
Wedding Guide
THE WESTIN  SNOWMASS RESORT 
100 Elbert Lane 
Snowmass Village, CO 81615 

T 970-923-8214 
westin.com/snowmass 

At The Westin Snowmass Resort, our dedicated wedding specialist 
will partner with you from the moment you start planning your 
event to the last dance. 



WEDDINGS BY WESTIN 

A Perfect Partnership 

When you choose to host your rehearsal dinner, ceremony, reception or bridal brunch with us at The 
Westin Snowmass Resort, we will bring together the best of everything: unique venues, exceptional 
service and exquisite cuisine to create the most memorable day possible. 

Westin’s dedicated catering team will guide you through every aspect of your day, from your first meeting 
to your last dance. Not a single element of your experience is too small or too big for us to handle. 

All Westin Snowmass Weddings receive the following: 

 Complimentary Wedding Menu Tasting
 Floor Length White Linens
 Votive Candles, China, Flatware & Glassware
 Wood Parquet Dance Floor
 Complimentary Guest Room for Bride & Groom on the Wedding Night



The Perfect Venue

Create the dream of a lifetime. Plan your wedding in Snowmass Village, CO. 

The flexible event spaces throughout The Westin Snowmass Resort allow you to customize your wedding to your personal style with 

special décor, personalized catering menus, floral arrangements, live entertainment and anything else you may need for an 

unforgettable occasion. 

The Westin Garden Terrace Tent 
A 4,100 square foot summer season tent brings the outside indoors with a 

rooftop location that offers views that literally go on for miles. Your guests 

will enjoy incredible mountain vistas surrounding our majestic valley from the 

most popular rooftop location in Snowmass Village. It truly is your empty 

canvas - waiting to be filled. The tent can hold dinner receptions up to 200 

attendees.

Alpine Springs Room 
The floor to ceiling windows, a mere 10 steps from the slopes, gives this 

room endless possibilities. The view, the expansive deck and the design 

invite nature into your event. The easy access and open space allows for 

up to 100 reception attendees. 

The Overlook 
The Overlook is our “best kept secret”. In the Overlook, you have the ability 

to host up to 50 for a gourmet dinner. The warm and stylish design with 

hardwood floors, private fireplace and a built in bar create the ideal setting 

for a memorable, intimate event. 

Mt Daly Ballroom 
Located in our Conference Center, the Mt Daly Ballroom is a large flexible 

space with high ceilings. The simple design of the room allows you to 

create your own unique look. Beautiful up lighting can really make this 

space glow!  The full ballroom can hold up to 500 attendees. 



Wedding Buffet Menu

82 per person 

Wedding Buffets include freshly baked rolls with butter and Starbucks Coffee 

Soup

Select One 

ROASTED BUTTERNUT SQUASH 

TOMATO BASIL GORGONZOLA BISQUE 

MINESTRONE 

CHUNKY CHICKEN TORTILLA 
avocado, queso fresco 

Salad 

Select Two 

CRISP ICEBERG WEDGE 
bleu cheese crumbles, smoked applewood bacon, shaved red onion 

HAND-SELECTED GARDEN GREENS 
marinated tomatoes, cornbread croutons, truffle buttermilk ranch 

OSCAR’S SEAFOOD CEVICHE “MARTINI” 

BABY SPINACH 
candied walnuts, pears, gorgonzola, herb vinaigrette 

CRISP CAESAR 
romaine hearts, shaved parmesan-reggiano, focaccia croutons, caesar 
dressing 

MEDITERRANEAN QUINOA 
diced red onion, bell peppers, kalamata olives, feta cheese herbed 
vinaigrette 

