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Boxed breakfasts are to be consumed off property.

The Hiker | $27 

Choice of Either:  Bacon, egg and cheddar on your choice of a buttery croissant, bagel or gluten free bread with eggs, green chili, potato, crumbled 

bacon and cheddar. All breakfasts come with orange juice, Garden of the Gods granola, yogurt, seasonal fruit, bakery fresh muffin, butter and 

preserves. $27 

  

 

  

  

 

All plated breakfast items are accompanied with your choice of freshly squeezed orange or grapefruit juice, freshly baked muffins, sweet cream 
butter, and fruit preserves, Barista Espresso freshly roasted artisan coffee and decaffeinated blend, and a selection of gourmet teas. 
 

The Press Maxwell Breakfast GF | $21 

Scrambled eggs, cheddar cheese and chopped scallions, Choice of: maple sausage sliced grilled ham or Applewood smoked bacon Choice of: hash 

browns or Potatoes O’Brien. 
 

Denver Scramble GF | $23 

Home fried potatoes topped with scrambled eggs, ham, peppers, onion and cheddar cheese.  
 

Breakfast Burritos | $23 

Scrambled eggs with cheddar-jack cheese, bacon, diced green chilies and potatoes; wrapped in a flour tortilla, smothered in green chili and topped 

with sour cream Choice of: hash browns or Potatoes O’Brien. 
 

Quiche Lorraine | $25 

Bacon, onion and Swiss cheese quiche, served with hollandaise and fresh fruit. Choice of: hash browns or Potatoes O’Brien.  
 

Steak and Eggs GF | $28 

Breakfast-sized grilled beef tender, scrambled eggs and hollandaise. Choice of: hash browns or Potatoes O’Brien. 

 

  

 

  

  

 

Breakfast buffet selections require a minimum of 20 paid guests.

 

  

 

  

  

 

Colorado Buffet | $34 

Seasonal sliced fresh fruit and berries GF 

Selection of fruit and berry yogurts GF 

Selection of freshly baked pastries with sweet cream butter & preserves 

Scrambled eggs, with cheddar, sautéed peppers, onions & diced ham GF 

Applewood smoked bacon and maple sausage links GF 

Potatoes O’Brien GF 

Freshly squeezed orange and grapefruit juices & gourmet teas 

Barista Espresso freshly brewed artisan coffee regular & decaffeinated 

blend GF 

  

Texas Buffet | $37 

Seasonal sliced fresh fruit and berries GF 

Selection of freshly baked pastries with sweet cream butter/preserves 

Selection of fruit & berry yogurts GF 

Scrambled eggs, cheddar-jack cheese, house-made green chili GF 

Applewood smoked bacon, maple sausage links GF 

Grilled beef tender steaks GF 

Home fried potatoes GF 

Fresh orange & grapefruit juices & a selection of gourmet teas  

Barista Espresso freshly brewed artisan coffee regular & decaffeinated 

blend GF 
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Breakfast buffets require a minimum of 20 paid guests. 

California Buffet | $39 

Seasonal sliced fruit and berries GF   

Selection of freshly baked pastries with sweet cream butter & preserves 

Garden of the Gods granola with skim and 2% milk  

Honey, dried fruits, assorted yogurts GF  

Applewood smoked bacon, maple sausage links & Potatoes O’Brien GF 

Blueberry pancakes with maple syrup  

Scrambled eggs with cheddar cheese, diced tomato & scallions GF  

House smoked salmon with traditional accompaniments GF    

Freshly squeezed orange and grapefruit juices and gourmet teas 

Barista Espresso freshly brewed artisan coffee regular & decaffeinated 

blend    

 

  

  

 

Continental breakfasts require a minimum of ten (10) paid guests.
 

Continental Breakfast | $26 

 

Freshly squeezed orange and grapefruit juice, cranberry juice   

Sliced fresh seasonal fruits and berries GF  

Selection of fruit and berry yogurts GF 

Selection of cereals and house made Garden of the Gods granola  

Assorted bagels with plain & strawberry cream cheeses  

Freshly baked pastries and breakfast breads  

Sweet cream butter & fruit preserves  

Barista Espresso freshly brewed artisan coffee regular & decaffeinated 

blend GF 

Selection of gourmet teas, milk, honey 

  

  

 
Buttermilk pancakes, plain or blueberry with syrup & butter - $6 per person 

French toast, plain or butterscotch with syrup & butter - $6 per person 

Applewood smoked bacon, maple link sausage or grilled ham slices GF - $7 per person 

Scrambled eggs, plain GF - $5 per person 

Scrambled eggs with diced ham, cheddar and scallions GF - $7 per person 

Bacon, egg and cheddar croissant sandwich - $9 per person 

House smoked salmon display with traditional accompaniments GF - $160 Serves 25 people 

Assorted sliced meats and cheeses GF - $9 per person 

  

  

 

(Please choose a minimum of two varieties)  
 

Carrot bread - $4 per person 

Maple twists - $4 per person 

Caramel monkey bread - $4 per person 

Almond twists - $4 per person 

Swedish crowns - $4 per person  

Cherry cheese braid - $5 per person 
 
Banana pecan bread - $4 per person 
 
Pecan sticky buns - $5 per person 
 
Sour cream coffee cake - $4 per person 

 
German chocolate Danish - $5 per person 

 

  

Chef Attended Omelet Station GF | $14 per person (minimum 20 people)  
 

Choose seven (7) ingredients and two (2) cheeses 
 

Farm fresh eggs or egg whites 
 

Choice of: ham, bacon, sausage, bell peppers, onions, green onions, mushrooms, 
tomatoes, fresh basil, spinach 

 

Choice of: Monterey Jack, cheddar, Swiss, smoked cheddar, fresh mozzarella 

All chef-attended stations require a $100 charge per two-hour block, per chef.  

**Substitute Eggbeaters, turkey bacon, or turkey 

sausage on any buffet – add $3 per person, each 

selection 
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All breaks require a minimum of ten paid guests. 
Breaks are served and replenished for 60 minutes. 
 

 

Movie Time Snacks | $9 per person 

Freshly popped popcorn, M&M’s, Snickers, Milky Way 
and Butterfinger bars, iced chocolate milk  
 

 

Brownies and Bars | $10 per person 

Chocolate fudge brownies, grasshopper bars, peanut 
butter bars, blonde brownies, lemon bars 
 

 

The Cookie Jar | $9 per person 

Chocolate chip, oatmeal cinnamon raisin, peanut 
butter double fudge, white chocolate macadamia nut 
cookies 
 

 

Baker’s Dozen | $11 per person 

Raspberry, blueberry, banana walnut muffins, currant 
scones, croissants, carrot breakfast bread, sweet 
cream butter and preserves 
 

 

Sweet & Salty | $12 per person 

Salted pretzels, honey roasted peanuts, Garden of the 
Gods granola, M&M’s  
 

The “Hiker” | $14 per person 

Trail mix, beef jerky, cliff bars, dried fruits, roasted nuts 
 

 

