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WELCOMEWELCOME
TO YOUR EXPERIENCE WITH 365 HOSPITALITY ,
SWITCHBACKS ENTERTAINMENT AT WEIDNER FIELD 

T O  T A K E  A  S E A T  A T  O U R  F A M I L Y  T A B L E  W H E R E  O V E R  T H I R T Y  Y E A R S

O F  C U L I N A R Y  A N D  H O S P I T A L I T Y  E X P E R I E N C E  C O M E  T O G E T H E R  W I T H

H E A R T  A N D  C O M M I T M E N T .  W I T H I N  6 0 3 5  H O S P I T A L I T Y  W E ' V E  B U I L T

O U R  R E P U T A T I O N  O N  O F F E R I N G  W O R L D  C L A S S  S E R V I C E  I N  S H O W C A S E

L O C A T I O N S .  E N J O Y  Y O U R  E V E N T  F R O M  T H E  S P E C T A T O R  S E A T S  I N  A

P R I V A T E  C A B A N A ,  W A L K  D O W N  T H E  A I S L E  T O  A  O N C E - I N - A - L I F E T I M E

O N  F I E L D  C E R E M O N Y ,  Y O U R  O C C A S I O N  I S  O U R  P A S S I O N .  L E T  O U R

T A L E N T E D  T E A M  O F  C U L I N A R Y  M A S T E R M I N D S  A N D  E V E N T

S P E C I A L I S T S  B R I N G  Y O U R  V I S I O N  T O  L I F E  W I T H  C R E A T I V E ,

C U S T O M I Z E D  M E N U S  B U I L T  J U S T  F O R  Y O U .  W I T H  A  F O C U S  O N  F R E S H ,

L O C A L  I N G R E D I E N T S  A N D  6 0 3 5  H O S P I T A L I T Y  S P E C I A L T I E S  M A D E  F R O M

S C R A T C H ,  W E ’ R E  P R O U D  T O  P R O D U C E  U N F O R G E T T A B L E  D I N I N G

E X P E R I E N C E S  F O R  E V E R Y  S I N G L E  G U E S T  W E  S E R V E .  Y O U ’ R E  I N V I T E D

T O  C H E R I S H  T H I S  M O M E N T .

you're invited
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mornings
Continental 
Start your day off right with our traditional continental breakfast and add

your favorites for a custom dining experience! 

COLORADO CONTINENTAL BREAKFAST 
Assorted fresh baked muffins, pastries, buttered croissants, market

style seasonal sliced fruits. Served with fresh coffee, herbal teas and

assorted juices 

22.00 / person 

Breakfast  sandwiches 
SCRAMBLED EGGS, BACON 
Cheddar on a buttery croissant variety hot sauces

10.00 / each 

HICKORY SMOKED HAM 
Swiss, and scrambled egg on a biscuit variety hot sauces

10.00 / each 

BREAKFAST BURRITO 
scrambled eggs, potatoes, and cheese variety hot sauces

10.00 / each 

Build your own breakfast
Customize your group's breakfast experience. Coffee, decaf coffee, Self-service 

Choose 3 for 23.00 / person 

Add 6.00 / person for each additional selection
Scrambled Eggs (add cheddar cheese/ 2.00) 

Egg casserole with country ham, spinach, and Monterey Jack cheese

Oatmeal with assorted toppings 

Assorted Cereals and Milk 

Yogurt (Plain, fruit flavored, and low fat and Greek) 

Sausage Links 

Hickory smoked bacon 

Impossible “breakfast meat” 

Breakfast potatoes with onions and peppers 

ADD GLUTEN FREE & VEGAN OPTIONS  2.00 / person 

Breakfast chef tables 
BUT FIRST BRUNCH! 
Self-Service COFFEE Station 

Fresh seasonal fruits

Breakfast potato skins – stuffed with ham, Pico de Gallo, pepper jack

cheese and tapatio aioli 

Egg Scramble with feta cheese, tomatoes and spinach 

Chicken & Waffles – served with gravy and maple syrup

Sausage Patties 

Donut Wall 

40.00 / person 

American classic 
Coffee, decaf coffee 

Assorted breakfast pastries 

Fresh seasonal fruit

Scrambled eggs (add cheddar cheese/ 2.00) 

Hickory smoked bacon 

Breakfast potatoes with peppers and onions 

Warm Biscuits with butter and honey

35.00 / person 

Action station 
OMELETTE STATION 
Chef attended omelet station with all your favorite toppings

 18.00 / person 

CHEF'S ATTENDANT FEE WILL BE APPLIED 150.00
(recommended 1 attended per 30 guests)

VEGETARIAN        VEGAN          AVOIDING 

                                                        GLUTEN 

3



More than  just a snack 
GARDEN FRESH CRUDITÉ 

Served with buttermilk ranch 

10.00 / person 

FRESH FRUIT PLATTER 

A display of local, seasonal fresh fruit 

14.00 / person 

CHIPS AND SALSA

Tortilla chips, house made guacamole, and fresh salsa 

15.00 / person 

Sweet  snacks
CUPCAKES * 

A variety of delicious flavors from local bakeries

12.00/person

SWEET TOOTH * 

Chef's assortment of cake shots 

10.00 /person

COOKIE & BROWNIE *  

Including our signature chocolate chip cookies, oatmeal raisin and

sugar cookies, and decadent fudge brownies 

9.00 /person

SWEET SNACK ATTACK * 

Gummi bears, M&M's, and malted milk balls 

60.00 / order (serves 12) 

Create your own mix
ENERGY MIX 
Customize your very own sweet, savory, or spicy combination from an

assortment of gourmet favorites.

