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EMBER
Resteorat & Der

Located at The Estes Park Resort & Spa, on the shores of Lake Estes, Ember reflects the cozy
and welcoming vibe of its name, offering guests warmth and passion with every experience.

A

Ember is the exclusive provider of culinary experiences for all events at Estes Park Resort. Led
by Executive Chef Sean Gafner, Ember showcases a passion for seasonal, locally sourced
ingredients, delivering elevated modern classics inspired by his farm upbringing and
experience in Northern California’s top restaurants.

Ember’'s menu celebrates the flavors of Estes Park, offering everything from signature dishes
like Venison Tenderloin with lingonberry demi-glace to refined cocktails crafted with local
spirits. Whether you're planning an infimate gathering or a grand celebration, Ember’s
catering ensures that every meal reflects our commitment to quality, sustainability, and the
region’s unique flavors.

SEAN GAFNER

Executive Chef

JORDAN FOWLER BILL MEDINA SHELLEY KATZ
Event Coordinator General Manager Pastry Chef

GF — Cluten Free | GFA — Gluten Free Available | V—Vegan | VA —Vegan Available
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FORMAL MENU

All options accompanied by signature bread & butter service

TIER 1 TIER 2 TIER 3

55 PER PERSON BUFFET 69 PER PERSON BUFFET 89 PER PERSON BUFFET
75 PER PERSON PLATED 89 PER PERSON PLATED choice of soup or salad,
choice of soup or salad, choice of soup or salad, 2 sides, 3 mains

2 sides, 1 main 2 sides, 2 mains

SOUP OR SALAD

LOBSTER BISQUE ARUGULA SALAD cF va

cold water lobster, tarragon & chive  +3 seasonal fruit, cardamon walnuts, chévre,

baby arugula & aged balsamic vinaigrette
POTATO LEEK SOUP cr

chevre goat cheese, croutons & chive AVOCADO SALAD Gfa va

grilled cofija, pico de gallo, avocado,
CAESAR SALAD cFA tortilla strips, mixed lettuces & chipotle
baby romaine, Parmigiano Reggiano & ranch dressing
croutons

SIDES

FRIED BRUSSELS SPROUTS ocfv CAMBOZOLA POTATOES ocr
sauced with mustard vinaigrette gold potatoes whipped with Cambozola
GRILLED ASPARAGUS ocfv ROASTED GARLIC MASHED POTATOES cF
olive oil, salt & pepper butter, cream & chives
SAUTEED SEASONAL SQUASH cfv FINGERLING POTATOES crv
sauced with mustard vinaigrette roasted with olive oil & rosemary
SEARED BABY BOK CHOY ocrv MAC & CHEESE
sprinkled with shoyu aged white cheddar & garlic breadcrumbs
WILD MUSHROOMS & RADISH Gf va BASMATIRICE cFv
braised in duck fat & thyme Spanish style with fomato & herbs
ARUGULA & SHAVED FENNEL cFv BLACK BEANS crv
olive oil, salt & pepper sautéed peppers, onions & garlic
ORGANIC RED QUINOA GFva FRESH CUT GARLIC FRIES cFr v
cremini mushroom, spinach, peppers & basil choice of sauces

PARMESAN POLENTA FRITTERS cf
served with appropriate sauce per entrée

LOBSTER MAC & CHEESE

cold water lobster, aged white cheddar &
garlic breadcrumbs  +5

ADDITIONAL SOUP, SALAD OR SIDE

+7 per person, per item
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EMBER EVENTS AT ESTES PARK RESORT |

FORMAL MENU, cont.

