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A L L D A Y   M E ET I N G   P A C K A G E S 
SANTE FE MEETING PACKAGE | $110 / PERSON

BREAKFAST
ÅSliced Seasonal Fruit (V)
ÅBreakfast Burrito - eggs, beef, beans, potatoes, sour cream (D/G)
ÅRice and Beans - chorizo, cilantro, onion, tomato (D)

LUNCH
CHOICE OF (1) SOUP OR SALAD
ÅBaja Salad - greens, beans, onions, avocado, chili lime vinaigrette (V)
ÅPozole - hominy, pork, fresh peppers, onion, radish, lime (D)

BUILD YOUR OWN TACO BAR
ÅChicken, pork, beef, traditional toppings, salsa, guacamole (D/G)

CHOICE OF (2) DESSERTS
ÅFlan - spicy caramel (D)
ÅMexican Chocolate Dipped Fruits (D) 
ÅCinnamon Sugar Churros (D/G)

AFTERNOON BREAK 
ÅSpicy Chips 
ÅTaquitos (G)
ÅChili Powder Cream + Fresh Seasonal Fruit (D)

HOSTED ALL DAY BEVERAGES  (Replenished Twice Daily)
ω wŜƎǳƭŀǊ Ҍ 5ŜŎŀŦ /ƻŦŦŜŜ
ωSelection of Hot Tea

Coffee stations include milk + soy milk + half and half

COLFAX MEETING PACKAGE | $125 / PERSON
BREAKFAST BUFFET
ÅSliced Seasonal Fruit (V)
ÅPork Belly Hash - braised pork belly, Yukon gold potatoes, seasonal 

vegetables (D)
ÅButtermilk Waffles - maple syrup (D/G/V)
ÅChoice of 2 - pork sausage, applewoodsmoked bacon, hash browns, 

scrambled eggs, toast (D/G)

MORNING BREAK 
ÅNickel Trail Mix Bar - build your own (V/N)

LUNCH BUFFET 
CHOICE OF (1) SALAD
ÅGreek Salad - lemon vinaigrette, fresh greens, olives, feta, onions (D/V)
Å/ƘŜŦΩǎ {ŀƭŀŘ - crisp greens, boiled egg, potato, cured meats, cheese (D)

CHOICE OF (2) ENTREES
ÅClub Sandwich - turkey, applewoodsmoked bacon, tomato, lettuce, 

mayo (D/G)
ÅMac & Cheese - elbow mac, blended cheeses, breadcrumbs (G/D/V)
ÅPhilly Cheesesteak - sliced beef, peppers, onion, cheese sauce (D/G)
ÅHomemade Chili - served seasonally (D/G)

CHOICE OF (2) DESSERTS
ÅWarm Chocolate Chip Cookies (D/G/V)  
ÅAssorted Brownies (D/G/N/V)
ÅMini Cheesecakes (D/G/V)

AFTERNOON BREAK 
CHOICE OF (1)
ÅHouse-ƳŀŘŜ /ǊŀŎƪŜǊ WŀŎƪǎΣ ά9ǾŜǊȅǘƘƛƴƎέ tǊŜǘȊŜƭǎΣ tƻǘŀǘƻ /ƘƛǇǎ όDκ±ύ
ÅSauce your own wings bar - carrots, celery, blue cheese (30 person 

minimum /+$7 per person) (D/G)

HOSTED ALL DAY BEVERAGES  (Replenished Twice Daily)
ω wŜƎǳƭŀǊ Ҍ 5ŜŎŀŦ /ƻŦŦŜŜ
ωSelection of Hot Tea

Coffee stations include milk + soy milk + half and half

D ςDAIRY | G ςGLUTEN | N ςNUTS | V - VEGETARIAN
All Food And Beverage is subject to a  23% service fee and 8% sales tax, 

with a $10 per person charge for groups under 10 people. 3
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A L L D A Y   M E E¢ L b D   t ! / Y ! D 9 {  ό/ h b ¢ Ψ 5ύ
DENVER DRY GOODS MEETING PACKAGE $145 / PERSON

BREAKFAST
ÅSeasonal Quiche - veggie or meat (D/G)
ÅHam + Egg Croissants (D/G)
ÅBelgian Waffles - berries, maple syrup (D/G/V)
ÅAssorted Breakfast Breads (D/G/V), Seasonal Muffins (D/G), 

Croissants (D/G) - Served Family Style

MORNING BREAK
ÅSliced Seasonal Fruit (V)
ÅYogurt Bar + Assorted Toppings (D/G/N/V)

