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LIFE IS TO BE 
ENJOYED & 
SAVORED

ELEVATE YOUR NEXT DENVER 
EVENT! Jc\\b�Xe[�df[\ie#�n\cZfd`e^�Xe[�\ífikc\jj#�

?XcZpfe#�X�_fk\c�`e�:_\iip�:i\\b�`j�k_\�gi\d`\i�\m\ek�Xe[�

d\\k`e^�m\el\�`e�;\em\i%�N\�cffb�]finXi[�kf�Xjj`jk`e^�pfl�

`e�ZliXk`e^�X�fe\$f]$X$b`e[�\m\ek%�:_ffj\�]ifd�X�Y\Xlk`]lc�

j\c\Zk`fe�f]�gcXk\[#�Ylí\k�Xe[�jkXk`fe�fgk`fej�]fi�pfli�e\ok�

jfZ`Xc�XíX`i#�ZfigfiXk\�Zfe]\i\eZ\�fi�Ylj`e\jj�d\\k`e^%�

LIVE FULLY. LIVE TRULY. EAT WELL.

all pricing is subject to a 25% service charge, tax, and 1% columbine improvement fee.

all items listed on our menus with "gf" are or can be made gluten-free.
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FOOD  
SERVICE
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 continental breakfast    3 3  p e r  p e r s o n 

 
Seasonal Fresh Fruit         gf 
 
9i\Xb]Xjk�GXjki`\j#�:if`jjXekj#�Dlîej
 
Housemade Granola

Greek Yogurt         gf

Breads and Spreads
Avocado, Beet Hummus

Fresh Orange, Grapefruit and Cranberry Juice

Whole, Skim, Almond Milk, and Half & Half

 classic breakfast    3 9  p e r  p e r s o n 

 
Seasonal Fresh Fruit         gf
 
Scrambled Eggs 
Herbs and Cheese         gf
 
Housemade Granola

Greek Yogurt         gf

Breakfast Potatoes
Fresh Herbs         gf       

Choice of Meat 
Chicken Breakfast Sausage, Pork Green Chili,  
Applewood Smoked Bacon or Breakfast Sausage          gf
 
Fresh Orange, Grapefruit and Cranberry Juice
 
Whole, Skim, Almond Milk, and Half & Half

 colorado breakfast    4 3  p e r  p e r s o n 

 
Seasonal Fresh Fruit          gf
 
Scrambled Eggs  
Caramelized Onions, Pepper Relish          gf 
 
9i\Xb]Xjk�GXjki`\j#�:if`jjXekj#�Dlîej
 
Housemade Granola
 
Greek Yogurt          gf
 
French Toast  
Maple Syrup and Seasonal Berries                 
 
Breakfast Potatoes
Fresh Herbs         gf
 
Choice of Two Meats 
Chicken Breakfast Sausage, Pork Green Chili,  
Applewood Smoked Bacon or Breakfast Sausage          gf
 
Fresh Orange, Grapefruit and Cranberry Juice
 
Whole, Skim, Almond Milk, and Half & Half

BREAKFAST BUFFET 
Includes freshly brewed coffee and selection of hot teas. Minimum 10 people; a fee will be assessed below the minimum.  

Buffet service is available for one continuous hour. Each additional half hour will incur a $6 per person.
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 omelette & egg station    2 5  p e r  p e r s o n 

 
based on 60 minutes of continuous service. 
$175 chef attendant fee per station.  
 