MAINS

STEAK BORDELAISE
sliced bistro filet & bordelaise demi-glace

BROWN BUTTER STEAK cr

sliced bistro filet, brown butter sauce &
candied bacon

BISON SHORT RIB

Colorado bison & mushroom demi-glace

CHICKEN FRIED CHICKEN

boar sausage country gravy

HERB GRILLED CHICKEN crF
chimichurri sauce & pico de gallo

SEASONAL WILD GAME TENDERLOIN cfa
chargrilled with lingonberry demi-glace  +mkt

LAMB CHOPS cr

Buckner Family lamb & chimichurri  +5

BEEF RIBEYE cfa
choice 10 oz steaks & bordelaise sauce +7

PRIME RIB cF

chef carved with au jus & creamy
horseradish  +17

PORK LOIN cf

chef carved with whole grain mustard
cream sauce +11

TURKEY

chef carved with gravy & cranberry sauce +8

1700 COLORADO PEAKS DRIVE, ESTES PARK, COLO |

SALMON cr

chilean salmon & citrus chive sauce

SEARED SEA SCALLOPS cr
Hokkaido scallops & red pepper coulis  +5

COLD WATER LOBSTER TAIL cr

melted butter or garlic butter +17

VEGAN CURRY & BASMATI cFf v

coconut milk red curry, seasonal squash,
wild mushroom, bell pepper & cashew

QUINOA BOWL GF va

organic red quinoaq, wild mushrooms,
seasonal squash, spinach, roasted peppers,
grilled onions, goat cheese & basil

MUSHROOM GNOCCHI cFf va
grilled portobello, seasonal squash, roasted
red peppers, caramelized onion, farragon
cream & shaved black truffles

EMBERESTESPARK.COM



SWEETS

All desserts made in-house for your event

DESSERT

DECADENT CHOCOLATE CAKE cr
choice of fruit compote & whipped cream 13

CHEESECAKE & COMPOTE

we make every delicious flavor of cheesecake 12

OLIVE OIL CAKE

blueberry-yuzu compote, creme anglaise & candied
cashews 12

GLAZED RUM CAKE

waffle crumble, fresh strawberries & chantilly cream 11

HAUPIA PIE

chocolate mousse, coconut custard, whipped cream,
shaved chocolate & toasted coconut 12

TRES LECHES CAKE

moist vanilla cake, with strawberry compote,
whipped cream & candied almonds 11

CHURROS

with chocolate or caramel sauce 8

PINEAPPLE UPSIDE DOWN CHEESECAKE

with graham cracker crust, blueberry-yuzu compote &
toasted macadamia nuts 12

WARM CARROT CAKE

spiced layer cake with cream cheese frosting, caramel
sauce & candied pecans 13

EMBER EVENTS AT ESTES PARK RESORT | 1700 COLORADO PEAKS DRIVE, ESTES PARK, COLO | EMBERESTESPARK.COM
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HORS D'OEUVRES

priced per person unless otherwise noted

STATIONARY ONLY

CARVED FRUIT PLATTER crv CHICKEN WINGS o

pineopp'le, strawberries, blackberries, raspberries, chicken wings, buffalo sauce, barbecue sauce,
blueberries, melons & grapes 10 chipotle ranch & scallions 10

MEAT & CHEESE BOARD cfa *GYOZA

Prosciutto di Parma, Genoa salami, aged chicken, pork, or vegetable Japanese style
cheddar, Parmigiano Reggiano, Cambozola, dumplings & shoyu sauce 10

olive, roasted nuts, cornichon, mustard, crostinis

& crackers 14 PARMESAN POLENTA BITES cr

meats may be replaced with more cheeses . . . .
on a bed of bison bordelaise with fresh basil 10

VEGETABLE CRUDITE cF va

fresh cauliflower, asparagus, bell pepper, carrot,

BREAD & BUTTER BOARD vA

celery, grape tomato, chips, ranch & hummus 9 house focaccia, whipped butter, herbs & salt 5
BURRATA ANTIPASTO cfa CHIPS & SALSA crv
creamy burrata mozzarella, grilled vegetable salsa fresca & freshly made chips 5
antipasto, olives, aged balsamic reduction,
crostinis & crackers 12 CHIPS & GUAC GFv
guacamole, pico de gallo & freshly made chips 7
BAKED BRIE EN CROUTE
brie baked in buttery pastry, stuffed with honey- *CHIPS & QUESO o

pecan mixture, served with crackers 10 Mexican cheese dip & freshly made chips 7

*MANGO SHRIMP

tempura shrimp, honey glaze, fresh mango &
basil on a bed of crispy rice noodles 10

JUMBO SHRIMP COCKTAIL cF

chilled poached shrimp, cocktail sauce & lemon 12

CHIMICHURRI CHICKEN SKEWERS crf

grilled marinated chicken & chimichurri sauce 11

For a meal consisting solely of hors d'oeuvres, we recommend selecting a minimum of 8 stationary
and/or passed options for lunch and 10 for dinner.
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HORS D'OEUVRES

priced per person unless otherwise noted

STATIONARY OR PASSED

ROYAL OSSETRA CAVIAR cfa
on blinis with dill créme fraiche 18

LOBSTER ROLL SLIDERS

Maine lobster, tarragon aioli & chives 16

AHI POKE WONTONS Gfa va

marinated Yellowfin tuna, avocado, sriracha aioli,
jalapeno, cilantro on wonton chips 13