LUNCH BUFFET
CHOICE OF (1) APPETIZER
ÅVegetable Crudité - green goddess dip (D/V)
ÅHouse Cheese + Charcuterie Platter (D/G/N)
ÅCucumber Cups - crème fraiche, tomato (D/V)

CHOICE OF (2) SALADS OR SOUP
ÅDaily Seasonal Soup (D)
ÅMarket Salad - grains, seasonal fruits, roasted vegetables (G/V)
ÅGoat Cheese Salad - mixed greens, almonds, dried fruit, lemon 

vinaigrette (D/N/V)

CHOICE OF (3) ENTREES
ÅFrench Dip - sliced beef, horseradish, melted cheese (G/D)
ÅPouletet Noix- chicken , fresh greens, walnuts, strawberries, Grana 

Padano (D/G/N)
ÅSteak Au Poivre- pepper crusted steak, arugula, vinaigrette, 

tomato
ÅBass Almondine- Colorado bass, almonds, lemon, fresh herbs (N)

59b±9w 5w¸ Dhh5{ a99¢LbD t!/Y!D9 μ /hb¢Ω5
CHOICE OF (2) DESSERTS
ÅCream Puffs (D/G/V)
ÅStrawberry Bavarian Tarts (D/G)
ÅChocolate Mousse Cups (D/G)

AFTERNOON BREAK
CHOOSE (3) ASSORTED TEA SANDWICHES (D/G)
ÅBraised Beef + Horseradish
ÅTomato + Cheddar
ÅSalmon + Cream Cheese
ÅPate + Jam
ÅProsciutto + Cheese
ÅBLT

HOSTED ALL DAY BEVERAGES  (Replenished Twice Daily)
ω wŜƎǳƭŀǊ Ҍ 5ŜŎŀŦ /ƻŦŦŜŜ
ωSelection of Hot Tea

Coffee stations include milk + soy milk + half and half

BEVERAGES
(PRICED ON CONSUMPTION)

Assorted Sodas $5
Bottled Iced Tea $5
Still Bottled Water $5
Sparkling Bottled Water- Pellegrino $5
Red Bull (Regular + Sugar Free) $8
Naked Juice (Assorted) $10

*Special soda order: minimum order ½ case / $5.50 per can

D ςDAIRY | G ςGLUTEN | N ςNUTS | V - VEGETARIAN
All Food And Beverage is subject to a  23% service fee and 8% sales tax, with a $10 per person charge for groups under 10 people.
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A L L D A Y   B R E A K S    &    B E V E R A G E S
DENVER DRY GOODS BREAK $22 / PERSON

Assorted Tea Sandwiches (D/G)
House Cheese + Charcuterie (D/G/N)
Fresh Berries + Chantilly Cream (D/V)

---

HIGHLANDS BREAK $18 / PERSON
Espresso Tiramisu - chocolate cigars (D/G) 

Bruschetta - crostini, tomato, garlic, basil (G/V)
Marinated Olives (V)

---

BOULDER BREAK $23 / PERSON
Fresh Whole Fruit (V)

Nickel Trail Mix Bar - build your own (D/N/V)
Seasonal Raw Vegetables + Herb Dip (D/V)

Fruit Verrines(D)

---

COLFAX BREAK $18 / PERSON
Sliced Apples + Caramel (D/V)

Flavored Popcorn (D)
Deviled Eggs (D)

Pretzel Bites + Cheese Sauce (D/G/V)

SANTE FE BREAK $19 / PERSON
Tortilla Soup Shooters (G)
Chilled Spiced Shrimp (D)

Carne Asada Beef or Chicken Skewers 
-or-

Nacho Bar - traditional garnishes, chicken, pork, 
beef, salsas, guacamole (D/G)

---

SWEET TREAT BREAK $21 / PERSON
Assorted Brownies (D/G/N/V)

Cookies (D/G/V)
Cream Puffs (D/G)

-or-
Root Beer Float Station - sweet toppings, 

sauces (D/N)

---

NICKEL MOLECULAR SUNDAE BAR BREAK
Interactive kitchen tour complete with liquid 
nitrogen ice cream, dry ice fizzy fruit, stirring 
hot plate chocolate beakers, spherifiedfruit 

juice, microwave baked cakes 
(10 guests maximum / $50 per person) (D/G/N)

*please allow 72 hours notice* 

BEVERAGES
(PRICED ON CONSUMPTION)

Assorted Sodas $5
Bottled Iced Tea $5
Still Bottled Water $5
Sparkling Bottled Water - Pellegrino $5
Red Bull (Regular + Sugar Free) $8
Naked Juice (Assorted) $10