Sundae Bar | $15 per person 

Vanilla and chocolate ice cream, chocolate and 
caramel sauce, M&M’s, cherries, strawberries, chopped 
peanuts and whipped cream  
 

“Seventh Inning Stretch” | $18 per person 

Jumbo soft pretzels, nachos with jalapeños, nacho 
cheese, peanuts, Dove Bars, M&M’s, Snickers, Milky 
Way and Butterfinger bars, Cracker Jacks, mini grilled 
franks, mustard, ketchup, onions, relish  

 

  

 

Assorted individual chips - $4.50/each  

Hot buttered popcorn GF - $4.50/person  

Individual yogurts GF - $4.50/each 

Fresh fruit & berries GF - $10/person  

Chex mix GF - $10/pound  

House-made trail mix - $12/pound  

Hot & spicy bar mix - $10/pound  

Pretzels - $10/pound  

Vegetable crudité GF - $10/person     

Petite pastries selection - $37/dozen  

~Éclairs, black bottom cheesecake, fruit 
tartlets, petite vanilla cream puffs  

Warm soft pretzels - $28/dozen  

Chocolate-dipped strawberries GF - 
$32/dozen  

Gourmet mixed nuts GF - $25/pound  

 

 

To be paired with meals. Stations are 
served and replenished for 60-minutes. 
 

Donut Station | $13 per person 

Fresh baked donuts with assorted 
toppings, white and dark chocolate glazes, 
flavored sugars, crushed nuts, toasted 
coconut, praline, and shaved chocolate. 
 

Tea Time | $13 per person 

Assorted, freshly baked scones, biscotti, 
and tea cookies. Devonshire cream and 
fruit preserves, parfaits of natural yogurt, 
fresh berries, and granola. Cucumber tea 
sandwiches.   

 

Health Nut GF | $14 per person  

“Make your own” trail mix station. A variety 
of nuts and seeds, dried fruits, shredded 
coconut, chocolate chips, and granola. 
Yogurts to include a variety of Greek, plain, 
vanilla, and strawberry yogurts. Display of 
fresh seasonal fruits, melons and berries. 
  

Mediterranean Station | $15 per person 

Lebanese-style stuffed grape leaves with 
herbed rice filling. Lemon hummus with 
Kalamata olives and paprika. Roasted 
eggplant baba-ganoush, cucumber mint 
yogurt dip, cucumber crisps and carrot 
sticks, pita chips, seedy flatbread crackers. 
 

 

 

 
 

Barista Roasters freshly brewed artisan 
coffee regular & decaffeinated blend and 
hot tea with skim milk, honey and lemon 
$17/pot, $46/gallon 
 

Iced tea with lemon & sweeteners 
$17/liter, $42/gallon 
 

Whole, 2% and skim milk - $14/liter 

Assorted soft drinks - $3/each 

Freshly squeezed orange & grapefruit juices 
$18/liter 
 

 

House-made hot chocolate with whipped 
cream - $16/pot, $44/gallon 
 

Selection of apple, grapefruit, cranberry or 
tomato juices - $3.50 each 
 

Bottled water - $3/each 
 

 

Perrier - $3.50/each 
 

 
 

 

  

 

Selection of candy bars - $3/each  

Whole fresh fruits GF - $3/each  

Selection of granola bars - $4.50/each  

Tortilla chips with Pico de Gallo & house-made 
guacamole GF - $8/person 
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Vegetable Paella GF | $51 
Saffron rice, olives, artichoke hearts, onions, carrots, pea shoots 
 

Grilled Chicken Breast GF | $53  

Mango chutney, coconut jasmine rice, grilled pineapple, vegetable sauté  
 

Whiskey Apple Braised Pork Loin GF | $53  
Creamy cheddar polenta, roasted green apple, honey carrots 
 

Herb Roasted Chicken Breast GF | $55  
Artichoke tomato relish, red pepper puree, smashed red potato, zucchini 
 

Grilled & Sliced Beef Tender GF | $57  
Potato hash, onions, French green beans, port wine demi-glace 

 

Lemon Pepper Dusted Scottish Salmon GF | $57  
Roasted tomato & olive tapenade, quinoa blend, seasonal vegetables 
 

Argentinean Marinated Flat Iron Steak GF | $59 
Garden herb chimichurri, marble potatoes, French green beans 
 

5-oz Filet of Beef Tenderloin GF | $63  
Potato puree, vegetable julienne, cabernet sauvignon sauce  

 

  

  

 

All plated lunch entrées are served with soup or salad, dessert, bakery fresh rolls, sweet cream butter, Barista Espresso freshly brewed regular 
coffee, decaf & tea. Split menus will use the highest priced entrée for the group. Custom created menus will incur a $500 chef consultation session. 

 

Salad selections (choose one) 
 
 

Classic Caesar Salad 
Croutons, romaine, asiago cheese, garlic dressing 

 
 

Mixed Greens Salad GF 
Crumbled bacon, cucumbers, shaved red onion, 

shredded Swiss cheese, grape tomatoes, toasted 
pecans, balsamic vinaigrette & dill Dijon vinaigrette  

on the side 
 
 

Caprese Salad GF 
Sliced mozzarella, tomatoes, fresh basil,  

balsamic reduction 
 
 

Red, White & Blue Salad GF 
Frisée & arugula, blueberries, strawberries,  

goat cheese, candied pistachios, Champagne dressing 
 
 

Asian Kale Salad GF 
Curly kale, shredded carrots, toasted almonds, scallion, 

ginger Tahini vinaigrette 
 
 

Soup selections (choose one) 
  

Curry butternut squash soup GF 

Seasonal fruit soup GF 

Tomato basil bisque GF 

Tortilla soup GF 

Thai coconut curry GF 

Sherry mushroom soup  

Yukon Gold potato leek soup 

Corn chowder 

Spanish sausage & kale soup GF 
 
 

Served with a choice of French fries, 

potato salad, fresh fruit, or cottage cheese. Side salad or Caesar (+$2) 

~All sandwiches may be prepared gluten free upon request. 

Tuna Salad & Bacon | $41  
Whole grain bread, sprouts, pickled onions 
 

Veggie Sandwich | $41  
Fresh greens, bell pepper, squash, spinach, goat cheese, olive tapenade, 
focaccia 
 

Roasted Turkey & Brie | $42  

Cranberry sauce, Dijon mayo, caramelized onions, Texas toast 
 

Cubano Sandwich | $44  
Ham, roasted pork, Swiss cheese, pickles, Dijon, potato roll  
 

Classic Grilled Reuben | $45  
Corned beef, sauerkraut, Swiss & Thousand Island on toasted rye bread 
 

Smoked Salmon Sandwich | $46  
Herbed cream cheese, sprouts, red onion, toasted rye bread 
 

Cheese Steak Sandwich | $47  
Caramelized onions, peppers, aged white cheddar, hoagie roll 
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 Includes dessert (see below) 

Grilled Chicken Caesar Salad | $41  
Romaine, grilled chicken, croutons, asiago cheese, creamy garlic dressing 
 

Mediterranean Farro Salad | $41  
Roasted eggplant, shredded kale, cranberries, hazelnuts, Za’atar spice, 
fresh herbs, Farro grains 
 