CAPRESE 
buffalo mozzarella, cherry tomato, basil leaves, champagne vinaigrette 



Wedding Buffet Menu 

Entrée 

Select Three 

ROASTED RANGE CHICKEN BREAST 
thyme and garlic roasted, with wild mushroom sauce 

BEEF TENDERLOIN 
cipollini onions and red wine sauce 

CHARRED ATLANTIC SALMON 
butter ale sauce and citrus arugula relish 

CHARRED RARE YELLOWFIN TUNA 

shallot mustard vinaigrette 

CHICKEN ROULADE 

spinach, goat cheese and sundried tomato 

PAN SEARED CHICKEN BREAST 

black cherry gastrique 

HERB ROASTED CHILEAN SEA BASS 
tomato basil sauce 

STUFFED TOMATO 
quinoa, grilled farm stand vegetables, balsamic 
reduction 

Sides 

Select Three

GREEN BEANS 
 almonds and oven dried tomatoes 

SAUTEED BRUSSEL SPROUTS 

with pearl onions 

ROASTED SEASONAL FARMERS VEGETABLES 

HORSERADISH MASHED POTATOES 

BOURSIN AU GRATIN POTATOES 

GRILLED APARAGUS 

OVEN BAKED SWEET POTATOES 

ROASTED FINGERLING POTATOES 

BROWN BUTTER ROASTED CAULIFLOWER 
with toasted almonds 



Plated Dinner Menu 

Priced per entree 

Plated Dinners include freshly baked rolls with butter and Starbucks Coffee 

Salad or Soup 

Select One 

ROASTED BUTTERNUT SQUASH 

TOMATO BASIL GORGONZOLA BISQUE 

TUSCAN WHITE BEAN SOUP 

BABY FIELD GREENS 
tomato, english cucumber, julienne vegetable, 
balsamic vinaigrette 

CRISP CAESAR 
romaine hearts, shaved parmesan-reggiano, garlic 
herb croutons, caesar dressing 

BABY SPINACH 
candied walnuts, pears, gorgonzola, champagne 
vinaigrette or bleu cheese dressing 

WEDGE OF ICEBERG 
diced tomato, smoked bacon, danish bleu, 
champagne vinaigrette or bleu cheese dressing 

MOZZARELLA SALAD 
soft baby greens, basil leaves, black pepper, sea salt, 
olive oil 

Entrée 

Select up to Three 
includes Chef’s Choice Seasonal Vegetables  
and Dinner Rolls with Butter 

PAN SEARED CHICKEN BREAST  | 58 
lemon-thyme beurre blanc, roasted garlic mashed 
potatoes 

CHILE SEARED CHICKEN BREAST  | 58 
pineapple mango relish, cilantro mashed red potatoes 

MARINATED & GRILLED FLAT IRON STEAK  | 68 
Cajun steak sauce, cheddar mashed potatoes 

HERB ROASTED CHILEAN  SEA BASS  | 70 
tomato basil sauce, risotto milanese 

DIJON PANKO CRUSTED SALMON  | 68 
roasted red pepper coulis, herb basmati rice 

PORTOBELLO & VEGETABLE SHORT STACK  | 58 
roasted and grilled zucchini, squash, eggplant, red 
onion, peppers, wilted spinach, pesto oil 

Duet Upgrade 

PAN SEARED LUMP CRAB CAKE  | 12 
poblano pepper and sweet corn relish, dijon aioli 

POACHED JUMBO SHRIMP  | 12 
remoulade, grilled lemon 

MAINE LOBSTER RAVIOLI  | 12 
creamy tomato vodka sauce 





Passed Hors D’oeuvres 

4 pieces per guest | 26 per person 
5 pieces per guest | 32 per person 

Chilled 
DEVILED EGGS 

LEMON & THYME HUMMUS 
crispy pita chip, red onion marmalade 

SHRIMP & GAZPACHO SHOOTER 

GRILLED CHICKEN WALDORF SALAD 
walnuts, phyllo cup 

ANTIPASTO SKEWERS 
marinated artichoke hearts, fresh mozzarella, 
kalamata olives, roasted red peppers 