SHRIMP COCKTAIL SHOOTERS cr
chilled poached shrimp, cocktail sauce & lemon 10

OYSTERS ON THE SHELL
assorted accouterments available 10 ea

BISON BARBACOA TOSTADA
guacamole, pico de gallo & cotija on tostadas 13

MINI BEEF WELLINGTON

filet & mushroom duxelles in puff pastry 16

BEEF FILET CANAPE
dill creme fraiche & chive on crostini 13

CHEESEBURGER SLIDERS

beef, or veggie, white cheddar, grilled onions,
tomato, pickles & burger sauce on slider buns 13

CHICKEN SANDWICH SLIDERS

grilled chicken, white cheddar, grilled onions,
tomato, pickles & burger sauce on slider buns 12

PROSCUITTO & MELON CANAPE
cream cheese spread on toast points 11

BACON WRAPPED DATES cr

skewers with chevre goat cheese & chives 11

CAPRESE SKEWERS cr

mozzarella pearls, ftomato, basil & balsamic 11

TOMATO BASIL BRUSCHETTA

olive oil & balsamic fomato on garlic crostini 11

GAZPACHO SHOOTERS ©fv

house focaccia, whipped butter, herbs & salt 9

AVOCADO TOAST POINTS

whole grain artisan toast, pico de gallo & cotija 11

SHRIMP & AVOCADO TOSTADAS cfA

chile-lime shrimp, guacamole & pico de gallo 13

CAMBOZOLA & BLACKBERRY

blackberry preserves & cambozola on crostini 10

SPANIKOPITA
seasoned cream cheese & spinach in filo pastry 10

FRESH FRUIT SKEWERS ocrv
lemon zest & cracked pepper 11

For a meal consisting solely of hors d'oeuvres, we recommend selecting a minimum of 8 stationary

and/or passed options for lunch and 10 for dinner.
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CASUAL BUFFET

Accompanied by non-alcoholic beverage service
available before 5 pm

39 per person 45 per person

CHIPS & DIPS cFv BREAD & BUTTER vA

salsa fresca, guacamole & freshly made house focaccia, whipped butter & garlic

tortilla chips confit

add queso blanco  +4
CAESAR SALAD G

BYO TACOS GfA va Parmigiano Reggiano, croutons & chopped

seasoned ground beef, grilled corn & flour romaine

tortillas, jock_ cheese, shredded lettuce, pico

de gallo, & lime wedges BUCCATINI BOLOGNESE

add grilled chicken  +5 grass-fed beef tomato sauce, roasted garlic

add grilled fish or fried shrimp  +9 & fresh basil

SPANISHRICE ¢ v FETTUCINI ALFREDO

toasted cumin & red chile classic cream sauce, Parmigiano Reggiano
& parsley

BLACK BEANS cFfv add grilled chicken +6

roasted peppers & onions add garlic shrimp ~ +9

FRESH MADE CHURROS OLIVE OIL CAKE

house chocolate & caramel sauce +8 balsamic roasted strawberries  +11

EMBER EVENTS AT ESTES PARK RESORT | 1700 COLORADO PEAKS DRIVE, ESTES PARK, COLO | EMBERESTESPARK.COM



CASUAL BUFFET

Accompanied by non-alcoholic beverage service
available before 5 pm

AMERICAN SANDWICHES

45 per person 35 per person

VEGETABLE CRUDITE GF va

fresh cauliflower, asparagus, bell pepper,
carrot, celery, grape tomato, potato chips
& ranch dip

BYO BURGERS cFfa

soft brioche buns, grilled beef, chicken, or
veggie patties, sliced white cheddar, grilled
onions, sliced tomato, fresh lettuce, sliced
pickles, burg sauce

add crispy bacon  +4
add Y Ib hot dogs +8

FRESH CUT FRIES cr

choice of dipping sauce

BANGIN’' CAULIFLOWER GF

crisp cauliflower, bangin’ sauce & scallions

FRESH BAKED PIE

seasonal, strawberry, pecan or apple with
whipped cream +11

HOUSE SALAD GF va

mixed greens, fresh vegetables, white
cheddar, croutons, and assorted dressings

add potato leek soup  +5

ASSORTED POTATO CHIPS cf
local Boulder Canyon chips

BYO SANDWICHES

turkey, Genoa salami, white cheddarr,
lettuce, fomato, onion, pickles, mayonnaise,
mustard, sourdough or wheat bread

add grilled chicken  +7
add crispy bacon  +4

CHOCOLATE CHIP COOKIES
freshly baked +5
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BREAKFAST BUFFET