 20.00 / per person 

SELECT 3: 
Roasted peanuts 

Dried fruit 

Yogurt raisins 

Chocolate chunks 

Pretzel twists 

Banana chips 

Granola

  * Gluten Free and Vegan Options available | Add $2 per person

VEGETARIAN        VEGAN          AVOIDING 

                                                        GLUTEN 

add on's
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C h e f s  T a b l e  s t y l e  p a c k a g e s  a v a i l a b l e  f o r  t w o  h o u r  m e a l s  S e r v e d  w i t h  w a t e r ,  i c e d  t e a  &  s e l f  s e r v i c e

c o f f e e  s e r v i c e .  A L L  B O X E S  c o n t a i n  m u s t a r d ,  M a y o n n a i s e ,  c u t l e r y  a n d  n a p k i n

S a n d w i c h  m e a l  p a c k a g e
C h o o s e  o n e  s a n d w i c h  b e l o w  a n d  p i c k  a  p a c k a g e

C a f é  C l u b  |  C r o i s s a n t  
C u r e d  h a m ,  o v e n - r o a s t e d  t u r k e y  b r e a s t ,  c r i s p y  b a c o n ,  l e t t u c e ,  c h e d d a r  c h e e s e  a n d  t o m a t o

R o a s t  B e e f  a n d  P r o v o l o n e  |  7 - G r a i n  W h e a t  
L e a n  r o a s t  b e e f ,  l e t t u c e ,  p r o v o l o n e  c h e e s e  a n d  t o m a t o

T u r k e y  B a c o n  J a c k  |  R u s t i c  W h o l e  W h e a t  
O v e n - r o a s t e d  t u r k e y  b r e a s t  t o p p e d  w i t h  b a c o n ,  p e p p e r  j a c k  c h e e s e  r o a s t e d  r e d  p e p p e r s  a n d  l e t t u c e

B u d d a h  B O W L
Q u i n o a ,  s p i n a c h ,  r o a s t e d  s q u a s h ,  e d a m a m e  a n d  r o a s t e d  r e d  p e p p e r  s a u c e

R o a s t e d  B e e t  a n d  G o a t  C h e e s e  S a l a d
M i x e d  g r e e n s ,  r o a s t e d  b e e t s  l o c a l  g o a t  c h e e s e ,  m a n d a r i n  o r a n g e s  w a l n u t s  w i t h  b a l s a m i c  g l a z e  

Classic 23.00 / person 

Served with: 

Dill Pickle 

Potato Chips 

Cookie 

Deluxe 25.00 / person 

Served with: 

Dill Pickle 

Potato Chips 

Cookie 

Fresh Fruit 

Executive 27.00 / person 

Served with: 

Dill Pickle 

Potato Chips 

Cookie 

Fresh Fruit 

 potato salad S a l a d ,  s o u p ,  s a n d w i c h
2 9 . 0 0 /  p e r s o n
 

M i x e d  G r e e n  S a l a d  
M i x e d  g r e e n s ,  t o m a t o ,  c u c u m b e r s ,  s h r e d d e d  c a r r o t s  a n d  r e d  o n i o n  R a n c h  D r e s s i n g

H o u s e m a d e  S o u p s  –  c h o o s e  o n e  

t o m a t o  b a s i l  b i s q u e ,  s o u t h w e s t  t o r t i l l a ,  G a r d e n  v e g e t a b l e

S l i c e d  L u n c h e o n  M e a t s

S h a v e d  r o a s t  b e e f ,  s m o k e d  h a m ,  r o a s t e d  t u r k e y  a s s o r t e d  F r e s h  B r e a d s  a n d  R o l l s   

A s s o r t e d  C h e e s e s  

S w i s s ,  p r o v o l o n e  a n d  C h e d d a r  

A S S O R T E D  B R E A D S

W h i t e ,  w h o l e  w h e a t ,  s o u r d o u g h ,  m a r b l e  r y e ,  7 g r a i n  r u s t i c  w h e a t

T r a d i t i o n a l  C o n d i m e n t s

m a y o n n a i s e ,  m u s t a r d ,  l e t t u c e ,  t o m a t o ,  r e d  o n i o n  a n d  p i c k l e s  

lunch

VEGETARIAN        VEGAN          AVOIDING 

                                                        GLUTEN 
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T a c o  t r i o
3 5 . 0 0 /  p e r s o n  

W a r m  t o r t i l l a s ,  ( c h o i c e  o f  f l o u r  o r  c o r n )

T R I O  O F  M E A T  :  S h r e d d e d  b a r b a c o a  b e e f ,  c h i c k e n  t i n g a  a n d  P o r k  C a r n i t a s  

g u a c a m o l e

f r e s h  j a l a p e ñ o

s h r e d d e d  c a b b a g e

q u e s o  f r e s c o

s a l s a  V e r d e

s a l s a  r o j a

o n i o n s  

c i l a n t r o

R I C E

R E F R I E D  b e a n s

S O P A P I L L A S  w i t h  l o c a l  h o n e y  w i l d f l o w e r

 

                   “ t a c o  m e a t ”  a d d  6 . 0 0  

 
ADD ON's FOR LUNCH 

SEASONAL SOUP 6.00/ person 
Inquire about available selections 

FARMER SALADS 6.00 / person (choose one) 
FIELD GREEN SALAD 

Field greens, grape tomatoes, red onions, cucumbers, carrots and Italian vinaigrette 

CAESAR SALAD 
Duo chopped Romaine and kale with shaved Parmesan, garlic-Parmesan croutons and house made Caesar dressing

P i c n i c  t a b l e  
3 6 . 0 0 /  p e r s o n  

K O S H E R  S T Y L E  H O T  D O G S  
s e r v e d  w i t h  t r a d i t i o n a l  c o n d i m e n t s  