CAPRESE SALAD 
en brochette, balsamic glaze 

BRUSCHETTA  

diced tomatoes, fresh mozzarella, basil, garlic 

toasted french bread 

POACHED JUMBO SHRIMP 
horseradish cocktail sauce 

CARIBBEAN CRAB SALAD 
mini phyllo cup  

MAINE LOBSTER SALAD 
crispy filo tart, celery, tarragon 

Hot 

BAKED BRIE 
with raspberry in puff pastry 

SPANIKOPITA 

GOAT CHEESE, ASPARAGUS & MUSHROOM 
TART 
porcini cream sauce 

JERK CHICKEN ON A STICK 
lime butter sauce 

BEEF TENDERLOIN YAKATORI SKEWERS 
chimichurri 

COCONUT SHRIMP 
mango chutney 

SEARED PEPPER TUNA 

BABY LAMB CHOP LOLLIPOP DIJON 



Stations 

Carving Stations 
Priced each 

GLAZED SMOKEHOUSE HAM 
grilled pineapple relish, spicy honey mustard | 
320 (serves 35) 

SLOW ROASTED PRIME RIB  OF BEEF horseradish 
sauce, au jus |  450 
(serves 25) 

ROASTED BEEF TENDERLOIN 
port-cherry reduction, horseradish sauce, dijon 
mustard |  250  
(serves 12) 

APPLE CIDER BOURBON MARINATED PORK LOIN 
apple bourbon chutney, whole grain mustard  | 
275  (serves 20) 

CEDAR PLANK ROASTED SALMON 
sweet dijon glaze |  230  
(serves 15) 

Carving stations require an attendant,  
200 per attendant 

A minimum of three dinner stations must be 
ordered for a reception style dinner  

Dessert Stations 
Priced per person 

SWEET ENDINGS 
Selection of individual pastries and tarts  |  
24 petite fours 
chocolate truffles 
lemon bars 
chocolate covered strawberries 
seasonal sliced fresh fruits and berries 

SORBET AND ICE CREAM STATION  

Select Two  | 20  

Ice Cream: vanilla, strawberry, chocolate 

Sorbet: raspberry, lime, orange 

served with chopped nuts, fresh berries, 

brownies, caramel sauce, chocolate sauce, 

raspberry coulis  

and fresh whipped cream 

MINI CUPCAKE STATION  

chocolate, vanilla, coconut, red velvet, 

peanut butter and lemon cake  | 22  

PIE DESSERT STATION 

apple pie, chocolate peanut butter pie, key 

lime pie, Oreo cookie pie, and pecan pie  | 25 



Stations 

Displayed Stations 
Priced per person 

ARTISANAL CHEESE DISPLAY 

smoked holland gouda, tillamook cheddar, vermont 

bleu cheese, gourmandise, brie & boursin with dried 

apricots, pecans, grapes, fresh berries, whole grain, 

water crackers and sliced baguettes  | 19 

CRUDITES DISPLAY OF CRISP GARDEN VEGETABLES 

buttermilk ranch and caramelized onion dip, pita 

chips and crostini, creamy hummus and tapenade | 15 

BUILD YOUR OWN STREET TACOS 
chimichurri marinated flank steak, chipotle shredded 

