
Open at 5pm Daily
Live Music Every Night



WHERE VINTAGE SKI LODGE CHARM 
MEETS MODERN ALPINE LUXURY

From a statement multi-headed serpent chandelier to a Brunswick triple-arch 
“Empire Bar” restored from the 1800s, every detail is designed to shift the room from 

warm amber glow to concert-ready energy.

TESSIE’S COCKTAIL LOUNGE  / Main Bar View

MUSIC-FUELED EXPERIENCE

Designed by Celano Design, Tessie’s captures the rugged romance of mountain life 
with a refined, contemporary edge — and just a little bit of rock and roll.



A towering vintage fireplace  •  Inviting lounge leather seating

Performance stage designed for live entertainment

Flexible Layouts for groups up to 250  •  Private Buyout Options

Catering Available for Full Venue Buyouts

DESIGN THAT DELIVERS

The result is a premium yet approachable environment ideal for group events.



live music every night 
A curated mix of emerging artists and established talent

elevated cocktail program
Signature and classic cocktails, local beers, and curated spirits

aprés-ski activation
High-energy happy hour designed for post-ski groups

3,760 sq. footage

89 seats | 250 capacity

SIGNATURE EXPERIENCES



audio
•	 Qsys Audio Processor

•	 Powersoft and KV2 amplifiers

•	 Front left &amp; right speakers: (2) KV2 ES1.0 3-way, very high output speakers

•	 Center fill speakers: (2) KV2 ESD25 2-way full-range speakers

•	 Main subwoofers under the stage: (4) ES2.6 2x15&quot;, high output subwoofers

•	 Delayed speakers in the room: (3) rows, each consisting of (2) Fulcrum CC230 12”

•	 Subcardioid speakers

•	 (5) 2x15” subwoofers along the perimeter of the room

•	 (7) 12” ceiling speakers along the perimeter of the room

•	 (6) XLR inputs on stage

•	 (2) XLR outputs on stage

•	 All band equipment will be connected with a stage mixer to the XLR inputs on stage.

•	 (2) FOH location with each:

	- Audio wall plate to audio processor with 2 x balanced XLR mic/line inputs, 2 x

	- RCA and 1 x 3.5 mm input 

	- BT wall plate to audio processor

	- (1) CAT cable to stage

theatrical lighting
•	 The grandmaMA3 on PC theatrical lighting processor in the rack is controlled through the Touch

•	 OSC app on the iPad

•	 There are multiple theatrical lighting pipes above the stage with the following theatrical lights:

	- (4) ADJ Focus Hybrid

	- (8) ADJ Stealth Wash Zoom

	- (16) ADJ UBL6H linear wash lighting for walls

•	 There is one theatrical lighting pipe in the ceiling in front of the stage with the following theatrical lights:

	- (4) ADJ Focus Hybrid

	- (6) ADJ Stealth Wash Zoom

•	 There are 4 locations around the central chandelier at the center of the room with the following 

theatrical lights:

	- (4) ADJ Focus Hybrid

stage
The stage is a half-circle with a radius of ~12’ (24’ wide and 12’ deep) 

video
•	 (6) 65” TVs &amp; (1) 75” TV around the perimeter of the room

•	 (1) 150” projection screen on stage with 6000 lumen ultra short throw projector

AUDIO & VISUAL



HOSTED BAR PACKAGES
Full guest guarantee required 72 hours prior to the event.

Charges are based on the final guaranteed guest count or actual attendance, whichever is greater. 

Red Bull, shots, champagne and martin/s are not included in any open bar packages.

Red Bull and specialty cocktalls are avallable at an additional $7.00 Per person.

Tray-passed cocktalls can be added to any event for a maximum of 30 minutes.

