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Welcome to DeGray Lake  
Resort State Park 

At DeGray Lake Resort State Park we are here to help you plan the wedding 

of your dreams with memories to last a lifetime. We offer a number of 

options for weddings, receptions, and rehearsal dinners. Each space can be 

tailored to suit the individual needs of your event.   

We encourage you to call for an appointment, where we can give you a tour 

and answer any questions you may have. 
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2027 State Park Entrance Rd. - off Highway 7 north 6 miles from I-30 (exit 78)  

or Highway 7 South from Hot Springs approximately 21 miles to the park entrance 

Our sales team will work closely with you to  
determine the perfect venue for your day. 

Barbara Brooks, Director of Sales  

(501) 865-5853         

barbara.brooks@arkansas.gov     

Chelsea Simon, Asst. Director of Sales 

(501) 865-5859 

chelsea.simon@arkansas.gov    



About Us 
Nestled among the tall pines in the foothills of the Ouachita Mountains, DeGray Lake 

Resort State Park is Arkansas’s only island resort, surrounded by one of Arkansas’s 

renowned “Diamond Lakes,” known for its clear water.  

Encompassed by the beauty and splendor of the state park, DeGray Resort Lodge is ideal 

for weddings, receptions and rehearsal dinners. Accommodations are perfect for families 

with a large group of out-of-town guests. Lodge amenities include 96 rooms, event rooms 

for 10-300 guests, a full-service restaurant, swimming pool, hot tub and  

fitness center, free parking, and free high speed Wi-Fi. 

In addition to amenities offered at the island resort, your guests can enjoy a round of golf 

on the beautiful DeGray Lake Resort State Park Golf Course, stay in one of our YURTs, hike 

one of the park trails, or cruise the lake in a rental from our full-service marina. 
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An ideal location for an outdoor ceremony, with DeGray Lake and its islands as a backdrop,  

the lawn can seat up to 300 guests. 

Photo by  Hollie Henderson 

Venue Options 
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Venue Options 
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DeGray Lodge offers a convention center with sweeping views of the lake that can 

accommodate up to 250 guests. Tables, chairs, and basic linens are included in the rental. 
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Pricing 

Full Conference Center, Lodge Lawn,  

or Golf Course Patio 

Guest Rooms Booked Rate 

No guest rooms $789 

1 to 10 guest rooms $684 

11 to 35 guest rooms $474 

36 to 71 guest rooms $368 

72 or more guest rooms Complimentary  

Additional Charges 
Lawn Wedding Chairs $2 per chair 

Full Length Table Linens (white or black) $20 each 

The cost of tables, chairs and basic table linens within the convention center is included 

in the rental price of the space. Plates, cutlery, serving pieces and glasses are included in 

your catering charges. 

Venues 

 

 

Resort View 

Weekdays 

Nov 1 - Feb 29   

Weekends 

Nov 1 - Feb 29   

Weekdays 

Mar 1 - Oct 31 

Weekends  

Mar 1 - Oct 31 

$90 $100 $105 $116 

Lake View $105 $116 $137 $147 

Guest Rooms 

Individual Conference Center Rooms 

Guest Rooms Booked Rate 

No guest rooms $327 

1 to 15 guest rooms $274 

16 to 45 guest rooms $221 

46 or more guest Complimentary 
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Drinks 

Popular Wedding Catering Options 
for our full catering menu with descriptions and more information, contact the sales department 

Plated Entrees 

Iced Tea - $25 

Celebration Punch or Lemonade  - $13 

Assorted Cream Cheese Display - $45 

Assorted Pinwheels - $55 

Fresh  Fruit Display - $60 

Fresh Vegetable Tray - $45 

Shrimp Cocktail Display - $135 

Petit Jean Bite Size Sausages - $24 

Strawberry Bruschetta - $36 

Stuffed Mushrooms - $15 

Mini Meatballs - $24 

Cucumber Slices - $15 

Roast Pork Tenderloin - $17 

Prime Rib - $30 

Grilled Chicken Breast - $17 

Steak & Shrimp - $23 

Pork Loin - $90 

Smoked Ham - $175 

Turkey Breast - $145 

Prime Rib - $250 

Mashed Potatoes - $1.5 

Vegetable Medley - $1.5 

Baked Potato - $2 

Tossed Salad - $2.5 

Buffets 
DeGray Signature Buffet with fried catfish, beef brisket, and grilled chicken - $24 

