
Wedding 
Rehearsal Dinners  

 
Denver Marriott South at Park 

Meadows 

10345 Park Meadows Dr. 

Lone Tree, CO 80123 

303-728-5944 

Uniquely Crafted Menus 

Uniquely Crafted Memories 

 



Roll Up Your Sleeves and Break Some Bread with 
These Family Style Offerings 

 

 

Hearth Stone Pizza  

Focaccia toast with herbed olive oil for dipping 

Tortellini caprese salad, avocado and garlic basil vinaigrette 

Grilled steak Caesar, warm herb dressing 

White bean and shaved zucchini salad, hazelnuts, spicy red pepper vinaigrette 

Burratina Di margherita 

Pancetta, purple potato and feta 

Sweet sausage and prosciutto Sicilian 

Crema di Limone con Bacche 

$55.00 per Guest 

  

 All Dinners include coffee and hot tea selections 
All prices are subject to 24% service charge and current sales tax 

 



Roll Up Your Sleeves and Break Some Bread with 
These Family Style Offerings 

 

Waterman's Table 

Grilled rustic bread with garlic oil and heirloom tomatoes 

Sweet corn salad, toasted chickpeas, Vidalia chive vinaigrette 

Spicy potato, fennel, and radish salad, pecan and bacon vinaigrette 

Blue point oysters on the half shell, cucumber mignonette, spicy cocktail 

Petite Chesapeake crab cakes, asparagus and tarragon slaw, real Russian dressing 

Sweet gulf shrimp, caper berry, garlic and preserved lemon 

Grilled sausage plate with spicy brown mustard 

Peach and blackberry cobbler 

$55.00 per Guest 

  

 

All Dinners include coffee and hot tea selections 
All prices are subject to 24% service charge and current sales tax 

 



Roll Up Your Sleeves and Break Some Bread with 
These Family Style Offerings 

 

Smoke and Pickles 

Fry bread and pimento dip 

Pickled shrimp and asparagus salad, preserved lemon vinaigrette  

Purple potato salad, roasted beets, bay bleu and warm bacon vinaigrette 

Toasted cauliflower and pickled radish salad, shallot mustard seed vinaigrette 

Mesquite smoked beef brisket, green pepper sauce 

Bone in smoked pork shoulder, mustard and sweet pickles 

Cider brined chicken, roasted garlic white BBQ 

Sweet potato meringue pie 

$60.00 per Guest 

  

 

All Dinners include  coffee and hot tea selections 
All prices are subject to 24% service charge and current sales tax 

 



Roll Up Your Sleeves and Break Some Bread with 
These Family Style Offerings 

 

Tabella di Nonne 

Grilled bread, burrata, olive oil and sea salt 

Smoked trout salad, shaved fennel, gherkin, cream fraiche  

Eggplant caponata salad, garlic basil vinaigrette 

White bean and prosciutto salad, preserved lemon and tarragon vinaigrette 

Spaghetti Genovese with braised beef, tomato and olives 

Poached sea bass with parsley orange sauce 

Lobster and wild mushroom pappardelle 

Zeppole with sweet cream 

$60.00 per Guest 

  

 

All Dinners include coffee and hot tea selections 
All prices are subject to 24% service charge and current sales tax 

 



 Build your Own Family Style  
(choose two) 

Baby kale and romaine caesar, shaved parmesan, brioche crouton 

 Baby spinach, purple potato, grilled asparagus, hard boiled egg, peppercorn buttermilk dressing 

 Charred sweet potato and cauliflower, baby fennel, toasted cumin vinaigrette 

 Sweet corn bisque, white shrimp, goat cheese and almonds 

 Red rice and grilled vegetable salad, sour lime vinaigrette 

Blue crab salad, watercress, grapefruit, toasted fennel vinaigrette 

 Arugula, pickled beet, shaved fennel, herbed chevre 

Black bean and quinoa soup with roast pepper tapenade 

Veal meatball with pecorino cheese, stewed tomato and olive 

Warm gnocchi, mushroom and artichoke  

Cream of blue crab, pickled vegetable relish 

 

 

 

  

  

  

  



Center Table  
(choose three) 

 

Stuffed chicken breast, red pepper and boursin, toasted rice and quinoa, sautéed spinach and basil 

 Broiled shrimp and stone ground grits, fried green tomato, andouille gravy 

 Brown butter and garlic pork tenderloin, crispy potato and scallion cake, wild mushroom 

 24 Hour braised boneless short ribs au poivre, whipped potatoes, grilled asparagus 

 Steak and frites, pan roasted skirt steak, hand cut fries, pickled onion salad, garlic aioli  

 Broiled seabass, artichoke and dill colcannon 

Mesquite smoked brisket,  tomato gravy, creamed corn, roasted baby vegetables 

Chipotle honey glazed salmon, roasted root vegetables, chevre polenta 

Peruvian roast chicken, roasted potatoes and peppers, green aji sauce 

Goat cheese, leek and potato galette 

Japanese eggplant, green bean and cauliflower, basmati rice, miso glaze 

 

 

  

 



Finish the Evening with Dessert 
 (choose one) 

 

Tiramisu 

Bourbon apple upside down cake 

NY cheesecake with red fruit sauce 

Chocolate espresso mousse cake 

Flourless chocolate torte 

Peach cobbler and vanilla ice cream 

 

$65.00 per guest 
Additional $10.00 per guest for a four course meal 

 

All Dinners include coffee and hot tea selections 

All prices are subject to 24% service charge and current sales tax 