Accompanied by non-alcoholic beverage service

MEXICAN

39 per person

CHILAQUILES cr

thick-cut torfilla chips simmered in green
chile, fopped with avocado, crema & cotija

add bison barbacoa  +4

BYO BREAKFAST TACOS G

grilled corn & flour torfillas, scrambled eggs
with melted cheese, pico de gallo, Mexican
crema

add crispy bacon  +4

BREAKFAST POTATOES o v

sautéed peppers & onions

BLACK BEANS cfv
roasted peppers & onions

FRESH CUT FRUIT ocrv

pineapple, berries, melons & grapes

DULCE DE LECHE PANCAKES

fresh strawberries, caramel & sweetened
condensed milkk +8

EUROPEAN

45 per person

BREAD & BUTTER va

house focaccia, whipped butter & garlic
confit

GRILLED ASPARAGUS & BURRATA

lemon zest & cracked black pepper

POWER QUINOA crF va

organic red quinoa, eggs, wild mushrooms, spinach,
red bell pepper, grilled onion & goat cheese

add crumbled breakfast sausage  +6

CLASSIC EGGS BENEDICT

Black Forest ham, hollandaise sauce,
poached eggs & toasted English muffin

FRESH CUT FRUIT cr v

pineapple, berries, melons & grapes

BRIOCHE FRENCH TOAST

cinnamon-vanilla battered brioche bread,
whipped butter & maple syrup +8

AMERICAN

45 per person
FRESH CUT FRUIT PLATTER or

SCRAMBLED EGGS cr

aged white cheddar & chives

BISCUITS & GRAVY
butter, preserves & sausage gravy all on the side

BREAKFAST POTATOES cr v

sautéed peppers & onions

CRISP BACON ocr
BREAKFAST SAUSAGE cr

PANCAKES OR FRENCH TOAST

mixed berry compote, whipped butter &
maple syrup +8

EMBER EVENTS AT ESTES PARK RESORT | 1700 COLORADO PEAKS DRIVE, ESTES PARK, COLO | EMBERESTESPARK.COM
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BARTENDING & BEVERAGES

When deciding on beverage offerings, choose a style that fits best for your event.

HOSTED OPEN BAR

Choose any tier from the following page. Each tier is
offered for 5 hours. Hourly rates are available for any
opftion either as an add on.

HOSTED A LA CARTE

Specific offerings can be selected and are available
at standard pricing for individual items.

CASH BAR

Guests are responsible for purchasing their own
beverages. Standard pricing will apply for all guests.

Please note: A $250 setup fee applies to all hosted a la carte and cash bar services.

EVENT COCKTAILS

included in tiers 2 & 3
OLD FASHIONED LAKESIDE LEMONADE
Copper Sky single barrel bourbon, choice of Spring 44 vodka or gin, seasonal
demerara sugar, bitters fruit, local honey, lemon, soda
SEASONAL MARGARITA APEROL SPRITZ
Monte Alban Blanco Tequila, Aperol Aperitivo w/ California
orange liqueur, fresh lime, sugar champagne

EXTRA TOUCHES
SIGNATURE COCKTAILS CHAMPAGNE TOAST
Let our skilled bar tfeam create a Raise a glass together with a celebratory
signature drink with your name on it pour for every guest
CAPTAINS LIST BOTTLES NON-ALCOHOLIC BEVERAGES
Order your favorite bottle of wine or Iced teq, lemonade, soda, and coffee
spirit, priced accordingly service included with all event options

EMBER EVENTS AT ESTES PARK RESORT | 1700 COLORADO PEAKS DRIVE, ESTES PARK, COLO |
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BARTENDING & BEVERAGES

Selections listed below are subject to availability;
any offering unavailable will be replaced with a similar quality item.