A L L  B E E F  B U R G E R  
w i t h  t r a d i t i o n a l  c o n d i m e n t s ,  L e t t u c e ,  T o m a t o  a n d  c h e e s e  

h o u s e  m a d e  p o t a t o  c h i p s
w i t h g a r l i c  p a r m e s a n  d i p ,  d i l l  p i c k l e  d i p  a n d  f r e n c h  o n i o n  d i p

P o t a t o  s a l a d

F R E S H  S e a s o n a l  f r u i t  P L A T T E R  

F R E S H  B A K E D  C O O K I E S  

lunch
C h e f s  T a b l e  s t y l e  p a c k a g e s  a v a i l a b l e  f o r  t w o  h o u r  m e a l s .  S e r v e d  w i t h  w a t e r ,  i c e d  t e a  &  S E L F  S E R V I C E

c o f f e e  s e r v i c e  

with personality 6



Hot Selections 
individually priced per piece, minimum quantity of 20

Can be passed or stationed 

SIGNATURE CRAB CAKES / 8.00
lemon aïoli

Hoisin GLAZED BEEF MEATBALLS/ 6.00 

 CHICKEN AND WAFFLES/ 7.00 
with maple pearls

FRIED CAULIFLOWER TACO 6.00 
with parmesan dust & harissa aioli 

STUFFED BABY PORToBELLO MUSHROOMS 7.00
Spinach and Artichoke

BACON WRAPPED SCALLOPS 8.00
charred tomatillo salsa

SPRING ROLLS 6.00
sweet chili garlic sauce  

POTSTICKERS 6.00 
chicken or pork with a ponzu sauce

GARLIC-GRILLED COLORADO LAMB CHOPS 8.00
demi drizzle

PORK BELLY TACOS 8.00
CORN tacos with pork belly and pickled red onion with microgreens 

Cold Selections
 individually priced per piece, minimum quantity of 20

Can be passed or stationed

CUCUMBER TEA SANDWICH 6.00 

SEARED TUNA AND PICKLED RADISH TOSTADA 8.00
Served with sriracha aioli

ANTIPASTI SKEWER 7.00 

CAPRESE SKEWERS 6.00
drizzled with balsamic vinegar 

PROSCIUTTO WRAPPED MELON  6.00
balsamic glaze 

WATERMELON, MINT, GOAT CHEESE SKEWER  6.00
balsamic glaze

PROSCIUTTO, BRIE AND FIG JAM CROSTINI 6.00

CLASSIC FISHERMANS WHARF STYLE SHRIMP SHOOTER  8.00
lemon horseradish cocktail sauce

VEGETARIAN        VEGAN          AVOIDING 

                                                        GLUTEN 

small bites

ROASTED AIRLINE TURKEY 
Served with herb gravy, spiced cranberry sauce and mini rolls 

25.00 / person 

SUGAR-CURED SPIRAL HAM 
Served with pineapple salsa, honey mustard sauce, and pretzel buns

20.00 / person
 

SMOKED BBQ BEEF BRISKET 
Served with our signature BBQ sauce, crispy onion straws, and mini potato rolls

28.00 / person  

HERB CRUSTED BEEF STRIP SIRLOIN 
Served with wild mushroom demi, creamy horseradish sauce, and artisan rolls 

30.00 / person
 

CHEF ATTENDED PASTA STATION 
Alfredo and Pomodoro sauce, diced chicken, bacon, Italian sausage, grilled onions,

broccoli, peppers, chile flakes, asparagus, Parmesan cheese, garlic breadsticks 

25.00 / person 

Chef's Action Stations
CHEF'S ATTENDANT FEE WILL BE APPLIED 150.00 

50 guest minimum
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stations
Hot Stations 

GOURMET MAC-N-CHEESE TABLE 
Classic comfort food kicked up a notch! 

Choose three 20.00 / person 

Choose four 25.00/ person 

jack cheese with  Smoked pork, pueblo green chile 

Chorizo and jack cheese with tortilla chips 

White cheese mac with spinach and artichokes

Smoked Cheddar with bacon lardons and smoked chicken

YUKON GOLD MASHED POTATO BAR 
20.00/ person 

Mashed Potatoes accompanied by roasted corn, caramelized onions,

smoked bacon, shredded sharp Cheddar cheese, green onions, whipped

butter, sour cream, chives

“HAPPY HOUR” CO SPRINGS STYLE 
26.00/ person 

Warm pretzel bites with Pueblo Green Chile Cheese Sauce 

Buffalo Chicken Nachos with Local Farms Chicken, Pico de Gallo, blue

cheese crumbles, jalpenos and white cheese sauce 

Paired with Local Colorado Brews 

Cold Stations
ANTIPASTI

 20.00 / person

A selection of hot and cold Italian specialties perfect for any party!

Imported cured meats, cheeses, PICKLED vegetables,

marinated olives with warm spinach and artichoke fondue. Served with a

variety of flatbreads, crostini and lavash.

