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3C L I C K  T O  R E T U R N  T O  T A B L E  O F  C O N T E N T S

BUFFETS
All buffets are served with your choice of Stance regular and decaffeinated coffee and Numi hot tea.  
Prices are based on 1.5 hours of service.

Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

B R E A K F A S T |  O M N I  I N T E R L O C K E N  H O T E L

C O LO R A D O C L A S S I C
Orange, ruby grapefruit, apple juice

Farm-fresh fruit and berries      

Assorted yogurts and cereal

Cage-free scrambled eggs   

Skim and whole milk

Mini croissants, assorted danish and 
mini muffins

Local breakfast sausage and  
applewood-smoked bacon      

Choice of green chile potato or gluten-friendly hash 
browns   

43 per person

R O C K Y M O U N TA I N 
E X P E R I E N C E
Orange, cranberry, apple, pineapple & kale juice

Farm-fresh fruit and berries       

Country biscuits, cinnamon butter

Brisket migas, flour & corn tortillas, salsa verde, sour 
cream, queso fresco

Cast iron cage-free scrambled eggs   

Marble potato hash      

Cinnamon swirl French toast and bananas Foster

46 per person

C O N S C I O U S LY H E A LT H Y
Orange, ruby grapefruit and V8 juices

Farm-fresh fruit and berries      

Individual Greek yogurt, organic honey, house granola 
and strawberries      

Whole wheat muffins, zucchini loaf and blueberry 
scones

Egg white frittata | Spinach, mushrooms, potatoes 
and monterey cheese   

Grilled lemon asparagus      

Choice of turkey bacon or chicken & apple 
sausage      

Scotch Reserve smoked salmon, traditional 
accompaniments, mini bagels

45 per person



4C L I C K  T O  R E T U R N  T O  T A B L E  O F  C O N T E N T S

CONTINENTAL
All buffets are served with your choice of Stance regular and decaffeinated coffee and Numi hot tea. 
Prices are based on 1.5 hours of service.

Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

B R E A K F A S T |  O M N I  I N T E R L O C K E N  H O T E L

O M N I C O N T I N E N TA L
Orange, ruby grapefruit and V8 juices

Assorted mini muffins, croissants and danishes

Farm-fresh fruit and berries      

Individual granola and energy bars

33 per person

I N T E R LO C K E N S U N R I S E
Orange, ruby grapefruit, pineapple & kale juice  

Oatmeal bar | Warm steel-cut oatmeal      

Accompaniments | Brown sugar, honey, berries, dried 
fruits, toasted almonds      

Skim and whole milk

Bran & lemon poppy seed muffins, house banana 
bread

Individual Greek yogurt, house honey, house granola, 
strawberries      

Farm-fresh fruit and berries      

35 per person



5C L I C K  T O  R E T U R N  T O  T A B L E  O F  C O N T E N T S

ENHANCEMENTS
Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change. Enhancements can 
only be added to an existing menu being ordered.

B R E A K F A S T |  O M N I  I N T E R L O C K E N  H O T E L

C A G E-F R E E EG G S
Boiled or scrambled   

7 per person

F R I T TA TA S |  C H O O S E T W O
Denver | Ham, onions, peppers and cheddar   

Mediterranean | Sun-dried tomato, feta, red onion, 
spinach, roasted pepper      

Lorraine | Applewood-smoked bacon, Swiss, 
caramelized onions   

Colorado | Poblano peppers, chorizo, tomato, sour 
cream, avocado, Cotija   

10 per person

B A G E L S
Plain, everything, cinnamon raisin and sesame  
seed bagels

Assorted cream cheese spreads

Sweet butter and fruit preserves

60 per dozen

HOUSE HICKORY-SMOKED 
SALMON
Mini bagels

Traditional accoutrements | Red onions, boiled eggs, 
cherry tomatoes, cucumbers, capers and cream 
cheese

18 per person

C A S T I R O N C H A L L A H 
F R E N C H TOA S T
Maple syrup, mixed berry compote, hazelnut spread

8 per person

B R E A K FA S T B U R R I TO S 
C H O O S E T W O
Classic | Applewood-smoked bacon, ham, jack 
cheese, salsa verde

Southwestern | Chorizo, scrambled eggs, Hatch 
green chiles, potatoes, salsa

Cowboy | Shredded beef, peppers, cheese, beans  
and rice

Veggie | Scrambled eggs, monterey cheese,  
potatoes   

12 per person

OA T M E A L B A R
Brown sugar, honey, blueberries, dried fruit and 
toasted almonds      

7 per person



6C L I C K  T O  R E T U R N  T O  T A B L E  O F  C O N T E N T S

ENHANCEMENTS
Chef attendant required. One Chef attendant per 75 guests at 125 per Chef attendant. 

Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

B R E A K F A S T |  O M N I  I N T E R L O C K E N  H O T E L

B U I L D-YO U R- O W N 
PA R FA I T
Plain Greek yogurt   

Toppings | Granola, toasted coconut and almonds, 
honey, dried fruit and mixed berries      

15 per person

AVO C A D O TOA S T
Seven-grain, marbled rye, sourdough

Smashed avocado, pickled onions and cherry 
tomatoes, shredded kale, queso fresco and olive oil   

18 per person

Add smoked salmon | 6 per person

O M E L E T T E
Cage-free whole eggs and egg whites   

Onions, peppers, mushrooms and  
tomatoes         

Ham, chorizo, applewood-smoked bacon      

Local cheddar, roasted salsa   

20 per person, attendant required

M A K E A B U R R I TO
Cage-free scrambled eggs   

Ham, chorizo, applewood-smoked bacon      

Potatoes, refried beans   

Onions, chiles, mushrooms, tomatoes   

Local cheddar,  roasted salsa   

Flour tortillas

Tofu available upon request

20 per person, attendant required



7C L I C K  T O  R E T U R N  T O  T A B L E  O F  C O N T E N T S

PLATED
All plated breakfasts are served with your choice of Stance regular and decaffeinated coffee and Numi hot tea.

Prices are subject to 25% service charge and  8.15% sales tax. All menus and prices are subject to change.

B R E A K F A S T |  O M N I  I N T E R L O C K E N  H O T E L

B R E A K FA S T YO U R WA Y
Juice bar | Orange, ruby grapefruit and apple juices

Bakery | Butter croissants and assorted muffins

Farm-fresh seasonal fruit cup      

F R O M T H E C O O P |  S E L EC T O N E
Scrambled cage-free eggs    

Crustless quiche   

Choose one frittata |  Denver, Mediterranean, 
Colorado or Lorraine   

B U TC H E R Y |  S E L EC T O N E
Applewood-smoked bacon        

Old-style local sausage   

Chicken & apple sausage      

Country ham steak       | 4 per person

Grilled flat iron       | 6 per person

S K I L L E T |  S E L EC T O N E
Potato hash, caramelized onions and chives    

Roasted wedge potatoes and herbs      

Sweet potato and vegetable hash      

G A R D E N V EG G I E S |  S E L EC T O N E
Roasted tomatoes and sea salt        

Grilled asparagus      

Wild mushroom ragout      

48 per person



8C L I C K  T O  R E T U R N  T O  T A B L E  O F  C O N T E N T S

BREAKS
Prices are based on 45 minutes of service.

Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

B R E A K S |  O M N I  I N T E R L O C K E N  H O T E L

P O W E R B R E A K
Individual bottled smoothie juices

For the trail | Cliff, Kind and assorted granola bars

Seasonal whole fruit      

20 per person

T H E D O U G H N U T WA L L
Assortment of fresh doughnuts

16 per person | minimum 25 guests, 
maximum 100 guests

B O U L D E R T R A I L
Build-your-own trail mix | Dried fruits, yogurt raisins, 
chocolate-covered peanuts, granola and 
mixed nuts   

18 per person

G R A B & G O B A R S
Kind, Cliff and energy bars

6 per person

W H O L E F R U I T
Seasonal selection      

4 each

C O O K I E S A N D D E S S E R T 
B A R S
C O O K I E S |  C H O O S E T W O
Chocolate chip, sugar, oatmeal raisin and 
peanut butter

D E S S E R T B A R S |  A S S O R T E D
Lemon, apple pie, chocolate & pecan and coconut & 
chocolate (based upon availability)

50 per dozen

F R U I T K E B A B S
Served with honey & mint yogurt dipping sauce   

49 per dozen

S O F T P R E T Z E L S T I C K S
Ale mustard and Hatch chile queso dip

42 per dozen

I N D I V I D UA L LY B A G G E D
Boulder chips, pretzels and mixed nuts

5 each

C H O C O L A T E W H I M
Assorted house truffles, petit fours and chocolate 
cake pops

18 per person



9C L I C K  T O  R E T U R N  T O  T A B L E  O F  C O N T E N T S

BREAKS
Prices are based on 45 minutes of service

Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

B R E A K S |  O M N I  I N T E R L O C K E N  H O T E L

O R A N G E B R E A K
Rocky Mountain orange cream soda

Fresh oranges      

Baby carrots and chipotle ranch   

Orange & lemonade cookies

Orange Julius smoothies   

23 per person

R E D B R E A K
Twizzlers   

Rocky Mountain cola

Strawberry shortcake shooters

Red velvet fondue

Chips and roasted salsa   

24 per person

Y E L LO W B R E A K
Sliced pineapple      

Whole bananas      

White chocolate fondue

Lemonade      

Lemon meringue tarts   

Buttered popcorn

21 per person

P O P C O R N B A R
Classic popcorn | Chef’s selection of seasoning

12 per person

G R E E N B R E A K
Green Machine Jellos      

Pesto, hummus & ranch crudité cups   

Rocky Mountain Soda Loveland lemon-limeade

Prosecco frozen grapes      

Mint chocolate brownies

Pistachio macarons   

23 per person

FA R M E R’S M A R K E T
Grilled & fresh vegetables, spinach & artichoke dip, 
hummus, jalapeño ranch, naan bread   

14 each

TA I LG A T E
Nachos | House-made tortilla chips, beef barbacoa, 
cheese sauce, black beans, pickled jalapeños, queso 
fresco, pico de gallo

Mini brats & corn dogs | Green relish, ketchup, mayo, 
mustard, caramelized onions, sauerkraut

20 each



1 0C L I C K  T O  R E T U R N  T O  T A B L E  O F  C O N T E N T S

BUFFETS
All buffets include Stance regular and decaffeinated coffee and Numi hot tea. Prices are based on 1.5 hours of service.  
Buffets require a minimum of 20 people, additional charge of 10 per person for fewer.

Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

All buffets are 57 per person when ordered on their designated day of the week. If chosen on non-designated days an additional 
8 per person will be charged.