chicken, blackened walleye, sweet corn pico de gallo, 

jalapeno slaw, pickled onion, lettuce, guacamole, sour 

cream, salsa, mini flour and white corn tortillas  | 24 

EUROPEAN ANTIPASTI 

capicola, genoa salami, mortadella, prosciutto, fresh 

mozzarella, aged provolone, gorgonzola, marinated 

vegetables, olives, country bread, crackers and 

crostini | 25 

BAKED POTATO BAR 

yukon gold baked potatoes, cheese, sour cream, 

chives, bacon bits, whipped butter, steamed broccoli, 

chili | 18 

COLORADO STATION  

based on 3 pieces per person 

beef sliders, lamb lollipops w/ mint pesto, continental 

cocktail sausages w/ chipotle bbq, beer battered fried 

mushrooms with goat cheese fondue, market 

vegetables with ranch dip | 27 

Action Stations 
Priced per person 

PERSONAL PASTA CREATIONS 

penne, farfalle, and four cheese tortellini pasta,  

a variety of vegetables, sweet Italian sausage,  

grilled chicken, shrimp, gorgonzola and parmesan 

cheese, basil marinara, pesto and vodka sauce,  

olive oil | 24 

SIZZLING WOK 

marinated beef and chicken stir-fried with oriental  

vegetables and condiments, sauces include hoisin,  

teriyaki, sweet and sour, ponzu; sticky and brown 

rice, served in chinese to-go boxes | 27 

MAC AND CHEESE STATION 

rotini, penne or macaroni, tillamook cheddar, smoked  

gouda, or american cheese, smoked bacon, chorizo 

or grilled chicken, variety of vegetables | 25 

FARM STAND “CHOP CHOP” SALAD 

romaine hearts and crisp iceberg blend, soft baby field  

greens and baby spinach leaves, julienne carrots, diced 

tomatoes, red onion, cucumbers, peppers, toasted and  

spiced nuts, parmesan-reggiano cheese, bleu cheese,  

smoked bacon, eggs, focaccia croutons, fresh rolls and  

sweet butter, buttermilk ranch and creamy caesar 

dressing, sesame-ginger and citrus olive oil vinaigrettes | 

20 

Action stations require an attendant, 200 per 
attendant 

A minimum of three dinner stations must be ordered 

for a reception style dinner 



Bar Packages 

Beer & Wine Bar 

3 Hour | 32 per person 

4 Hour | 40 per person 

5 Hour | 48 per person 

Full Hosted Bar 

3 Hour | 50 per person 

4 Hour | 62 per person 

5 Hour | 74 per person 

SPIRITS 

Tito’s Vodka, Bacardi Superior Rum, Tanqueray Gin, 

Milagro Silver Tequila, Makers Mark Bourbon, Canadian 

Club 12 Year, Jamison Irish Whiskey, Bailey Irish Cream, 

Kahlua, DeKuyper Cordials, Martini & Rossi Vermouth 

WINE 

Trinity Oaks Cabernet Sauvignon and Chardonnay 

SMWE Michelle NV Brut Columbia Valley, WA, Sparkling 

BEER 

Coors Light, Corona Extra, Blue Moon Belgian White, 

Avery IPA, St. Pauli Girl N.A, New Belgium Fat Tire 

Bartender fee required, 250 per bartender 

1 bar required for every 75 guests 

Trade Up 

Substitute three of the traditional brands with the spirits 

below Add $2 to the cocktail price | Add $2 to the first 

hour 

Vodka | Absolut, Tito’s, Belvedere, Grey Goose Vodka  

Gin | Beefeater, Hendricks, Bombay Sapphire  

Rum | Bacardi 8  

Bourbon | Bulleit, Woodford Reserve, Basil Hayden, Knob 

Creek  

Scotch & Whiskey | Crown Royal, Chivas Regal, Johnnie 

Walker Black  

Tequila | Patron Silver, Patron Añejo, Casa Nobles Añejo 

UPGRADED WINE 

Coppola Directors Cut Zinfandel | 68 

CHAMPAGNE TOAST 

butler passed champagne | 8 per person 

Robert Mondavi Pinot Noir | 59 
Louis Martini Cabernet Sauvignon | 52 

White Wine 
Sonoma Cutrer Chardonnay | 59 

Villa Maria Sauvignon Blanc | 52 
Torre Rosazza Pinot Grigio | 57 

Red Wine 



Rehearsal Dinner 

75 per person 

Wedding Buffets include freshly baked rolls with butter and Starbucks Coffee 

Salad or Soup 
Select One 

TOMATO BASIL GORGONZOLA 
BISQUE 

TUSCAN WHITE BEAN SOUP 

BABY FIELD GREENS 
tomato, english cucumber, 
julienne vegetable, balsamic 
vinaigrette 

CRISP CAESAR 
romaine hearts, shaved 
parmesan-reggiano, garlic herb 
croutons, caesar dressing 

BABY SPINACH 
candied walnuts, pears, 
gorgonzola, champagne 
vinaigrette or bleu cheese 
dressing 

WEDGE OF ICEBERG 
diced tomato, smoked bacon, 
danish bleu, champagne 
vinaigrette or blue cheese 
dressing 