COLORADO FARMER’S MARKET TABLE
 18.00 / person

Chefs selection of Colorado cheeses with fruit chutneys, local honey,

crackers, and Farmers’ market crudités with red pepper hummus, garlic

parmesan and French onion dips 

COLORADO DIPS AND SPREADS
18.00 / person

Green Chili Humus, roasted pepper hummus, roasted garlic hummus, green

chili cheddar dip, whipped herb goat cheese dip, served with  crostinis and

warm pita bread 

FRESH FRUIT
14.00 / person

A display of fresh fruits and berries

SHRIMP COCKTAIL STATION
50-piece platter / 110.00

Served with our zesty house cocktail sauce, lemon wedges, mini tabasco

bottles

GARDEN FRESH CRUDITÉ 
Served with buttermilk ranch 

10.00 / person 

Mini Slider Station 
Choose three 21.00 / person 

Choose four 26.00/ person 

BUFFALO PULLED CHICKEN SLIDER 
with bleu cheese crumbles

TAVERN STYLE BURGER 
with American cheese, lettuce, tomato and our secret sauce 

PULLED PORK SLIDER 
with creamy coleslaw and pickle

PORK BELLY CUBAN
crispy pork belly, pulled pork, swiss cheese, pickle and dijon mustard 

Chef attendant fee will apply for groups larger than 100 people

VEGETARIAN        VEGAN          AVOIDING 

                                                        GLUTEN 
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plated
Lunch or Dinner Service

Let your taste buds decide! Create a personalized menu by selecting your favorite from each course. Served with warm artisan rolls and

sweet butter. Self-service coffee station. 

Plated Option 1
39.00/ per person

SALADS
(Select one)

ICEBERG WEDGE 
Grape tomatoes, red onion, blue cheese, and crisp bacon with creamy blue cheese dressing

CLASSIC CAESAR 
Crisp Romaine, Parmesan, and garlic croutons with Caesar dressing

FIELD GREENS SALAD 
Grape tomatoes, shredded carrots, red onion, and cucumbers with balsamic vinaigrette

SPINACH AND APPLE SALAD 
Toasted walnuts, Haystack Mountain goat cheese, and red onions with raspberry

vinaigrette

SIDES 
(select two)

Parsley Potatoes

Sour Cream and Chive Whipped Potatoes

Brown Rice Pilaf

Roasted Seasonal Vegetables

Green Beans Almondine

Grilled Asparagus Spears

MAIN COURSE *
Portobello Mushroom Napoleon with Roasted Red Pepper Sauce

Oven Roasted airline Chicken breast with garlic and Lemon Sauce

Seared Salmon in Brown Butter Cream Sauce

Apricot-Glazed Pork Tenderloin

Garlic Encrusted Ney York Strip with Rosemary Demi Glaze

Plated Option 2
50.00/per person

SALADS
(Select One)

Baby Spinach Salad 
Candied Walnuts, Pears, Gorgonzola, Herb Vinaigrette

Petite Greens 
Mixed Greens, Cucumber Ribbon, Sheep Milk Feta, Blackberries, Candied Cashews,

Cinnamon Cardamom Vinaigrette

Roasted Beet Salad 
Golden and Red Beats, Goat Cheese, Arugula, Toasted Almond, Balsamic

Vinaigrette 

Heirloom Tomato and Burrata Salad
Soft Baby Greens, Basil Leaves, Cracked Black Pepper, Sea Salt, Olive Oil,

Balsamic Drizzle

SIDES
(select two)

Yukon Gold Garlic Mashed Potato

Oven-Browned New Potatoes with Butter, Lemon, and Dill

Vegetable Rice Pilaf

Wild Mushroom Risotto

Maple Glazed Sweet Potatoes

Broccolini Spears

Roasted Seasonal Vegetables

Brussel Sprouts, garlic lemon and pancetta

MAIN COURSE *
Roasted Cauliflower Steak in Romesco Sauce

Pan Seared Herb Chicken Breast with White Wine Sauce

Crisp Colorado Trout with White Wine & Caper Butter

Braised Short Rib in pan jus

Herb Crusted Filet Mignon with Rosemary Demi Glaze

Duet Entrees 
Add 20.00 per person (Only available on Option 2 Menu)

DOUBLE COLORADO LAMB CHOP AND GULF SHRIMP

HERB-CRUSTED BEEF TENDERLOIN AND SEA SCALLOPS 

VEGETARIAN        VEGAN          AVOIDING 

                                                        GLUTEN 
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*please note that entree selection should be three (including
vegetarian/vegan) and a meal indicator will be required 

Create Your Own Duet Entrees 
Add 5.00 per person (Only available on Option 1 Menu)



chef tables
Buffet style packages available for two hour meals All Chef’s Tables include artisan rolls, sweet butter,

self-service coffee station. 

Farm to Fork
51.00 / person

REGIONAL CHEESE SAMPLER
Sampling of artisan cheeses from Colorado finest dairies and farms,

accompanied by assorted crackers and variety of local honeys 

ROASTED BROCCOLINI
With lemon and shaved parmesan 

SAN LUIS VALLEY 
fingerling potatoes steamed in a white wine sauce

ROASTED BEET AND LOCAL GOAT CHEESE SALAD 
fresh arugula, roasted beets, candied walnuts, mandarin oranges, and goat

cheese topped with a drizzle of balsamic glaze

SEARED LOCAL CHICKEN 
chicken breast roasted with natural jus COLORADO 

SEASONAL FRUIT CRISP
with a house made granola topping and whipped cream  

The Southern Smokehouse
CHEF'S ATTENDANT FEE WILL BE APPLIED 150.00 

55.00 / person

BARBECUE BEEF BRISKET 
smoked for twelve hours until tender with cola bbq sauce

SLOW-SMOKED BARBECUE PORK
basted with our signature BBQ sauce

BARBECUE BAKED BEANS

CLASSIC COLESLAW 

pOTATO SALAD
with mustard dressing and herbs

HONEY CHEDDAR CORN BREAD
with honey butter

seasonal fruit

TRADITIONAL BREAD PUDDING 
served with warm caramel sauce 

Steakhouse
CHEF'S ATTENDANT FEE WILL BE APPLIED 150.00 

66.00 / person

ICEBERG WEDGE 
with grape tomatoes, red onions, crisp bacon, and creamy blue cheese

dressing

SLICED HEIRLOOM TOMATOES
with arugula, roasted shallots, walnuts, goat cheese and balsamic

glaze 

CHILLED JUMBO SHRIMP COCKTAIL
with classic cocktail sauce and horseradish

LOADED MASHED POTATOES 
with bacon scallions and cheddar cheese

ROASTED BRUSSEL SPROUTS
with  balsamic glaze

CHEF-CARVED RIBEYE 
with whiskey demi, and horseradish 

INDIVIDUAL MOLTEN DARK CHOCOLATE CAKES
served with warm caramel sauce 

Taste of Colorado package
 CHEF'S ATTENDANT FEE WILL BE APPLIED 150.00   | SOME SEASONAL ITEMS MAY BE REPLACED

