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BREAKFAST
A Sliced Seasonal Fruit (V)

A Breakfast Burrite eggs, beef, beans, potatoes, sour cream (D/G)

A Rice and Beanschorizo, cilantro, onion, tomato (D)

LUNCH
CHOICE OF (1) SOUP OR SALAD

A Baja Saladgreens, beans, onions, avocado, chili lime vinaigrette ('

A Pozole- hominy, pork, fresh peppers, onion, radish, lime (D)

BUILD YOUR OWN TACO BAR

A Chicken, pork, beef, traditional toppings, salsa, guacamole (D/G)

CHOICE OF (2) DESSERTS

A Flan- spicy caramel (D)

A Mexican Chocolate Dipped Fruits (D)
A Cinnamon Sugar Churros (D/G)

AFTERNOON BREAK

A Spicy Chips

A Taquitos (G)

A Chili Powder Cream + Fresh Seasonal Fruit (D)

HOSTED ALL DAY BEVERAGES (Replenished Twice Daily)
w wS3IdzAE NI b 5SOFFT [/ 2FFSS

wSelection of Hot Tea
Coffee stations include milk + soy milk + half and half

D¢ DAIRY | @ GLUTEN | N NUTS | M\ VEGETARIAN

ALL DAY METING

SANTE FE MEETING PACKAGE | $110 / PERSON

PACKAGES
COLFAX MEETING PACKAGE | $125 / PERSON

BREAKFAST BUFFET

A Sliced Seasonal Fruit (V)

A Pork Belly Hashbraised pork belly, Yukon gold potatoes, seasonal
vegetables (D)

A Buttermilk Waffles maple syrup (D/G/V)

A Choice of 2 pork sausageapplewoodsmoked bacon, hash browns,
scrambled eggs, toast (D/G)

MORNING BREAK
A Nickel Trail Mix Barbuild your own (V/N)

LUNCH BUFFET

CHOICE OF (1) SALAD

A Greek Saladlemon vinaigrette, fresh greens, olives, feta, onions (D/V)
A | KS T Qacrigp gréehsRboiled egg, potato, cured meats, cheese (D)

CHOICE OF (2) ENTREES

A Club Sandwichturkey, applewoodsmoked bacon, tomato, lettuce,
mayo (D/G)

A Mac & Cheese elbow mac, blended cheeses, breadcrumbs (G/D/V)

A Philly Cheesestealsliced beef, peppers, onion, cheese sauce (D/G)

A Homemade Chili served seasonally (D/G)

CHOICE OF (2) DESSERTS

A Warm Chocolate Chip Cookies (D/G/V)
A Assorted Brownies (D/G/N/V)

A Mini Cheesecakes (D/G/V)

AFTERNOON BREAK

CHOICE OF (1)

A HouseY RS / NI O1 SNJ WK O1asz da90SNRUKAY

A Sauce your own wings bacarrots, celery, blue cheese (30 person
minimum /+$7 per person) (D/G)

HOSTED ALL DAY BEVERAGES (Replenished Twice Daily)
w wS3dA NI b 5SO0FF /2FFSS

All Food And Beverage is subject to a 23% service fee and 8% sales tax, wSelection of Hot Tea

with a $10 per person charge for groups under 10 people.

Coffee stations include milk + soy milk + half and half 3



ALL DAY ME¢ L

DENVER DRY GOODS MEETING PACKAGE $145 / PEF
BREAKFAST
A Seasonal Quicheveggie or meat (D/G)
A Ham + Egg Croissants (D/G)
A Belgian Wafflesberries, maple syrup (D/G/V)
A Assorted Breakfast Breads (D/G/V), Seasonal Muffins (D/G),
Croissants (D/G)Served Family Style

MORNING BREAK
A Sliced Seasonal Fruit (V)
A Yogurt Bar + Assorted Toppings (D/G/N/V)

LUNCH BUFFET

CHOICE OF (1) APPETIZER

A Vegetable Cruditégreen goddess dip (D/V)
A House Cheese + Charcuterie Platter (D/G/N)
A Cucumber Cupscréme fraiche, tomato (D/V)

CHOICE OF (2) SALADS OR SOUP

A Daily Seasonal Soup (D)

A Market Salad grains, seasonal fruits, roasted vegetables (G/V)

