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CATALOOCHEE

RANCH

PRIVATE EVENTS

Located at 4,800’ elevation in Maggie Valley, North Carolina, the mountains provide the perfect backdrop
for a celebration, corporate retreat, or a family reunion. With picturesque surroundings, flexible spaces,
and a passionate team your event will be an unforgettable experience for all your guests.




EVENT LOCATIONS

The Horseshoe

A beautiful outdoor flagstone terrace just outside The Hayloft with natural tiered seating. With the
rolling meadows as your backdrop, enjoy the beauty of the mountains in this more intimate setting.

Switchback The Hayloft
Our restaurant at Cataloochee Ranch complete A refurbished bank barn with white walls and
with a wood-burning fireplace, tall ceilings steel windows to let in the mountain light -
and majestic mountain views. perfect for a truly memorable event!
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ACCOMODATIONS

In order to allow full exclusivity of Cataloochee Ranch for your event,
you are required to buy out all accomodations for two nights.

Whether you prefer the privacy

of a cabin for up to six or the
rugged sophistication of a suite

in our authentic mountain lodge,
Cataloochee offers a range of
accommodations where you'll be
happy to hang your hat. The fresh
mountain air, incredible views, and
inspiring spirit are the same no
matter where you choose to stay.

We have 12 individual cabins, and
3 lodges with 6 guest rooms each,
for a total of 30 accommodations.
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OUR CUISINE

“Our techniques and location are elevated but our ingredients
and hospitality are comfortably southern.”

- CHEF JEB ALDRICH

MEET OUR CHEF

Trained in critically acclaimed
restaurants across the Southeast,
Chef Jeb Aldrich honed his skills
in Europe before returning to
America at 4th & Swift, and later,
Tiny Lou’s, among others. At
Switchback, Aldrich has created
an extraordinary ranch menu of
Southern Appalachian fare with
European Alpine influence.



FREQUENTLY ASKED QUESTIONS

Do you have a list of preferred vendors and are we required to use them?

We do have a preferred vendor list to experts in the surrounding area. You are not required to use our
list. We do ask that each contracted vendor sign a property waiver. We would be happy to host any
vendor you prefer!

What time does my event have to end?
In The Hayloft there is a noise ordinance of 10 p.m.

What is the payment schedule for my event?
A 50% deposit is required at the time of booking to secure your event. A final invoice with incidentals
will be due at check-out.

Is there a gratuity?
There is a service charge of 22% added to all food and beverage sales.

Can we use an outside caterer or bakery?
Our talented culinary team will take care of your food and beverage needs throughout your retreat,
creating thoughtful, memorable dining experiences designed to bring your team together.

When do you need the final head count?
Final head count must be received no later than 14 days prior to arrival. We will use this final number as a
base for food production and beverage ordering and that will be reflected on your final invoice.

Do you include a tasting?
We are happy to provide a complimentary tasting based on seasonal options for up to 6 guests, based
on availability.

Do you have bar packages?
Pricing for all beer, wine, and spirits will be based on selections and consumption for hosted events. All
alcohol will be charged and invoiced on the final invoice.

Can we supply our own alcohol?
No, under NC state law, we are required to serve only alcohol that we receive through our distributor.
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Our buyout package includes the following for up to 100 guests:

Exclusive Use of a Variety of Locations
The Hayloft, The Horseshoe Lawn, The Horseshoe, Switchback, The Ranahan

Set Up and Break Down at All Events
Bamboo Folding Chairs
Custom Wooden Farmhouse Tables and Bars, if using The Hayloft
Cocktail Tables
Plateware, Silver Flatware and Glassware
Buffet Tables and Serviceware
Dessert/Cake Table
Custom Menu and Alcohol Selections with our Food & Beverage Team

Bartenders and Service Staff