California Cobb Pulled Chicken GF | $44  
Crisp romaine, avocado, tomato, cucumber, crispy bacon, hard-boiled 
egg, crumbled blue cheese, buttermilk dressing 
 

Pear and Pecan Chicken Salad GF | $44  

Baby greens, roasted pear, spicy candied pecan, crumbled blue cheese, 
citrus vinaigrette 
 

Greek Salmon Salad GF | $44  
Mixed greens, orzo, sliced cucumber, tomato, red pepper, Kalamata 
olives, feta, herbs 
 

Salmon Spinach and Roasted Shitake Mushroom Salad | $46  
Fresh spinach, pecorino, bacon, sherry and pink peppercorn vinaigrette 
 

Sirloin Steak Salad | $47  
Bibb and romaine lettuce, roasted baby potatoes, cherry tomatoes, 
scallions, croutons, blue cheese buttermilk dressing 

 
 
 

  

  

 

All boxed lunches may be prepared gluten free upon request, and are 
served with seasonal fruit, coleslaw or potato salad, jumbo chocolate chip 
cookie, bottled water or soft drink. Boxed Lunches must be consumed off 
property. 
 

Grilled Marinated Vegetable Sandwich 
Bakery fresh focaccia with pink peppercorn aioli 
 

Italian Salami on Bakery Fresh Ciabatta 
Arugula, provolone, Kalamata olives & Italian dressing 

 

Chicken Salad on Croissant 
Cheddar cheese, shredded romaine & sliced tomato 
 

Roast Beef Sandwich on Toasted Whole Grain Bread 

Cheddar, horseradish cream, shaved onion, shredded romaine, tomato 

 

Turkey Breast Baguette 
Roasted pepper aioli, hummus, lettuce, tomato, arugula, sprouts 

 

  

  

 
Minimum of 20 guests. All lunch buffets are served with bakery fresh rolls 
and sweet cream butter. Buffets rotate per day of the week. If request is 
made for an off day buffet, price will be $70 per person. Substitutions will 
incur additional charges for another day’s buffet selection.  Custom 
created menus will incur a $500 chef consultation session. 

 

Pacific Coast (Monday) 
 

Field Greens Salad GF carrot curls, cherry tomatoes, radish, black berry, 

parsley, raspberry vinaigrette 
 

Quinoa Salad GF herbs, peppers, feta cheese, mango 

Cavatapi Pasta Salad olives, roasted red peppers 

Salmon Medallions GF peach & bourbon BBQ sauce 

Grilled Chicken GF charred limes & roasted chilies 

Seasonal vegetables GF 

Sautéed Green Beans GF roasted Cipollini onion, bell peppers 

Red Velvet Cupcakes cream cheese frosting, white chocolate ganache 

Chocolate Praline Bar southern style candied pecans  

 
 

 
 

Chocolate Torte 
Layers of chocolate almond cake, bittersweet chocolate ganache, meringue 
 

Key Lime Tart 
Florida key lime cream, honey graham cracker crust, raspberries 

 

Tahitian Vanilla Crème Brulée GF 

Caramelized French custard, marinated berries, white chocolate accent 
 

Tiramisu 

Ladyfingers, genoise, sweet mascarpone cheese, Jamaican rum espresso 
syrup 
 

Fresh Berry Almond Cream Tart 
Seasonal berries, almond cream filling, berry reduction, fresh mint 

 

Snapping Turtle Cheesecake 

Caramel, chocolate, toasted pecans, chocolate sauce 
 

Chef Verna’s Carrot-Pineapple Cake 

Orange cream cheese icing, pineapple rum reduction 

 

Flourless Chocolate Decadence GF 

Fresh berries 
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Southwest (Tuesday & Saturday) 
 

Tortilla Chips with Accompaniments GF salsa verde, salsa fresca 

Jicama & Tomato Salad GF red onion, cilantro, cotija cheese, agave 

vinaigrette 

Southwest Caesar Salad chopped romaine, cornbread croutons, roasted 

tomato, asiago, creamy chili dressing, black beans & corn, bell peppers, 

sweet onion, avocado, cilantro, chipotle lime dressing  

Carne Asada GF flank steak, salsa rajas 

Tinga De Pollo GF shredded chicken in chipotle sauce 

Mahi Mahi GF tomatillo sauce 

Calabacitas GF sautéed medley of squash 

Rice and Beans GF cilantro, charred lime 

Traditional Caramel Flan GF cinnamon and chilies, orange zest 

Tres Leches torched meringue, fresh berries 

 
 

Open Range (Wednesday & Sunday) 
 

Heirloom Root Vegetable Soup organic chicken broth, farro 

Kale & Quinoa GF watercress, watermelon radish, Fresno chili, burnt 

honey citrus dressing 

Orzo Pasta Salad sundried tomato, grilled artichokes, olives, Meyer 

lemon & basil vinaigrette 

Peppercorn Crusted Beef Tender GF mushroom sauce 

Whole Roasted Red Bird Farms Chicken GF natural pan jus 

Colorado Farmed Striped Bass GF stewed tomatoes 

Wild Rice Pilaf GF Texas pecans, cranberries 

Roasted Brussel Sprouts GF local honey, pork belly 

Apple Almond Tart puffed pastry, almond, glazed apples 

Brown Butter & Vanilla Bunt Cake brown butter frosting 

Peach Caramel Chocolate Cake chocolate genoise, caramel mousse 

Far East (Thursday) 
 

Miso Soup GF tofu, scallions, shiitake mushroom 

Napa Salad GF cabbage, carrots, scallion, radicchio, spicy peanut dressing 

Sweet & Spicy Cucumber Salad GF red onion, cilantro 

Shredded Cabbage Salad GF shredded carrots, grilled peanuts, honey sesame 

dressing 

Korean BBQ Beef Short Ribs GF scallions, toasted sesame, chilies 

Thai Yellow Curry Chicken GF coconut milk, bamboo shoots, potatoes, basil 

Miso Glazed Salmon GF caramel butter sauce, scallions 

Vermicelli Noodle GF rice noodles, bean sprouts, peanuts, lime 

Cantonese Fried Rice GF jasmine rice, peas, carrots, farmhouse eggs, garlic  

Vegetarian Spring Roll GF carrots, green onion, cabbage 

Milk Chocolate & Cardamom Verrine GF cardamom meringue 

Matcha Tea & Raspberry Fruit Tarts green tea mousse, fresh raspberries  

Fried Banana Spring Rolls coconut cinnamon cream 

When in Rome (Friday) 
 

Radicchio & Iceberg Salad GF olives, tomatoes, red onion, pepperoncini, 

parmesan, balsamic vinaigrette 

Baby Beets & Citrus Salad GF arugula, goat cheese, pine nuts, thyme citrus 

dressing 

Grilled Vegetable & Cured Meat Platter GF shaved parmesan, shallot 

dressing 

Eggplant Caprese GF heirloom tomato, fresh mozzarella, pesto 

Ciabatta & Artisan Rolls churned butter 

Lemon Chicken GF roasted garlic, mustard seed, charred onion, natural 

pan jus 

Sliced Beef Tender GF roasted mushroom, Marsala wine cream sauce 

Grilled Pressed Polenta GF extra virgin olive oil, parsley, parmesan 

Broccolini gremolata, lemon, pine nuts, olive oil 

White Chocolate Tiramisu espresso soaked lady fingers, mascarpone 

Pistachio Mascarpone Cannoli 

Blueberry Ricotta Cheesecake Macadamia crust, blueberry lemon confit 
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Minimum of 20 guests. All lunch buffets are served with 
bakery fresh rolls and sweet cream butter. Substitutions 
will incur additional charges.  Custom created menus will 
incur a $500 chef consultation session. 