TIER 1

50 PER PERSON
for 5 hour hosted bar

TIER 2

75 PER PERSON
for 5 hour hosted bar

TIER 3

110 PER PERSON
for 5 hour hosted bar

WINE

Proverb Cabernet Sauvignon
Proverb Pinot Noir

Mondavi Chardonnay

Matua Sauvignon Blanc

Cabert Pinot Grigio

Wycliffe California Champagne

BEER

Coors Banquet

Coors Light

Avery White Rascal

Odell IPA

Left Hand Sawtooth Amber Ale
High Noon ¢r

COCKTAILS

Our four Ember Cocktails

PLUS

one Custom Signature Cocktail

WINE

J Lohr Cabernet Sauvignon
Meiomi Pinot Noir

Foris Chardonnay

Cabert Pinot Grigio

Matua Sauvignon Blanc
Poggio Costa Prosecco

BEER

Coors Banquet

Coors Light

Avery White Rascal

Odell IPA

Left Hand Sawtooth Amber Ale
High Noon cF

SPIRITS

Spring 44 Vodka

Spring 44 Gin

Monte Alban Blanco Tequila

Old Forester Bourbon

Bacardi Rum

Johnnie Walker Red Label Scotch

COCKTAILS

Our four Ember Cocktails

PLUS

two Custom Signature Cocktails

WINE

Architect Cabernet Sauvignon
Plowbuster Pinot Noir

Valravn Chardonnay

Cantina Zaccagnini Pinot Grigio
Walnut Block Sauvignon Blanc
Chandon Brut

BEER

Coors Banquet

Coors Light

Avery White Rascal

Odell IPA

Left Hand Sawtooth Amber Ale
High Noon cF

SPIRITS

Grey Goose Vodka

Hendricks Gin

The Real McCoy 12yr Aged Rum
Patron Silver

Patron Reposado

Woodford Reserve Bourbon
Whistle Pg éyr Rye

Glenfiddich 12yr Scotch

Estes Park Resort is committed to serving alcohol responsibly abiding by all Larimer County, and
State of Colorado rules and regulations and reserves the right to refuse service at any point.

EMBER EVENTS AT ESTES PARK RESORT |

A 20% Service Fee will be added to all food, beverage, and venue costs.
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	CATERING MENU
	Located at The Estes Park Resort & Spa, on the shores of Lake Estes, Ember reflects the cozy and welcoming vibe of its name, offering guests warmth and passion with every experience.
	Ember is the exclusive provider of culinary experiences for all events at Estes Park Resort. Led by Executive Chef Sean Gafner, Ember showcases a passion for seasonal, locally sourced ingredients, delivering elevated modern classics inspired by his farm upbringing and experience in Northern California’s top restaurants.
	Ember’s menu celebrates the flavors of Estes Park, offering everything from signature dishes like Venison Tenderloin with lingonberry demi-glace to refined cocktails crafted with local spirits. Whether you're planning an intimate gathering or a grand celebration, Ember’s catering ensures that every meal reflects our commitment to quality, sustainability, and the region’s unique flavors.

	SEAN GAFNER
	JORDAN FOWLER
	BILL MEDINA
	SHELLEY KATZ
	GF ─ Gluten Free   |   GFA ─ Gluten Free Available   |   V ─ Vegan   |   VA ─ Vegan Available

	DINNER MENUS
	FORMAL MENU
	All options accompanied by signature bread & butter service
	TIER 1
	55 PER PERSON BUFFET
	75 PER PERSON PLATED

	TIER 2
	69 PER PERSON BUFFET
	89 PER PERSON PLATED

	TIER 3
	89 PER PERSON BUFFET

	SOUP OR SALAD
	LOBSTER BISQUE
	POTATO LEEK SOUP
	CAESAR SALAD
	ARUGULA SALAD
	AVOCADO SALAD

	SIDES
	FRIED BRUSSELS SPROUTS
	GRILLED ASPARAGUS
	SAUTÉED SEASONAL SQUASH
	SEARED BABY BOK CHOY
	WILD MUSHROOMS & RADISH
	ARUGULA & SHAVED FENNEL
	ORGANIC RED QUINOA
	PARMESAN POLENTA FRITTERS
	LOBSTER MAC & CHEESE
	CAMBOZOLA POTATOES
	ROASTED GARLIC MASHED POTATOES
	FINGERLING POTATOES
	MAC & CHEESE
	BASMATI RICE
	BLACK BEANS
	FRESH CUT GARLIC FRIES
	ADDITIONAL SOUP, SALAD OR SIDE


	FORMAL MENU, cont.
	MAINS
	STEAK BORDELAISE
	sliced bistro filet & bordelaise demi-glace

