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DENVER AIRPORT MARRIOTT AT GATEWAY PARK 
16455 E 40TH CIR, AURORA, CO 80011   T. 303-371-4333 
**ALL CATERING SUBJECT TO 24% SERVICE CHARGE AND 8.5% TAX** 

 

BREAKFAST   
PER PERSON PRICE | $50 surcharge applies to buffets served to 19 people or less and $100 for 10 people or less. 

BUFFETS 
PLATINUM - $36 

x Sliced seasonal fruits and berries 
x Variety of breakfast breads and pastries, 

preserves and butter 
x Coffee, tea, and choice of two chilled juices 

Choose Two: 
x Egg beater wrap: fresh pico de gallo and 

cheddar cheese served in a spinach tortilla 
x Breakfast burrito:  eggs, potatoes, onion, 

peppers,  pork green chili and bacon or chorizo 
x Sausage and egg biscuit: served with an over 

medium egg and cheddar cheese 

GOLD - $34 
x Sliced seasonal fruits and berries 
x Variety of breakfast breads and pastries, 

preserves and butter 
x Fluffy scrambled eggs 
x Hickory smoked bacon 
x Maple sausage links 
x Home-style potatoes 
x Coffee, tea, & choice of two chilled juices 

SILVER - $28 
x Sliced seasonal fruits and berries 
x Variety of breakfast breads (white & wheat 

bread) and pastries, preserves and butter 
including toaster 

x Assorted Cereal 
x Individual Yogurt 
x Coffee, tea, & choice of two chilled juices 

 

PLATED 
 
All plated breakfasts include: 

x Two chilled juices 
x Coffee and hot tea 

Starters | Choose one 
x Seasonal fresh fruit cup 
x Yogurt with house made granola parfait 
x Sliced Breads with preserves and butter 

PATRIOT - $26 
x Fluffy scrambled eggs served with cheddar cheese and 

scallions 
x Hickory smoked bacon or maple sausage links 
x Home-style potatoes 

SPINACH AND WILD MUSHROOM QUICHE - $26 

x Home style potatoes 

SHORT STACK OF FRESH BLUEBERRY PANCAKES - $24 
x Served with reduced calorie syrup  
x Hickory smoked bacon or maple sausage links 

DELUXE ENGLISH MUFFIN SANDWICH - $24 
x Served with scrambled eggs whites, bacon, pico de 

gallo, and pepper jack cheese 
x Home-style potatoes  

 

 

ENHANCEMENTS 
PER PERSON - $2.50 

x Hard Boiled Eggs 

PER PERSON - $7 
x Fluffy scrambled eggs 
x Oatmeal served with brown sugar, nuts and 

dried fruits 
x Assorted cereals and milk 

   

PER PIECE - $7 
x Seasonal fresh fruit platter with honey yogurt 

Dip 
x Maple sausage links 
x Hickory smoked bacon 
x Yogurt served with house-made granola 
x French toast or pancakes served with maple 

syrup  
 

Plated breakfasts include choice of one starter: 
x Seasonal fresh fruit cup 

PER PERSON - $8 
x Seasonal fresh fruit platter with honey yogurt dip 
x Maple sausage links 
x Hickory smoked bacon 
x Yogurt served with house-made granola and berries 
x French toast or pancakes served with maple syrup  

PER PERSON - $12 
x Egg white frittata filled with mushrooms, spinach, tomato and 

Swiss cheese 
x Breakfast burrito: chorizo or bacon, fresh scrambled eggs, 

cheddar and jack blended cheeses, pork green chili, wrapped 
in a fresh flour tortilla 

x Vegetable scramble burrito: choice of eggs, avocado, pico de 
gallo, mushrooms and swiss cheese 

   

PER PIECE - $7 
x Seasonal fresh fruit platter with honey yogurt Dip 
x Maple sausage links 
x Hickory smoked bacon 
x Yogurt served with house-made granola 
x French toast or pancakes served with maple syrup  



 

   

 