Soup Selections – Choose 1 
 

Curry butternut squash with cilantro GF 

Seasonal fruit soup GF 

Tomato basil bisque GF 

Tortilla soup GF 

Thai coconut curry soup GF 

Sherry mushroom soup 

Yukon Gold potato leek soup 

Corn chowder  

Shrimp and chorizo, red pepper, yam  

Spanish sausage & kale soup GF 

  

Sandwich Selections – Choose 2 
All sandwiches may be prepared gluten free upon request. 
 
Curried Chicken Salad Wrap whole wheat wrap, mixed greens 
 

Tuna Salad and Bacon whole grain bread, sprouts, pickled onion 
 

Roasted Turkey & Brie cranberry sauce, Dijon mayo, caramelized onion, Texas toast 
 

Black Forest Ham Swiss cheese, tomato, honey mustard, mayo, pretzel roll 
 

Veggie Greens fire-roasted bell peppers, grilled squash, spinach, herbed goat 
cheese, olive tapenade, focaccia bun 
 

Cubanito Sandwich ham, roasted pork, Swiss cheese, pickles, mustard 

Salad Selections – Choose 2 
 
Classic Caesar Salad 
Croutons, romaine, asiago cheese, garlic dressing 
 

Mixed Green Salad GF 

Crumbled bacon, cucumbers, shaved red onion, shredded Swiss cheese, grape 
tomatoes, toasted pecans, balsamic vinaigrette & dill Dijon vinaigrette 
 

Classic Pasta Salad 
Roasted peppers, olives, sun-dried tomatoes, shaved onions, cucumbers, Italian 
vinaigrette 
 

Fresh Fruit Salad GF 

Mixed seasonal fruit and berries with white balsamic reduction 
 

Caprese Salad GF 

Sliced mozzarella, tomatoes, fresh basil, balsamic 

Dessert Selections – Choose 2 
 

Dutch apple pie 

Bakery fresh jumbo chocolate chip cookies 

Garden of the Gods carrot cake squares 

Bakery fresh brownies & lemon bars 

Farmers Market & Salad Bar | $54 per person 
(available any day) 
 

Choice of Salad Greens, Veggies, Nuts and Seeds GF 

garden greens, romaine hearts, diced tomatoes, 

cucumbers, bell peppers, garbanzo beans, Kalamata 

olives, sliced mushrooms, shredded carrots, hard-boiled 

farmhouse eggs, dried cranberries, pumpkin seeds, 

Texas pecans, pita chips 

Cheese and Protein GF cheddar, asiago, marinated feta 

cheese, Red Bird Farms grilled chicken breast, 

Richardson Farms diced smoked ham, tuna salad 

House-made Dressings GF champagne vinaigrette, truffle 

buttermilk ranch, tomato vinaigrette 

Artisanal Breads sweet cream butter 

Seasonal Fresh Fruit Tart & Flourless Chocolate Torte GF 
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Minimum orders based on party size will apply. All selections are priced per piece with a two dozen minimum. 

Hoisin Style Jumbo Prawn sesame & scallion on mini fork $5 each 

Jumbo Prawn Cocktail “Shooter” GF salted rim, cumber dill gazpacho     
$5.25 each 

Smoked Trout & Cucumber Canapés GF lemon-dill crème fraiche $4.75 each 

Seared Sesame Crusted Ahí seaweed salad $4.75 each 

Pear and Gorgonzola Bruschetta balsamic onions & balsamic drizzle          
$3 each 

Smoked Salmon Bruschetta chive cream cheese, capers and picked onion 
$4.25 each 

Caprese Skewer GF tomato, basil, fresh mozzarella and balsamic syrup         
$3 each 

Ahi Poke Salad GF almonds, scallion, red pepper, cilantro and toasted 
sesame oil, endive $5.25 each 

Mini Crab Louis GF in butter lettuce cup with avocado and radish $4.50 each 

Chilled-Vietnamese Beef GF carrots, radish, big lettuce cup, sesame seed 
$4.50 each 

Prawn Lettuce Cups GF mint, cucumber, radish $4.50 each 

Endive Spears whipped gorgonzola, apples, maple pecans, rosemary honey 
$4.25each 

Seasonal Fresh Fish Ceviche VerdeGF cilantro & lime, served chilled in a 
shooter $4 each 

Spring Vegetable Crudités GF served in a shot glass with herbed hummus & 
buttermilk dill dressing $3 each 

Rustic Finger Sandwiches assorted traditional tea sandwiches $3.50 each 

Apricot, Toasted Pecan, Mint, Bleu Cheese Tartlet - $4 each 

Chicken-Mini Cheddar Biscuits filled with a smoked corn chicken salad 
$4.25 each 

Devil on Horseback | Cashew Cheese Stuffed Dates GF - $3.75 each 

Mustard Seared Beef Canape on Crostini chopped chive, pink peppercorn 
aioli $5 each 

 

Seared Scallops GF with miso brown butter vinaigrette $5 each 

Mini Scratch-Made Chicken Pot Pie served in a bouchee cup $4 each 

Za’atar Spiced Meatball Tahini sauce $3.75 each 

Grilled Sambal Chicken Satay GF cilantro, ginger and soy glaze $4 each 

Mini “Grown-Up” Grilled Cheese Sandwiches smoked mozzarella & 
arugula pesto $4.25 each 

Mini Braised Pork Sliders pickled peppers, harissa aioli, slaw           
$4.50 each 

Seared Pork Belly Bite GF served on mini fork $3.75 each 

Artichoke Apple Brie Canape on Crostini - $3.50 each 

Vegetable Spring Roll GF cabbage, carrots, onion, sweet chili sauce      
$4 each 

Roasted & Stuffed Button Mushrooms GF sweet Italian sausage, basil 
and mascarpone $3.75 each 

Grilled Lemongrass Chicken Bite GF served on mini fork with a Thai chili 
sauce $3.75 each 

Petite Maryland Crab Cake creole remoulade $5 each 

Mini Beef Wellington tarragon aioli $5 each 

Grilled Lamb “Lollychops” GF mint pesto sauce $6 each 

Pot Stickers GF soy ginger dipping sauce $3.75 each 

Crispy Polenta Bite arugula-basil pesto, roasted pepper & shaved 
Spanish cheese $4 each 

Herbed Sliced Beef Tender on Baguette piped whipped bleu cheese 
$4.50 each 

Additional server fees may apply based on party size. 