 60.00 / person 

COLORADO CHEESE SAMPLER
Sampling of artisan cheeses from Colorado finest dairies and farms, accompanied

by assorted crackers and variety of local honeys

ROCKY FORD CANTALOUPE SALAD
with mint, lime and pepitas accompanied by a chili dressing

GRILLED PALISADE PEACH SALAD
With curried pecans and a honey vinaigrette 

PUEBLO GREEN CHILI MAC-N-CHEESE
Our traditional creamy three-cheese pasta casserole “kicked up” with fire roasted

Pueblo green chili peppers 

MINI COLORADO BISON SLIDERS
Served on brioche buns with smoky tomato ketchup 

ASSORTED DESSERT TRIFLES VEGETARIAN        VEGAN          AVOIDING 

                                                        GLUTEN 
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design  your own  chef  tables
IIndividualize your menu to suit your event. The ultimate in customization! Chef’s style packages available for

two-hour mealtime period All Chef’s Tables include artisan rolls, sweet butter, self-service coffee station.

CHEF'S ATTENDANT FEE WILL BE APPLIED 150.00 

50.00 / person 

Salads
SELECT A SALAD: CHOOSE ONE

CHOPPED SALAD 
Grilled chicken, bacon, parmesan, and tomato with honey Dijon

vinaigrette

CAESAR SALAD
Crisp Romaine, parmesan, and garlic croutons with creamy parmesan

dressing 

SHAVED BRUSSEL SPROUT & KALE SALAD
with parmesan, walnuts in a lemon mustard vinaigrette

HEIRLOOM TOMATO SALAD 
with arugula, roasted shallots, walnuts & goat cheese  

Sides
SELECT YOUR SIDES: CHOOSE TWO 

Au Gratin Potatoes
with four cheeses and fresh thyme 

Loaded Mashed Potatoes
with smoked bacon, sour cream, cheddar cheese, and scallions

Herb Roasted Red Potatoes 

Creamy Polenta 

Local Roasted Vegetables 
with the season’s finest fresh herbs and olive oil

Roasted broccolini 
with lemon and shaved parmesan 

Brussel Sprouts 
garlic lemon and pancetta 

Creamed Spinach 

Roasted Cauliflower

Entrees
SELECT AN ENTREE: CHOOSE TWO

Maple-glazed Turkey
 with cranberry apricot chutney and sage gravy

Strip Steak 
with rosemary demi and horseradish cream 

Mustard-glazed Pork Loin 
with fresh apple cinnamon chutney

Seasonal Chicken Breast 
with parsley gravy

Seared Salmon 
with lemon garlic sauce 

Penne Pasta
with spicy marinara, asiago, fresh basil and shaved Parmesan 

Wild Mushroom Risotto 
with fresh herbs and Parmesan garlic broth 

Portabella mushroom stack 
with roasted red pepper sauce 

Roasted Butternut Squash

Dessert
SELECT ONE DESSERT

Local Seasonal cobbler with vanilla bean ice cream

Cookie, Brownie, and Rice Krispy Treat Sampler 

Chocolate dipped Belgian Waffles 

Assorted Dessert Bars

Flourless Chocolate torte 

VEGETARIAN        VEGAN          AVOIDING 
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SPECIAL DESIGNED MENUS FOR BUDGET FRIENDLY EVENTS
Chef’s style packages available for two-hour mealtime period All Chef’s Tables include artisan rolls, sweet butter,

self-service coffee station. 

pLATED SERVICE AVAILABLE FOR $5 PER PERSON (salad and dessert will be pre-set)

NOT AVAILABLE FOR FRIDAY AND SATURDAY EVENING EVENTS

chef tables
continued....

Traditional Banquet Feast
25.00/person

Chili and Garlic Rub Pork in Chimichurri Sauce 

Confetti Basmati Rice 

Grilled Zucchini 

House Garden Salad | Fresh Mixed Greens, Kale, Romaine,

Carrots, Cucumber, Tomatoes

Italian Dressing 

Variety of Fresh Baked Cookies 

Weidner Field Classic Eats
35.00/person

Grilled Chicken | with Herb Cream Sauce 

Creamy Garlic Mashed Potatoes

Grilled Carrots in Herbs 

Caesar Salad | Romaine Lettuce, Garlic Croutons and Parmesan

with Caesar Dressing 

Chef’s Choice Dessert Bars

VEGETARIAN        VEGAN          AVOIDING 

                                                        GLUTEN 
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Ask your Premium Leader about adding on or

upgrading the above menu options



SIGNATURE DESSERT SHOTS
Chef's assortment of cake shots 

10.00/person

CUPCAKES
A variety of delicious flavors from local bakeries. 

12.00/person

CANDY APPLE STATION 
Grab an apple and deck it out however you see fit! Chocolate sauce,

caramel sauce, marshmallows, peanuts, coconut, M&Ms and toffee;

the possibilities are endless! 

15.00/person

 

BROWNIE SUNDAE BAR 
Our signature triple chocolate chunk brownie and blondie bars.