Enhancements 

APPETIZER 
Select any Hors D’Oeuvres 

5-9 per person

Beverage 

BOTTOMLESS BUBBLES  

12 per person  

BOTTLE WINE SERVICE  

per bottle

selections available upon request 

Entrée 
Select One 

PAN SEARED CHICKEN 
lemon-thyme beurre blanc 
 roasted garlic mashed potatoes 

CHILE SEARED CHICKEN 
pineapple mango relish, cilantro 
mashed red potatoes 

MARINATED & GRILLED  
FLAT IRON STEAK 
cajun steak sauce, cheddar 
mashed potatoes 

OLIVE OIL HERB ROASTED 
CHILEAN SEA BASS 
tomato basil sauce, risotto 
milanese 

DIJON PANKO CRUSTED  
SALMON 
roasted red pepper coulis, herb 
basmati rice 

PORTOBELLO & VEGETABLE 
SHORT STACK 

roasted and grilled zucchini, 
squash, eggplant, red onion, 
peppers, wilted spinach, pesto oil 

Dessert
Select One

DECADENT CHOCOLATE  
MOUSSE 
sliced berries, whipped cream 

VANILLA BEAN MOUSSE PARFAIT 
sugar cookie crumbles, whipped 
cream, berries 

CHOCOLATE  DECADENCE  CAKE 
berry coulis 



Celebratory Brunch 

65 per person 

FRESH FRUIT JUICE 
orange, grapefruit, cranberry 

COFFEE & HOT TEA 
freshly brewed Starbucks®  coffee 
& Tazo® teas 

FRESH SEASONAL FRUIT 

PASTRIES & BREADS 
butter, jams and preserves 

Breakfast Tables

IMPORTED & DOMESTIC CHEESES 

triple crème cheese infused | 

red wine reduction 

gourmandise | fresh berries & 

candied walnuts 

chevre | caramelized pears 

aged cheddar | quince paste 

four year aged gouda |  grapes 

crostini, bread sticks, lavash 

crackers 

SMOKED SALMON TABLE 

house cured salmon, diced red 

onion, roma tomato, chopped eggs, 

capers, bagels, cream cheese 

Starters 

CAESER 
chopped hearts of romaine, 
focaccia croutons, reggiano 
parmesan cheese, creamy 
caesar dressing 

CHOPPED ICEBERG  
roma tomato, cucumber, red 
onions, blistered corn, roasted  
red peppers, blue cheese,  
ranch dressing, white balsamic 

Entrée 

MEDITERRANEAN STYLE 
QUICHE 
italian ham, roasted red 
peppers, goat cheese mornay 

PAN LINE CAUGHT COD 
wilted spinach, cannellini 
beans, tomato, pernod beurre 
blanc 

GRILLED CHICKEN BREAST 
with caponate relish, au gratin  
potatoes, tomato-zucchini stew 

Dessert 

MINATURE DESSERTS  

triple chocolate mousse,  

apple cranberry crumb,  

tarts and terrines, seasonal fruit 

tarts, espresso chocolate 

Enhancements 

THE ULTIMATE BLOODY  

MARY BAR 

17 per person  

SPIRITS | Absolut, Tito’s 

SALAD | lemons, limes, celery,  

cucumber slices, kosher pickle 

spears, green olives, pickled  

jalapeños, pepperoncini’s, marinated  

artichoke hearts, marinated pearl  

onions 

PROTEINS | bacon, shrimp, beef jerky 

SEASONINGS | old bay seasoning,  garlic 

salt, celery salt, smoked 

paprika, lemon pepper, freshly 

ground black pepper, seasoned  

salts, pickle juice, olive brine 

FLAVORS | tabasco sauce, sriracha, 

worcestershire sauce, steak sauce,  

BBQ sauce  

enhance to grey goose | Add 3 per 

person Based on one hour  

THE ULTIMATE MIMOSA BAR  

12 per person 

champagne and a variety of juices 





Kids Plated Dinner 

19 per child (ages 6 – 12)

To Start 
Select One

MINI SALAD & CRUDITE 
cucumber strips, cherry tomato, carrot 
sticks with ranch dressing 