A Goat Cheese Saladhixed greens, almonds, dried fruit, lemon
vinaigrette (D/N/V)

CHOICE OF (3) ENTREES

A French Dip sliced beef, horseradish, melted cheese (G/D)

A Pouletet Noix- chicken , fresh greens, walnuts, strawberries, Grang
Padano (D/G/N)

A Steak AwPoivre- pepper crusted steak, arugula, vinaigrette,
tomato

A BassAlmondine- Colorado bass, almonds, lemon, fresh herbs (N)
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CHOICE OF (2) DESSERTS
A Cream Puffs (D/G/V)
A Strawberry Bavarian Tarts (D/G)
A Chocolate Mousse Cups (D/G)
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AFTERNOON BREAK

CHOOSE (3) ASSORTED TEA SANDWICHES (D/G)
A Braised Beef + Horseradish

A Tomato + Cheddar

A Salmon + Cream Cheese

A Pate + Jam

A Prosciutto + Cheese

A BLT

HOSTED ALL DAY BEVERAGES (Replenished Twice Daily)
w wS3Idzf F NI b 5SOFF / 2FFSS

wSelection 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 WaterPellegrino $5
Red Bull (Regular + Sugar Free) $8
Naked Juice (Assorted) $10

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

D¢ DAIRY | @ GLUTEN | M NUTS | 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 yider 10 peo



DENVER DRY GOODS BREAK $22 / PERS
Assorted Tea Sandwiches (D/G)
House Cheese + Charcutegi@G/N)
Fresh Berries + Chantilly Cream (D/V)

HIGHLANDS BREAK $18 / PERSON
Espresso Tiramisichocolate cigars (D/G)
Bruschetta crostini, tomato, garlic, basil (G/V)
Marinated Olives (V)

BOULDER BREAK $23 / PERSON
Fresh Whole Fruit (V)
Nickel Trail Mix Barbuild your own (D/N/V)
Seasonal Raw Vegetables + Herb Dip (D/V)
FruitVerrines(D)

COLFAX BREAK $18 / PERSON
Sliced Apples + Caramel (D/V)
Flavored Popcorn (D)
Deviled Eggs (D)
Pretzel Bites + Cheese Sauce (D/G/V)

ALL DAY BRAS & BEVERAGES

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 Statiorsweet toppings,
sauces (D/N)

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

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 WaterPellegrino $5
Red Bull (Regular + Sugar Free) $8
Naked Juice (Assorted) $10

*Special soda order: minimum order % 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 Juic@range, 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,consumption(V) $4

Housemade Kettle Chips, per person $5

Individual Fruit Verrine, per dozen (D) $48

House Popcorn, per person (D/G/V) $8
Ranch, Butter, Hot Sauce

D¢ DAIRY | @ GLUTEN | § NUTS | 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 urlder 10 peop

5



-l §

BREAKFAST

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

COLFAX BREAKFAST BUFFET $28 / PERSON BREAKFAST SUPPLEMENTS
A Sliced Seasonal Fruit (V) Sliced Seasonal Fruit + Berries (V) $7
A Assorted Fresh Baked Pastries (D/G/N/V) Old World Oatmeal (D/G) $7
A Yogurt Bar assorted toppings (D/G/N/V) -steel cut oats

Honey + Vanilla Greek Yogurt (D/G/N/V) $9
-housemade granola, berry compote
SANTE FE BREAKFAST BUFFET $34 / PERSON Soft Scrambled Eggs (D) $4

A Seasonal Fresh Fruit + Mint (V) Egg Whites (D) $6
A Breakfast Burrite eggs, chicken or beef, beans, sour cream Applewood Smoked Bacon, Chicken Sausageh5
(DIG) or Pork Sausage
A Rice + Beanschorizo, cilantro, onion, tomato (D) Roasted Chicken + Black Bean Burrito (D/G) $10
A HuevosRancheros Scrambideans, egg, tomato, cilantro, flour -fresh salsa
tortillas (D/G) Bacon + Egg + Cheese Breakfast Sandwich (&2D)
Brioche French Toast (D/G/V) $8
Buttermilk Pancakes (D/G/V) $8
DENVER DRY GOODS BUFFET $41 / PERSON Housecured Salmon (D/G) $11
A Sliced Seasonal Fruit (V) -capers, cream cheese
A Assorted Fresh Baked Pastries, Seasonal Muffins, Croissants, Assorted Cereals (G/N/V) $5
Butter, Fruit Preserve (D/G/N/V) Assorted Morning Breads (D/G/N/V) $48 (per dozen)
A White + 16 Grain Toast (D/G/V) Assorted Muffins (D/G/N/V) $48 (per dozen)