$25 per server 
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All receptions are served and replenished for 60-
minutes. Presentations require a minimum of three 
selections unless accompanied by a dinner. *(Non 
gluten free)

Tuscan Harvest Display GF gourmet Italian cured 
meats, marinated seasonal grilled vegetables, specialty 
olives, Spicy mustard & (rustic crackers) 
$14 per person 
 

Presentation of Imported & Domestic Cheeses GF 
French and local cheeses, fresh fruit, balsamic onion- 
fig jam, caramelized nuts, specialty olives (gourmet 
crackers) - $14 per person 

Mediterranean Display GF traditional garlic hummus, 
roasted red bell pepper hummus, olives, tapenade, 
fresh peppers, tomatoes, cucumber (toasted flat 
bread) - $12 per person 

Vegetable Crudités with Dipping Sauces GF crisp 
carrots, celery, broccoli, radishes, cauliflower and 
seasonal vegetables, ranch peppercorn, honey 
mustard, & balsamic vinaigrette - $10 per person 

Honey-Smoked Salmon Filet GF lemon chive cream 
cheese, capers, red onion, dill, hard-boiled farmhouse 
eggs (gourmet crackers) - $160 per disply, serves 25 

Edamame Dip & Roasted Garlic Hummus GF fresh 
vegetables (grilled pita triangles) - $9 per person 

Classic Tomato Bruschetta - $9 per person 
 

Homemade Sour Cream & Onion Dip GF house-fried 
potato chips - $9 per person 
 
Fruits & Berry’s Display GF - $10 per person | $12 off 
season per person 

Roasted Vegetable and Goat Cheese Terrine GF 
arugula pesto, served with (toasted bread) $12 per 
person 

Baked Brie En Croute - huckleberry jam, golden puff 
pastry  
$105 - 25 people         
$210 - 50 people 
$320 - 100 people 

Chef fees may apply. Strolling dinner buffets require a minimum four selections.  All 
buffets are served and replenished for 90-minutes. 

Salad Shaker Station GF - $13 per person 
Herb roasted chicken & organic baby lettuces, cherry tomatoes, roasted peppers, balsamic 
onions, cucumbers, shredded carrots, radish slivers, shredded parmesan cheese, (Herb & 
garlic croutons) house dressings - cracked pepper and strawberry emulsion, basil and 
Meyer lemon dressing, buttermilk ranch 
 
Risotto Station GF - $18 per person 
Arborio risotto with wild mushrooms, white truffle oil, gulf shrimp, French peas, herbs, 
served with grilled chicken & Mexican oregano 
 
Grits Station GF - $19 per person 
Manchego, Deep Ellum aged jalapeno cheddar, house peppered & candied bacon, roasted 
corn, crispy leeks, Pico de Gallo, pickled jalapeños, heirloom tomatoes, scallions, tortilla 
strips, guacamole 
 
Slider Station - $25+ per person (select one) 
 

    Crispy Crab Cakes (add $3) pickled red onions, old bay aioli, squash relish 
 

    Jalapeño Cheddar Burger - pickled shallots & chilies, greens, tomato jam, sweet roll 
 

    Pulled Pork Verde - crispy fried tobacco onions, coleslaw, tomatillo salsa, brioche bun 
 
Classic Spanish Paella Station GF - $29 per person 
Saffron rice with gulf shrimp, Maine sea scallops, littleneck clams, black mussels, blackened 
chicken, chorizo, peppers, French peas, served with sherry wine, roasted garlic & sweet 
basil 
 
Pasta Station - $31 per person 
Penne pasta, linguini, bow tie pasta, Italian sausage, chicken and shrimp, selection of black 
olives, artichokes, mushrooms, peppers, onions, spinach, served with Alfredo, marinara & 
pesto sauces   
 
Fajita Station - $37 per person (substitute bay shrimp + $3 per person) 
Seasoned sizzling beef & chicken fajitas, sautéed peppers & onions, warm flour tortillas. 
Toppings to include: Shredded cheddar cheese, guacamole, Pico de Gallo & sour cream 
 
Street Taco - $39 per person (substitute seasonal white fish + $4 per person) 
Shredded pork carnitas, adobo chicken, or grilled snapper, warm flour & corn tortillas. 
Toppings to include: Crispy slaw, queso fresco, shredded greens, house made salsa & 
guacamole 
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To accent receptions, may not be ordered a la 
carte. All chef and attended stations require a  
$100 charge per two-hour time period, per chef. 
 
 
 

Hickory Smoked Turkey Breast GF | $300 
Jalapeño cranberry chutney & pan gravy 
(bakery fresh rolls) - serves 50 
 
Roasted Boneless Leg of Lamb GF | $300  
Herbs de Provence & garlic lemon  
thyme jus (bakery fresh rolls) - serves 30 
 
Citrus & Dill Cedar Plank Scottish Salmon GF | $325  
Béarnaise vinaigrette, lemon dill yogurt  
(bakery fresh rolls) - serves 50 
 
Brown Sugar Glazed Ham GF | $340  
Whole grain mustard (bakery fresh rolls) –  
serves 50 
 
Southern Spiced Prime Rib GF | $350  
Au Jus, Horseradish Sauce 
(bakery fresh rolls) - serves 30 
 
Cider Glazed Pork Loin GF | $350  
Whole grain mustard and herb mayonnaise  
(bakery fresh rolls) –  
serves 50 
 
Garlic Rubbed Beef Tenderloin GF | $400  
Mushroom sherry demi-glace 
(bakery fresh rolls) - serves 25 
 
 
 
 

All dessert stations include Barista Espresso freshly roasted artisan coffee 
(regular and decaffeinated), and gourmet teas. Enjoy some of the finest 
delicacies this side of the Rocky Mountains, prepared by our own Pastry Chefs. 

First Tier | $13 per person 
 

Petite fruit tartlets 

Chocolate covered eclairs 

Black bottom cheesecakes 

Chocolate chip cannoli’s 

Mini chocolate chip cookies 

Lemon curd tartlets with fresh raspberries 

  

 
Second Tier | $19 per person 
In addition to the above, this 
includes the following items: 
 
Hand-rolled chocolate truffles 

Rum balls 

  

 Third Tier | $30 per person 
In addition to the above, this includes 
the following items; A chef will 
attend your station to prepare the 
following at $100 per hour for a 
minimum of (2) hours, including 
setup & breakdown. 
 