Omelette Station          gf                                                               
Omelette Station Includes 
Black Forest Ham, Applewood Smoked Bacon,  
Smoked Salmon, Breakfast Sausage, Mushrooms,  
Asparagus, Spinach, Cheddar, Diced Onion, Tomato  
Eggs Your Way          gf        

 breakfast enhancements  

 
Pastrami Smoked Salmon        10                                                     
Sourdough Toast, Herbed Goat Cheese, Red Onion,  
Lemon           gfo  

Colorado Green Chili Burritos        8                                                      
Classic Pork Green Chili, Eggs, Fried Potatoes, Lime Crema 

Breakfast Treats        10                                                           
Cinnamon Rolls, Donuts, Chocolate and Plain Croissants

Biscuits and Gravy        7                                                      
Housemade Buttermilk Biscuits, Spicy Sausage Gravy, 
Green Onion

Avocado Toast Bar        10 
Sourdough, Grain Toast, Shaved Radish, Arugula, Bacon, 
Cucumber, Hard Boiled Egg, Tomato, Sprouts,  
Seasonal Vegetables, Pickled Carrots           gfo 

                                                  

 additional breakfast items  

 
Assorted Bagels with Seasonal Spreads        4                                                     

Scrambled Farm Fresh Eggs        5                                                      
Choose Two: Chives, Cheddar, Ham, Onion, Poblano,  
Bell Pepper, Mushroom, Cherry Tomato, Spinach          gf

Overnight Oats        5                                                           
Rolled Oats, Milk, Vanilla, Lemon, Thyme, Agave, Cinnamon          
gf 

French Toast          6 
Maple, Ricotta, Jam, Crispy Bacon

BREAKFAST BUFFET ENHANCEMENTS 
Additional price per person. Display's must be added onto an existing buffet package.



6

 choose one    3 2  p e r  p e r s o n

Two Scrambled Farm Fresh Eggs
Breakfast Potatoes 
Choice of One (1): Applewood Smoked Bacon, Chicken Sausage,  
Pork Sausage, Pork Green Chili          gf 
 
Breakfast Sandwich
Egg, Breakfast Sausage, Cheddar, Breakfast Potatoes, Arugula, 
?fd\dX[\��<e^c`j_�Dlîe 
 
French Toast  
Maple, Ricotta, Jam, Crispy Bacon 
 

Colorado Green Chili Burrito       
Classic Pork Green Chili, Eggs, Fried Potatoes, Lime Crema  
Add: Chorizo, Bacon, Ham        +2

PLATED BREAKFAST 
Includes pastries and seasonal fruit. Accompanied with orange, grapefruit, 

cranberry juice, freshly brewed coffee and selection of hot teas.

6
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 morning breaks  

 
Build Your Own Parfait        17                                                      
Greek Yogurt, Fresh Berries, Housemade Granola, 
Toasted Nuts, Honey          gf 

Power Break        18                                                           
Green Smoothie with Spinach, Kale, Banana and Blueberries, 
Granola Bars, Whole Fruit          gf

Avocado Toast       16 
Hass Avocado Smashed, Pickled Carrots, Chili Flake, Lime          
gfo 

Donut Bar        16 
Chocolate or Crème Anglaise 

Seasonal Fruit        16                                                         

 afternoon breaks  

 
Chips + Salsa        17                                                     
Tortilla Chips, Pico de Gallo, Tomatillo Salsa Verde,  
Avocado Spread         gfo

Cookie Break        12                                                      
Chocolate Chip, Peanut Butter, Oatmeal Raisin

Farmer's Market        18                                                           
Beet Hummus, Olive Tapenade, Buttermilk Dressing, 
Romesco, Housemade Flat Bread, Market Vegetables       gf 

Charcuterie + Cheese        24                                                           
Cured Meats with Domestic and Imported Cheeses, 
Marinated Olives, Spiced Nuts,  House Pickles,  
Lavash Mustard, Jam          gf

Chips + Dips        17                                                           
Roasted Onion and Scallion Dip, Guacamole, Grilled Pita, 
Housemade Potato Chips          gf

Popcorn Break        16 
Chef's Selection Trio of Popcorn 

                                                       

 half day beverage service   

1 7  p e r  p e r s o n   

Soft Drinks 
Coke Products  

I\^lcXi�Xe[�;\ZX]�:fí\\#�?fk�K\X 
Traditional Accompaniments

 limited beverage station  

2 3  p e r  p e r s o n 
Orange, Grapefruit, Cranberry Juices                                                   
Refreshed until 10 a.m. 