FRESHLY MADE SOUP OF THE DAY 

Entrée 
Select One 

CHICKEN TENDERS 
with french fries 

CHEESE PIZZA 

FOUR CHEESE RAVIOLI 
with marinara sauce 

MACARONI & CHEESE 

Dessert
Select One 

ICE CREAM 
with whipped cream and 
sprinkles 

FRESH FRUIT SALAD 

CHOCOLATE CHIP COOKIE 
with milk 



Frequently Asked Questions 

What is a Food & Beverage Minimum? 
The food & beverage minimum is the least amount required to spend on any combination of Hotel provided food and 
beverage for your wedding to secure the selected space. It does not include sales tax or the service fee. The food 
and beverage minimum is achieved by selecting packages or individually priced, a la carte menu items to equal or 
exceed the food and beverage minimum.  

Are there any Additional Labor Charges I should be aware of? 
All staff with the exception of bartenders and coat check attendants are included with our standard wedding 
package offerings. One bartender and/or coat check attendant will be provided for every one hundred guests and 
charged $250 each. 

Can I provide my own alcohol for the wedding reception? 
No, the hotel must provide all alcoholic beverages for you event. All food and beverage must be consumed on hotel 
property and therefore cannot be removed. All guests in attendance of the event consuming alcoholic beverages 
must be at least 21 years old and possess a valid IC. The Westin Snowmass Resort reserves the right to request proof 
of age. 

Can I customize the menu? 
Of course! Our talented chefs and the catering manager will work with you to create a menu for you wedding day. 

Is there a cancellation policy? 
Yes, your deposit is non-refundable and cancellation fees apply based on the date of cancellation. Please refer to 
your contract. 

When is the final payment due? 
The Westin Snowmass Resort requires a valid Credit Card on file for all groups and events. Final payment is due (3) 
business days prior to the group event. Final payment will reflect estimated charges based on the final count or food 
and beverage minimum, whichever is higher. Final payment must be in the form of credit card, cashier’s check or 
cash. 

When do I provide you with a final count? 
Final guaranteed attendance is due (3) business days prior to any event. If the guarantee is not provided by the 
designated due date and time, the estimated attendance on the Banquet event order will apply. After guaranteed 
attendance is received, we can only accept an increase in the number of expected attendees. You will be charged 
for the final count or the guaranteed attendance number, whichever is greater. 

Are menu tastings available? 
We recommend scheduling tasting 2 months prior to your event date. All tastings require at least 2 weeks prior 
notice and available for a maximum of 4 guest. Additional guests may attend at an additional tasting fee based on 
the menu selected. Tastings are scheduled Monday-Thursday at 3pm. 

Do I get to arrange the seating chart for the reception? 
Yes, based on your requirements, a personalized seating diagram will be designed by your catering manager. 

Do you charge a cake cutting fee? 
Our wedding package prices do not include a cake cutting fee. The cake cutting fee is $5.00 per person. 

Can I have my ceremony at the hotel? 
Yes. You may arrange to have your ceremony at the hotel. Ceremony fees range from $500 to $1000 depending on 
the site selection. 

Does the hotel offer a discounted guest room block? 
Yes. If you wish to reserve a block of rooms for your guests and family, please notify your catering sales manager. 

What is the difference between a Venue Coordinator and a Wedding Coordinator? 
Your Venue Coordinator (aka Catering Manager) handles all items pertaining to the hotel – guest rooms, banquet 
space, food and beverage, hotel setup, etc.  A Wedding Coordinator is independent of the venue and helps you 
throughout the planning process, handling all aspects of your wedding including managing your vendors, creating 
the timeline for your wedding weekend, and ensures all aspects of planning have been covered before your big day. 



Details 

General 

PARKING 
Guests can choose to self-park or valet at the 
following rates: 
Valet – Winter: 35 per day; Summer: 20 per day 
Self-Parking – Winter: 15  per day; Summer: Free 

GUEST COUNT 
The hotel requires an approximate guest count 30 
days prior to your event. Your final guarantee of 
attendance is due 72 business hours prior to the 
event. At that point, it is possible to increase the 
guest count. If number of guests exceeds the 
guarantee, appropriate charges will be incurred. 