A Honey + Vanilla Greek Yoguhousemade granola, berry
compote (D/G/N/V)
A Soft Scrambled Eggs (D)

A Herb Roasted Potatoes (V) PLATED BREAKFAST IS AVAILABLE
A Choice ofapplewoodsmoked bacon, chicken sausage, or pork (PLEASE SEE THE CURRENT STUDY MENU FOR SELECTION
sausage

D¢ DAIRY | @ GLUTEN | M NUTS | 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 ulder 10 peo
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HIGHLANDS LUNCH BUFFET $41/PERS(.!'N U N C H B LFIE T S

CHOICE OF (1) SALAD

A Caprese Saladtomato, mozzarella, basil
(D/V)

A Panzanellatoasted croutons, olives,
tomato, avocado, lemon (D/G/V)

CHOICE OF (2) SANDWICHES

A Chicken Parmesarthicken cutlets, red
sauce, mozzarella, sliced onion (D/G)

A Roasted Beefcreamy horseradish dressing,
arugula, tomato (D/G)

A Grinder- salami, cheese, lettuce, tomato,
shaved onion, Italian dressing (D/G)

A Caprese tomato, mozzarella, basil (D/G/V)

CHOICE OF (1) SIDE

FEDERAL LUNCH BUFFET $46 / PERS

CHOICE OF (3) APPETIZERS
A Crispy Eggrolls (G)

A Steamed BBQ Pork Bun (G)
A Veggie Spring Rolls (G/V)

A Crab Rangoon (D/G)

CHOICE OF (2) ENTREES

A Bento Box tempura shrimp, roasted
salmon, rice, seasonal pickle, ginger (G)

A Teriyaki Chicken Bowtice, scallion,
sesame, fresh vegetables

A Tuna Poke marinated tuna, avocado,
cilantro, tomato

A Bahn Mi Sandwichbraised pork, pate,
ham, jalapefio, cucumber, cilantro (D/G)

A Goat Cheese + Seasonal Roasted VegetablesA Braised Beef Bowlrice, stir fry vegetables

(DIV)

A Rosemary + Grana Padano Roasted Potatoes

(DIV)

CHOICE OF (2) DESSERTS
A Tiramisu (D/G/V)

A Panna Cotta (D)

A Chocolate Biscotti (D/G/N/V)

(add $10 per person)

CHOICE OF (2) DESSERTS

A Tapioca Pudding + Fresh Fruit (D/V)
A Pineapple Teacakes (D/G/V)

A Sesame Balls (D/G/N/V)

T

DENVER DRY GOODS $58 / PERSON
CHOICE OF (1) APPETIZER
A Smoked Salmontoast points, whipped
cream cheese, tomato, capers, onions (D/G)
A House Cheese + Charcute{i@G/N)

CHOICE OF (2) SALADS

A Market Salad grains, seasonal greens,
roasted vegetables (G/V)

A Nickel Wedge Saladlue cheese, bacon,
creamy herb vinaigrette (D)

A Goat Cheese Saladhixed greens, almonds,
dried fruits, lemon vinaigrette (D/N/V)

CHOICE OF (3) ENTREES

A Roasted Chickenlemon, herbs

A BassAlmondine- almond, lemon, fresh herbs
(N)

A Roasted Salmonwilted greenspeurreblanc
(D)

A Steak AuPoivre- pepper crusted steak

A Mushroom +ChevreTart (D/G/V)

CHOICE OF (2) SIDES

A Potato Gratin cheese, breadcrumbs, onion
(DIG)

A Haricot Vert sautéed green beans, garlic,
lemon, almond (D/N/V)

A Mashed Potate garlic, fresh herbs (D/V)

A Roasted Carrotsrosemary, onion (V)

CHOICE OF (2) DESSERTS

A Cream Puffs (D/G)