Soft Drinks 
Coke Products 

I\^lcXi�Xe[�;\ZX]�:fí\\#�?fk�K\X
Traditional Accompaniments

 all day beverage service     

2 7  p e r  p e r s o n  

Orange, Grapefruit, Cranberry Juices                                                   
Refreshed until 10 a.m. 

Soft Drinks 
Coke Products 

I\^lcXi�Xe[�;\ZX]�:fí\\#�?fk�K\X 
Traditional Accompaniments

Topo Chico, Kombucha, Coconut Water,  
Agua Fresca 

BREAKS 
Priced per person. Based on 30 minutes of continuous service.



8

 break enhancements  

 
Halcyon Energy Bites        6  

Assorted Local Bars        7  

Whole Fruit          gf        4  

Trail Mix        5 

City Pop Popcorn          gf        4 

Assorted Local Chips          gf        4  

Assorted Candy Bars          gf        4  

Assorted Cookies        48 per dozen 

Blondies or Brownies        48 per dozen

 break beverages  

 
Juice        65 per gallon 
Orange, Grapefruit, Cranberry  

=i\j_cp�9i\n\[�:fí\\        85 per gallon 
@eZcl[\j�;\ZX]�:fí\\#�KiX[`k`feXc�8ZZfdgXe`d\ekj  

:fc[�9i\n�:fí\\        75 per gallon 
Traditional Accompaniments  

Hot Tea        4 

Lemonade        40 per gallon  

Freshly Brewed Iced Tea        40 per gallon 

Fruit Smoothies        8  

Coconut Water        6  

Kombucha        8 

Soft Drinks        4
Coke Products  

Bottled Water        5 

Topo Chico        5 

San Pellegrino        5

Gatorade        6 

Red Bull        6

BREAKS

8
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 soup    s e l e c t  o n e 

 
Minestrone Soup

Tomato Soup 
Parmesan Cream, Garlic Croutons 

Seasonal Soup 

 salad    s e l e c t  o n e 

 
Power Green Salad                                                      
Frisee, Arugula, Fennel, Mustard Vinaigrette        gf

Local Lettuces 
Shaved Vegetables, Garrotxa, Crispy Garlic Chips,  
Fine Herbs, Oregano Vinaigrette         gf 

Caesar Salad 
Garlic Croutons, Egg Yolk, Tarragon, Caesar Dressing

 sandwiches & wraps    s e l e c t  t h r e e 

 
Smoked Turkey                                                      
Applewood Smoked Bacon,  Avocado, Basil Aioli,  
Lettuce and Tomato, Sourdough Bread          gfo

Deli Ham 
Dijonnaise, Swiss, Lettuce, Tomato, Pickles,  
Sourdough Bread          gfo

Grilled Mediterranean Vegetable Wrap 
Tomato Aioli, Olives, Feta 

Roast Beef & Cheddar      
Horseradish Taziki, Spring Mix, Sourdough Bread          gfo

Caesar Chicken Salad Wrap      
Housemade Caesar Dressing, Romaine, Parmesan

 leaving early?     

 
Ask your Sales Manager about our  

boxed lunch options.

DELI SELECTION 47 PER PERSON  
Minimum 20 people; a fee will be assessed below the minimum. Includes house baked cookies and freshly brewed iced tea.  

Buffet service is available for one (1) continuous hour. Each additional half hour will incur a $6 charge per person.
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 soup    s e l e c t  o n e 

 
Minestrone Soup

Tomato Soup 
Parmesan Cream, Garlic Croutons 

Seasonal Soup 

 salad    s e l e c t  o n e 

 
Power Green Salad                                                      
Frisee, Arugula, Fennel, Mustard Vinaigrette        gf

Local Lettuces 
Shaved Vegetables, Garrotxa, Crispy Garlic Chips,  
Fine Herbs, Oregano Vinaigrette         gf 