L U N C H |  O M N I  I N T E R L O C K E N  H O T E L

C H E F’S F R E S H M A R K E T
Available every day

S TA R T E R S
Daily soup du jour

S A L A D S
Springborn greens | Cucumbers, tomatoes, 
carrots        

Citrus vinaigrette      

Creamyy ranch   

Pasta salad | Sun-dried tomatoes, artichokes, black 
olives, red onions, cucumbers, and vinaigrette   

S A N D W I C H E S |  S E L EC T T W O
Roasted turkey | Maple & pepper bacon, white 
cheddar, avocado spread, multigrain

Roast beef | Provolone, caramelized onions, arugula, 
beer mustard, salted pretzel bun

Italian grinder | Salami, pepperoni, capicola, Swiss, 
lettuce, pepperonicini, hoagie roll

Greek veggie wrap | Quinoa, cucumber, roasted 
pepper, tomatoes, pesto, hummus,  
spinach tortilla      

AC C O M PA N I M E N T S
Assorted bagged Boulder chips

Sliced pickles, Dijon mustard and mayonnaise      

D E S S E R T S
Freshly baked cookies and Assorted dessert bars

57 per person

S O U T H O F T H E B O R D E R
Available on Tuesday and Friday

S TA R T E R S
Chicken tortilla soup    

Romaine & radicchio salad | Black beans, charred 
corn and cotija cheese   

Cilantro-lime dressing      

Avocado-ranch dressing   

B U I L D -YO U R- O W N TAC O 
C H O O S E T W O
Chicken fajitas        

Beef barbacoa

Citrus grilled mahi      

Pork al pastor      

Tequila shrimp      

Vegetarian calabacitas | Squash & corn medley         

AC C O M PA N I M E N T S
Fried tortilla strips    

Cilantro & lime rice      

Flour tortillas

Corn tortillas   

Guacamole, jack cheese, sour cream, roasted tomato 
salsa, tortilla chips, shaved cabbage

D E S S E R T S
Pastel de tres leches

Churros con chocolate

57 per person



1 1C L I C K  T O  R E T U R N  T O  T A B L E  O F  C O N T E N T S

BUFFETS
All buffets include Stance regular and decaffeinated coffee and Numi hot tea. Prices are based on 1.5 hours of service.  
Buffets require a minimum of 20 people, additional charge of 10 per person for fewer.

Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

All buffets are 57 per person when ordered on their designated day of the week. If chosen on non-designated days an additional 
8 per person will be charged.

L U N C H |  O M N I  I N T E R L O C K E N  H O T E L

D R I V I N G R A N G E
Available Monday and Thursday

S TA R T E R S
Springborn Farms Salad | Cucumbers, red onions, 
tomatoes, garbanzo beans and carrots        

Red wine vinaigrette      

BBQ spiced ranch dressing   

Peruvian potato salad | Pulled chicken, corn, black 
beans, scallions, Dijon and mayonnaise

E N T R É E S
Horseradish & thyme flat iron, chimichurri        

Jerk-spiced chicken, fried plantains   

Blue cornmeal encrusted trout, succotash & lemon 
cream sauce   

Baked chile mac & cheese

Grilled seasonal vegetables      

D E S S E R T S
Peach & blackberry bourbon cobbler        

Cowboy oatmeal bars      

57 per person

M E D I T E R R A N E A N
Available Wednesday and Saturday

S TA R T E R S
Panzanella salad | Croutons, tomatoes, shaved 
onions, mozzarella, sweet basil, baby spinach,  port 
vinaigrette

Greek salad | Mixed greens, feta, grape tomatoes, 
cucumber, Kalamata olives, red onions, pepperoncini, 
Greek yogurt dressing   

E N T R É E S
Chicken scaloppini, lemon & caper emulsion    

Salmon puttanesca      

Grilled kielbasa, white wine tomato sauce      

Roasted squash medley, artichokes,  
shaved fennel         

Baked penne, pomodoro, ricotta,  
Parmigiano-Reggiano   

D E S S E R T S
Amaretto cannoli

Limoncello panna cotta   

Tiramisu

57 per person



1 2C L I C K  T O  R E T U R N  T O  T A B L E  O F  C O N T E N T S

BOXED LUNCH
Boxed Lunch includes choice of bottled water or soda. 

Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

L U N C H |  O M N I  I N T E R L O C K E N  H O T E L

B OX E D LU N C H
S M A L L S A L A D |  S E L EC T O N E
Pasta salad | Sun-dried tomatoes, artichokes, black 
olives, red onions, cucumbers, and vinaigrette    

Mixed greens salad | Balsamic vinaigrette      

Potato salad   

S A N D W I C H E S |  S E L EC T T H R E E
Roasted turkey | Maple & pepper bacon, white 
cheddar, avocado spread, multigrain

Italian grinder | Salami, pepperoni, capicola, swiss, 
lettuce, pepperoncini, hoagie roll

Veggie wrap | Quinoa, cucumber, roasted pepper, 
tomatoes, pesto, hummus, spinach tortilla      

Chicken caesar wrap | Parmesan cheese, romaine, 
grape tomatoes, tomato tortilla

Roast beef | Provolone, caramelized onions, arugula, 
beer mustard, salted pretzel bun

Ham & Swiss cheese | Lettuce, tomato, Dijon, 
mayonnaise, rye

AC C O M PA N I M E N T S
Whole fruit        

Boulder chips

Candy bar

54 per person



1 3C L I C K  T O  R E T U R N  T O  T A B L E  O F  C O N T E N T S

PLATED
All plated lunches are served with your choice of Stance regular and decaffeinated coffee or Numi hot tea and one dessert. 

Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

L U N C H |  O M N I  I N T E R L O C K E N  H O T E L

S A L A D S |  C H O O S E O N E
W E D G E
Little gem, hard-boiled egg, applewood-smoked 
bacon, tomatoes, scallion, blue cheese dressing    

A R U G U L A & S P I N AC H
Young kale, pepitas, heirloom cherry tomatoes and 
ginger soy emulsion        

B A BY K A L E
Strawberry, red onion, feta, pumpkin seeds, citrus 
vinaigrette    

S TA R C H E S 
C H O O S E O N E
Whipped buttermilk potatoes   

Herb roasted fingerling potatoes      

Goat cheese polenta cake   

Braised quinoa      

Wild rice pilaf  

V EG E TA B L E S 
C H O O S E O N E
Charred broccolini      

Grilled asparagus      

Glazed baby carrots      

Toasted cauliflower florets      

Roasted butternut squash      

Sautéed green beans      

E N T R É E S
E S P R E S S O & H E R B E N C R U S T E D 
A I R L I N E C H I C K E N
Tomato coulis        

49 per person

S E A R E D S A L M O N
Beurre blanc    

51 per person

P OAC H E D K A M PAC H I
Marcona almond romesco    

54 per person

6O Z F L AT I R O N S T E A K
Mushroom demi-glace        

52 per person

B O U R B O N-B R I N E D P O R K C H O P
Cipollini & applewood-smoked bacon jam        

50 per person

FA R R O R I S OT TO
Baby kale & wild mushrooms    

46 per person

B U T T E R N U T S Q UA S H R AV I O L I
Sage brown butter    

46 per person

V EG E TA B L E W E L L I N G TO N
Roasted red pepper sauce    

48 per person



1 4C L I C K  T O  R E T U R N  T O  T A B L E  O F  C O N T E N T S

PLATED
All plated lunches are served with your choice of Stance regular and decaffeinated coffee or Numi hot tea and one dessert.

Prices are subject to a 25% service charge and an 8.15% sales tax. All menus and prices are subject to change.

L U N C H |  O M N I  I N T E R L O C K E N  H O T E L

D E S S E R T S |  C H O O S E O N E
Red velvet layer cake   

Flourless chocolate torte   

Carrot cake

Lemon meringue tart

Chocolate, caramel & sea salt mousse   

Apricot frangipane tart



1 5C L I C K  T O  R E T U R N  T O  T A B L E  O F  C O N T E N T S

DISPLAY
Prices based on one hour of service.

Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

R E C E P T I O N |  O M N I  I N T E R L O C K E N  H O T E L

FO C A C C I A P I Z Z A
M A R G H E R I TA
Tomato, fresh mozzarella, basil    

B B Q P O R K
Cheddar, grilled pineapple, red onion

F U N G H I
Forest mushrooms, arugula pesto, lemon zest    

D E LU X E
Pepperoni, sausage, olives, onions, mushrooms, 
mozzarella

AC C O M PA N I M E N T S
Chile flakes, parmesan, oregano

27 per person

S L I D E R S |  C H O O S E T H R E E
Beef slider, BBQ pork, fried chicken, 
pork belly bao      

Garden burger   

AC C O M PA N I M E N T S
Rolls    

Cheddar Cheese   

Sautéed mushrooms, caramelized onions, crispy 
onions, sliced tomatoes, Boston lettuce, pickles, 
creamy citrus coleslaw, ketchup, pub sauce, 
mayonnaise and barbecue sauce      

30 per person



1 6C L I C K  T O  R E T U R N  T O  T A B L E  O F  C O N T E N T S

DISPLAY
Prices based on one hour of service. Attendant required as indicated at 125 per attendant with one attendant per 75 people.

Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

R E C E P T I O N |  O M N I  I N T E R L O C K E N  H O T E L

C H E E S E + C H A R C U T E R I E 
B OA R D
Chef’s selection of fine cheeses and local cured 
meats, pickles, mustards, jams, mixed nuts, crackers

25 per person

G A R D E N S A L A D B A R
Spring mix | Romaine & radicchio blend, spinach & 
baby kale      

Quinoa, tofu, baby beets, heirloom tomatoes, 
red onions, cucumbers, applewood-smoked 
bacon, hard-boiled eggs, garbanzo beans, 
balsamic vinaigrette      

Blue cheese crumbles and ranch dressings   

18 per person

C H I L L E D S U S H I & 
P R A W N S
Chilled shrimp cocktail, cocktail sauce, hot sauce, 
grilled lemon wedges      

Assorted Maki rolls, pickled ginger, wasabi,  
soy sauce   

42 per dozen

C H O C O L A T E FO R E S T
Brownie bars

Cake pops

Chocolate truffles

Mini tarts

Petit fours

Chocolate mousse   

Macarons      

19 per person

I N T E R LO C K E N  
I C E C R E A M S O C I A L
House-spun vanilla bean, chocolate & strawberry ice 
creams   

AC C O M PA N I M E N T S
Cherries, strawberries        

Whipped cream espuma, sprinkles, M&M’s, chocolate 
sauce, caramel sauce   

Oreos   

Animal cookies

20 per person



1 7C L I C K  T O  R E T U R N  T O  T A B L E  O F  C O N T E N T S

CARVING & STATIONS
Prices based on one hour of service. Chef attendant required at 125 per chef with one chef per 75 people.

Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

R E C E P T I O N |  O M N I  I N T E R L O C K E N  H O T E L

R OA S T T U R K E Y B R E A S T
Cranberry marmalade      

Giblet gravy, cornbread

380 each | serves 30

P R I M E R I B
Horseradish cream   

Au jus      

Hawaiian rolls

600 each | serves 30

S A L M O N E N C R O U T E
Citrus & fennel cream sauce

420 each | serves 20

W H O L E G L A Z E D 
K A M PA C H I
Tomato relish, yuzu mignonette      

350 each | serves 10

PA E L L A S TA T I O N
Saffron Spanish rice, chorizo, roasted chicken, 
shrimp, mussels, green pea, peppers      

25 per person

PA S TA S TA T I O N
Farfalle, cavatappi   

Alfredo   

Marinara, pesto      

Shrimp, chicken, sausage, artichokes, mushrooms, 
onions, tomatoes, peppers, olives, capers, 
spinach      

23 per person

H O N E Y- G L A Z E D H A M
Grain mustard, black cherry jam      

500 each | serves 25

C H U R R A S C O S K I R T
Poblano chimichurri, caramelized onions      

Cotija   

Flour tortilla   

450 each | serves 20

H O U S E-S M O K E D B R I S K E T
Chipotle BBQ, pickled onions      

Texas toast

450 each | serves 25



1 8C L I C K  T O  R E T U R N  T O  T A B L E  O F  C O N T E N T S

HORS D’OEUVRES
Hors d’oeuvres require a minimum order of 36 pieces. Tray-passed hors d’oeuvres require a passing attendant at 75 per attendant with 
one attendant per per 50 guests.

Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

R E C E P T I O N |  O M N I  I N T E R L O C K E N  H O T E L

WA R M
Vegetable spring rolls | Sweet chile 
sauce       | 8 per piece

Chicken & green chile empanada |  
Chimichurri | 8 per piece

Chimichurri steak tortilla | Crisp tart    | 8 per piece

Applewood-smoked bacon-wrapped shrimp | Smoked 
honey       | 8 per piece

Spanikopita | Black garlic labneh    | 8 per piece

Pokora fritter | Plum sauce    | 8 per piece

Mac & cheese bite | Peach BBQ    | 8 per piece

Super lump crab cake | Cajun  
rémoulade | 8 per piece

Boursin & artichoke beignet | Herb sour  
cream    | 8 per piece

Chicken satay | Soy peanut sauce    | 8 per piece

Chicken cordon bleu bite | Mornay  
sauce | 8 per piece

C H I L L E D
Ahi tuna poke | Kimchi mayonnaise,  
sesame cone    | 9 per piece

Heirloom caprese skewers | Pesto       | 7 per piece

Deviled eggs | Truffle, crème fraîche       | 7 per piece

Compressed watermelon & goat cheese | Cotija, 
cilantro & lime vinaigrette       | 7 per piece

Smoked salmon on toast | Chives, lemon, crème 
fraîche, toast | 9 per piece

Orange-poached shrimp | Bourbon & Mary 
sauce       | 9 per piece

Raspberry & brie tart | Whipped brie,  
fresh raspberry    | 7 per piece

San Danielle prossciutto | Melon and  
fontina    | 7 per piece

Apricot & goat cheese truffle | Pistachio  
encrusted       | 7 per piece
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BUFFETS
All dinner buffets include Stance regular and decaffeinated coffee and Numi hot tea. Prices are based on 1 hour of service.  
Buffets require a minimum of 20 people, additional charge of 10 per person for fewer.

Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

D I N N E R |  O M N I  I N T E R L O C K E N  H O T E L

M E D I T E R R A N E A N
S TA R T E R S
Greek salad | Cucumber, olives, peppers, tomato, 
feta, lemon & oregano dressing    

Arugula & asparagus salad | Shaved manchego, 
citrus vinaigrette   

E N T R É E S
Herbed horseradish flat iron steak | Arugula,  
parsley, caper pesto        

Local Alamoso bass | Artichoke, tomato, olive 
relish      

Chicken saltimbocca | Crispy sage, crisp prosciutto, 
balsamic onion glaze      

AC C O M PA N I M E N T S
Linguini aglio olio | Parsley, chili flakes,  
Parmesan cheese, olive oil

Crispy brussels | Lemon, garlic, rosemary   

D E S S E R T S
Baklava, smoked honey

Pistachio & almond tart

75 per person

R O C K Y M O U N TA I N
S TA R T E R S
Mixed greens salad | Sunflower seeds,  
dried cherries, pickled onions, blue cheese,  
honey & champagne emulsion    

Farro salad | Spiced pumpkin seeds, roasted beets, 
goat cheese, kale, herbs, red wine vinaigrette

E N T R É E S
Seared red trout | Sage brown butter, candied 
butternut    

Tallow-rubbed ribeye | Porcini butter   

Ale-brined airline chicken | Cipollini & blackberry jam, 
crispy applewood-smoked bacon   

S I D E S
Garlic confit- rosemary fingerling potatoes        

Charred broccolini, yuzu oil, and sea salt      

D E S S E R T S
Palisade peach cobbler, maple streusel        

Cinnamon sugar sopapilla

77 per person
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BUFFETS
All dinner buffets include Stance regular coffee, decaffeinated coffee and Numi hot tea. Prices are based on 1 hour of service. 
Buffets require a minimum of 20 people, additional charge of 10 per person for fewer.

Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

D I N N E R |  O M N I  I N T E R L O C K E N  H O T E L

S T E A K H O U S E
S TA R T E R S
Wedge salad | Hard-boiled eggs, tomatoes, 
applewood-smoked bacon, scallions, blue cheese 
dressing    

Spinach & romaine chopped salad | Red onions, 
garbanzo beans, feta, tomatoes, cucumbers served 
with horseradish-mustard vinaigrette   

Croutons on the side

E N T R É E S
Herb & sea salt-crusted New York strip        

Blackened salmon, lemon cream sauce   

Montreal roasted chicken airline      

S I D E S
Glazed broccoli & cauliflower        

Caramelized onions & wild mushrooms      

Sharp cheddar scalloped potatoes   

D E S S E R T S
Bourbon caramel bread pudding

Sea salt chocolate gateau

82 per person

TA S T E O F M E R I TA G E
S TA R T E R S
Baby green salad | Tomatoes, pecans, peppers, 
onions        

Green goddess dressing   

Cornbread croutons on the side

Fried potato salad | Peppers, scallions, cheddar, 
sour cream

S I G N AT U R E S
House-smoked brisket | Palisade BBQ        

Beer-brined chicken | Roasted corn, lime, cilantro   

BBQ ribs | Grain mustard sauce      

S I D E S
Hatch chile mac & cheese

Street corn | Queso fresco, Tajín   

Root beer baked beans   

Garlic toast

S W E E T S
Assorted seasonal pies

85 per person
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PLATED DINNER
All plated dinners are served with your choice of Stance regular and decaffeinated coffee or Numi hot tea. Select one salad, side 
paring and dessert. Select up to two entrées. If choosing more than two entrées, the per person price will be 
based on the higher priced entrée.

Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

D I N N E R |  O M N I  I N T E R L O C K E N  H O T E L

S A L A D S |  C H O O S E O N E
R O C K E T S A L A D
Arugula, frisée, bibb, golden beets, candied pecans, 
goat cheese, while balsamic    

L I T T L E G E M C A E S A R
Parmesan, focaccia crostini, grape tomatoes, 
anchovy dressing

S P I N AC H & B A BY K A L E
Strawberry, pickled red onion, feta, champagne 
vinaigrette    

M I X E D G R E E N S S A L A D
Lolla rosa, frisée, baby kale, carrots, radish,  
olive dust, sherry dressing    

B U R R ATA
Heirloom tomatoes, arugula, herb oil, balsamic    

Maximum 100 guests

S I D E PA I R I N G S 
C H O O S E O N E
R OA S T E D G A R L I C & R E D B L I S S 
P OTATO M A S H
Lemon roasted asparagus and blistered heirloom 
cherry tomatoes    

LOA D E D P OTATO E S D E L M O N I C O
Honey & chile glazed Brussels sprouts and roasted 
cauliflower

R O OT V EG E TA B L E S
Parsnip, carrots, celery, yams        

G OAT C H E E S E & H E R B P O L E N TA
Roasted baby carrots and balsamic pearl onions    

B A K E D M AC ‘N C H E E S E
Blue cheese, Hatch green chile, sweet baby peppers 
and charred green beans with alder-smoked salt

R I S OT TO C A K E
Mascarpone, parmesan, white wine, mushrooms    
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PLATED DINNER
All plated dinners are served with your choice of Stance regular and decaffeinated coffee or Numi hot tea. Select one salad, side paring 
and dessert. Select up to two entrées. If choosing more than two entrées, the per person price will be 
based on the higher priced entrée. 

Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

D I N N E R |  O M N I  I N T E R L O C K E N  H O T E L

E N T R É E S |  C H O O S E T W O
R OA S T E D C H I C K E N C O Q AU V I N
Chicken thigh ragout, applewood-smoked bacon        

64 per person

S E A R E D S A L M O N
Nantua sauce (contains crustacea), blistered 
tomatoes    

70 per person

G R I L L E D S W O R D F I S H
Arugula, lemon, sunflower pesto        

69 per person

G R I L L E D N E W YO R K S T R I P
Creamed spinach, roasted tomato, red wine 
demi-glace    

78 per person

T E N D E R LO I N AU P O I V R E
French beans, confit tomatoes, peppercorn 
brandy        

86 per person

14O Z B O N E-I N P O R K C H O P
Green tomato & cider jam        

67 per person

B R A I S E D S H O R T R I B
Coconut, green curry        

76 per person

D U E T E N T R É E S
G R I L L E D F L AT I R O N & C H I C K E N  
85 per person

T E N D E R LO I N & P R AW N  
95 per person

S H O R T R I B & S A L M O N  
90 per person

V EG E TA R I A N E N T R É E S
FA R R O M U S H R O O M R I S OT TO
Seared trumpet mushrooms, confit garlic, balsamic 
cipollini, marscarpone cheese and truffle oil    

52 per person

S T U F F E D P E P P E R
Smoked tomato coulis        

52 per person

C O C O N U T M I L K-B R A I S E D 
C AU L I F LO W E R S T E A K
Quinoa gremolata and curried carrot purée        

52 per person

S P I N AC H & G OAT C H E E S E 
S T R U D E L
Red pepper sauce    

52 per person
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PLATED DINNER
All plated dinners are served with your choice of Stance regular and decaffeinated coffee or Numi hot tea. Select one salad, side paring 
and dessert. Select up to two entrées. If choosing more than two entrées, the per person price will be 
based on the higher priced entrée. 

Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

D I N N E R |  O M N I  I N T E R L O C K E N  H O T E L

D E S S E R T S |  C H O O S E O N E
Red velvet layer cake   

Chocolate mousse and salted caramel   

Granola & honey cheesecake and chocolate-dipped 
honeycomb   

Lemon meringue tart

Apricot frangipane tart with Baileys whipped cream

Puff pastry Napoleon

Flourless chocolate torte   
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BEVERAGES
Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

B E V E R A G E S |  O M N I  I N T E R L O C K E N  H O T E L

I N D I V I D UA L B E V E R A G E S
Stance regular or decaffeinated  
coffee | 95 per gallon

Assorted Numi hot teas | 95 per gallon

Classic black iced tea | 70 per gallon

Lemonade | 70 per gallon

Acqua Panna natural spring water | 7 each

S.Pellegrino sparkling mineral water | 7 each

S.Pellegrino Essenza flavored sparkling  
mineral water | 8 each

Assorted soft drinks | 6 each

Pure Life water | 6 each

Fruit-infused waters | Choose two | Lemon, 
lime, cucumber and berry | 50 per gallon

Vitaminwater | 8 each

Red Bull | Energy Drink or Sugarfree | 9 each

Bottled iced teas | 7 each

Individual bottled juices | 8 each

Fresh juice | Orange, apple, grapefruit, cranberry, 
pineapple, tomato | 70 per gallon

Gatorade and Powerade sports drinks | G2 Grape, 
Fruit Punch, Zero Glacier, Zero Lemon-Lime | 7 each

Naked fruit juice & smoothies       | 10 each

Assorted Kohana canned coffee drinks | 7 each

Coconut water | 8 each

Enroot cold brew tea | 7 each

R E V I V E S TA T I O N
Stance regular & decaffeinated coffee, assorted 
Numi hot teas, iced tea, soft drinks, bottled still water, 
sparkling water

Full Day (8 hours) | 48 per person

Half Day (4 hours) | 30 per person

R E F R E S H S TA T I O N
Stance regular & decaffeinated coffee, assorted 
Numi hot teas, iced tea, soft drinks, bottled still water, 
sparkling water

Refreshed throughout the day

Your choice of one selection from AM Breaks menu

60 per person
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BAR BRANDS
Bartenders required at 125 per bartender, with one bartender per 100 people. Colorado law prohibits sale of alcohol to people 
under 21 years of age or to anyone visibly intoxicated. We do not recommend hosted bars for durations longer than five hours due 
to liability. Shots are not permitted.

Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change

B E V E R A G E S |  O M N I  I N T E R L O C K E N  H O T E L

L I Q U O R B R A N D S B E E R B R A N D S
D O M E S T I C
Bud Light, Coors Light, Non-alcoholic

C R A F T & LO C A L
Heineken, Corona, Voodoo Ranger IPA, Truly Hard 
Seltzer Mixed Berry, Avery White Rascal

P R E M I U M
Vodka | Tito’s Handmade
Gin | The Botanist
Rum | Sailor Jerry
Bourbon | Maker’s Mark
Scotch | Monkey Shoulder
Tequila | Patrón Silver
Cognac | Hennessy VSOP

D E LU X E
Vodka | Absolut
Gin | Beefeater
Rum | Bacardí
Bourbon | Old Forester
Scotch | Johnnie Walker Red Label
Tequila | Milagro Silver
Cognac | Hennessy VS

C A L L
Vodka | Svedka
Gin | Seagram’s
Rum | Castillo
Bourbon | Jim Beam
Scotch | J&B
Tequila | Sauza Blanco
Cognac | Hennessy VS

C O LO R A D O
Vodka | Breckenridge
Gin | Leopold Bros Small Batch
Rum | Breckenridge Spiced
Tequila | State 38 Añejo
Bourbon | Breckenridge

W I N E B R A N D S
C A L L
Bulletin Place | Chardonnay, sauvignon blanc, merlot, 
cabernet sauvignon

D E LU X E
Hayes Ranch | Chardonnay, merlot, cabernet 
sauvignon

P R E M I U M
Decoy by Duckhorn | Chardonnay, sauvignon blanc, 
merlot, cabernet sauvignon, rosé

C O LO R A D O
Two Rivers | Chardonnay, cabernet sauvignon
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BAR MIXOLOGY
Bartenders required at 125 per bartender, with one bartender per 100 people. Colorado law prohibits sale of alcohol to people 
under 21 years of age or to anyone visibly intoxicated. We do not recommend hosted bars for durations longer than five hours due 
to liability. Shots are not permitted.

Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

B E V E R A G E S |  O M N I  I N T E R L O C K E N  H O T E L

H O S T E D B A R

C A S H B A R

Call brands | 12 per drink

Call Wine | Bulletin Place | 12 per glass

Deluxe brands | 14 per drink

Deluxe Wine | Hayes Ranch | 14 per glass

Premium brands | 16 per drink

Premium Wine | Decoy | 16 per glass

Local brands | 18 per drink

Local Wine | Two Rivers | 18 per glass

Domestic beer | 7 per drink

Craft & local beer | 8 per drink

Still and sparkling bottled water | 6 each

Soft drinks | 6 each

Call brands | 13 per drink

Call wine | Bulletin Place | 13 per glass

Deluxe brands | 16 per drink

Deluxe wine | Hayes Ranch | 16 per glass

Premium brands | 18 per drink

Premium wine | Decoy | 18 per glass

Local brands | 20 per drink

Local wine | Two Rivers | 20 per glass

Domestic beer | 8 per drink

Craft & local beer | 9 per drink

Still and sparkling bottled water | 7 each

Soft drinks | 7 each

H O S T E D B A R PA C K A G E S
Includes unlimited wine, liquor, beer and soft drinks

C A L L B R A N D S
One hour | 22 per person

Additional hour | 12 per person

D E LU X E B R A N D S
One hour | 26 per person

Additional hour | 14 per person

P R E M I U M B R A N D S
One hour | 28 per person

Additional hour | 15 per person

C O LO R A D O B R A N D S
One hour | 32 per person

Additional hour | 17 per person
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WINE RACK
Bartenders required at 125 per bartender, with one bartender per 90 people. Colorado law prohibits sale of alcohol to people 
under 21 years of age or to anyone visibly intoxicated. We do not recommend hosted bars for durations longer than five hours due 
to liability.

Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

Full wine list available upon request

B E V E R A G E S |  O M N I  I N T E R L O C K E N  H O T E L

O M N I S I G N A T U R E 
C O C K TA I L S
Add a selection of Barmalade-inspired cocktails 
using craft, premium or call brands to any bar.

add 2 per person to package tier price or 
1 additional per drink based on bar brand selected

G R A P E F R U I T PA LO M A
Rum, vodka or tequila

Grapefruit-elderflower Barmalade, pineapple juice 
and Omni sour

B LO O D O R A N G E W H I S K E Y S O U R
Blood orange-guava Barmalade and Omni sour

S P I C Y M A N G O S M A S H
Vodka, rum or gin

Mango-habanero Barmalade, pineapple juice and 
Omni sour

A P P L E-P E A R C R U S H
Vodka or gin

Apple-pear Barmalade, orange liqueur and Omni sour

M O C K TA I L S

B LO O D O R A N G E M A D R A S
Blood orange-guava Barmalade, cranberry juice 
and lime

10 per drink

C I N N A M O N A P P L E S O U R
Apple-pear Barmalade, Monin cinnamon, Omni sour 
and Angostura bitters

10 per drink

W I N E BY T H E B OT T L E
C A L L
Bulletin Place | Chardonnay, sauvignon blanc, merlot, 
cabernet sauvignon

45 per bottle

D E LU X E
Hayes Ranch | Chardonnay, merlot, cabernet 
sauvignon

50 per bottle

P R E M I U M
Decoy by Duckhorn | Chardonnay, sauvignon blanc, 
merlot, cabernet sauvignon, rosé

60 per bottle

C O LO R A D O
Two Rivers | Chardonnay, cabernet sauvignon

65 per bottle
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EVENT INFORMATION

D E T A I L S |  O M N I  I N T E R L O C K E N  H O T E L

G UA R A N T E E S
The exact number of guests attending a function is 
due 72 business hours prior to the event. This number 
will be charged even if fewer guests attend. The hotel 
will prepare food for 3% over the final guaranteed 
number. Meal functions and meeting rooms will be 
set for a maximum of 5% over the food and beverage 
guarantee. If the guarantee is increased within 72 
hours of the event the hotel reserves the right to 
substitute menu items. A 15 per person surcharge will 
be charged to the master account for an increase in 
guarantees 24 hours prior to event.

T I M I N G O F F U N C T I O N S
In order to provide the finest service to your group, it 
is important that you notify the Conference Services 
or Banquet departments with time changes in your 
agenda. The on-site group contact is responsible 
for abiding by the established times outlined on 
the banquet event orders as the hotel may have 
commitments of function space prior to or following 
the arranged program. Room set-ups will be complete 
30 minutes prior to the event start time.

G U E S T R O O M A M E N I T I E S
An array of creative specialty gifts are available 
through the hotel for delivery to guest rooms.  
Please ask your Conference Services Manager for a 
complete list.

FO O D & B E V E R A G E  
S E R V I C E P O L I C I E S
All food and beverages at Omni Interlocken Hotel 
must be provided by the hotel. The sale and service 
of all alcoholic beverages is regulated by the state of 
Colorado, and Omni Interlocken Hotel is responsible 
for the administration of these regulations. All food 
and beverage menu planning should be arranged 
at least 21 days in advance. Any food and beverage 
functions canceled within 96 hours of the event 
are subject to a cancellation charge of 50% of the 
total charges. Cancellations within 72 hours will be 
charged in full.

Thank you for selecting Omni Interlocken Hotel for 
your upcoming event. We look forward to providing 
you with outstanding hospitality, food and service. 
Our culinary team offers nutritious, balanced choices 
designed for a positive lifestyle.

Our experienced and professional catering and 
Conference Services staff is available to assist you 
in planning arrangements for floral decorations and 
centerpieces, ice carvings, photography, music, 
entertainment and theme parties. As always, we 
will be pleased to prepare a custom menu for your 
specific tastes and desires. Please assist us in 
making your event successful by familiarizing yourself 
with the following information.