*Special soda order: minimum order ½ case/$5.50 per can

Freshly Brewed Regular + Decaf Coffee 
Selection of Hot Teas

$72 per gallon or $36 per half gallon
Coffee stations include milk + soy milk + half and half

Carafe of Juice (Orange, Grapefruit, or Cranberry)

$30 per half gallon
Iced Tea or Lemonade

$48 per gallon

ADDITIONAL OPTIONS
Cookies, per dozen (D/G/V) $44
Brownies, per dozen (D/G/N) $44
Raw Nuts, per person (N/V) $9
Spiced Nuts, per person(N/V) $10
Bacon Brittle, per person (N) $7
Boulder Bagged Chips, on consumption (V) $4
House-made Kettle Chips, per person (V)$5
Individual Fruit Verrine, per dozen (D) $48
House Popcorn, per person (D/G/V) $8

Ranch, Butter, Hot Sauce

D ςDAIRY | G ςGLUTEN | N ςNUTS | V - VEGETARIAN
All Food And Beverage is subject to a 23% service fee and 8% sales tax, with a $10 per person charge for groups under 10 people.
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B R E A K F A S T 

COLFAX BREAKFAST BUFFET $28 / PERSON
ÅSliced Seasonal Fruit (V)
ÅAssorted Fresh Baked Pastries (D/G/N/V)
ÅYogurt Bar - assorted toppings (D/G/N/V)

---
SANTE FE BREAKFAST BUFFET $34 / PERSON

ÅSeasonal Fresh Fruit + Mint (V)
ÅBreakfast Burrito - eggs, chicken or beef, beans, sour cream 

(D/G)
ÅRice + Beans - chorizo, cilantro, onion, tomato (D)
ÅHuevosRancheros Scramble - beans, egg, tomato, cilantro, flour 

tortillas (D/G)

---
DENVER DRY GOODS BUFFET $41 / PERSON

ÅSliced Seasonal Fruit (V)
ÅAssorted Fresh Baked Pastries, Seasonal Muffins, Croissants, 

Butter, Fruit Preserve (D/G/N/V)
ÅWhite + 16 Grain Toast (D/G/V)
ÅHoney + Vanilla Greek Yogurt - house-made granola, berry 

compote (D/G/N/V)
ÅSoft Scrambled Eggs (D)
ÅHerb Roasted Potatoes (V)
ÅChoice of: applewoodsmoked bacon, chicken sausage, or pork 

sausage 

BREAKFAST SUPPLEMENTS 
Sliced Seasonal Fruit + Berries (V) $7
Old World Oatmeal (D/G) $7 

-steel cut oats
Honey + Vanilla Greek Yogurt (D/G/N/V) $9

-house-made granola, berry compote
Soft Scrambled Eggs (D) $4
Egg Whites (D) $6
Applewood Smoked Bacon, Chicken Sausage, $5
or Pork Sausage 
Roasted Chicken + Black Bean Burrito (D/G) $10

-fresh salsa
Bacon + Egg + Cheese Breakfast Sandwich (G/D)$9
Brioche French Toast (D/G/V) $8
Buttermilk Pancakes (D/G/V) $8
House-cured Salmon (D/G) $11 

-capers, cream cheese
Assorted Cereals (G/N/V) $5
Assorted Morning Breads (D/G/N/V) $48 (per dozen)
Assorted Muffins (D/G/N/V) $48 (per dozen)

PLATED BREAKFAST IS AVAILABLE
(PLEASE SEE THE CURRENT STUDY MENU FOR SELECTIONS)

D ςDAIRY | G ςGLUTEN | N ςNUTS | V - VEGETARIAN
All Food And Beverage is subject to a  23% service fee and 8% sales tax, with a $10 per person charge for groups under 10 people.

ALL BREAKFAST BUFFETS INCLUDE SETUP OF FRESHLY BREWED REGULAR + DECAFFINEATED COFFEE + HOT TEA 
STATION + ORANGE JUICE

Coffee stations include milk + soy milk + half and half
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L U N C H   B U F FE T S 
FEDERAL LUNCH BUFFET $46 / PERSON

CHOICE OF (3) APPETIZERS
ÅCrispy Eggrolls (G)
ÅSteamed BBQ Pork Bun (G)
ÅVeggie Spring Rolls (G/V)
ÅCrab Rangoon (D/G)