Caesar Salad 
Garlic Croutons, Egg Yolk, Tarragon, Caesar Dressing 

Mediterranean Salad 
Couscous, Feta Cheese, Tomato, Red Onion,  
Kalamata Olive          gf 

 entrees    s e l e c t  t w o 

Additional Entrée Choices Available        +5 

 
Penne                                                   
Italian Sausage, Broccolini, Pomodoro, Basil  

Herb Roasted Chicken 
Chicken Jus, Arugula, Creamy Polenta          gf  

Sweet Tea Brined Pork Loin  
Mushroom Polenta, Sauteed Greens         gf 

Oven Roasted Salmon 
Roasted Seasonal Vegetables, Salmon Roe, Dill,  
Chili Oil         gf

Colorado Striped Bass      
Potato Puree, Herb Salad, Lemon Caper Butter Sauce         gf

Braised Short Rib     
Potato Puree, Kale, Bordelaise         gf

Steak Salad     
Arugula, Pickled Onions, Parmasean, Oregano Vinaigrette        
gf

 sides    s e l e c t  t w o 

 
Roasted Potatoes                                                
Fingerling Potatoes, Brown Butter, Herbs, Lemon         gf  
Fancy Mashed Potatoes   
Roasted Seasonal Vegetables         gf  

Wilted Kale 
Pickled Mustard Seeds, Lemon         gf

 dessert    v i e n n e s e 

Chef's Selection
Tortes, Tarts, Candies, Cookies

LUNCH BUFFET 54 PER PERSON  
Minimum 20 people; a fee will be assessed below the minimum. Buffet service is available for one (1) continuous hour. Each additional half hour will incur a $6 charge per person.  

Includes freshly brewed iced tea.
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 first course    s e l e c t  o n e 

 
Seasonal Soup    

Minestrone Soup

Local Lettuces 
Shaved Vegetables, Garrotxa, Crispy Garlic Chips,  
Fine Herbs, Oregano Vinaigrette         gf 

Caesar Salad 
Garlic Croutons, Egg Yolk, Tarragon, Caesar Dressing

 entrees    s e l e c t  t w o 

 
Penne                                                   
Italian Sausage, Broccolini, Pomodoro, Basil

Herb Roasted Chicken 
Tomato Sauce, Arugala, Creamy Polenta          gf  

Sweet Tea Brined Pork Loin  
Mushroom Polenta, Sauteed Greens         gf 

Oven Roasted Salmon 
Roasted Seasonal Vegetables, Salmon Roe, Dill,  
Chili Oil         gf 

Colorado Striped Bass      
Potato Puree, Herb Salad, Lemon Caper Butter Sauce         gf

Prime Colorado Beef      
Bordelaise, Smoked Mushrooms, Potato Puree          gf

Seasonal Veggie Dish  

 desserts    s e l e c t  o n e 

 

Chef's Selection
Chocolate Brownies, Blondies, Cookies 

 

THREE COURSE PLATED LUNCH 50 PER PERSON  
Includes artisan rolls, iced tea and fresh brewed coffee.
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 hot 

Crispy Chicken Breast        7                                               
Buttermilk Dressing

Crispy Dungeness Crab Cake        7                                              
Lemon and Mustard Aioli

Lobster Roll        9                                              
Lemon Aioli, Fennel Salad

Beef Skewer        8 
Horseradish Gremolata

Ham + Cheese        7 
Gruyère, Prosciutto, Fig Jam          

Pork and Beef Meatballs       8 
Horseradish Taziki

Chicken Skewer        8 
Steak Sauce, Green Onion

Rice Arancini        7 
Potato, Parmesan

 cold  

Deviled Eggs        6 
Dijon Mustard, Paprika         gf

Chicken Salad        6                                       
Cornichon, Mustard Seeds

Tuna Tartare        7                                                           
Herbed Crème Fraîche, Rice Cracker, Dill         gf 

Smoked Salmon Rillette        7                                      
Dill, Crème Fraîche 

Pickled Shrimp Salad        8                                          
Lime, Cilantro, Queso Fresco, Jalapeño          gf

Beet Tartare        7                                     
Dijonaise, Mustard Seeds, Herbs           gf

Beet Hummus        8                                     
Crudite, Warm Flatbread, Olive Oil

RECEPTION APPETIZERS 
Minimum 25 pieces per selection. Priced per piece.

