ss Hotel ~ Sunday Celebrations

Offered Sunday Evening Only
Minimum 50 People

Great Beginnings

Frisee Salad with Cranberry Vinaigrette
inach Salad, Warm Bacon Dressing

sta Salad with Roasted Peppers, and Smoke
Onion Vinaigrette

and Crab Bisque
e Carve

sage Sage Stuffing and Herb Gravy

: |

orseradish Cream

Biscuits and Country

d Asiago Cream

Chorizo Gratin

w. Haricot Vert Almandine

Lavender and Honey Glazed Carrots

The Grand Finale ‘
i I Apple Cranberry Cobbler with French Vanilla Ice Cream \ 5
. " Chocolate Decadence Torte
English Trifle

Display of the Season’s Best Cookies, Pastries and Confections

French Roast Coffee, Decaffeinated Coffee and a Selection o

$40.00 ++ per person

(++ = 22% service charge and 4.35% tax)



ess Hotel ~ Monday Celebrations

Offered Monday Evening Only
Minimum 50 People

Great Beginnings
d with Parmesan and Basil Focaacia Croutons

h and Arugula with Oven Roasted Beets and
Marinated Asparagus

b Grilled Vegetable Antipasti

e with Toasted Pepita and Che

with Chestnut and Dried

alad and Green Peppercorn Demi

Biscuits and Country

shed Potatoes

w- Baked Candied Yams with Granola Crust

Local Honey Glazed Carrots

The Grand Finale
i - Apple Cranberry Cobbler with French Vanilla Ice Cream ,‘
r .
| Chocolate Decadence Torte !

| . English Trifle
isplay of the Season’s Best Cookies, Pastries and Confections

French Roast Coffee, Decaffeinated Coffee and a Selection of T

$40.00 ++ per person

(++ = 22% service charge and 4.35% tax)



ss Hotel ~ Tuesday Celebrations

Offered Tuesday Evenings Only
Minimum 50 People

Great Beginnings

Greens with Candied Pine Nuts and Marinated
Tomatoes, Cranberry Emulsion

and Arugula with Oven Roasted Beets and
Marinated Asparagus

rilled Vegetable Antipasti
with Spiced Shrimp and Fresh

Carve
Colorado Peach Chutney

ed Wine Demi

its and Country Breads

rbs and Organic Olive Oil
Haricot Vert with Almonds and Brown Butter

w Winter Squash Gratin with Parmesan and Fresh Tomato

The Grand Finale
Apple Cranberry Cobbler with French Vanilla Ice Cream
‘_‘.‘ Chocolate Decadence Torte \
d

. English Trifle
»:play of the Season’s Best Cookies, Pastries and Confections

French Roast Coffee, Decaffeinated Coffee and a Selection of Teas

$40.00++ per person

(++ = 22% service charge and 4.35% tax)



Hotel ~ Wednesday Celebrations

Offered Wednesday Evenings Only
Minimum 50 People

Great Beginnings
Caesar Salad

Parmesan and Basil Focaacia Croutons

h and Arugula with Oven Roasted Beets
and Marinated Asparagus

ed Vegetable Antipasti

e with Toasted Pepita and Ch

je Sage Stuffing and Herb Gravy | "
and Fresh Horseradish Cream ' 1‘

uits and Country Breads

Baked Candied Yams with Granola Crust -

v

Local Honey Glazed Carrots

The Grand Finale ‘
i ‘{ Apple Cranberry Cobbler with French Vanilla Ice Cream \
7 L ]
i Chocolate Decadence Torte
1
English Trifle

Display of the Season’s Best Cookies, Pastries and Confections

French Roast Coffee, Decaffeinated Coffee and a Selection

$40.00++ per person
(++ = 22% service charge and 4.35% tax)