DENVER AIRPORT MARRIOTT AT GATEWAY PARK 
16455 E 40TH CIR, AURORA, CO 80011   T. 303-371-4333 
**ALL CATERING SUBJECT TO 24% SERVICE CHARGE AND 8.5% TAX** 
 

BREAKS 
PER PERSON PRICE | 

 

ALL DAY BEVERAGE BREAK - $25 
x Regular, decaffeinated coffee, hot tea with 

assorted selections 
x Assorted soda 
x Bottled water 

 
HALF DAY BEVERAGE BREAK - $16 

 
DON’T TELL THE DENTIST - $19 

x Assorted freshly baked cookies and brownies 
x White and chocolate milk 
x Specialty cupcakes 
x Bottled water 

PUMP IT UP BREAK- $18 
x Nutri grain bars 
x Energy bars 
x Trail mix 
x Fresh whole fruit 
x Gatorade 
x Vitamin water 
x Bottled water 

A LITTLE OF THIS, A LITTLE OF THAT - $18 
x Chocolate dipped rice krispies treats 
x Chocolate covered strawberries 
x Freshly baked cookies 
x Wasabi peas 
x Cajun snack mix 
x Freshly popped popcorn  
x Choice of iced tea or lemonade 

SPA BREAK- $19 
x Seasonal sliced fruit platter with yogurt honey 

dip 
x Crisp vegetable crudité served with red pepper 

hummus and ranch dip 
x Energy bars 
x Nutri grain bars 
x Sparkling water 
x Vitamin water 
 

 

DIP BREAK - $20 
x Seasonal sliced fruit platter with yogurt honey dip 
x Crisp vegetable crudité served with red pepper 

hummus and ranch dip 
x Warm spinach and artichoke dip served with pita 

toasted pita points 
x Tortilla chips served with fresh pico de gallo and 

southwest black bean dip  
x Iced Tea 

MOM APPROVED BREAK- $17 
x Sliced apples and celery served with peanut butter 
x Whole fresh fruit 
x Artisan nut and cheese board 
x Popcorn 

AMERICA’S PAST TIME BREAK - $15 
x Freshely popped popcorn  
x Chocolate covered pretzels 
x Mixed nuts 
x Assorted sodas 

BRONCO BAGEL BREAK- $21 
x Honey smoked salmon 
x Whipped cream cheese 
x Capers 
x Shaved red onion 
x Micro greens 
x Fresh fruit salad 
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A LA CARTE BREAKS 
 

FOODS: 

x Pastries $34 dozen 
x Donuts $34 dozen 
x Muffins $34 dozen 
x Bagels & cream cheese $34 dozen 
x Freshly baked cookies $34 dozen 
x Freshly baked Brownies $34 dozen 
x Rice krispies treats $34 per dozen 
x Breakfast burritos $12 each 
x Sausage, egg & cheese biscuit $12 each  
x Fresh fruit & honey yogurt dipping sauce 

$8 per person 
x Assorted candy bars $5 each 
x Granola bars $5 each 
x Energy bars $5 each 
x Whole fresh fruit $4 each 
x Individual yogurt $4 each 
x Freshly popped popcorn $5 each bag 
x Assorted chips $5 each bag 
x Freshly made potato chips & dips $6 per 

person 
x Tortilla chips & salsa $8 per person 
x Tortilla chips & guacamole $8 per person 
x Mixed nuts $8 per person 
x Vegetable Crudité $10 per person 
x Trail Mix $5 per person 
x Sliced Seasonal Fruit $6 per person 

 

 
 

 

BEVERAGES: 

x Starbucks regular, decaf coffee and hot tea 
upon consumption $58 gallon 

x Bottled water $4 each  
x Sparkling water $6 each 
x Soda $4 each 
x Carafes of juice $10 per carafe. Choice of orange, 

cranberry, apple or grapefruit 
x Vitamin waters $7 each 
x Energy drinks $7 each 
x Starbucks frappuccino $7 each 
x Spa water with choice of: sliced lemons, 

strawberries, raspberries, cucumbers or limes 
$20 gallon 

x Iced tea $42 gallon 
x Lemonade $42 gallon 
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LUNCH   
PER PERSON PRICE | $50 surcharge applies to buffets served to 19 people or less and $100 for 10 people or less. 