CHOICE OF (2) ENTREES
ÅBento Box - tempura shrimp, roasted 

salmon, rice, seasonal pickle, ginger (G)
ÅTeriyaki Chicken Bowl - rice, scallion, 

sesame, fresh vegetables 
ÅTuna Poke - marinated tuna, avocado, 

cilantro, tomato 
ÅBahn Mi Sandwich - braised pork, pate, 

ham, jalapeño, cucumber, cilantro (D/G) 
ÅBraised Beef Bowl - rice, stir fry vegetables 

(add $10 per person)

CHOICE OF (2) DESSERTS
ÅTapioca Pudding + Fresh Fruit (D/V)
ÅPineapple Teacakes (D/G/V)
ÅSesame Balls (D/G/N/V)

HIGHLANDS LUNCH BUFFET $41 / PERSON
CHOICE OF (1) SALAD
ÅCaprese Salad - tomato, mozzarella, basil 

(D/V)
ÅPanzanella - toasted croutons, olives, 

tomato, avocado, lemon (D/G/V)

CHOICE OF (2) SANDWICHES
ÅChicken Parmesan - chicken cutlets, red 

sauce, mozzarella, sliced onion (D/G)
ÅRoasted Beef - creamy horseradish dressing, 

arugula, tomato (D/G)
ÅGrinder - salami, cheese, lettuce, tomato, 

shaved onion, Italian dressing (D/G)
ÅCaprese- tomato, mozzarella, basil (D/G/V)

CHOICE OF (1) SIDE
ÅGoat Cheese + Seasonal Roasted Vegetables 

(D/V)
ÅRosemary + Grana Padano Roasted Potatoes 

(D/V)

CHOICE OF (2) DESSERTS
ÅTiramisu (D/G/V)
ÅPanna Cotta (D)
ÅChocolate Biscotti (D/G/N/V)

DENVER DRY GOODS $58 / PERSON
CHOICE OF (1) APPETIZER
ÅSmoked Salmon - toast points, whipped 

cream cheese, tomato, capers, onions (D/G)
ÅHouse Cheese + Charcuterie (D/G/N)

CHOICE OF (2) SALADS
ÅMarket Salad - grains, seasonal greens, 

roasted vegetables (G/V)
ÅNickel Wedge Salad - blue cheese, bacon, 

creamy herb vinaigrette (D)
ÅGoat Cheese Salad - mixed greens, almonds, 

dried fruits, lemon vinaigrette (D/N/V)

CHOICE OF (3) ENTREES
ÅRoasted Chicken - lemon, herbs 
ÅBass Almondine- almond, lemon, fresh herbs 

(N)
ÅRoasted Salmon - wilted greens, beurreblanc 

(D) 
ÅSteak Au Poivre- pepper crusted steak 
ÅMushroom + ChevreTart (D/G/V)

CHOICE OF (2) SIDES
ÅPotato Gratin - cheese, breadcrumbs, onion 

(D/G)
ÅHaricot Vert - sautéed green beans, garlic, 

lemon, almond (D/N/V)
ÅMashed Potato - garlic, fresh herbs (D/V)
ÅRoasted Carrots - rosemary, onion (V)

CHOICE OF (2) DESSERTS
ÅCream Puffs (D/G)
ÅStrawberry Bavarian Tarts (D/G)
ÅChocolate Mousse Cups (D)

D ςDAIRY | G ςGLUTEN | N ςNUTS | V - VEGETARIAN
All Food And Beverage is subject to a  23% service fee and 8% sales tax, with a $5 per person charge for groups under 10 people.
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B O X E D  &  P L A T E D   L U N C H E S 
COLFAX SANDWICH BAR $38 / PERSON

CHOICE OF (1) SALAD
ÅArugula Salad - strawberry, almond, goat 

cheese, onion, champagne vinaigrette 
(D/N/V)

ÅCaesar Salad - croutons, tomato, grated 
cheese, dressing (D/G)

ÅGreek Salad - tomato, olives, onion, herb 
vinaigrette 

FRESH SANDWICH BAR
Å Assorted Sliced Breads (G)
Å Deli Meats - turkey, ham, roast beef 
Å Fresh Lettuce, Sliced Onion, Tomato (V)
Å Mayo + Mustard (V)

CHOICE OF (1) SIDE
ÅClassic Potato Salad (D/V)
ÅClassic Pasta Salad (D/G/V)
ÅAssorted Bags of Chips (V)

DESSERT
ÅFresh Baked Cookies (D/G/V)
ÅFresh Baked Brownies (D/G/N/V)