SERVICE CHARGES & TAXES 
Local tax, currently 10.4% and a service charge, 
currently 24% of the total food and beverage 
revenue plus all applicable taxes, will be added to all 
food and beverage charges. Included as part of 
the service charge is a gratuity (currently 
18% of the total food and beverage revenue) that 
is paid directly to food and beverage service 
staff. The remainder of the service charge is 
retained by Hotel to cover non-itemized costs of 
the event. No other fee or charge, including 
administrative fees, set-up fees, labor fees, or 
bartender or food station fees, is a tip, gratuity, or 
service charge for any employee. 

BILLING 
An advance deposit of the estimated food and 
beverage charge is required upon signing of 
contract. We require full prepayment of the 
function, including all anticipated food and 
beverage charges, gratuity and taxes, ten days prior 
based on your guarantee number of guests. 

Room Blocks 
Our dedicated sales team is happy to block 
guest rooms for your big day at a special rate. We 
can offer you a unique “StarGroups” website 
completely customized to you , making it effortless 
for your guests to reserve their rooms. The website 
can also be linked to your personal wedding site. 

The two types of room block we can offer you and 
your guests are as follows: 

DISCOUNTED WEDDING LINK 
A group of 10 rooms or less per night that requires 
no financial commitment on your part. We will send 
you a link that gives your guests a 15% discount 
off our current rates. 

GUARANTEED BLOCK 
A group of 10 or more rooms per night, which holds 
a financial commitment from you to pick up at least 
90% of the total number of rooms reserved. Rooms in 
a guaranteed block are available to your guests up to 
30 days prior to your event.* 



Details 

Food & Beverage 
PLATED DINNER 
Pre-selected entrée choice: if more than one entrée 
is selected, the highest priced entrée will be 
charged for all guests. Wedding couple must 
provide entrée identification for each guest. The 
guarantee numbers must be provided 72 
business hours prior to the function 

HOST BAR 
All beverages consumed are paid for by the host. 
Host prices are subject to an additional service 
charge, and tax. We recommend one host bar per 
75 people. A bartender fee of $250 will apply for 
bar. 

CASH BAR 
Guests are responsible for paying their own 
beverage. Cash bar prices are inclusive of service 
charge. A bartender fee of $250 will be applied per 
bar. 

*In accordance with CO Liquor laws, all 
alcohol beverages consumed in licensed areas 
must be purchased by the hotel through the 
licensed Distributor.

UPGRADED LINENS 
All weddings receive complimentary floor length 
white linens. If you are interested in upgrading, please 
speak to your Catering Manager. We have several 
options of linen upgrades starting at $8 per person, 
which includes chair cover, sash, and napkin. We can 
help you determine the amount of linens and provide 
color and fabric samples for you to see in person at 
your wedding tasting. 

Event Specific
SET-UP/DÉCOR 
Should you wish to decorate your function space, 
we suggest you appoint someone dedicated to assist 
with the set up and tear down of your floral and 
décor items. Floral centerpieces, specialty linens, and/  
or chair covers may be arranged through alternate 
suppliers. Our event team can assist with these rentals, 
however, you are more than welcome to have them 
brought in through an alternate source. All candles   
used must be in enclosed containers. Use of tracks, 
staples, nail or anything that could mark the wall is 
not permitted. 

Any use of smoke, fog or dry ice will trigger the 
fire alarm. It is the client’s responsibility to provide 
the hotel with advance notice of any smoke being 
used. Failing to inform the event manager and 
activating the fire alarm system is an offense that 
will result in $1000 charge to the event host. Set up 
and tear down time is not included in rental and 
may be an additional cost. Please advise your 
event manager if you do require additional time. 

DELIVERIES 
Please ensure proper labeling of all deliveries. There 
is limited storage space on property; we are 
therefore unable to accept shipment earlier than 3 days 
prior 
to the event. All shipments are to be delivered to 
the loading dock. The hotel will not receive or sign 
for COD shipments or to be responsible for shipment 
left behind. A charge may be applied for moving and 
storing of shipped items. 
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T 970-923-8214 
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