 
BUFFETS 
MONDAY - TEXAS YEE-HAW - $40 

x Colorado sweet corn chowder 
x Mile high macaroni salad 
x Coleslaw 
x Char-broiled chicken served with chipotle 

honey bbq sauce 
x Charbroiled beef sliders 
x Fresh baked biscuits served with butter 
x Sautéed squash and zucchini  
x Fresh seasonal cobbler 
x Choice of iced tea or lemonade 

TUESDAY – SOUTHERN PEACH BUFFET- $40 
x Fresh spring mix salad and assorted dressings 
x Crisp sautéed herit coverts  
x Garlic whipped mashed potatoes or house 

made macaroni and cheese 
x Charbroiled chicken served with Carolina bbq 

sauce 
x Blackened catfish fillets  
x Cornbread and hushpuppies 
x Fresh seasonal cobbler 
x Choice of iced tea or lemonade 

WEDNESDAY – ARRIBA - $40 
x Tortilla soup 
x Fresh spring mix salad served with tomato, 

carrot, and black bean and corn salad, served 
with chipotle ranch 

x Cilantro rice 
x Borracho beans served with queso fresco  
x Fajita chicken served with grilled onion and 

peppers 
x Carne asada served with grilled onions and 

peppers 
x Accompaniments of fresh  salsa and 

guacamole, sour cream, cheese, limes and 
warm tortillas. 

x Churros and sopapilla served with honey 
x Choice of iced tea or lemonade 

 

THURSDAY - CIAO - $40 
x Caesar salad served with herb croutons and parmesan 

cheese 
x Three cheese tortellini pasta served with pesto cream sauce 
x Grilled sweet Italian sausage with peppers and onion 
x Pan roasted chicken picatta served with capers and a lemon 

butter sauce 
x Rosemary and garlic roasted red potatoes 
x Sautéed zucchini and squash  
x Focaccia bread 
x Tiramisu and cannoli’s 
x Choice of iced tea or lemonade 

FRIDAY - THE KONNICHIWA - $40 
x Thai basil coconut soup 
x Mongolian beef served with broccoli 
x Zesty orange chicken served with stir fried vegetables 
x Pot stickers or vegetable egg rolls served with sweet soy 

sauce 
x Pad Thai  
x Jasmine rice 
x Fortune cookies 
x Chef’s selections of assorted desserts 
x Choice of iced tea or lemonade 

 

Select any day for $5 more per person 

Friday, Saturday and Sunday select any buffet at no 
additional cost 
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LUNCH  
PER PERSON PRICE | $50 surcharge applies to buffets served to 19 people or less and $100 for 10 people or less. 

 
PICK YOUR WICH  
DELI BUFFET- $38 

x Crisp spring mix served with assorted dressings 
x Fruit salad 
x Potato or pasta salad 
x Sliced fresh breads 
x Sliced Turkey, roast beef, ham, cheese and 

condiments 
x Choice of tuna salad or egg salad 
x Boulder Canyon potato chips 
x Chef’s selection of assorted desserts  
x Choice of iced tea or lemonade 

BOXED LUNCHES - $35 
All boxed lunches include: one side salad, one dessert, 
whole fresh fruit and potato chips 
Choice of 3 sandwiches: 

x Vegetarian spinach wrap with roasted vegetables,  
mozzarella and pesto aioli 

x Ham and swiss sandwich served with fresh 
sprouts, tomato and honey mustard on wheat 

x Roast beef and cheddar sandwich on kaiser roll 
served with lettuce tomato shaved onion and 
horseradish cream 

x Grilled chicken sandwich on a kaiser roll served 
with avocado, bacon, provolone cheese and ranch 
spread 

x Turkey and smoked gouda sandwich on ciabatta 
roll served with cranberry mayo, lettuce, tomato 
and onion 

x Chicken salad sandwich on marble rye served with 
dried cherries toasted almonds and spinach 

x Blackened chicken Caesar wrap on a spinach 
tortilla with shaved parmesan, romaine lettuce and 
Caesar dressing 