12
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 from the garden     

2 8  p e r  p e r s o n 
 
Local Lettuces, Arugula Mustard Greens  
Marinated Beets, Garbanzo Beans, Broccolini,  
Shaved Veggies, Smoked Almonds, Manchego Cheese

 charcuterie     

2 3  p e r  p e r s o n 
 
Cured Meats  
Marinated Olives, Spiced Nuts,  House Pickles, Mustard, 
Jam, Crackers, Artisan Bread

 cheese board     

2 3  p e r  p e r s o n 
 
Imported and Domestic Cheeses 
Artisan Bread, Crackers, Fruit Compote

 market vegetable crudite     

2 1  p e r  p e r s o n 
 
Seasonal Heirloom Vegetables 
Buttermilk Dressing, Beet Hummus

 chef's seasonal dessert station     

1 9  p e r  p e r s o n 
 
Chef's Seasonal Selections 
Assorted Tortes, Tarts, Cookies, Brownies

RECEPTION ENHANCEMENT DISPLAYS 
Minimum of 20 people; a fee will be assessed below the minimum. 

Display's must be added onto an existing buffet package, or combine three (3) of the following stations.
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 mediterranean station     

3 5  p e r  p e r s o n 
 
Assorted Marinated Olives 
 
Greek Salad 
Tomato, Cucumber, Feta         gf 
 
Beet Hummus 
Crudite, Warm Flatbread, Olive Oil 
 
Lamb Chops 
Sesame Yogurt, Cardamom

 southwestern station     

2 6  p e r  p e r s o n 
 
Build Your Own Tacos or Fajitas 
Roasted Chicken, Carnitas, Carne Asada, Veggies,  
Salsas, Guacamole         gf 
 
Chips, Salsa, Guacamole, Queso

 seafood platter     

7 5  p e r  p e r s o n 
 
Oysters, Tuna Crudo, Crab Salad, Ceviche, 
Shrimp Cocktail 
Cocktail Sauce, Mignonette, Fresh Lemons

 slider station     

2 8  p e r  p e r s o n 
 
Colorado Burgers 
Caramelized Onion, Aged Cheddar, Burger Sauce 
 
Buttermilk Crispy Chicken 
Cabbage Slaw, Smokey Blue Cheese 
 
Veggie Slider 
Marinated Beets, Queso Fresco, Arugula 
 
Tater Tots 
Aioli, Spicy Ketchup         gf

 carving station  
 

Prime Rib        26 
Beef Au Jus, Horseradish         gf 
 

Roasted Pork Loin        20 
Steak Sauce Agrodolce         gf 
 

Beef Tenderloin      25 
Bordelaise 
 

Cedar Plank Salmon        25 
Mustard Glaze

CHEF ATTENDED ACTION STATIONS 
Minimum of 20 people; a fee will be assessed below the minimum. $175 Chef attendant fee per station per 50 people. 

Action Station's must be added onto an existing buffet package, or combine three (3) or more reception stations.

14
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 soup & salad    s e l e c t  t w o 

 
Local Lettuces 
Shaved Vegetables, Garrotxa, Crispy Garlic Chips,  
Fine Herbs, Oregano Vinaigrette         gf  

Caesar Salad 
Garlic Croutons, Egg Yolk, Tarragon, Caesar Dressing
 
Seasonal Vegetable Salad
 
Minestrone Soup
 
Seasonal Soup 

 

 entrees    s e l e c t  t h r e e 

Additional Entrée Choices Available        +6 

 
Penne                                                 
Creamy Béchamel, Roasted Garlic, Broccolini 

Sweet Tea Brined Pork Loin  
Mushroom Polenta, Sauteed Greens         gf

Colorado Striped Bass      
Potato Puree, Herb Salad, Lemon Caper Butter Sauce         gf