	SALMON
	chilean salmon & citrus chive sauce

	BROWN BUTTER STEAK
	sliced bistro filet, brown butter sauce & candied bacon

	BISON SHORT RIB
	Colorado bison & mushroom demi-glace

	SEARED SEA SCALLOPS
	Hokkaido scallops & red pepper coulis    +5

	COLD WATER LOBSTER TAIL
	melted butter or garlic butter    +17

	CHICKEN FRIED CHICKEN
	boar sausage country gravy

	HERB GRILLED CHICKEN
	chimichurri sauce & pico de gallo

	SEASONAL WILD GAME TENDERLOIN
	chargrilled with lingonberry demi-glace    +mkt

	VEGAN CURRY & BASMATI
	coconut milk red curry, seasonal squash,  wild mushroom, bell pepper & cashew

	QUINOA BOWL
	organic red quinoa, wild mushrooms, seasonal squash, spinach, roasted peppers, grilled onions, goat cheese & basil

	LAMB CHOPS
	Buckner Family lamb & chimichurri    +5

	BEEF RIBEYE
	choice 10 oz steaks & bordelaise sauce    +7

	MUSHROOM GNOCCHI
	grilled portobello, seasonal squash, roasted red peppers, caramelized onion, tarragon cream & shaved black truffles

	PRIME RIB
	chef carved with au jus & creamy horseradish    +17

	PORK LOIN
	chef carved with whole grain mustard cream sauce    +11

	TURKEY
	chef carved with gravy & cranberry sauce    +8
	EMBER EVENTS AT ESTES PARK RESORT |   1700 COLORADO PEAKS DRIVE, ESTES PARK, COLO  |   EMBERESTESPARK.COM



	SWEETS
	All desserts made in-house for your event
	DESSERT
	DECADENT CHOCOLATE CAKE
	choice of fruit compote & whipped cream   13

	CHEESECAKE & COMPOTE
	we make every delicious flavor of cheesecake   12

	OLIVE OIL CAKE
	blueberry-yuzu compote, crème anglaise & candied cashews   12

	GLAZED RUM CAKE
	waffle crumble, fresh strawberries & chantilly cream   11

	HAUPIA PIE
	chocolate mousse, coconut custard, whipped cream, shaved chocolate & toasted coconut   12

	TRES LECHES CAKE
	moist vanilla cake, with strawberry compote, whipped cream & candied almonds   11

	CHURROS
	with chocolate or caramel sauce   8

	PINEAPPLE UPSIDE DOWN CHEESECAKE
	with graham cracker crust, blueberry-yuzu compote & toasted macadamia nuts   12

	WARM CARROT CAKE
	spiced layer cake with cream cheese frosting, caramel sauce & candied pecans   13
	EMBER EVENTS AT ESTES PARK RESORT |   1700 COLORADO PEAKS DRIVE, ESTES PARK, COLO  |   EMBERESTESPARK.COM



	HORS D’OEUVRES
	HORS D’OEUVRES
	priced per person unless otherwise noted
	STATIONARY ONLY
	CARVED FRUIT PLATTER
	pineapple, strawberries, blackberries, raspberries, blueberries, melons & grapes    10

	MEAT & CHEESE BOARD
	Prosciutto di Parma, Genoa salami, aged cheddar, Parmigiano Reggiano, Cambozola, olive, roasted nuts, cornichon, mustard, crostinis & crackers    14 meats may be replaced with more cheeses

	VEGETABLE CRUDITE
	fresh cauliflower, asparagus, bell pepper, carrot, celery, grape tomato, chips, ranch & hummus   9

	CHICKEN WINGS
	chicken wings, buffalo sauce, barbecue sauce, chipotle ranch & scallions    10

	*GYOZA
	chicken, pork, or vegetable Japanese style dumplings & shoyu sauce    10

	PARMESAN POLENTA BITES
	on a bed of bison bordelaise with fresh basil    10

	BREAD & BUTTER BOARD
	house focaccia, whipped butter, herbs & salt     5

	BURRATA ANTIPASTO
	creamy burrata mozzarella, grilled vegetable antipasto, olives, aged balsamic reduction,  crostinis & crackers    12

	BAKED BRIE EN CROUTE
	brie baked in buttery pastry, stuffed with honey-pecan mixture, served with crackers    10