A Strawberry Bavarian Tarts (D/G)
A Chocolate Mousse Cups (D)

D¢ DAIRY | G GLUTEN | M NUTS | 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 urider 10 peop
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BOXED&PLATED LUNCHES

LUNCH BOX $32 / PERSON
A Seasonal Whole Fruit (V)

COLFAX SANDWICH BAR $38 / PERSC

CHOICE OF (1) SALAD

A Choice of: coleslaw(D/V), potato salad (D/V), A Arugula Salad strawberry, almond, goat

bagged chips (V)
A Housemade Chocolate Chip or
Snickerdoodle Cookie (D/G/V)
A Bottle of Water

CHOICE OF SANDWICH

A Turkey BLT Wrap (D/G)

A Nickel Grinder salami, mozzarella,
provolone, lettuce, shaved onion, Italian
dressing (D/G)

A Chicken Salad Wramssorted vegetables,
pulled roasted chicken (G)

A Caprese 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*

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

A Caesar Saladcroutons, tomato, grated
cheese, dressing (D/G)

A Greek Saladtomato, olives, onion, herb
vinaigrette

FRESH SANDWICH BAR

A Assorted Sliced Breads (G)

A Deli Meats- turkey, ham, roast beef

A Fresh Lettuce, Sliced Onion, Tomato (V)
A Mayo + Mustard (V)

CHOICE OF (1) SIDE

A Classic Potato Salad (D/V)
A Classic Pasta Salad (D/G/V)
A Assorted Bags of Chips (V)

DESSERT
A Fresh Baked Cookies (D/G/V)
A Fresh Baked Brownies (D/G/N/V)

PLATED LUNCHES ARE AVAILALI
PLEASE REQUEST MENUS FROM Y!

EVENT MANAGER

ADDITIONAL SELECTIONS

Seasonal Soup(D) $6
Oven Roasted Salmon $7
-salsaverde
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,consumption(V) ~ $4

ADDITIONAL BEVERAGE OPTIONS
(PRICED ON CONSUMPTION)

Assorted Sodas $5
Bottled Iced Tea $5
Still Bottled Water $5

Sparkling Bottled WaterPellegrino $5
Red Bull (Regular + Sugar Free) $8
Naked Juice (Assorted) $10

*Special soda order: minimum order % 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¢ DAIRY | @ GLUTEN | M NUTS | 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 yder 10 peo



DINNER BUFETS

BOULDER DINNER BUFFET $70 / PERSON
CHOICE OF (2) APPETIZERS
A Seasonal Vegetables + Garbanzo Bean Hummus (V)
A Grilled Eggplant + Herb Pesto (N/V)
A Housecured Salmon Plattertomato, capers, onion, cream cheese (D)
A Dolmas(G/N)

CHOICE OF (1) SALAD OR SOUP

A Seasonal Soup (D)

A Cucumber Tomato Salademon, herbs, cracked pepper (V)

A Arugula Saladstrawberry, almond, goat cheese, onion, champagne
vinaigrette (D/N/V)

A Goat Cheese + Beet Saldesh greens, citrus vinaigrette (D/V)

A Garden Saladlemon roasted vegetables, mixed greens (V)

CHOICE OF (3) ENTREES

A Grilled Pork pepper crusted, mustard sauce

A Roasted Salmonlemon

A Roasted Chickerntomato chutney (D)

A Pan Roasted Basgotato herb cream (D)

A Braised Short Ribssalsaverde(add $10 per person)

A Braised Leg of Lamimint, yogurt (D) (add $13 per person)

CHOICE OF (3) SIDES

A Seasonal Roasted Root Vegetables (D/V)

A Chickpeas herbs, lemon (V)

A Chilled Grains almonds, garden herbs (G/N)
A Roasted Potatoeswinter herbs (V)

A Caramelized Baby Carroterange zest (V)

A Pan Roasted Mushroomsed wine, leeks (D/V)
A Green Beansbacon, almonds, onion\()

CHOICE OF (2) DESSERTS

A Cream Puffs (D/G)

A Strawberry Bavarian Tarts (D/G)
A Chocolate Mousse Cups (D)

PLATED DINNERS ARE AVAILABLE
PLEASE REQUEST MENUS FROM YOUR
EVENT MANAGER