Oven Roasted Salmon 
Roasted Seasonal Vegetables, Salmon Roe, Dill,  
Chili Oil         gf

Herb Roasted Chicken 
Chicken Jus, Arugula, Creamy Polenta          gf

Vegetarian Ragu       
Eggplant, Tomato, Cannellini Beans

New York Strip    
Red Wine Jus, Horseradish Cream         gf

Braised Short Rib     
Potato Puree, Kale, Bordelaise         gf

 sides    s e l e c t  t w o 

 
Roasted Potatoes                                                
Fingerling Potatoes, Brown Butter, Herbs, Lemon         gf 

Fancy Mashed Potatoes   
Roasted Seasonal Vegetables         gf 

Wilted Kale 
Pickled Mustard Seeds, Lemon         gf

 dessert     

 
Chef's Selection
Tortes, Tarts, Candies, Cookies

DINNER BUFFET 79 PER PERSON 
Minimum of 20 people; a fee will be assessed below the minimum. Buffet service is available for one (1) continuous hour. Each additional half hour will incur a $6 charge per person.
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 first course    s e l e c t  o n e

 
Local Lettuces 
Shaved Vegetables, Garrotxa, Crispy Garlic Chips,  
Fine Herbs, Oregano Vinaigrette         gf 

Caesar Salad 
Garlic Croutons, Egg Yolk, Tarragon, Caesar Dressing 

Seasonal Vegetable Salad

 second course    s e l e c t  o n e 
 
 
Seasonal Soup
 
Minestrone Soup 

Tomato Soup

            

 entrees    s e l e c t  t h r e e 

 
Oven Roasted Salmon 
Roasted Seasonal Vegetables, Salmon Roe, Dill,  
Chili Oil         gf 

Colorado Striped Bass      
JXíife$KfdXkf�JXlZ\#�=\ee\c�JXcX[#�9ifne�I`Z\

Crispy Duck Breast      
Seasonal Vegetable, Duck Jus, Polenta 

Roasted Beef Tenderloin         
Bordelaise, Potato Puree, Kale, Sautéed Mushroom         gf

Housemade Tortellini         
Herb Ricotta, Smoked Ham Broth, Roasted Broccolini

:Xlc`Ëfn\i�Jk\Xb         
Roasted Brassicas, Red Beet Puree, Tapenade

Oven Roasted Half Chicken         
Lavender Butter, Chicken, Fancy Mashed Potatoes

 

 

 

 dessert    s e l e c t  o n e 

 
Chef's Selection
Chocolate Brownies, Blondies, Cookies

FOUR COURSE PLATED DINNER 82 PER PERSON 

Includes artisan dinner rolls, iced tea and fresh brewed coffee.
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BEVERAGE  
SERVICE



18

 beer & wine package 
Selection of wine from Sterling Vineyards. Beers from  
Coors Banquet, Coors Light, Modelo, and a selection of Colorado 

craft beer.

first hour 24  
second hour 12 
additional hours  10

 truly beverage package 
Wheatley Vodka, Ford's Gin, Suerte, Don Q Rum, Clan McGregor 

Scotch, Old Forester Bourbon.

first hour 28  
second hour 15  
additional hours  11

 sincerely beverage package 
Tito's Handmade Vodka, Leopold's Gin, Flor de Cana White Rum, 
Cimarron Blanco Tequila, Cimarron Repo Tequila, Dewar's White 

Label, Tullamore Dew Irish Whisky, Jack Daniel's Black.

first hour 29 
second hour 16 
additional hours  12

 exclusive beverage package 
Kettle One Vodka, Hendrick's Gin, Bacardi Superior Rum, Crown 
Royal Whisky, Johnny Walker Black Scotch, Purasangre Blanco 

Tequila, Purasangre Repo Tequila, Blade & Bow Bourbon, Bulleit Rye.

first hour 31  
second hour 18  
additional hours  13

 truly liquor package   

13 per cocktail

Wheatly Vodka, Ford's Gin, Suerte Tequila,  
Don Q Rum, Clan McGregor Scotch,  
Old Forester Bourbon. 