Side Salad | Choose one 
Pesto pasta salad or potato salad 

Desserts | Choose one 
Fresh baked cookie or fresh baked brownie  

Beverages | Choose one 
Soft drink or bottled water 

 

 

PLATED  
All entrees include 
x Assorted flatbreads and rolls with fresh butter  
x Choice of one starter  
x Chef’s choice of fresh vegetables 
x Choice of one dessert 
x Coffee and hot tea service 
x Iced tea or lemonade 
Starters | Choose one 
x Mixed greens and assorted dressings 
x Organic spinach with roasted pear and Maytag 

bleu cheese 
x Caesar salad with garlic croutons and parmesan 

Cheese 
Desserts | Choose one 
x Crème brûlée with fresh raspberries (for groups 

over 20 ppl.) 
x Cheesecake with fresh fruit compote 
x Tuxedo mousse with macerated strawberries 
x Key lime pie  
x Carrot cake 
x Chocolate cake 

 
ROASTED TURKEY BREAST - $32 
Cranberry relish, garlic mashed potatoes & gravy 
CHICKEN PARMESAN - $33 
Linguini marinara & roasted squash  
ROASTED CHICKEN - $32 
Pearl barley and roasted root vegetables 
SPICED BROWN SUGAR PORK LOIN - $33 
Yukon gold mashed potatoes 
 



 

   

BUFFET 
MILE HIGH BUFFET - $48 
Includes 

x Assorted flatbreads and rolls with fresh 
butter  

x Chef’s selections of assorted desserts  
x Coffee and hot tea service 
x Choice of iced tea or lemonade 

 
Salad | Choose one 

x Crisp garden greens, cherry tomatoes, 
cucumber, shaved carrots 

x Romaine hearts, grana padano, herbed 
croutons, Caesar dressing 

Vegetable | Choose one 
x Sautéed haricots verts 
x Steamed asparagus 
x Sautéed squash and zucchini 

Starch | Choose one 
x Garlic whipped potatoes 
x Rice pilaf 
x Herb roasted red bliss potatoes 

 
Entrée | Choose Two  

x Charbroiled Red Bird Farms chicken breast 
served with sherry shallot cream sauce 

x Pan seared Atlantic salmon served with a 
citrus beurre blanc 

x Braised Chipotle barbeque short ribs  
x Char broiled red bird farms chicken breast 

served with a Carolina barbeque sauce 
x Soy glazed Atlantic cod served with baby 

bok choy 
x Charbroiled Tri-Tip Steak served with 

mushroom demi-glaze 
x Buttermilk fried chicken  

 

DENVER AIRPORT MARRIOTT AT GATEWAY PARK 
16455 E 40TH CIR, AURORA, CO 80011   T. 303-371-4333 
**ALL CATERING SUBJECT TO 24% SERVICE CHARGE AND 8.5% TAX** 
.5% TAX AND 24% SERVICE CHARGE** 
 

DINNER  
PER PERSON PRICE | $50 surcharge applies to buffets served to 19 people or less and $100 for 10 people or less. 
 (Maximum of 2 entrée selections. There will be a $10.00 per person surcharge for each additional entrée selected)  

 

drthsfghsfghsfgh 

 

PLATED  
Includes 

x Assorted flatbreads and rolls with fresh butter  
x Choice of one starter  
x Choice of one dessert 
x Coffee and hot tea service 
x Iced tea or lemonade 

 
Starters | Choose one 

x Caesar salad with herbed croutons and 
parmesan cheese 

x Crisp garden greens, cherry, tomatoes, 
cucumber and shaved carrots 

x Organic spinach with strawberries, gorgonzola 
cheese and candied walnuts, served with 
raspberry vinaigrette 