Served warm with vanilla bean ice cream, chocolate and caramel

sauce, toasted peanuts, fresh whipped cream, and assorted toppings 

20.00 / person 

COUNTRY STYLE FRUIT COBBLER 
Choice of fresh seasonal fruit cobbler with oatmeal crust. Served

warm with vanilla bean ice cream

20.00 / person 

VEGETARIAN        VEGAN          AVOIDING 

                                                        GLUTEN 

sweet desserts
13



beverage
N O N - A L C O H O L I C  

A L L  N A T U R A L  I N F U S E D  W A T E R S
 L E M O N  A N D  L I M E ,  C U C U M B E R  L I M E ,  M I N T  L I M E

 S E R V E D  B Y  T H E  G A L L O N  4 5 . 0 0  

U N S W E E T E N E D  I C E D  T E A  O R  L E M O N A D E
  S E R V E D  B Y  T H E  G A L L O N  4 5 . 0 0

H O T  C H O C O L A T E
 A  C A N D Y  B A R  I N  A  C U P !  D E L I C I O U S  W A R M  C H O C O L A T E  W I T H  F R E S H  W H I P P E D  C R E A M ,  C H O C O L A T E

S P R I N K L E S ,  D E L I G H T F U L  M I N I  M A R S H M A L L O W S ,  F L A V O R E D  S Y R U P S  A N D  A L L  T H E  F I X I N ’ S !

 1 2 . 0 0  P E R  P E R S O N  

F R E S H  B R E W E D  R E G U L A R  C O F F E E ,  D E C A F  

C O F F E E  S T A T I O N  
S E L F - S E R V E  S T A T I O N

 5 9 . 0 0  S E R V E D  B Y  T H E  G A L L O N  

A S S O R T E D  C A N S  O F  P E P S I  P R O D U C T S  4 . 5 0  E A C H  

A S S O R T E D  I N D I V I D U A L  B O T T L E S  O F  J U I C E  4 . 5 0  E A C H  

A Q U A F I N A  B O T T L E D  W A T E R  4 . 5 0  E A C H  

NON-ALCOHOLIC BEVERAGE PACKAGE 

10.00 per person for two hours of service, 4.00 pp for each additional hour 

Assorted 12 oz cans of Pepsi, Diet Pepsi, Sierra Mist, Mountain Dew, Aquafina Bottled Water 

Beverages are billed on consumption to master account unless otherwise noted. 

WE ARE A CASHLESS FACILITY.  cARD(S) ONLY
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beverage
C A S H L E S S /  H O S T E D  B A R  S E R V I C E  

B A R T E N D E R  F E E  W I L L  B E  A P P L I E D  1 5 0 . 0 0  P E R  B A R T E N D E R  F O R  T H E  F I R S T  T W O  H O U R S .

4 0 . 0 0  F O R  E A C H  A D D I T I O N A L  H O U R .  

O N E  B A R T E N D E R  P E R  5 0  G U E S T S  

All beverages are dependent on availability, please inquire if specifics are required. All
alcoholic sales will end 30 minutes before scheduled event end time. Beverages are billed on

consumption unless otherwise noted. WE ARE A CASHLESS FACILITY
 Individual beverage purchases do NOT count towards the agreed upon food and beverage

minimums. 

15

Hosted Deluxe Bar

Spirits
Tito’s Handmade Vodka 
Bombay Sapphire Gin 
Bacardí Superior Rum 
Hornitos Plata Tequila 
Jack Daniel’s Whiskey 
Jameson Irish Whiskey 

Benchmark Bourbon Whiskey
Maker’s Mark Bourbon 

Dewar’s Scotch
12.00 per drink

Wine
Prosecco 

Cabernet Sauvignon 
Rose 

Big Red Blend 
Pinot Noir 

Pinot Grigio 
10.00 per drink

Beer
Coors Light

Modelo Especial
Coors Banquet
Mountain Time
Heineken Zero
9.00 per drink

Non-Alcoholic Drinks 
Pepsi products 

Bottled Aquafina Water 
4.50 each 

Hosted PLATINUM Bar

Spirits
Grey Goose Vodka 

Hendrick’s Gin 
Captain Morgan Rum 

Patrón Tequila 
Jameson Irish Whiskey 

Woodford Reserve Bourbon 
Basil Hayden Bourbon
Buffalo Trace Bourbon 

Glenlivet 12 Year Scotch
15.00 per drink

Wine
Ferrari Brut 

Stagsʼ Leap Winery Sauvignon Blanc 
House of Brown Chardonnay 

Minuty M Rosé 
Belle Glos Clark & Telephone Pinot Noir 

JUSTIN Cabernet Sauvignon
14.00 per drink

Beer

Non-Alcoholic Drinks 
Pepsi products 

Bottled Aquafina Water 
4.50 each 

Bristol Laughing Lab
VooDoo Juicy Haze 

Bristol Beehive
Pacifico

10.00 per drink

Coors Light
Modelo Especial
Coors Banquet
Mountain Time
Heineken Zero
9.00 per drink



beverage
SPECIALTY DRINKS 

BARTENDER FEE WILL  BE APPLIED 150 .00 PER BARTENDER FOR THE FIRST TWO
HOURS.  40 .00 FOR EACH ADDITIONAL HOUR.  ONE BARTENDER PER 50 GUEST

 Specialty Cocktails
SPIKED HOT CIDER BAR

Hot Cider offered with a choice of warming up your drink with whiskey
8.00 / non-alocholic drink

12.00 / shot-spiked drink

14.00 / top shelf  shot-spiked drink

SPIKED HOT CHOCOLATE
Hot cocoa offered with a choice of added party spirit

8.00 / non-alocholic drink

12.00 / shot-spiked drink

16.00 / top shelf shot-spiked drink

PUCKER UP
Bourbon, sweet vermouth, orange juice, unsweetened cranberry juice, simple syrup, ice and red rim