 sincerely liquor package  

14 per cocktail

Tito’s Handmade Vodka, Leopold's Gin,  
Flor de Cana White Rum, Cimarron Blanco Tequila, 
Cimarron Reposado Tequila, Dewar's White Label, 
Tullamore D.E.W. Irish Whisky, Jack Daniel's Black.

 exclusive liquor package  

15 per cocktail

Ketel One Vodka, Hendrick's Gin, Bacardí Superior 
Rum, Crown Royal Whisky, Johnnie Walker Black 
Scotch, Purasangre Blanco Tequila, Purasangre 
Reposado Tequila, Blade & Bow Bourbon, Bulleit Rye 
Whiskey.

 wine   

40 per bottle, hosted 

12 per glass, cash bar

Sterling Vineyards Wine including Sparkling, 
Chardonnay, Sauvignon Blanc, Pinot Noir,  
Cabernet Sauvignon 

 domestic / import beer    7 per bottle

Modelo, Coors Banquet, Coors Light 

 micro & craft beer    8 per bottle

Rotating Selection of Local Colorado Micro and 

Craft Beer

 water & soda    4 per each

Coke, Diet Coke, Sprite, Seagram's Ginger Ale, 
Bottled Water

HOURLY PACKAGES 
All bars include house wines, imported and domestic beers, fruit 
juices and soft drinks.

HOSTED/ CASH BAR
All bars include Martini Rossi Dry Vermouth, Martini Rossi Sweet Vermouth, Bols Triple Sec and Bitters. Priced per 
cocktail.
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 house wine by the bottle 

WHITE

Stags Leap, Chardonnay        68

Esk Valley, Sauvignon Blanc        58

Penfolds Max's, Chardonnay        65

RED

Soter North Valley, Pinot Noir        65

Beringer Knights Valley, Cabernet Sauvignon        65

Goldschmidt Vineyards 'Yardstick,' Cabernet Sauvignon        68

WINE LIST 
Full wine list available upon request.
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 classic cocktail station  

15 per drink

Selection of Classic Cocktails from  
Pre-Prohibition on Include:  
Manhattan, Negroni, Martini, Old Fashioned, French 75, 
Vieux Carre, Last Word, Aviation, Daiquiri

 hot holiday cocktails  

15 per drink

Selection of Classic Hot Beverages, with Artisan 
Recipes. Selections Include: 
Hot Toddy, Peppermint Hot Chocolate, Hazelnut Hot 
Chocolate, Cinnamon Hot Chocolate, Irish Cream & 
:fí\\#�:cXjj`Z�<^^�Ef^

 bloody mary bar  

14 per drink

?flj\$DX[\�9cff[p�DXip�D`o#�Jklí\[�Fc`m\j#�:\c\ip�
and a Variety of Accouterments

 mimosas & sparkling wine  

12 per drink

Selection of Fresh Juices and Sparkling Wines  
(Non-Alcoholic Available upon Request) 

 

 margarita & tequila bar  

14 per drink

Includes Two Seasonal Margaritas and a Variety Of 
Premium Agave Spirits. Selections Include Traditional, 
and Spicy

 whiskey, whiskey & more whiskey  

14 per drink

Whiskey Tasting Bar, Includes Whiskey Selection from 
Colorado Distilleries

 b&gc cocktail club experience  

35 per person, plus $350 bartender fee

Learn the tricks of the trade from a master bartender 
from B&GC, our underground cocktail club. Expand 
your cocktail repertoire and learn the "How To's" 
behind some of B&GC's cocktails. 

Two cocktails per person, included.

SPECIALTY BEVERAGE MENU
To accompany an existing bar package.
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2 4 5  c o l u m b i n e  s t r e e t
d e n v e r ,  c o l o r a d o  8 0 2 0 6

h a l c y o n c h e r r y c r e e k . c o m
7 2 0 . 7 7 2 . 5 0 1 6