------------------------------------------------------

PLATED LUNCHES ARE AVAILABLE
PLEASE REQUEST MENUS FROM YOUR

EVENT MANAGER
------------------------------------------------------

LUNCH BOX $32 / PERSON 
ÅSeasonal Whole Fruit (V)
ÅChoice of: coleslaw(D/V), potato salad (D/V), 

bagged chips (V)
ÅHouse-made Chocolate Chip or 

Snickerdoodle Cookie (D/G/V)
ÅBottle of Water

CHOICE OF SANDWICH
ÅTurkey BLT Wrap (D/G)
ÅNickel Grinder - salami, mozzarella, 

provolone, lettuce, shaved onion, Italian 
dressing (D/G)

ÅChicken Salad Wrap - assorted vegetables, 
pulled roasted chicken (G)

ÅCaprese- tomato, mozzarella, basil (D/G/V)

Add a picnic tray of sliced meats and cheeses 
served with whole baguette ($12 per person)

*This lunch option is available served as a 
display for an additional $3.00 per person*

ADDITIONAL SELECTIONS
Seasonal Soup(D) $6
Oven Roasted Salmon $7

-salsa verde
Rotisserie Chicken $6
Seasonal Vegetarian Pasta (V/G) $7
Pasta Salad (V/G/D) $5
Potato Salad (V/D) $5
Macaroni Salad (G/V) $5
Boulder Bagged Chips, on consumption (V) $4

ADDITIONAL BEVERAGE OPTIONS
(PRICED ON CONSUMPTION)

Assorted Sodas $5
Bottled Iced Tea $5
Still Bottled Water $5
Sparkling Bottled Water - Pellegrino $5
Red Bull (Regular + Sugar Free) $8
Naked Juice (Assorted) $10
*Special soda order: minimum order ½ case/$5.50 per can

Freshly Brewed Regular + Decaf Coffee 
Selection of Hot Teas

$72 per gallon or $36 per half gallon
Coffee stations include milk + soy milk + half and half

Iced Tea or Lemonade
$48 per gallon

D ςDAIRY | G ςGLUTEN | N ςNUTS | V - VEGETARIAN
All Food And Beverage is subject to a  23% service fee and 8% sales tax, with a $10 per person charge for groups under 10 people.
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D I N N E R    B U F FE T S 

D ςDAIRY | G ςGLUTEN | N ςNUTS | V - VEGETARIAN
All Food And Beverage is subject to a  23% service fee and 8% sales tax, with a $5 per person 

charge for groups under 10 people.

BOULDER DINNER BUFFET $70 / PERSON
CHOICE OF (2) APPETIZERS
ÅSeasonal Vegetables + Garbanzo Bean Hummus (V)
ÅGrilled Eggplant + Herb Pesto (N/V)
ÅHouse-cured Salmon Platter - tomato, capers, onion, cream cheese (D)
ÅDolmas(G/N)

CHOICE OF (1) SALAD OR SOUP
ÅSeasonal Soup (D)
ÅCucumber Tomato Salad - lemon, herbs, cracked pepper (V)
ÅArugula Salad - strawberry, almond, goat cheese, onion, champagne 

vinaigrette (D/N/V)
ÅGoat Cheese + Beet Salad - fresh greens, citrus vinaigrette (D/V)
ÅGarden Salad - lemon roasted vegetables, mixed greens (V)

CHOICE OF (3) ENTREES
ÅGrilled Pork - pepper crusted, mustard sauce 
ÅRoasted Salmon - lemon 
ÅRoasted Chicken - tomato chutney (D)
ÅPan Roasted Bass - potato herb cream (D)
ÅBraised Short Ribs - salsa verde(add $10 per person) 
ÅBraised Leg of Lamb - mint, yogurt (D) (add $13 per person) 

CHOICE OF (3) SIDES
ÅSeasonal Roasted Root Vegetables (D/V)
ÅChickpeas - herbs, lemon (V)
ÅChilled Grains - almonds, garden herbs (G/N)
ÅRoasted Potatoes - winter herbs (V)
ÅCaramelized Baby Carrots - orange zest (V)
ÅPan Roasted Mushrooms - red wine, leeks (D/V)
ÅGreen Beans - bacon, almonds, onion (N)

CHOICE OF (2) DESSERTS
ÅCream Puffs (D/G)
ÅStrawberry Bavarian Tarts (D/G)
ÅChocolate Mousse Cups (D)

------------------------------------------------------
PLATED DINNERS ARE AVAILABLE

PLEASE REQUEST MENUS FROM YOUR
EVENT MANAGER

------------------------------------------------------