Entrée - $44 
x Butternut squash ravioli served with sage brown 

butter sauce, toasted pine nuts and shaved 
parmesan with sautéed spinach  

x Grilled Atlantic salmon served with citrus beurre 
blanc, rice pilaf and brocollini 

x Charbroiled Tri-Tip Steak served with mushroom 
demi glaze, garlic whipped potatoes and 
steamed asparagus 

x Curry quinoa stuffed bell pepper served with, 
steamed asparagus, topped with mozzarella and 
balsamic reduction drizzle 

Entrée - $46 
x Char broiled sirloin served with chasseur demi, 

herb roasted red bliss potatoes and French 
baby carrots  

x Pan seared mahi mahi served with sweet soy 
glaze, lemon artichoke risotto and baby bok choy  

x Oven roasted chicken served with quinoa, green 
beans and beurre blanc 

 
Desserts | Choose one 

x Crème brulee with fresh rasberries (for 
groups over 20 ppl.) 

x Cheesecake with fresh fruit compote 
x Tuxedo mousse with macerated 

strawberries 
x Key Lime Pie 
x Carrot cake 
x Chocolate cake 
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DINNER  
PER PERSON PRICE | $50 surcharge applies to buffets served to 19 people or less and $100 for 10 people or less. 

drthsfghsfghsfgh 

 DUETS 
Includes 

x Assorted flatbreads and rolls with fresh butter  
x Chef’s selections of desserts  
x Coffee and hot tea service 
x Choice of iced tea or lemonade 

 
Starters | Choose one 

x Caesar salad with herb croutons and parmesan cheese 
x Crisp garden greens, cherry tomatoes, cucumber and shaved carrots 
x Organic spinach with strawberries, gorgonzola cheese and candied walnuts, served with raspberry vinaigrette 
x Kale salad, dried cranberries, roasted nuts with vinaigrette.  

Entrées 
x $54 Charbroiled Tri-Tip Steak, demi-glaze and herb grilled chicken with beurre blanc served garlic rosemary 

potatoes and asparagus 
x $56 Grilled chicken marsala and grilled Atlantic salmon with citrus beurre blanc served with wild rice pilaf and 

steamed asparagus 
x $58 Grilled sirloin with mushroom demi glaze and jumbo shrimp with scampi sauce served with yukon gold 

potatoes and steamed asparagus 
x $60 Roasted beef tenderloin and grilled Atlantic salmon served with parmesan risotto and broccolini 
 

Desserts | Choose one 

x Crème brûlée with fresh raspberries (for groups over 20 ppl.) 
x Cheesecake with fresh fruit compote 
x Tuxedo mousse with macerated strawberries 
x Key lime pie  
x Carrot cake 
x Chocolate cake 
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CARVING STATIONS  
x $220 Garlic and Herb Roasted Turkey  

Cranberry relish, gourmet mustard, homemade gravy and fresh 
rolls (serves 30) 

x $240 Brown Sugar Bourbon Glazed Ham 
Whole grain mustard, pineapple chutney and fresh rolls (serves 
30) 

x $260 Chipotle Rubbed Pork Loin   
Remoulade, gourmet mustard and fresh rolls (serves 25) 

x $300 Rosemary Garlic Beef Tenderloin  
Horseradish cream, raspberry chipotle demi glaze and fresh 
rolls 

x $450 Herb Crusted Prime Rib  
Horseradish cream, demi glaze, whole grain mustard and fresh 
rolls (serves 40) 
 

ACTION STATIONS (prices per person) 
x $22 Pasta Station  

Selection of marinara, alfredo, parmesan cheese, asparagus, 
sun dried tomatoes, garlic and grilled chicken tossed to order 
with penne pasta or tortellini served with herbed focaccia bread 

x $22 Risotto Station 
Selection of bay shrimp, grilled chicken, garlic, sun dried 
tomatoes, parmesan cheese, asparagus, and mushrooms 
served with fresh rolls 

x $22 Loaded Mashed Potato  
Roasted garlic, sour cream, butter, scallions, cheddar cheese 
and bacon 

x $24 Macaroni & Cheese  
Creamy macaroni & cheese, bacon, beef, chives, onions, 
peppers, diced tomatoes, shredded cheese. Add $3 per person 
for lobster 
 