Bananas Foster flambé  

Cherries Jubilee 

French vanilla ice cream served with 

toasted pecans, Chantilly cream and 

warm caramel sauce 
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Texas BBQ | $77 per person 

Fresh Greens GF house-pickled red onions, grape 
tomatoes & creamy orange vinaigrette 

Loaded Baked Potato Salad GF Applewood 
bacon, smoked cheddar, creole mustard aioli 

Local 291 Whiskey Smoked Brisket GF hickory 
wood smoked 

Smoked Pork Ribs GF East Texas BBQ glaze 

Char Grilled Chicken Breast GF   Red Bird Farms 
chicken with lemon 

Butter Roasted Corn on the Cob GF jalapeño 
Chile butter 

Borracho Style Beans & Garlic Mashed Potatoes 

GF 

Seasonal String Beans & Toasted Cumin Carrots 

GF 

Jalapeno Corn Bread & Cinnamon Honey Butter 

Seasonal Fruit Cobbler GF with rolled oats & 
brown sugar 

Strawberry Rhubarb Crisp traditional 
preparation 

  

Tour of Italy | $81 per person 

Lentil & Garlic Sausage Soup GF 

Spicy Italian Greens Salad GF peppery 
arugula & mixed greens, olives, cucumbers, 
artichokes, peppers, sun dried tomatoes, 
Romano cheese & a black pepper 
vinaigrette 

Penne Pasta, chopped salami, pepperoni, 
black olives, peppers, tomatoes, asiago 
cheese with olive oil & Italian dressing 

Chicken Piccata lemon butter sauce & 
cappers, pappardelle pasta 

Grilled Seasonal White Fish GF artichoke 
caponata 

Hand Rolled Three Cheese Stuffed 
Manicotti ala Bolognese 

Seared Haricot Verts & Roasted Zucchini GF 

Garlic Bread Sticks brushed with fresh 
herbs 

Lemon Citron Cake 

Tiramisu  

  

Farmers Market | $79 per person 

Chopped Salad GF garden vegetables, ranch 
dressing & cilantro-lime vinaigrette 

Roasted Asparagus Salad GF walnuts, blue 
cheese & caramelized shallots  

Marinated Mushroom and Queso Fresco GF 
dried red chilies 

Garlic-lemon Chicken Breast GF parmesan & 
fresh herbs 

Beer marinated Flank Steak pepita seed 
pesto & au jus 

Striped Bass GF citrus beurre blanc & 
harvest grain wild rice 

Rosemary Infused Fingerling Potatoes GF 

Green Beans GF blistered tomatoes 

Flaky Apple Tart 

Double Chocolate Cake 

Cinnamon Sugar Cookies 

  
  

 

Seven Falls Buffet | $83 per person 

Roasted Carrot & Butternut Squash Soup GF 

Mixed Baby Greens Salad GF grape tomatoes, 
asiago, toasted walnuts, sliced figs, balsamic 
dressing 

Chilled Pasta Salad, cucumbers, sun-dried 
tomatoes, vegetable julienne, dill sour cream 
dressing 

Sliced Grilled Beef Tender smashed marble 
potatoes, wild mushroom demi-glace 

French Green Beans GF char-grilled  

Carrot Julienne 
 

Za’atar Spiced Salmon Medallions GF oranges, 
saffron scented rice pilaf 

Sage & Apple Stuffed Airline Chicken Breast GF 
bacon & cheddar mashed potatoes 

Seasonal Berry Cheesecake 

Flourless Chocolate Decadence GF  

  

 

Mediterranean | $89 per person 

Baby Organic Greens GF   candied spicy pistachios, dried 
apricots, English cheese & country mustard vinaigrette 

Grilled Root Vegetables GF pomegranate glaze and hay 
stack goat cheese 

Mediterranean Couscous sweet roasted peppers, wilted 
arugula, red wine vinaigrette 

Saffron Rice 

Pan Seared Sea Bass GF Saffron rice 

Eggplant Risotto GF artichoke tomato relish, red pepper 
puree, basil oil  

Andalusian Spiced Beef Tender GF topped with raisins, 
peppers & olives 

Eggplant Roulade GF quinoa, feta cheese, basil, pistachio 

Roasted Heirloom Potatoes GF fresh herbs & cold 
pressed extra virgin olive oil 

Grilled Asparagus GF shaved Mimolette cheese 

Classic Opera Cake vanilla sponge cake 

Fresh Berries GF mascarpone sabayon 

  

Dinner buffets require a minimum of 30 paid guests. All dinner buffets are served with bakery fresh rolls with sweet cream butter, Barista Espresso freshly 
roasted coffee regular & decaffeinated blend and freshly brewed iced tea. All buffets are available 7 days a week. Additional selections will incur extra 
charges. Custom created menus will incur a $500 chef consultation session. (Non-gluten free items)  

 
Southwest | $75 per person 

Tapatio Tortilla Soup GF cilantro, crispy tortilla 
strips & crema 

Market Fresh Greens GF tomatoes, cucumbers & 
carrots, poblano ranch dressing 

Jicama Slaw GF corn, roasted peppers & lime 

Marinated Beef and Shrimp Fajitas GF sautéed 
bell peppers & onions 

Adobo Chicken Breast GF cilantro lime rice, 
(warm flour tortillas) shredded cheddar cheese, 
sour cream, Pico de Gallo & guacamole  

Cheese Enchiladas GF blue corn tortillas 

Borracho Style Beans GF 

Jalapeno Cornbread & Sweet Cream Butter 

Tres Leches Cake traditional preparation 

Caramel Flan GF cinnamon & chilies with orange 
zest 
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Salad Selections – Choose 1 per group (Soup & Salad | + $6 per person) 
  

Traditional Caesar Salad GF garlic herb croutons, white anchovies, shaved asiago, creamy 
dressing 
 

Mixed Greens with Sunflower Seeds GF walnuts, dried apricots & gorgonzola cheese, citrus 
ginger vinaigrette 
 

Salad of Romaine Heart GF spiced candied pecan, brandied cherry, bleu cheese crumbles, 
white balsamic dressing 
 

Seasonal Baby Greens GF shaved fennel, burrata, torn basil & lemon balsamic vinaigrette 
 

Baby Iceberg Wedge GF heirloom cherry tomato, red onion, crispy pancetta, croutons with 
bacon blue cheese dressing 
 

Panzanella Salad tomato, cucumber, red bell pepper, fresh herbs, house bread crouton, olive 
oil & sherry vinegar 
 

Spinach GF Bibb leaf, crunchy spiced pecans, browned halloumi cheese, strawberry relish, red 
wine vinaigrette 
 

Baby Caprese GF seasonal tomatoes, burrata, fried basil leaf, cold pressed olive oil, grilled 
bread 
  

Soup Selections – Choose 1 per group 
  

Curry butternut squash with cilantro GF 

Seasonal fruit soup GF 

Tomato basil bisque GF 

Tortilla soup GF 

Thai coconut curry GF 

Sherry mushroom soup 

Yukon Gold potato leek soup 

Corn chowder  

Shrimp and chorizo GF red pepper, yam 

Seafood chowder, scallop, lobster, shrimp 

Spanish sausage & kale soup GF 

  

Small Plate Appetizers – Enhance your dinner with a choice of an elegant small plate 
appetizer.  Choose 1 per group. 
  

