perk offered only by Deadwood Mountain Grand is use of  the entertainment Green Room. 
This area is provided to artists performing in the event center for concerts, shows and more. This 
spacious location is available to the bridal party at no extra cost on the day of  the wedding. The Green 
Room includes the following:
 •  Two separate dressing areas, each with bathrooms and showers.
 •  Wall-to-wall mirrors with ample counter space for hair and makeup in each room.
 •  Sitting area with TV, full size refrigerator and microwave.
 •  Available at no extra cost from 7am to 8pm the day of  wedding or reception.

PARKING
 •  Free onsite covered parking is available for a guests attending the wedding or reception. This 

includes free valet parking if  desired. 

DÉCOR
 •  Deadwood Mountain Grand does not provide wedding décor. Ask your sales representative for 

suggested vendors.

DJ’S, MUSICIANS/BANDS
 •  Deadwood Mountain Grand does not provide DJ services. Your sales representative will be 

happy to recommend reputable vendors.
 •   If  the bridal party wishes to hire a band, please inquire with your sales representative to 

coordinate times and needs of  the vendor.



FAQ
CEREMONY
The Grand Event Center boasts nearly 15,000 square feet of  space to hold both your ceremony and 
reception so your guests won’t have to go far!

 •  The event center has the capability to be separated in half  by floor to ceiling velvet curtains. 
When separated, a ceremony of  up to 450 may be held on one side while a reception for up to 
450 may be held on the opposite side.  

 •  The Event Center boasts ample mezzanine space near the main event area for a reception or 
greeting area. This space is near the elevator and escalator as guests enter the facility.

 •  Bill’s Backstage area near the Event Center, boasts 1,500 feet of  space for rehearsal dinners, 
socials or other functions with a private bar while never leaving the event space. 

 •  The Event Center also boasts a bar area big enough to handle any size group with space for up 
to five bartenders at one time. 

TECHNOLOGY
Deadwood Mountain Grand offers state-of-the-art technology no other property can offer in the Black 
Hills. 

 •  The event center offers four different big screens for slide shows or other video needs. Including 
one 12’x16’ screen, one 11’x6’ screen, one 8’x6’ screen and one portable 10’x14’ screen.

 •  Zoom capabilities with multiple cameras for those who are unable to attend the special day and 
would like to attend virtually. 

 •  We offer high quality sound and some lighting if  desired. (Ask your sales representative for 
more information and pricing).

 •  An audio/visual tech may be available if  requested at least 30 days in advance. 
 •  Free WIFI throughout the entire facility.

GUEST ROOMS AND BLOCKS
A room block may be requested and contracted at the time of  booking the venue. Size of  room block 
will be based on hotel availability and cut-off dates for the block will apply.

 •  Bridal suite is complimentary on the day of  the wedding or reception (based on availability) 
and a rate may be requested to reserve the suite, pre and post day of  event. We ask that the bride 
or groom call the hotel front desk to reserve the room if  using the bridal suite. Reservation can be 
made after the contract is signed and sent back to the sales representative. The hotel front desk 
can be reached at 1-800-907-4726, dial “0” when prompted. 



Deadwood Mountain Grand Sales & Catering

Tabi Espinoza: tespinoza@dmgrand.com / 605-559-1163
Tara Hanson: thanson@dmgrand.com / 605-559-1187

deadwoodmountaingrand.com/hotel/meeting-spaces

1906 Deadwood Mountain Drive
Deadwood, SD 57732
info@dmgrand.com
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