DISPLAYS 
x Antipasto Display $14 per person 

Selection of cured meats, assorted cheeses, served with a 
variety of grilled vegetables, assorted olives, breads and 
crackers 

x Baked Brie En Croute $140 
Served with an orange cranberry sauce, honey, almonds and 
toasted baguettes (serves 40) 

x Seasonal Vegetable Crudité $12 per person 
Seasonal fresh vegetables served with sour cream and chive 
dip, and roasted red pepper hummus 

x Artisan Cheese and Nut Board $18 person 
Served with a variety of gourmet imported and domestic 
cheeses, crackers, baguettes  

x Whole Salmon Display $400 
Served with cucumber, dill cream cheese mousse, classic 
accoutrements and pita chips (serves 60) 
 
 

HORS D’OEUVRES 
$5 per piece 

x Spinach and feta spanakopita 
x Shrimp ceviche  
x Braised beef short rib on a crisp crostini, 

topped with crumbled bleu cheese and a 
port wine reduction drizzle 

x Vegetable spring roll served with sweet 
soy sauce 

x Shrimp cocktail 
x Prosciutto-wrapped asparagus, served 

with balsamic reduction drizzle 
x Grilled chicken quesadilla served with 

chipotle cream sauce 
x Wasabi deviled eggs 
x Pot sticker served with sweet soy sauce 
x Spinach and artichoke stuffed mushroom 

$6 per piece 
x Chipotle chicken empanadas served with 

jalapeno aioli 
x Chicken satay served with teriyaki sauce 
x Beef satay served with teriyaki sauce 
x Crab cakes served with chipotle aioli  
x Smoked bacon wrapped scallops  
x Coconut crusted shrimp and sweet Thai 

chili sauce  
x Beef Wellington 

 
 

 

RECEPTION | $100 Chef Attendant applied to each station 
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BEVERAGES  
 

CALL BEVERAGE BAR 
SPIRITS 
$10 per glass Amsterdam | Cruzan Rum | Captain Morgan 
Original Spiced | Courvoisier VS | Dewar’s White Label | Jack 
Daniels | Jose Cuervo Especial Silver | Maker’s 
Mark/Seagram’s VO | Tanqueray  
 
BEER 
$8 per glass Domestic   
 
WINE 
$9 per glass Copper Ridge Cabernet  
| Copper Ridge Chardonnay | Copper Ridge Merlot 

 
PREMIUM BEVERAGE BAR 
SPIRITS 
$11 per glass Bacardi Superior | Bombay Sapphire | Captain 
Morgan Original Spiced | Crown Royal/Grey Goose | Hennessy 
Privilege VSOP | Jack Daniels | Johnnie Walker Red Label | 
Knob Creek | Patron Silver  
 
BEER 
$8 per glass Premium Beer Selections (includes domestic) 
$9 per glass Local Microbrew  
 
WINE 
$10 per glass Columbia Crest H3 Cabernet | Velvet Devil 
Merlot | A by Acacia Pinot Noir | Noble Vines 446 Chardonnay | 
Stemmari Pinot Grigio | Chloe Rose   
 
Note: Drink tickets available upon contact request for both call 
and premium bars.   

BEER SELECTIONS 
DOMESTIC 
Budweiser | Bud Light | Coors | Coors Light | Miller Light | 
Michelob Ultra | Odoul’s non-alcoholic 
 
LOCAL BEER 
Breckenridge IPA | Easy Street Wheat | Odell 90 Shilling Amber 
Lager | Fat Tire | Denver Pale Ale 
 
PREMIUM BEER 
Sierra Nevada Pale Ale | Corona | Heineken | Newcastle | 
Stella Artois  
 

CALL CASH BAR 
SPIRITS 
$11 per glass  
 
BEER 
$9 per glass Domestic   
 
WINE 
$10 per glass  
 

PREMIUM CASH BAR 
SPIRITS 
$12 per glass  
 
BEER 
$9 per glass Premium Beer Selections   
$10 per glass Local Microbrew  
 
WINE 
$11 per glass  

 
 