Shrimp and Grits GF Manchego grits, bell peppers, spice rubbed shrimp, fresh cilantro - $23 per person 
 

Panko Crusted Crab Cake chipotle aioli, sweet corn relish, pickled onions & peppers - $27 per person 
 

Pork Belly GF black beluga lentil ragout, tomato jam, bacon rillettes - $24 per person 
 

Seared Tuna GF Wakame seaweed salad, soy glaze, tangerine, sesame Togarashi crust - $28 per person 
 

Pan Seared Scallop GF edamame, corn succotash, plum beurre blanc, micro greens - $29 per person 
 

Salmon Tartare GF scallion salad, capers, wasabi micro greens, lemon oil - $24 per person 
 

Beef Tartare GF capers, egg yolks, egg whites - $26 per person 
 

Roasted Beet Goat Cheese Terrine GF seasonal beets, fresh herbs, goat cheese - $23 per person 
 

Jumbo Shrimp Cocktail GF cocktail sauce, fresh lemon - $26 per person  
  

Intermezzo – Choose 1 per 
group | $4  
  

Black cherry, sorbet 

Basil & lemon, granita* 

Raspberry champagne, sorbet* 

Blood orange, sorbet 

Lemongrass & ginger, granita* 

Key lime, sorbet 

Fresh mint mojito* 

Moscow Mule*  

 

*contains alcohol 

All plated dinners are served with bakery fresh artisan rolls, sweet cream butter, Barista Espresso freshly roasted artisan coffee regular & 
decaffeinated blend and hot tea. Your group’s dinner includes one choice of soup or salad and dessert item.  Split menus will use the highest priced 

entrée for the group.  Additional entrée choices will incur additional charges. 
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Ricotta Gnocchi with Wild Mushrooms | $60  
Roasted tomatoes, sprouts, roasted corn sauce 
 
Vegetable Wellington | $62  
Puff pastry, seasonal fresh grilled vegetables, marinara sauce 
 
Pork Tenderloin Medallions GF | $67  
Roasted tomatillo sauce, julienne vegetables, potato hash 
 
Crispy Airline Chicken Breast GF Bourbon Apricot Jus | $69  
Bourbon apricot jus, quinoa blend, seasonal vegetable sauté 
 
Pan Seared Colorado Striped Bass GF | $71  
Roasted tomato, carrot jicama slaw, tomatillo sauce 
 
Prosciutto Wrapped Chicken Roulade GF | $71  
Spinach & ricotta stuffing, creamy polenta, garden vegetables, 
natural pan jus 
 
Chili Pepper Seared Sliced Beef Tender GF | $72 
Wild mushroom demi, roasted sweet potato & pancetta fig glazed 
Brussels sprouts 
 
Burnt Honey & Bourbon Glazed Scottish Salmon GF | $73  
Pressed white polenta, grilled asparagus & scallions, chive oil 
 
Whiskey Braised Boneless Beef Short Rib GF | $73  
Smoked potato puree, tiny root vegetables, honey glazed garlic 
confit 
 
West Coast Sea Bass GF | $76 
Cauliflower & leek puree, breakfast radish, garden lavender beurre 
blanc 
 

  

  

 

 
Grilled Beef Tender & Shrimp Scampi GF | $87  
Bleu cheese mashed potatoes, asparagus & port wine demi-glace 
 

Pan-Roasted Supreme Chicken & Crab Stuffed Shrimp GF | $87  
Oregon wild rice blend, sautéed French green beans, roasted red pepper 

cream sauce 
 

Sliced Beef Tender & Pan Roasted Salmon GF | $87  
Potato gratin, sautéed mushrooms, mixed vegetables, lemon butter sauce 
 

New York Strip & Garlic Orange & Cream Braised Scallops GF | $91  
Manchego grits, sautéed fresh vegetable julienne 
 

Beef Tenderloin & Butterflied Lobster Tail | $91  
Green beans amandine, celeriac potato duchess 
 

The Colorado Pair | Elk Steak & Alamosa Striped Bass GF | $91  
Smoked potato hash, toasted cumin carrots, sautéed garlic greens, port 

reduction 

 

  

  

 

Seared Angus New York Strip GF | $76  
Pepper demi, blue cheese, honey glazed baby top carrots 
 

Thyme & Garlic Confit Rubbed Filet Mignon GF | $79 
Juniper demi-glace, smoked potato hash, seasonal vegetable 
 

Colorado Lamb Chop GF | $81 
Manchego grits, garlic carrot, parsley & pepita seed pesto 
 

Chocolate Lovers Torte 
White chocolate amaretto marquise, toasted almond croquant, chocolate-
roasted nib sauce 
 

Key Lime Tart 
Traditional Florida key lime cream, buttery honey graham cracker crust, 
raspberries, berry coulis 

 

Tahitian Vanilla Crème Brulée GF 

Traditional caramelized French custard, marinated berries, white chocolate 
accent 
 

Swiss Chocolate Mousse Pyramid 

Tropical fruit cream center, exotic fruit coulis 

 

Fresh Fruit and Vanilla Custard Tart 
Chantilly cream, vanilla and wild berry sauce 

 

Snapping Turtle Cheesecake 

Caramel, chocolate, toasted pecans, chocolate sauce 
 

Triple Chocolate Flourless Cake GF 

Vanilla ice cream, fresh strawberries, chocolate espresso sauce 
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Hosted Bar – Per drink pricing 

Resort Champagne $35 Per Bottle | Garden of the Gods Green Tea $3 Per Glass | Still & Sparkling Waters $3 Each | Soft Drinks $3 Each 
 
 
 
  

A $75 bar setup fee applies to all bars. A $75 cocktail fee applies when drinks are served from an existing bar. 

A 23% service charge and 8.25% sales tax is added to your total. 

Resort Wine Selection | $35 Bottle Premium Wine Selection | $46 Bottle Ultra-Premium Wine Selection | $57 Bottle 

Chardonnay  

Sauvignon Blanc  

Sparkling  

Pinot Grigio  

Pinot Noir  

Merlot  

Cabernet Sauvignon  

Red Zinfandel 

Saintsbury Carnaros 

White Haven Marlborough 

Gloria Ferrer Sonoma Brut 

Santa Margherita  

Lincourt   

Oberon Napa Valley 

Franciscan Napa Valley 

Seghesio 

House  
$7 Per Drink 
  

Smirnoff 
Gordan’s 
Ballantine’s 
Cruzan Silver 
Jim Beam 
Canadian Club 
Sauza Tequila  

Premium  
$8 Per Drink 
  

Jack Daniels 
Bacardi Silver 
Dewar’s White Label 
Aberlour 12 
Lee’s Gin 
Spring 44 Vodka 
Captain Morgan 
Spiced 
Hornitos Blanco 

Ultra-Premium  
$10 Per Drink 
  

Breckenridge Bourbon 
Chivas Regal 18 
Tanqueray 
Captain Morgan Private 
Stock 
Grey Goose 
Patron Silver 
Crown Royal 
Glenlivet 12 

Cordials & Cognacs  
$10 Per Glass 
  

Disaronno Amaretto 
Bailey’s Irish Cream 
Drambuie 
Grand Marnier 
Kahlua 
Courvoisier VSOP 
Frangelico 
Sambuca 
Hennessey 

Domestic Beer 
$5 Per Bottle 
  

Budweiser 
Budweiser Light 
Coors 
Coors Light 
Miller Lite 
Michelob Ultra 

Premium Beer 
Selections 
$6 Per Bottle 
  

The resort is pleased 
to offer a selection of 
premium beers from 
Colorado’s finest 
local breweries. As 
this selection is ever 
changing, please 
consult your catering 
manager for details.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

Rutherford GOG Label  

Hess  

Da Luca Prosecco  

Houge  

Deloach  

Deloach  

Rutherford GOG Label  

Sutter Home  

Renwood 

Chardonnay  

Sauvignon Blanc  

Sparkling  

Pinot Grigio  

Pinot Noir  

Merlot  

Cabernet Sauvignon  

White Zinfandel  

Red Zinfandel 

Chardonnay  

Sauvignon Blanc  

Sparkling  

Pinot Grigio  

Pinot Noir  

Merlot  

Cabernet Sauvignon  

Red Zinfandel 

Firestone 

Benzinger 

Mionetto Prosecco  

Tiefenbrunner 

Cline “Cool Climate”   

Pietra Santa 

Louis Martini Sonoma  

Predator 
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House bar pricing is $23 per person for the first hour and $14 per person for each additional hour.   