14.00 / Jack Daniel’s Bourbon

16.00 /Maker’s Mark Bourbon 

The Switchback
Vodka, blue curacao, rum, midori, pineapple juice, sierra mist, simple syrup, white rim

14.00 /drink
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the scoopthe scoop
F O O D  A N D  B E V E R A G E  P O L I C I E S

6 0 3 5  H O S P I T A L I T Y  I S  T H E  E X C L U S I V E  C A T E R I N G  A N D  C O N C E S S I O N S  P A R T N E R  F O R  A L L  S W I T C H B A C K S  E N T E R T A I N M E N T  A T  W E I D N E R  F I E L D

E V E N T S .  O U T S I D E  F O O D  O R  B E V E R A G E  I S  N O T  A L L O W E D ,  U N L E S S  P R E V I O U S L Y  A P P R O V E D  I N  W R I T I N G .  6 0 3 5  H O S P I T A L I T Y  W I L L  W O R K  T O

A C C O M M O D A T E  A N Y  S P E C I A L  R E Q U E S T S  F O R  Y O U R  M E N U .  P O S S I B L E  L I A B I L I T Y  C O N S E Q U E N C E S  P R O H I B I T  A N Y  F O O D  O R  B E V E R A G E S  T O  B E

T A K E N  O F F  T H E  P R E M I S E S  F O L L O W I N G  A N  E V E N T .  T O - G O  B O X E S  A R E  N O T  P E R M I T T E D .  A L L  F O O D ,  B E V E R A G E  A N D  S T A D I U M  S E R V I C E S  A R E

S U B J E C T  T O  2 0 %  * S E R V I C E  C H A R G E ,  8 . 2 %  S A L E S  T A X  A N D  2 %  P I F  ( S U B J E C T  T O  C H A N G E ) .  * S E R V I C E  C H A R G E  I S  N O T  A  G R A T U I T Y / T I P ,  A N D

I S  N O T  D I S T R U B E D  T O  S E R V I C E  E M P L O Y E E S ,  A D D I T I O N A L  P A Y M E N T  F O R  G R A T U I T Y / T I P ,  I F  A N Y ,  I S  V O L U N T A R Y  A T  Y O U R  D I S C R E T I O N .

* P R I C I N G  I N C L U D E S

S E R V I C E  S T A F F  •  I N - H O U S E  T A B L E S  A N D  C H A I R S  F O R  U P  T O  2 0 0  G U E S T S  •  I N - H O U S E  D I S P O S A B L E  T A B L E W A R E .

I N  H O U S E  C H I N A ,  F L A T W A R E ,  A N D  G L A S S W A R E  

T A B L E  L I N E N  ( B L A C K ) ,  P L A T E D  M E A L S  I N C L U D E  L I N E N  N A P K I N S  ( B L A C K )  -  D O E S  N O T  I N C L U D E  C O C K T A I L  T A B L E  L I N E N  O R  R E G I S T R A T I O N

T A B L E ( S )

S E T U P  1  H O U R  P R I O R  T O  E V E N T  S T A R T ,  4 - H O U R  E V E N T  S E R V I C E ,  W I T H  3 0 - M I N U T E  E V E N T  B R E A K  D O W N .  R E Q U E S T  O U T S I D E  T H E S E  T I M E S

M A Y  I N C U R  A D D I T I O N A L  F E E  S T A R T I N G  A T  $ 2 5 0  P E R  H O U R .  A D D I T I O N A L  T I M E  M U S T  B E  C O N F I R M E D  4  D A Y S  I N  A D V A N C E  O F  E V E N T  A N D

A R E  N O T  G U A R A N T E E D .

*  C A P A C I T I E S  A R E  R E D U C E D  I F  S P A C E  F O R  A  D A N C E  F L O O R  O R  O T H E R  S P E C I A L  E Q U I P M E N T  I S  R E Q U I R E D  

*  P R I C I N G  A N D  A V A I L A B I L I T Y  S U B J E C T  T O  C H A N G E

P A Y M E N T

W E  W I L L  N O T  C O M M E N C E  S E R V I C E  W I T H O U T  T H E  R E C E I P T  A  N O N R E F U N D A B L E  D E P O S I T  I N  T H E  A M O U N T  O F  S E V E N T Y - F I V E  P E R C E N T  ( 7 5 % )  O F

T H E  E S T I M A T E D  E V E N T  P R I C E  A T  L E A S T  S I X T Y  ( 6 0 )  F U L L  C A L E N D A R  D A Y S  P R I O R  T O  T H E  E V E N T ,  A N D  T H E  R E M A I N I N G  T W E N T Y - F I V E

P E R C E N T  ( 2 5 % )  O F  T H E  E S T I M A T E D  E V E N T  P R I C E  A T  L E A S T  F O U R T E E N  ( 1 4 )  F U L L  C A L E N D A R  D A Y S  P R I O R  T O  T H E  E V E N T  ( C O L L E C T I V E L Y ,

T H E  “ D E P O S I T ” ) .  O U T S T A N D I N G  E V E N T  P R I C E  B A L A N C E S  S H A L L  B E  P A I D  W I T H I N  T H I R T Y  ( 3 0 )  F U L L  C A L E N D A R  D A Y S  O F  T H E  E V E N T  P R O V I D E D

B I L L I N G  P R I V I L E G E S  H A V E  B E E N  P R E V I O U S L Y  A P P R O V E D  I N  W R I T I N G  T H R O U G H  T H E  D I R E C T O R  O F  O P E R A T I O N S ’  O F F I C E .  C L I E N T  U N D E R S T A N D S

T H A T  W E  W I L L  S U F F E R  S U B S T A N T I A L  H A R M  I F  C L I E N T  C A N C E L S  T H E  E V E N T .  A C C O R D I N G L Y ,  T H E  D E P O S I T  W I L L  B E  I N  A L L  C A S E S  N O N -

R E F U N D A B L E  A N D  D E E M E D  T O  B E  L I Q U I D A T E D  D A M A G E S  T O  C O M P E N S A T E  U S  F O R  T H E  L O S S  D U E  T O  C L I E N T ’ S  C A N C E L L A T I O N .  