C A L L TO DAY TO S P E A K W I T H A C AT E R I N G S P EC I A L I S T.
Omni Interlocken Hotel •   303-464-3256

OmniHotels.com/Interlocken

C O N T A C T  I N F O R M A T I O N
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	Southwestern | Chorizo, scrambled eggs, Hatch green chiles, potatoes, salsa
	Cowboy | Shredded beef, peppers, cheese, beans and rice
	 

	Veggie | Scrambled eggs, monterey cheese, potatoes   
	 
	Figure

	12 per person
	OATMEAL BAR
	Brown sugar, honey, blueberries, dried fruit and toasted almonds      
	Figure
	Figure

	7 per person

	Figure
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	ENHANCEMENTS
	ENHANCEMENTS
	ENHANCEMENTS

	Chef attendant required. One Chef attendant per 75 guests at 125 per Chef attendant. 
	Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

	BUILD-YOUR-OWN PARFAIT
	BUILD-YOUR-OWN PARFAIT
	Plain Greek yogurt   
	Figure

	Toppings | Granola, toasted coconut and almonds, honey, dried fruit and mixed berries      
	Figure
	Figure

	15 per person
	AVOCADO TOAST
	Seven-grain, marbled rye, sourdough
	Smashed avocado, pickled onions and cherry tomatoes, shredded kale, queso fresco and olive oil   
	Figure

	18 per person
	Add smoked salmon | 6 per person
	OMELETTE
	Cage-free whole eggs and egg whites   
	Figure

	Onions, peppers, mushrooms and tomatoes         
	 
	Figure
	Figure
	Figure

	Ham, chorizo, applewood-smoked bacon      
	Figure
	Figure

	Local cheddar, roasted salsa   
	Figure

	20 per person, attendant required

	MAKE A BURRITO
	MAKE A BURRITO
	Cage-free scrambled eggs   
	Figure

	Ham, chorizo, applewood-smoked bacon      
	Figure
	Figure

	Potatoes, refried beans   
	Figure

	Onions, chiles, mushrooms, tomatoes   
	Figure

	Local cheddar,  roasted salsa   
	Figure

	Flour tortillas
	Tofu available upon request
	20 per person, attendant required

	Figure
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	PLATED
	PLATED
	PLATED

	All plated breakfasts are served with your choice of Stance regular and decaffeinated coffee and Numi hot tea.
	Prices are subject to 25% service charge and  8.15% sales tax. All menus and prices are subject to change.

	BREAKFAST YOUR WAY
	BREAKFAST YOUR WAY
	Juice bar | Orange, ruby grapefruit and apple juices
	Bakery | Butter croissants and assorted muffins
	Farm-fresh seasonal fruit cup      
	Figure
	Figure

	FROM THE COOP | SELECT ONE
	Scrambled cage-free eggs    
	Figure

	Crustless quiche   
	Figure

	Choose one frittata |  Denver, Mediterranean, Colorado or Lorraine   
	Figure

	BUTCHERY | SELECT ONE
	Applewood-smoked bacon        
	Figure
	Figure

	Old-style local sausage   
	Figure

	Chicken & apple sausage      
	Figure
	Figure

	Country ham steak       | 4 per person
	Figure
	Figure

	Grilled flat iron       | 6 per person
	Figure
	Figure


	SKILLET | SELECT ONE
	SKILLET | SELECT ONE
	Potato hash, caramelized onions and chives    
	Figure

	Roasted wedge potatoes and herbs      
	Figure
	Figure

	Sweet potato and vegetable hash      
	Figure
	Figure

	GARDEN VEGGIES | SELECT ONE
	Roasted tomatoes and sea salt        
	Figure
	Figure

	Grilled asparagus      
	Figure
	Figure

	Wild mushroom ragout      
	Figure
	Figure

	48 per person

	Figure
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	BREAKS
	BREAKS
	BREAKS

	Prices are based on 45 minutes of service.
	Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

	POWER BREAK
	POWER BREAK
	Individual bottled smoothie juices
	For the trail | Cliff, Kind and assorted granola bars
	Seasonal whole fruit      
	Figure
	Figure

	20 per person
	THE DOUGHNUT WALL
	Assortment of fresh doughnuts
	16 per person | minimum 25 guests,maximum 100 guests
	 

	BOULDER TRAIL
	Build-your-own trail mix | Dried fruits, yogurt raisins, chocolate-covered peanuts, granola andmixed nuts   
	 
	Figure

	18 per person
	GRAB & GO BARS
	Kind, Cliff and energy bars
	6 per person
	WHOLE FRUIT
	Seasonal selection      
	Figure
	Figure

	4 each

	COOKIES AND DESSERT BARS
	COOKIES AND DESSERT BARS
	COOKIES | CHOOSE TWO
	Chocolate chip, sugar, oatmeal raisin andpeanut butter
	 

	DESSERT BARS | ASSORTED
	Lemon, apple pie, chocolate & pecan and coconut & chocolate (based upon availability)
	50 per dozen
	FRUIT KEBABS
	Served with honey & mint yogurt dipping sauce   
	Figure

	49 per dozen
	SOFT PRETZEL STICKS
	Ale mustard and Hatch chile queso dip
	42 per dozen
	INDIVIDUALLY BAGGED
	Boulder chips, pretzels and mixed nuts
	5 each
	CHOCOLATE WHIM
	Assorted house truffles, petit fours and chocolate cake pops
	18 per person

	Figure
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	BREAKS
	BREAKS
	BREAKS

	Prices are based on 45 minutes of service
	Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

	ORANGE BREAK
	ORANGE BREAK
	Rocky Mountain orange cream soda
	Fresh oranges      
	Figure
	Figure

	Baby carrots and chipotle ranch   
	Figure

	Orange & lemonade cookies
	Orange Julius smoothies   
	Figure

	23 per person
	RED BREAK
	Twizzlers   
	Figure

	Rocky Mountain cola
	Strawberry shortcake shooters
	Red velvet fondue
	Chips and roasted salsa   
	Figure

	24 per person
	YELLOW BREAK
	Sliced pineapple      
	Figure
	Figure

	Whole bananas      
	Figure
	Figure

	White chocolate fondue
	Lemonade      
	Figure
	Figure

	Lemon meringue tarts   
	Figure

	Buttered popcorn
	21 per person

	POPCORN BAR
	POPCORN BAR
	Classic popcorn | Chef’s selection of seasoning
	12 per person
	GREEN BREAK
	Green Machine Jellos      
	Figure
	Figure

	Pesto, hummus & ranch crudité cups   
	Figure

	Rocky Mountain Soda Loveland lemon-limeade
	Prosecco frozen grapes      
	Figure
	Figure

	Mint chocolate brownies
	Pistachio macarons   
	Figure

	23 per person
	FARMER’S MARKET
	Grilled & fresh vegetables, spinach & artichoke dip, hummus, jalapeño ranch, naan bread   
	Figure

	14 each
	TAILGATE
	Nachos | House-made tortilla chips, beef barbacoa, cheese sauce, black beans, pickled jalapeños, queso fresco, pico de gallo
	Mini brats & corn dogs | Green relish, ketchup, mayo, mustard, caramelized onions, sauerkraut
	20 each

	Figure
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	BUFFETS
	BUFFETS
	BUFFETS

	All buffets include Stance regular and decaffeinated coffee and Numi hot tea. Prices are based on 1.5 hours of service. Buffets require a minimum of 20 people, additional charge of 10 per person for fewer.
	 

	Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.
	All buffets are 57 per person when ordered on their designated day of the week. If chosen on non-designated days an additional8 per person will be charged.
	 


	CHEF’S FRESH MARKET
	CHEF’S FRESH MARKET
	Available every day
	STARTERS
	Daily soup du jour
	SALADS
	Springborn greens | Cucumbers, tomatoes,carrots        
	 
	Figure
	Figure

	Citrus vinaigrette      
	Figure
	Figure

	Creamyy ranch   
	Figure

	Pasta salad | Sun-dried tomatoes, artichokes, black olives, red onions, cucumbers, and vinaigrette   
	Figure

	SANDWICHES | SELECT TWO
	Roasted turkey | Maple & pepper bacon, white cheddar, avocado spread, multigrain
	Roast beef | Provolone, caramelized onions, arugula, beer mustard, salted pretzel bun
	Italian grinder | Salami, pepperoni, capicola, Swiss, lettuce, pepperonicini, hoagie roll
	Greek veggie wrap | Quinoa, cucumber, roasted pepper, tomatoes, pesto, hummus, spinach tortilla      
	 
	Figure
	Figure

	ACCOMPANIMENTS
	Assorted bagged Boulder chips
	Sliced pickles, Dijon mustard and mayonnaise      
	Figure
	Figure

	DESSERTS
	Freshly baked cookies and Assorted dessert bars
	57 per person

	SOUTH OF THE BORDER
	SOUTH OF THE BORDER
	Available on Tuesday and Friday
	STARTERS
	Chicken tortilla soup    
	Figure

	Romaine & radicchio salad | Black beans, charred corn and cotija cheese   
	Figure

	Cilantro-lime dressing      
	Figure
	Figure

	Avocado-ranch dressing   
	Figure

	BUILD-YOUR-OWN TACOCHOOSE TWO
	 

	Chicken fajitas        
	Figure
	Figure

	Beef barbacoa
	Citrus grilled mahi      
	Figure
	Figure

	Pork al pastor      
	Figure
	Figure

	Tequila shrimp      
	Figure
	Figure

	Vegetarian calabacitas | Squash & corn medley         
	Figure
	Figure
	Figure

	ACCOMPANIMENTS
	Fried tortilla strips    
	Figure

	Cilantro & lime rice      
	Figure
	Figure

	Flour tortillas
	Corn tortillas   
	Figure

	Guacamole, jack cheese, sour cream, roasted tomato salsa, tortilla chips, shaved cabbage
	DESSERTS
	Pastel de tres leches
	Churros con chocolate
	57 per person

	Figure
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	Figure
	BUFFETS
	BUFFETS
	BUFFETS

	All buffets include Stance regular and decaffeinated coffee and Numi hot tea. Prices are based on 1.5 hours of service. Buffets require a minimum of 20 people, additional charge of 10 per person for fewer.
	 

	Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.
	All buffets are 57 per person when ordered on their designated day of the week. If chosen on non-designated days an additional8 per person will be charged.
	 


	DRIVING RANGE
	DRIVING RANGE
	Available Monday and Thursday
	STARTERS
	Springborn Farms Salad | Cucumbers, red onions, tomatoes, garbanzo beans and carrots        
	Figure
	Figure

	Red wine vinaigrette      
	Figure
	Figure

	BBQ spiced ranch dressing   
	Figure

	Peruvian potato salad | Pulled chicken, corn, black beans, scallions, Dijon and mayonnaise
	ENTRÉES
	Horseradish & thyme flat iron, chimichurri        
	Figure
	Figure

	Jerk-spiced chicken, fried plantains   
	Figure

	Blue cornmeal encrusted trout, succotash & lemon cream sauce   
	Figure

	Baked chile mac & cheese
	Grilled seasonal vegetables      
	Figure
	Figure

	DESSERTS
	Peach & blackberry bourbon cobbler        
	Figure
	Figure

	Cowboy oatmeal bars      
	Figure
	Figure

	57 per person

	MEDITERRANEAN
	MEDITERRANEAN
	Available Wednesday and Saturday
	STARTERS
	Panzanella salad | Croutons, tomatoes, shavedonions, mozzarella, sweet basil, baby spinach,  port vinaigrette
	 

	Greek salad | Mixed greens, feta, grape tomatoes, cucumber, Kalamata olives, red onions, pepperoncini, Greek yogurt dressing   
	Figure

	ENTRÉES
	Chicken scaloppini, lemon & caper emulsion    
	Figure

	Salmon puttanesca      
	Figure
	Figure

	Grilled kielbasa, white wine tomato sauce      
	Figure
	Figure

	Roasted squash medley, artichokes, shaved fennel         
	 
	Figure
	Figure
	Figure

	Baked penne, pomodoro, ricotta, Parmigiano-Reggiano   
	 
	Figure

	DESSERTS
	Amaretto cannoli
	Limoncello panna cotta   
	Figure

	Tiramisu
	57 per person

	Figure
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	BOXED LUNCH
	BOXED LUNCH
	BOXED LUNCH

	Boxed Lunch includes choice of bottled water or soda.
	 

	Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

	BOXED LUNCH
	BOXED LUNCH
	SMALL SALAD | SELECT ONE
	Pasta salad | Sun-dried tomatoes, artichokes, black olives, red onions, cucumbers, and vinaigrette    
	Figure

	Mixed greens salad | Balsamic vinaigrette      
	Figure
	Figure

	Potato salad   
	Figure

	SANDWICHES | SELECT THREE
	Roasted turkey | Maple & pepper bacon, white cheddar, avocado spread, multigrain
	Italian grinder | Salami, pepperoni, capicola, swiss, lettuce, pepperoncini, hoagie roll
	Veggie wrap | Quinoa, cucumber, roasted pepper, tomatoes, pesto, hummus, spinach tortilla      
	Figure
	Figure

	Chicken caesar wrap | Parmesan cheese, romaine, grape tomatoes, tomato tortilla
	Roast beef | Provolone, caramelized onions, arugula, beer mustard, salted pretzel bun
	Ham & Swiss cheese | Lettuce, tomato, Dijon, mayonnaise, rye
	ACCOMPANIMENTS
	Whole fruit        
	Figure
	Figure

	Boulder chips
	Candy bar
	54 per person

	Figure
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	PLATED
	PLATED
	PLATED

	All plated lunches are served with your choice of Stance regular and decaffeinated coffee or Numi hot tea and one dessert. 
	Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

	SALADS | CHOOSE ONE
	SALADS | CHOOSE ONE
	WEDGE
	Little gem, hard-boiled egg, applewood-smoked bacon, tomatoes, scallion, blue cheese dressing    
	Figure

	ARUGULA & SPINACH
	Young kale, pepitas, heirloom cherry tomatoes andginger soy emulsion        
	 
	Figure
	Figure

	BABY KALE
	Strawberry, red onion, feta, pumpkin seeds, citrus vinaigrette    
	Figure

	STARCHESCHOOSE ONE
	 

	Whipped buttermilk potatoes   
	Figure

	Herb roasted fingerling potatoes      
	Figure
	Figure

	Goat cheese polenta cake   
	Figure

	Braised quinoa      
	Figure
	Figure

	Wild rice pilaf  
	VEGETABLESCHOOSE ONE
	 

	Charred broccolini      
	Figure
	Figure

	Grilled asparagus      
	Figure
	Figure

	Glazed baby carrots      
	Figure
	Figure

	Toasted cauliflower florets      
	Figure
	Figure

	Roasted butternut squash      
	Figure
	Figure

	Sautéed green beans      
	Figure
	Figure


	ENTRÉES
	ENTRÉES
	ESPRESSO & HERB ENCRUSTED AIRLINE CHICKEN
	Tomato coulis        
	Figure
	Figure

	49 per person
	SEARED SALMON
	Beurre blanc    
	Figure

	51 per person
	POACHED KAMPACHI
	Marcona almond romesco    
	Figure

	54 per person
	6OZ FLAT IRON STEAK
	Mushroom demi-glace        
	Figure
	Figure

	52 per person
	BOURBON-BRINED PORK CHOP
	Cipollini & applewood-smoked bacon jam        
	Figure
	Figure

	50 per person
	FARRO RISOTTO
	Baby kale & wild mushrooms    
	Figure

	46 per person
	BUTTERNUT SQUASH RAVIOLI
	Sage brown butter    
	Figure

	46 per person
	VEGETABLE WELLINGTON
	Roasted red pepper sauce    
	Figure

	48 per person

	Figure
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	PLATED
	PLATED
	PLATED

	All plated lunches are served with your choice of Stance regular and decaffeinated coffee or Numi hot tea and one dessert.
	All plated lunches are served with your choice of Stance regular and decaffeinated coffee or Numi hot tea and one dessert.

	Prices are subject to a 25% service charge and an 8.15% sales tax. All menus and prices are subject to change.

	DESSERTS | CHOOSE ONE
	DESSERTS | CHOOSE ONE
	Red velvet layer cake   
	Figure

	Flourless chocolate torte   
	Figure

	Carrot cake
	Lemon meringue tart
	Chocolate, caramel & sea salt mousse   
	Figure

	Apricot frangipane tart

	Figure
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	DISPLAY
	DISPLAY
	DISPLAY

	Prices based on one hour of service.
	Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

	FOCACCIA PIZZA
	FOCACCIA PIZZA
	MARGHERITA
	Tomato, fresh mozzarella, basil    
	Figure

	BBQ PORK
	Cheddar, grilled pineapple, red onion
	FUNGHI
	Forest mushrooms, arugula pesto, lemon zest    
	Figure

	DELUXE
	Pepperoni, sausage, olives, onions, mushrooms, mozzarella
	ACCOMPANIMENTS
	Chile flakes, parmesan, oregano
	27 per person

	SLIDERS | CHOOSE THREE
	SLIDERS | CHOOSE THREE
	Beef slider, BBQ pork, fried chicken,pork belly bao      
	 
	Figure
	Figure

	Garden burger   
	Figure

	ACCOMPANIMENTS
	Rolls    
	Figure

	Cheddar Cheese   
	Figure

	Sautéed mushrooms, caramelized onions, crispy onions, sliced tomatoes, Boston lettuce, pickles, creamy citrus coleslaw, ketchup, pub sauce, mayonnaise and barbecue sauce      
	Figure
	Figure

	30 per person

	Figure
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	15
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	DISPLAY
	DISPLAY
	DISPLAY

	Prices based on one hour of service. Attendant required as indicated at 125 per attendant with one attendant per 75 people.
	Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

	CHEESE + CHARCUTERIE BOARD
	CHEESE + CHARCUTERIE BOARD
	Chef’s selection of fine cheeses and local cured meats, pickles, mustards, jams, mixed nuts, crackers
	25 per person
	GARDEN SALAD BAR
	Spring mix | Romaine & radicchio blend, spinach & baby kale      
	Figure
	Figure

	Quinoa, tofu, baby beets, heirloom tomatoes,red onions, cucumbers, applewood-smokedbacon, hard-boiled eggs, garbanzo beans,balsamic vinaigrette      
	 
	 
	 
	Figure
	Figure

	Blue cheese crumbles and ranch dressings   
	Figure

	18 per person
	CHILLED SUSHI & PRAWNS
	Chilled shrimp cocktail, cocktail sauce, hot sauce, grilled lemon wedges      
	Figure
	Figure

	Assorted Maki rolls, pickled ginger, wasabi, soy sauce   
	 
	Figure

	42 per dozen

	CHOCOLATE FOREST
	CHOCOLATE FOREST
	Brownie bars
	Cake pops
	Chocolate truffles
	Mini tarts
	Petit fours
	Chocolate mousse   
	Figure

	Macarons      
	Figure
	Figure

	19 per person
	INTERLOCKEN ICE CREAM SOCIAL
	 

	House-spun vanilla bean, chocolate & strawberry ice creams   
	Figure

	ACCOMPANIMENTS
	Cherries, strawberries        
	Figure
	Figure

	Whipped cream espuma, sprinkles, M&M’s, chocolate sauce, caramel sauce   
	Figure

	Oreos   
	Figure

	Animal cookies
	20 per person

	Figure
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	CARVING & STATIONS
	CARVING & STATIONS

	Prices based on one hour of service. Chef attendant required at 125 per chef with one chef per 75 people.
	Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

	ROAST TURKEY BREAST
	ROAST TURKEY BREAST
	Cranberry marmalade      
	Figure
	Figure

	Giblet gravy, cornbread
	380 each | serves 30
	PRIME RIB
	Horseradish cream   
	Figure

	Au jus      
	Figure
	Figure

	Hawaiian rolls
	600 each | serves 30

	SALMON EN CROUTE
	SALMON EN CROUTE
	Citrus & fennel cream sauce
	420 each | serves 20
	WHOLE GLAZED KAMPACHI
	Tomato relish, yuzu mignonette      
	Figure
	Figure

	350 each | serves 10
	PAELLA STATION
	Saffron Spanish rice, chorizo, roasted chicken, shrimp, mussels, green pea, peppers      
	Figure
	Figure

	25 per person
	PASTA STATION
	Farfalle, cavatappi   
	Figure

	Alfredo   
	Figure

	Marinara, pesto      
	Figure
	Figure

	Shrimp, chicken, sausage, artichokes, mushrooms, onions, tomatoes, peppers, olives, capers,spinach      
	 
	Figure
	Figure

	23 per person

	HONEY-GLAZED HAM
	HONEY-GLAZED HAM
	Grain mustard, black cherry jam      
	Figure
	Figure

	500 each | serves 25
	CHURRASCO SKIRT
	Poblano chimichurri, caramelized onions      
	Figure
	Figure

	Cotija   
	Figure

	Flour tortilla   
	Figure

	450 each | serves 20

	Figure
	HOUSE-SMOKED BRISKET
	HOUSE-SMOKED BRISKET
	Chipotle BBQ, pickled onions      
	Figure
	Figure

	Texas toast
	450 each | serves 25
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	HORS D’OEUVRES
	HORS D’OEUVRES
	HORS D’OEUVRES

	Hors d’oeuvres require a minimum order of 36 pieces. Tray-passed hors d’oeuvres require a passing attendant at 75 per attendant with 
	Hors d’oeuvres require a minimum order of 36 pieces. Tray-passed hors d’oeuvres require a passing attendant at 75 per attendant with 
	one attendant per per 50 guests.

	Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

	WARM
	WARM
	Vegetable spring rolls | Sweet chilesauce       | 8 per piece
	 
	Figure
	Figure

	Chicken & green chile empanada | Chimichurri | 8 per piece
	 

	Chimichurri steak tortilla | Crisp tart    | 8 per piece
	Figure

	Applewood-smoked bacon-wrapped shrimp | Smoked honey       | 8 per piece
	Figure
	Figure

	Spanikopita | Black garlic labneh    | 8 per piece
	Figure

	Pokora fritter | Plum sauce    | 8 per piece
	Figure

	Mac & cheese bite | Peach BBQ    | 8 per piece
	Figure

	Super lump crab cake | Cajun rémoulade | 8 per piece
	 

	Boursin & artichoke beignet | Herb sour cream    | 8 per piece
	 
	Figure

	Chicken satay | Soy peanut sauce    | 8 per piece
	Figure

	Chicken cordon bleu bite | Mornay sauce | 8 per piece
	 


	CHILLED
	CHILLED
	Ahi tuna poke | Kimchi mayonnaise, sesame cone    | 9 per piece
	 
	Figure

	Heirloom caprese skewers | Pesto       | 7 per piece
	Figure
	Figure

	Deviled eggs | Truffle, crème fraîche       | 7 per piece
	Figure
	Figure

	Compressed watermelon & goat cheese | Cotija, cilantro & lime vinaigrette       | 7 per piece
	Figure
	Figure

	Smoked salmon on toast | Chives, lemon, crème fraîche, toast | 9 per piece
	Orange-poached shrimp | Bourbon & Marysauce       | 9 per piece
	 
	Figure
	Figure

	Raspberry & brie tart | Whipped brie, fresh raspberry    | 7 per piece
	 
	Figure

	San Danielle prossciutto | Melon and fontina    | 7 per piece
	 
	Figure

	Apricot & goat cheese truffle | Pistachio encrusted       | 7 per piece
	 
	Figure
	Figure


	Figure
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	BUFFETS
	BUFFETS
	BUFFETS

	All dinner buffets include Stance regular and decaffeinated coffee and Numi hot tea. Prices are based on 1 hour of service. Buffets require a minimum of 20 people, additional charge of 10 per person for fewer.
	 

	Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

	MEDITERRANEAN
	MEDITERRANEAN
	STARTERS
	Greek salad | Cucumber, olives, peppers, tomato, feta, lemon & oregano dressing    
	Figure

	Arugula & asparagus salad | Shaved manchego, citrus vinaigrette   
	Figure

	ENTRÉES
	Herbed horseradish flat iron steak | Arugula, parsley, caper pesto        
	 
	Figure
	Figure

	Local Alamoso bass | Artichoke, tomato, oliverelish      
	 
	Figure
	Figure

	Chicken saltimbocca | Crispy sage, crisp prosciutto, balsamic onion glaze      
	Figure
	Figure

	ACCOMPANIMENTS
	Linguini aglio olio | Parsley, chili flakes, Parmesan cheese, olive oil
	 

	Crispy brussels | Lemon, garlic, rosemary   
	Figure

	DESSERTS
	Baklava, smoked honey
	Pistachio & almond tart
	75 per person

	ROCKY MOUNTAIN
	ROCKY MOUNTAIN
	STARTERS
	Mixed greens salad | Sunflower seeds, dried cherries, pickled onions, blue cheese, honey & champagne emulsion    
	 
	 
	Figure

	Farro salad | Spiced pumpkin seeds, roasted beets, goat cheese, kale, herbs, red wine vinaigrette
	ENTRÉES
	Seared red trout | Sage brown butter, candied butternut    
	Figure

	Tallow-rubbed ribeye | Porcini butter   
	Figure

	Ale-brined airline chicken | Cipollini & blackberry jam, crispy applewood-smoked bacon   
	Figure

	SIDES
	Garlic confit- rosemary fingerling potatoes        
	Figure
	Figure

	Charred broccolini, yuzu oil, and sea salt      
	Figure
	Figure

	DESSERTS
	Palisade peach cobbler, maple streusel        
	Figure
	Figure

	Cinnamon sugar sopapilla
	77 per person

	Figure
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	BUFFETS
	BUFFETS
	BUFFETS

	All dinner buffets include Stance regular coffee, decaffeinated coffee and Numi hot tea. Prices are based on 1 hour of service.Buffets require a minimum of 20 people, additional charge of 10 per person for fewer.
	 

	Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

	STEAKHOUSE
	STEAKHOUSE
	STARTERS
	Wedge salad | Hard-boiled eggs, tomatoes, applewood-smoked bacon, scallions, blue cheese dressing    
	Figure

	Spinach & romaine chopped salad | Red onions, garbanzo beans, feta, tomatoes, cucumbers served with horseradish-mustard vinaigrette   
	Figure

	Croutons on the side
	ENTRÉES
	Herb & sea salt-crusted New York strip        
	Figure
	Figure

	Blackened salmon, lemon cream sauce   
	Figure

	Montreal roasted chicken airline      
	Figure
	Figure

	SIDES
	Glazed broccoli & cauliflower        
	Figure
	Figure

	Caramelized onions & wild mushrooms      
	Figure
	Figure

	Sharp cheddar scalloped potatoes   
	Figure

	DESSERTS
	Bourbon caramel bread pudding
	Sea salt chocolate gateau
	82 per person

	TASTE OF MERITAGE
	TASTE OF MERITAGE
	STARTERS
	Baby green salad | Tomatoes, pecans, peppers, onions        
	Figure
	Figure

	Green goddess dressing   
	Figure

	Cornbread croutons on the side
	Fried potato salad | Peppers, scallions, cheddar,sour cream
	 

	SIGNATURES
	House-smoked brisket | Palisade BBQ        
	Figure
	Figure

	Beer-brined chicken | Roasted corn, lime, cilantro   
	Figure

	BBQ ribs | Grain mustard sauce      
	Figure
	Figure

	SIDES
	Hatch chile mac & cheese
	Street corn | Queso fresco, Tajín   
	Figure

	Root beer baked beans   
	Figure

	Garlic toast
	SWEETS
	Assorted seasonal pies
	85 per person

	Figure
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	PLATED DINNER
	PLATED DINNER
	PLATED DINNER

	All plated dinners are served with your choice of Stance regular and decaffeinated coffee or Numi hot tea. Select one salad, side paring and dessert. Select up to two entrées. If choosing more than two entrées, the per person price will bebased on the higher priced entrée.
	 

	Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

	SIDE PAIRINGSCHOOSE ONE
	SIDE PAIRINGSCHOOSE ONE
	 

	ROASTED GARLIC & RED BLISSPOTATO MASH
	 

	Lemon roasted asparagus and blistered heirloom cherry tomatoes    
	Figure

	LOADED POTATOES DELMONICO
	Honey & chile glazed Brussels sprouts and roasted cauliflower
	ROOT VEGETABLES
	Parsnip, carrots, celery, yams        
	Figure
	Figure

	GOAT CHEESE & HERB POLENTA
	Roasted baby carrots and balsamic pearl onions    
	Figure

	BAKED MAC ‘N CHEESE
	Blue cheese, Hatch green chile, sweet baby peppers and charred green beans with alder-smoked salt
	RISOTTO CAKE
	Mascarpone, parmesan, white wine, mushrooms    
	Figure


	SALADS | CHOOSE ONE
	SALADS | CHOOSE ONE
	ROCKET SALAD
	Arugula, frisée, bibb, golden beets, candied pecans, goat cheese, while balsamic    
	Figure

	LITTLE GEM CAESAR
	Parmesan, focaccia crostini, grape tomatoes, anchovy dressing
	SPINACH & BABY KALE
	Strawberry, pickled red onion, feta, champagne vinaigrette    
	Figure

	MIXED GREENS SALAD
	Lolla rosa, frisée, baby kale, carrots, radish, olive dust, sherry dressing    
	 
	Figure

	BURRATA
	Heirloom tomatoes, arugula, herb oil, balsamic    
	Figure

	Maximum 100 guests

	Figure
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	PLATED DINNER
	PLATED DINNER
	PLATED DINNER

	All plated dinners are served with your choice of Stance regular and decaffeinated coffee or Numi hot tea. Select one salad, side paring 
	All plated dinners are served with your choice of Stance regular and decaffeinated coffee or Numi hot tea. Select one salad, side paring 
	and dessert. Select up to two entrées. If choosing more than two entrées, the per person price will be
	 
	based on the higher priced entrée.
	 

	Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

	ENTRÉES | CHOOSE TWO
	ENTRÉES | CHOOSE TWO
	ROASTED CHICKEN COQ AU VIN
	Chicken thigh ragout, applewood-smoked bacon        
	Figure
	Figure

	64 per person
	SEARED SALMON
	Nantua sauce (contains crustacea), blistered tomatoes    
	Figure

	70 per person
	GRILLED SWORDFISH
	Arugula, lemon, sunflower pesto        
	Figure
	Figure

	69 per person
	GRILLED NEW YORK STRIP
	Creamed spinach, roasted tomato, red winedemi-glace    
	 
	Figure

	78 per person
	TENDERLOIN AU POIVRE
	French beans, confit tomatoes, peppercornbrandy        
	 
	Figure
	Figure

	86 per person
	14OZ BONE-IN PORK CHOP
	Green tomato & cider jam        
	Figure
	Figure

	67 per person
	BRAISED SHORT RIB
	Coconut, green curry        
	Figure
	Figure

	76 per person

	DUET ENTRÉES
	DUET ENTRÉES
	GRILLED FLAT IRON & CHICKEN  
	85 per person
	TENDERLOIN & PRAWN  
	95 per person
	SHORT RIB & SALMON  
	90 per person

	Figure
	VEGETARIAN ENTRÉES
	VEGETARIAN ENTRÉES
	FARRO MUSHROOM RISOTTO
	Seared trumpet mushrooms, confit garlic, balsamic cipollini, marscarpone cheese and truffle oil    
	Figure

	52 per person
	STUFFED PEPPER
	Smoked tomato coulis        
	Figure
	Figure

	52 per person
	COCONUT MILK-BRAISED CAULIFLOWER STEAK
	Quinoa gremolata and curried carrot purée        
	Figure
	Figure

	52 per person
	SPINACH & GOAT CHEESE STRUDEL
	Red pepper sauce    
	Figure

	52 per person
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	PLATED DINNER
	PLATED DINNER
	PLATED DINNER

	All plated dinners are served with your choice of Stance regular and decaffeinated coffee or Numi hot tea. Select one salad, side paring 
	All plated dinners are served with your choice of Stance regular and decaffeinated coffee or Numi hot tea. Select one salad, side paring 
	and dessert. Select up to two entrées. If choosing more than two entrées, the per person price will be
	 
	based on the higher priced entrée.
	 

	Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

	DESSERTS | CHOOSE ONE
	DESSERTS | CHOOSE ONE
	Red velvet layer cake   
	Figure

	Chocolate mousse and salted caramel   
	Figure

	Granola & honey cheesecake and chocolate-dipped honeycomb   
	Figure

	Lemon meringue tart
	Apricot frangipane tart with Baileys whipped cream
	Puff pastry Napoleon
	Flourless chocolate torte   
	Figure


	Figure
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	BEVERAGES
	BEVERAGES
	BEVERAGES

	Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

	REVIVE STATION
	REVIVE STATION
	Stance regular & decaffeinated coffee, assorted Numi hot teas, iced tea, soft drinks, bottled still water, sparkling water
	Full Day (8 hours) | 48 per person
	Half Day (4 hours) | 30 per person
	REFRESH STATION
	Stance regular & decaffeinated coffee, assorted Numi hot teas, iced tea, soft drinks, bottled still water, sparkling water
	Refreshed throughout the day
	Your choice of one selection from AM Breaks menu
	60 per person

	INDIVIDUAL BEVERAGES
	INDIVIDUAL BEVERAGES
	Stance regular or decaffeinated coffee | 95 per gallon
	 

	Assorted Numi hot teas | 95 per gallon
	Classic black iced tea | 70 per gallon
	Lemonade | 70 per gallon
	Acqua Panna natural spring water | 7 each
	S.Pellegrino sparkling mineral water | 7 each
	S.Pellegrino Essenza flavored sparkling mineral water | 8 each
	 

	Assorted soft drinks | 6 each
	Pure Life water | 6 each
	Fruit-infused waters | Choose two | Lemon,lime, cucumber and berry | 50 per gallon
	 

	Vitaminwater | 8 each
	Red Bull | Energy Drink or Sugarfree | 9 each
	Bottled iced teas | 7 each
	Individual bottled juices | 8 each
	Fresh juice | Orange, apple, grapefruit, cranberry, pineapple, tomato | 70 per gallon
	Gatorade and Powerade sports drinks | G2 Grape, Fruit Punch, Zero Glacier, Zero Lemon-Lime | 7 each
	Naked fruit juice & smoothies       | 10 each
	Figure
	Figure

	Assorted Kohana canned coffee drinks | 7 each
	Coconut water | 8 each
	Enroot cold brew tea | 7 each

	Figure
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	BAR BRANDS
	BAR BRANDS
	BAR BRANDS

	Bartenders required at 125 per bartender, with one bartender per 100 people. Colorado law prohibits sale of alcohol to people under 21 years of age or to anyone visibly intoxicated. We do not recommend hosted bars for durations longer than five hours due to liability. Shots are not permitted.
	Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change

	LIQUOR BRANDS
	LIQUOR BRANDS

	BEER BRANDS
	BEER BRANDS
	DOMESTIC
	Bud Light, Coors Light, Non-alcoholic
	CRAFT & LOCAL
	Heineken, Corona, Voodoo Ranger IPA, Truly Hard Seltzer Mixed Berry, Avery White Rascal

	CALL
	CALL
	Vodka | Svedka
	Gin | Seagram’s
	Rum | Castillo
	Bourbon | Jim Beam
	Scotch | J&B
	Tequila | Sauza Blanco
	Cognac | Hennessy VS

	WINE BRANDS
	WINE BRANDS
	CALL
	Bulletin Place | Chardonnay, sauvignon blanc, merlot, cabernet sauvignon
	DELUXE
	Hayes Ranch | Chardonnay, merlot, cabernet sauvignon
	PREMIUM
	Decoy by Duckhorn | Chardonnay, sauvignon blanc, merlot, cabernet sauvignon, rosé
	COLORADO
	Two Rivers | Chardonnay, cabernet sauvignon

	DELUXE
	DELUXE
	Vodka | Absolut
	Gin | Beefeater
	Rum | Bacardí
	Bourbon | Old Forester
	Scotch | Johnnie Walker Red Label
	Tequila | Milagro Silver
	Cognac | Hennessy VS

	PREMIUM
	PREMIUM
	Vodka | Tito’s Handmade
	Gin | The Botanist
	Rum | Sailor Jerry
	Bourbon | Maker’s Mark
	Scotch | Monkey Shoulder
	Tequila | Patrón Silver
	Cognac | Hennessy VSOP

	Figure
	COLORADO
	COLORADO
	Vodka | Breckenridge
	Gin | Leopold Bros Small Batch
	Rum | Breckenridge Spiced
	Tequila | State 38 Añejo
	Bourbon | Breckenridge
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	BAR MIXOLOGY
	BAR MIXOLOGY
	BAR MIXOLOGY

	Bartenders required at 125 per bartender, with one bartender per 100 people. Colorado law prohibits sale of alcohol to people under 21 years of age or to anyone visibly intoxicated. We do not recommend hosted bars for durations longer than five hours due to liability. Shots are not permitted.
	Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.

	HOSTED BAR
	HOSTED BAR

	HOSTED BAR PACKAGES
	HOSTED BAR PACKAGES
	Includes unlimited wine, liquor, beer and soft drinks
	CALL BRANDS
	One hour | 22 per person
	Additional hour | 12 per person
	DELUXE BRANDS
	One hour | 26 per person
	Additional hour | 14 per person
	PREMIUM BRANDS
	One hour | 28 per person
	Additional hour | 15 per person
	COLORADO BRANDS
	One hour | 32 per person
	Additional hour | 17 per person

	Call brands | 12 per drink
	Call brands | 12 per drink
	Call Wine | Bulletin Place | 12 per glass
	Deluxe brands | 14 per drink
	Deluxe Wine | Hayes Ranch | 14 per glass
	Premium brands | 16 per drink
	Premium Wine | Decoy | 16 per glass
	Local brands | 18 per drink
	Local Wine | Two Rivers | 18 per glass
	Domestic beer | 7 per drink
	Craft & local beer | 8 per drink
	Still and sparkling bottled water | 6 each
	Soft drinks | 6 each

	Figure
	CASH BAR
	CASH BAR

	Call brands | 13 per drink
	Call brands | 13 per drink
	Call wine | Bulletin Place | 13 per glass
	Deluxe brands | 16 per drink
	Deluxe wine | Hayes Ranch | 16 per glass
	Premium brands | 18 per drink
	Premium wine | Decoy | 18 per glass
	Local brands | 20 per drink
	Local wine | Two Rivers | 20 per glass
	Domestic beer | 8 per drink
	Craft & local beer | 9 per drink
	Still and sparkling bottled water | 7 each
	Soft drinks | 7 each
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	WINE RACK
	WINE RACK
	WINE RACK

	Bartenders required at 125 per bartender, with one bartender per 90 people. Colorado law prohibits sale of alcohol to people under 21 years of age or to anyone visibly intoxicated. We do not recommend hosted bars for durations longer than five hours due to liability.
	Prices are subject to 25% service charge and 8.15% sales tax. All menus and prices are subject to change.
	Full wine list available upon request

	OMNI SIGNATURE COCKTAILS
	OMNI SIGNATURE COCKTAILS
	Add a selection of Barmalade-inspired cocktailsusing craft, premium or call brands to any bar.
	 

	add 2 per person to package tier price or1 additional per drink based on bar brand selected
	 

	GRAPEFRUIT PALOMA
	Rum, vodka or tequila
	Grapefruit-elderflower Barmalade, pineapple juiceand Omni sour
	 

	BLOOD ORANGE WHISKEY SOUR
	Blood orange-guava Barmalade and Omni sour
	SPICY MANGO SMASH
	Vodka, rum or gin
	Mango-habanero Barmalade, pineapple juice andOmni sour
	 

	APPLE-PEAR CRUSH
	Vodka or gin
	Apple-pear Barmalade, orange liqueur and Omni sour

	WINE BY THE BOTTLE
	WINE BY THE BOTTLE
	CALL
	Bulletin Place | Chardonnay, sauvignon blanc, merlot, cabernet sauvignon
	45 per bottle
	DELUXE
	Hayes Ranch | Chardonnay, merlot, cabernet sauvignon
	50 per bottle
	PREMIUM
	Decoy by Duckhorn | Chardonnay, sauvignon blanc, merlot, cabernet sauvignon, rosé
	60 per bottle
	COLORADO
	Two Rivers | Chardonnay, cabernet sauvignon
	65 per bottle

	Figure
	MOCKTAILS
	MOCKTAILS
	BLOOD ORANGE MADRAS
	Blood orange-guava Barmalade, cranberry juiceand lime
	 

	10 per drink
	CINNAMON APPLE SOUR
	Apple-pear Barmalade, Monin cinnamon, Omni sourand Angostura bitters
	 

	10 per drink
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	EVENT INFORMATION
	EVENT INFORMATION


	Thank you for selecting Omni Interlocken Hotel for your upcoming event. We look forward to providing you with outstanding hospitality, food and service. Our culinary team offers nutritious, balanced choices designed for a positive lifestyle.
	Thank you for selecting Omni Interlocken Hotel for your upcoming event. We look forward to providing you with outstanding hospitality, food and service. Our culinary team offers nutritious, balanced choices designed for a positive lifestyle.
	Our experienced and professional catering and Conference Services staff is available to assist you in planning arrangements for floral decorations and centerpieces, ice carvings, photography, music, entertainment and theme parties. As always, we will be pleased to prepare a custom menu for your specific tastes and desires. Please assist us in making your event successful by familiarizing yourself with the following information.

	GUARANTEES
	GUARANTEES
	The exact number of guests attending a function is due 72 business hours prior to the event. This number will be charged even if fewer guests attend. The hotel will prepare food for 3% over the final guaranteed number. Meal functions and meeting rooms will be set for a maximum of 5% over the food and beverage guarantee. If the guarantee is increased within 72 hours of the event the hotel reserves the right to substitute menu items. A 15 per person surcharge will be charged to the master account for an incre
	TIMING OF FUNCTIONS
	In order to provide the finest service to your group, itis important that you notify the Conference Servicesor Banquet departments with time changes in youragenda. The on-site group contact is responsiblefor abiding by the established times outlined onthe banquet event orders as the hotel may havecommitments of function space prior to or followingthe arranged program. Room set-ups will be complete 30 minutes prior to the event start time.
	 
	 
	 
	 
	 
	 
	 


	Figure
	GUEST ROOM AMENITIES
	GUEST ROOM AMENITIES
	An array of creative specialty gifts are availablethrough the hotel for delivery to guest rooms. Please ask your Conference Services Manager for acomplete list.
	 
	 
	 

	FOOD & BEVERAGE SERVICE POLICIES
	 

	All food and beverages at Omni Interlocken Hotelmust be provided by the hotel. The sale and serviceof all alcoholic beverages is regulated by the state ofColorado, and Omni Interlocken Hotel is responsiblefor the administration of these regulations. All foodand beverage menu planning should be arrangedat least 21 days in advance. Any food and beveragefunctions canceled within 96 hours of the eventare subject to a cancellation charge of 50% of thetotal charges. Cancellations within 72 hours will becharged in
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	CALL TODAY TO SPEAK WITH A CATERING SPECIALIST.
	CALL TODAY TO SPEAK WITH A CATERING SPECIALIST.
	CALL TODAY TO SPEAK WITH A CATERING SPECIALIST.

	Omni Interlocken Hotel •  303-464-3256
	OmniHotels.com/Interlocken
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