	*MANGO SHRIMP
	tempura shrimp, honey glaze, fresh mango & basil on a bed of crispy rice noodles    10

	CHIPS & SALSA
	salsa fresca & freshly made chips    5

	CHIPS & GUAC
	guacamole, pico de gallo & freshly made chips    7

	*CHIPS & QUESO
	Mexican cheese dip & freshly made chips    7

	JUMBO SHRIMP COCKTAIL
	chilled poached shrimp, cocktail sauce & lemon    12

	CHIMICHURRI CHICKEN SKEWERS
	grilled marinated chicken & chimichurri sauce    11
	For a meal consisting solely of hors d'oeuvres, we recommend selecting a minimum of 8 stationary and/or passed options for lunch and 10 for dinner.
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	HORS D’OEUVRES
	priced per person unless otherwise noted
	STATIONARY OR PASSED
	ROYAL OSSETRA CAVIAR
	on blinis with dill crème fraiche    18

	LOBSTER ROLL SLIDERS
	Maine lobster, tarragon aioli & chives    16

	AHI POKÉ WONTONS
	marinated Yellowfin tuna, avocado, sriracha aioli,  jalapeño, cilantro on wonton chips    13

	SHRIMP COCKTAIL SHOOTERS
	chilled poached shrimp, cocktail sauce & lemon    10

	OYSTERS ON THE SHELL
	assorted accouterments available    10 ea

	BISON BARBACOA TOSTADA
	guacamole, pico de gallo & cotija on tostadas    13

	MINI BEEF WELLINGTON
	filet & mushroom duxelles in puff pastry    16

	BEEF FILET CANAPE
	dill crème fraiche & chive on crostini    13

	CHEESEBURGER SLIDERS
	beef, or veggie, white cheddar, grilled onions, tomato, pickles & burger sauce on slider buns    13

	CHICKEN SANDWICH SLIDERS
	grilled chicken, white cheddar, grilled onions, tomato, pickles & burger sauce on slider buns    12

	PROSCUITTO & MELON CANAPE
	cream cheese spread on toast points    11

	BACON WRAPPED DATES
	skewers with chevre goat cheese & chives    11

	CAPRESE SKEWERS
	mozzarella pearls, tomato, basil & balsamic    11

	TOMATO BASIL BRUSCHETTA
	olive oil & balsamic tomato on garlic crostini    11

	GAZPACHO SHOOTERS
	house focaccia, whipped butter, herbs & salt     9

	AVOCADO TOAST POINTS
	whole grain artisan toast, pico de gallo & cotija    11

	SHRIMP & AVOCADO TOSTADAS
	chile-lime shrimp, guacamole & pico de gallo    13

	CAMBOZOLA & BLACKBERRY
	blackberry preserves & cambozola on crostini    10

	SPANIKOPITA
	seasoned cream cheese & spinach in filo pastry    10

	FRESH FRUIT SKEWERS
	lemon zest & cracked pepper    11
	For a meal consisting solely of hors d'oeuvres, we recommend selecting a minimum of 8 stationary and/or passed options for lunch and 10 for dinner.
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	BREAKFAST & LUNCH
	CASUAL BUFFET
	Accompanied by non-alcoholic beverage service
	available before 5 pm
	MEXICAN
	CHIPS & DIPS
	salsa fresca, guacamole & freshly made tortilla chips
	add queso blanco    +4

	BYO TACOS
	seasoned ground beef, grilled corn & flour tortillas, jack cheese, shredded lettuce, pico de gallo, & lime wedges
	add grilled chicken    +5 add grilled fish or fried shrimp    +9

	SPANISH RICE
	toasted cumin & red chile

	BLACK BEANS
	roasted peppers & onions

	FRESH MADE CHURROS
	house chocolate & caramel sauce    +8


	ITALIAN
	BREAD & BUTTER
	house focaccia, whipped butter & garlic confit

	CAESAR SALAD
	Parmigiano Reggiano, croutons & chopped romaine

	BUCCATINI BOLOGNESE
	grass-fed beef tomato sauce, roasted garlic & fresh basil

	FETTUCINI ALFREDO
	classic cream sauce, Parmigiano Reggiano & parsley
	add grilled chicken    +6 add garlic shrimp    +9

	OLIVE OIL CAKE
	balsamic roasted strawberries    +11
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	CASUAL BUFFET
	Accompanied by non-alcoholic beverage service
	available before 5 pm
	AMERICAN
	VEGETABLE CRUDITE
	fresh cauliflower, asparagus, bell pepper, carrot, celery, grape tomato, potato chips & ranch dip