Our house bar package includes a full liquor bar with domestic and imported beer, wine, and non-alcoholic beverages. 
 

House liquors include, but are not limited to, the following: 

Smirnoff Vodka, Gordan’s Gin, Ballantine’s Scotch, Cruzan Silver Rum, Jim Beam Bourbon, Canadian Club Whiskey, Sauza Gold Tequila  

 

Wines: Please choose one red and one white wine to be available at your bar. 

Premium bar pricing is $27 per person for the first hour and $15 per person for each additional hour.   

Our premium bar package includes a full liquor bar with domestic and imported beer, wine, and non-alcoholic beverages. 
 

Premium liquors include, but are not limited to, the following: 

Jack Daniels Bourbon, Bacardi Silver Rum, Dewar’s White Label Scotch, Aberlour 12 Scotch, Lee’s Gin, Spring 44 Vodka,  

Captain Morgan Spiced Rum, Hornitos Blanco Tequila 

 

Wines: Please choose one red and one white wine to be available at your bar. 

Ultra-Premium bar pricing is $33 per person for the first hour and $18 per person for each additional hour.   

Our ultra-premium bar package includes a full liquor bar with domestic and imported beer, wine, and non-alcoholic beverages. 
 

Ultra-premium liquors include, but are not limited to, the following: 

Breckenridge Bourbon, Chivas Regal 18 Scotch, Tanqueray Gin, Captain Morgan Private Stock Rum, Grey Goose Vodka, Parton Silver Tequila,  

Crown Royal Whiskey, Glenlivit 12 Scotch 

 

Wines: Please choose one red and one white wine to be available at your bar. 

A $75 bar setup fee applies to all bars. A $75 cocktail fee applies when drinks are served from an existing bar. 

A 23% service charge and 8.25% sales tax is added to your total. 
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A $75 bar setup fee applies to all bars. A $75 cocktail fee applies when drinks are served from an existing bar. 

A 23% service charge and 8.25% sales tax is added to your total. 

 
 Garden of the Gods Classic 

  

“The Martini with a Twist” 
Bombay Sapphire or Ketel One  

Pomatini 
  

Poma liquor, Citron Vodka 
simple syrup, fresh lime 

Lemon Drop 
  

Absolut Citron, fresh 
lemon juice, splash of 
simple syrup 

Chocolate Martini 
  

Absolut Vanilla vodka, 
Godiva chocolate liquor 

Royal Martini 
  

Absolut Citron vodka, 
Chambord 

Colorado Springs Martini 
  

Ketel One vodka, Cointreau 

Apple Martini 
  

Apple Pucker, Smirnoff 
vodka, sweet and sour 

Kissing Camels Sunset 
  

Absolut Mandarin vodka, 
Peach Schnapps, cranberry 
juice, orange juice 

Cosmopolitan 
  

Absolut Citron, lime juice, 
Cointreau, cranberry juice 

 

 
See your catering manager to invent your company’s very own signature party drink. A special bar can be set up with props and signage to advertise 

your “concoction.” No one will be able to resist trying your cocktail! 
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Per drink pricing 
Cash bar pricing is inclusive of sales tax and gratuity. 

 
House  
$8 Per Drink 
  

Smirnoff 
Gordan’s 
Ballantine’s 
Cruzan Silver 
Jim Beam 
Canadian Club 
Sauza Tequila  

Premium  
$9 Per Drink 
  

Jack Daniels 
Bacardi Silver 
Dewar’s White Label 
Aberlour 12 
Lee’s Gin 
Spring 44 Vodka 
Captain Morgan 
Spiced 
Hornitos Blanco 

Ultra-Premium  
$11 Per Drink 
  

Breckenridge Bourbon 
Chivas Regal 18 
Tanqueray 
Captain Morgan Private 
Stock 
Grey Goose 
Patron Silver 
Crown Royal 
Glenlivet 12 

Cordials & Cognacs  
$12 Per Glass 
  

Disaronno Amaretto 
Bailey’s Irish Cream 
Drambuie 
Grand Marnier 
Kahlua 
Courvoisier VSOP 
Frangelico 
Sambuca 
Hennessey 

Resort Champagne $6 Per Glass | Garden of the Gods Green Tea $3 Per Glass | Still & Sparkling Waters $4 Each | Soft Drinks $4 Each 
 
 
 
  

Domestic Beer 
$6 Per Bottle 
  

Budweiser 
Budweiser Light 
Coors 
Coors Light 
Miller Lite 
Michelob Ultra 

A $75 bar setup fee applies to all bars. A $75 cocktail fee applies when drinks are served from an existing bar. 

 

Premium Selections 
$7 Per Bottle 
  

The resort is pleased 
to offer a selection of 
premium beers from 
Colorado’s finest 
local breweries. As 
this selection is ever 
changing, please 
consult your catering 
manager for details.  

Resort Wine Selection | $8 Glass Premium Wine Selection | $10 Glass Ultra-Premium Wine Selection | $14 Glass 

Chardonnay  

Sauvignon Blanc  

Sparkling  

Pinot Grigio  

Pinot Noir  

Merlot  

Cabernet Sauvignon  

White Zinfandel  

Red Zinfandel  

Rutherford GOG Label  

Hess  

Da Luca Prosecco  

Houge  

Deloach  

Deloach  

Rutherford GOG Label  

Sutter Home  

Renwood 

Chardonnay  

Sauvignon Blanc  

Sparkling  

Pinot Grigio  

Pinot Noir  

Merlot  

Cabernet Sauvignon  

Red Zinfandel 

Firestone 

Benzinger 

Mionetto Prosecco  

Tiefenbrunner 

Cline “Cool Climate”   

Pietra Santa 

Louis Martini Sonoma  

Predator 

Chardonnay  

Sauvignon Blanc  

Sparkling  

Pinot Grigio  

Pinot Noir  

Merlot  

Cabernet Sauvignon  

Red Zinfandel 

Saintsbury Carnaros 

White Haven Marlborough 

Gloria Ferrer Sonoma Brut 

Santa Margherita  

Lincourt   

Oberon Napa Valley 

Franciscan Napa Valley 

Seghesio 
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