Brands are subject to change

signature
1 hour $35

2 hours $49
3 hours $61

Vodka: Tito’s, Aspen

Gin: Bombay Original

Tequila: Espolòn Blanco, 

Casamigos Blanco

Rum: Bacardi Superior, 

Captain Morgan Spiced

Whiskey: Jim Beam, Bulleit, 

Jack Daniel’s, Maker’s Mark, 

Crown Royal, Jameson

Includes House Wines, Domestic & 

Imported Beer, Soft Drinks, 

Juices & Mixers.

reserve
1 hour $39

2 hours $56
3 hours $72

Vodka: Grey Goose, Belvedere

Gin: Hendrick’s, Bombay Sapphire, Roku

Tequila: Don Julio Blanco & Reposado, 

Casamigos Reposado, Patrón Silver

Rum: Mount Gay Silver, Sonrisa Platino

Whiskey: Angel’s Envy, Basil Hayden, 

Knob Creek, Jefferson’s Ocean, 

Johnnie Walker Black

Scotch: Glenfiddich 12, The Balvenie 14

Irish: Green Spot, Redbreast 12

Includes House Wines, Domestic & 

Imported Beer, Soft Drinks, Juices & 

Mixers.

headliner
1 hour $46 • 2 hours $65 • 3 hours $82

Vodka: Grey Goose, Belvedere, Haku

Gin: Monkey 47

Tequila: Clase Azul Reposado, Don Julio Añejo (1942 upgrade available)

Mezcal: Del Maguey Vida

Rum: Sonrisa Reserva

Whiskey: Blanton’s, WhistlePig 10 & 15 Rye, Hibiki Harmony

Scotch: Macallan 12 (JW Blue upgrade available)

Cognac: Hennessy VS, Rémy Martin VSOP

Includes House Wines, Domestic & Imported Beer, Soft Drinks, Juices & Mixers.



HOSTED CONSUMPTION BAR
Guests order from the full bar and are billed for the Beverages Consumed or the Beverage Minimum, 

whichever greater. Pricing based on Consumption plus applicable tax, gratuity and Service Charge. 

enhancements
Feature up to (3) of our Signature Cocktails below on your Consumption Bar



RECEPTION MENU
Offered for Full Venue Buyouts Only • $50 Butler Server Fee per hour per 50 Guests

All group events are subject to prevailing tax, gratuity, and service charge.
Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish reduces the risk of foodborne illness.

Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.

cold hors d’oeuvres
per piece

crostini (v) $7
with goat cheese and roasted peppers

deviled eggs à la russe (v) $7

mozzarella balls (gf)(v) $8
cracked pepper and olive oil on a spoon

strawberry with brie (gf)(v)  $10
fresh strawberry crowned with brie

endive (gf)(v) $10
gorgonzola cream cheese and pine nuts on endive

grilled asparagus $10
wrapped in prosciutto

belgian endive (gf)  $10
smoked salmon mousse

carpaccio crostini  $12
with spicy mustard and capers on a crostini

grilled eggplant crostini (v) $12
fig jam, chèvre, balsamic gastrique

rustic toast (v) $12
burrata, fresh strawberry, vermont maple
syrup, hazelnut brittle

chilled prawns on ice $13
with condiments

seared ahi poke $14
with papaya relish on a spoon

hot hors d’oeuvres
per piece

jalapeño poppers (v) $8
tomatillo sauce

arancini (v) $8
cheese-stuffed risotto ball with a pomodoro sauce

sweet & sour meatballs $8

garlic parmesan wings $8

assorted petite quiche (v) $8

asian spring rolls (v) $8
plum sauce

crabmeat rangoon $8
wonton stuffed with crab and cream cheese

braised beef empanada $8
with manchego cheese

potsticker $10
steamed dumpling stuffed with pork,

shrimp, vegetables, and dipping sauce

spanakopita (v) $10
spinach and goat cheese

pepper bacon-wrapped scallops (gf) $10

blackened chicken satay $10
pineapple rum beurre blanc

brie & raspberry almonds in phyllo (v) $11

coconut shrimp $14
cocktail sauce



Book your next group experience at Tessie’s. Create something legendary.

Groupsales@cliquehospitality.com

18 US -50 Stateline, NV  89449

For groups of 20 or more contact Tori@cliquehospitality.com