Pasta Bella Buffet with lasagna, chicken alfredo, and spaghetti - $22 

Home-Style Buffet with pot roast and fried chicken tenders - $18 

Small Bites 

Carving Stations 
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Bar Options 
for our full beverage menu with descriptions and more information, contact the sales department 

 

Cash Bar 

Guests pay for their own beverages. Tax is included in the price. A bartender fee of $25 per 

hour will be charged to the group bill. Bartenders will be allowed to use a tip jar. 

 

Host Bar 

All beverages ordered will be added to the group bill, along with applicable sales tax and 

20% service charge. No tip jar will be used. 

We are able to offer a full service bar, or limit the types of beverages available. We can also    

arrange host bars with a pre-determined limit, that once reached turn into a cash bar. For a 

comprehensive listing of what we offer please contact the sales department and ask for our 

beverage menu. Alcohol sales will require payment the day of the event. 

DeGray Lake Resort Lodge banquet facilities and Shoreline Restaurant operates under a Club Liquor License. Under local ABC laws, alcoholic beverages 

must be purchased through the lodge and outside beverages are not permitted in the meeting rooms. Arkansas law prohibits the sale of alcoholic        

beverages to persons under the age of 21. The lodge cannot serve anyone who is intoxicated or without proper ID. A bartender is required at any private 

function where alcohol is being served. Alcohol will not be served in the conference center/banquet area unless a host or cash bar has been pre-arranged 

with the Sales Department. 

Beer 

Domestics 

$3 - $4 

Arkansas Craft 

$4 - $5 

Wine 

House Wine 

$5 

Special Order  

Bottles by request        

(Host Bar) 

Liquor 

Vodka, Tequila, 

Rum, Whiskey, 

Scotch, Gin 

$5 - $9 

 



Policy Overview 
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Food & Beverages 

 All food and beverages served in the convention center must be catered by the resort. 

Wedding cakes, bags of candy, or some specialty items can be purchased and brought in; 

however, these items must be approved in advance.  

 Menu selections are required 30-45 days prior to your event and a guaranteed head count 

is required 7 days in advance. If attendance falls below the final guarantee, charges will be for the 

guaranteed amount. 

 

Alcohol 

 The resort operates on a Club Liquor License. Alcoholic beverages purchased for events in 

the convention center are to remain in the reception area only and are not permitted in public 

areas such as the lobby, hallways, swimming pool and grounds area.  

 A bartender is required if alcohol is being served. Alcohol will not be served in the 

conference center unless a host or cash bar has been pre-arranged with the sales department.  

 

Decorations 

 The resort does not permit fixing of any materials to walls, floors, ceilings, tables or chairs 

without permission from management. Groups are not allowed to bring in fog machines, 

confetti, glitter, popcorn, bubbles, or silly string.  Rice, artificial flower petals and heavy tent 

stakes are not permitted on the lawn. Chinese lanterns and balloon releases are not permitted. 
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Vendors 

DJs 

Central Arkansas Entertainment 

(501) 772-0067 

centralarkansasentertainment.com  

 

Arkansas’ Best DJ Service 

(501) 837-7561 

arkansasbestdjservice.biz 

 

 

Florists 

Mary and Martha’s 

(870) 246-2446 

maryandmarthasflorist.com 

 

Cakes 

Ambrosia Bakery 

(501) 525-4500 

ambrosiabakeryco.com 

 

 

 

 

 

 

Planners 

Signature Events 

(501) 321-9787 

hotspringsweddingplanner.com 

 

Photographers 

Cassie Jones 

cassiejonesphotography.net 

 

Sydney Rasch 

artphotographybysydney-

rasch.com 

 

Hollie Henderson 

facebook.com/

holliehendersonphotography 

 

Hatch and Maas 

hatchandmaas.com 
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