	BYO BURGERS
	soft brioche buns, grilled beef, chicken, or veggie patties, sliced white cheddar, grilled onions, sliced tomato, fresh lettuce, sliced pickles, burg sauce
	add crispy bacon    +4 add ¼ lb hot dogs    +8

	FRESH CUT FRIES
	choice of dipping sauce

	BANGIN’ CAULIFLOWER
	crisp cauliflower, bangin’ sauce & scallions

	FRESH BAKED PIE
	seasonal, strawberry, pecan or apple with whipped cream    +11


	SANDWICHES
	HOUSE SALAD
	mixed greens, fresh vegetables, white cheddar, croutons, and assorted dressings
	add potato leek soup    +5

	ASSORTED POTATO CHIPS
	local Boulder Canyon chips

	BYO SANDWICHES
	turkey, Genoa salami, white cheddar, lettuce, tomato, onion, pickles, mayonnaise, mustard, sourdough or wheat bread
	add grilled chicken     +7 add crispy bacon    +4

	CHOCOLATE CHIP COOKIES
	freshly baked    +5
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	BREAKFAST BUFFET
	Accompanied by non-alcoholic beverage service
	MEXICAN
	CHILAQUILES
	thick-cut tortilla chips simmered in green chile, topped with avocado, crema & cotija
	add bison barbacoa     +4

	BYO BREAKFAST TACOS
	grilled corn & flour tortillas, scrambled eggs with melted cheese, pico de gallo, Mexican crema
	add crispy bacon     +4

	BREAKFAST POTATOES
	sautéed peppers & onions

	BLACK BEANS
	roasted peppers & onions

	FRESH CUT FRUIT
	pineapple, berries, melons & grapes

	DULCE DE LECHE PANCAKES
	fresh strawberries, caramel & sweetened condensed milk    +8


	EUROPEAN
	BREAD & BUTTER
	house focaccia, whipped butter & garlic confit

	CLASSIC EGGS BENEDICT
	Black Forest ham, hollandaise sauce, poached eggs & toasted English muffin

	GRILLED ASPARAGUS & BURRATA
	lemon zest & cracked black pepper

	FRESH CUT FRUIT
	pineapple, berries, melons & grapes

	POWER QUINOA
	organic red quinoa, eggs, wild mushrooms, spinach, red bell pepper, grilled onion & goat cheese
	add crumbled breakfast sausage     +6

	BRIOCHE FRENCH TOAST
	cinnamon-vanilla battered brioche bread, whipped butter & maple syrup    +8


	AMERICAN
	FRESH CUT FRUIT PLATTER
	SCRAMBLED EGGS
	aged white cheddar & chives

	BISCUITS & GRAVY
	butter, preserves & sausage gravy all on the side

	CRISP BACON
	BREAKFAST SAUSAGE
	PANCAKES OR FRENCH TOAST
	mixed berry compote, whipped butter & maple syrup    +8

	BREAKFAST POTATOES
	sautéed peppers & onions
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	BAR & BEVERAGE
	BARTENDING & BEVERAGES
	When deciding on beverage offerings, choose a style that fits best for your event.
	HOSTED OPEN BAR
	Choose any tier from the following page. Each tier is offered for 5 hours. Hourly rates are available for any option either as an add on.

	HOSTED A LA CARTE
	Specific offerings can be selected and are available at standard pricing for individual items.

	CASH BAR
	Guests are responsible for purchasing their own beverages. Standard pricing will apply for all guests.

	EVENT COCKTAILS
	OLD FASHIONED
	LAKESIDE LEMONADE
	SEASONAL MARGARITA
	APEROL SPRITZ

	EXTRA TOUCHES
	SIGNATURE COCKTAILS
	CHAMPAGNE TOAST
	CAPTAINS LIST BOTTLES
	NON-ALCOHOLIC BEVERAGES
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	BARTENDING & BEVERAGES
	Selections listed below are subject to availability;  any offering unavailable will be replaced with a similar quality item.
	TIER 1
	50 PER PERSON

	TIER 2
	75 PER PERSON

	TIER 3
	110 PER PERSON
	WINE
	BEER
	COCKTAILS
	WINE
	BEER
	COCKTAILS
	WINE
	BEER
	SPIRITS
	SPIRITS
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