E V E N T S  B O O K E D  3 0  D A Y S  O R  L E S S ,  M U S T  P R E P A Y  1 0 0 %  O F  T H E  B A N Q U E T  E V E N T  O R D E R  E S T I M A T E D  C H A R G E S .

G U A R A N T E E S  

A  G U A R A N T E E D  N U M B E R  O F  A T T E N D E E S / Q U A N T I T I E S  O F  F O O D  I S  R E Q U I R E D  7  B U S I N E S S  D A Y S ,  P R I O R  T O  T H E  E V E N T  D A T E  F O R  F U N C T I O N S  O F

1 , 0 0 0  G U E S T S  O R  L E S S  ( A  B U S I N E S S  D A Y  I S  D E F I N E D  A S  M O N D A Y  T H R O U G H  F R I D A Y  A N D  H O L I D A Y S  A N D  W E E K E N D S  A R E  E X C L U D E D  F R O M

R E C E I V I N G  G U A R A N T E E S ) .  T H I S  G U A R A N T E E  M U S T  B E  S U B M I T T E D  B Y  N O O N .  I F  T H E  G U A R A N T E E  I S  N O T  R E C E I V E D ,  6 0 3 5  H O S P I T A L I T Y

R E S E R V E S  T H E  R I G H T  T O  C H A R G E  F O R  T H E  N U M B E R  O F  P E R S O N S /  Q U A N T I T I E S  S P E C I F I E D  O N  T H E  C O N T R A C T E D  E V E N T  O R D E R .

C A N C E L L A T I O N S  A N D  R E D U C T I O N S  O F  G U A R A N T E E  A R E  S U B J E C T  T O  F U L L  C H A R G E S .  A T T E N D A N C E  H I G H E R  T H A N  T H E  G U A R A N T E E  W I L L  B E

C H A R G E D  T H E  A C T U A L  E V E N T  A T T E N D A N C E .  S H O U L D  A T T E N D A N C E  E X C E E D  T H E  N U M B E R  S P E C I F I E D  I N  T H E  F I N A L  G U A R A N T E E ,  L E V Y  W I L L

N E I T H E R  B E  R E S P O N S I B L E  N O R  L I A B L E  F O R  S E R V I N G  T H E S E  A D D I T I O N A L  N U M B E R S  B U T  W I L L  D O  S O  O N  A  F I R S T  C O M E ,  F I R S T  S E R V E  B A S I S  A S

A B L E .  G U A R A N T E E S  I N C R E A S E D  L E S S  T H A N  7 2  B U S I N E S S  H O U R S  P R I O R  T O  A N  E V E N T  W I L L  B E  S U B J E C T  T O  A  1 0 %  I N C R E A S E  O N  T H E  P R I C E

F O R  E A C H  A D D I T I O N A L  G U E S T  O R  I N C R E A S E .  A L L  G R O U P S  O V E R  1 , 0 0 0  G U E S T S  R E Q U I R E  A N  I N I T I A L  G U A R A N T E E  3 0  D A Y S  P R I O R  T O  T H E

E V E N T  A N D  F I N A L  G U A R A N T E E S  M U S T  B E  R E C E I V E D  7  B U S I N E S S  D A Y S  P R I O R  T O  T H E  E V E N T .  C L I E N T  A G R E E S  T H A T  T H E R E  W I L L  B E  N O

R E D U C T I O N  I N  T H E  E V E N T  P R I C E  I F  F E W E R  T H A N  T H E  G U A R A N T E E D  A T T E N D  T H E  E V E N T .  M I N I M U M  G U A R A N T E E  -  A  1 0 0 . 0 0  S E R V I C E  F E E  W I L L

B E  C H A R G E D  F O R  A N Y  G R O U P  U N D E R  2 5  G U E S T S .  
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E V E N T  T I M E L I N E  

P R I C E S  A R E  B A S E D  O N  T W O - H O U R  F O O D  S E R V I C E  F O R  B R E A K F A S T  A N D / O R  L U N C H ,  O R  T H R E E - H O U R S  F O R  D I N N E R .  A D D I T I O N A L  S E R V I C E  T I M E

M A Y  B E  S U B J E C T  T O  A D D I T I O N A L  F E E S .  E V E N T  S T A R T  O R  E N D  T I M E S  T H A T  D E V I A T E  M O R E  T H A N  T H I R T Y  M I N U T E S  F R O M  C O N T R A C T E D  T I M E S

M A Y  B E  C H A R G E D  A D D I T I O N A L  F E E S .  I N  O R D E R  T O  P R O V I D E  T H E  F R E S H E S T  F O O D ,  W E  M U S T  L I M I T  B U F F E T  S E R V I C E  T O  T W O  H O U R S .  

O V E R S E T  P O L I C Y  

6 0 3 5  H O S P I T A L I T Y  W I L L  P R O V I D E  A  5 %  O V E R S E T  U P  T O  1 , 0 0 0  G U E S T S  ( M A X I M U M  O V E R - S E T  O F  3 0  G U E S T S ) .  T H E R E  W I L L  B E  A N

A D D I T I O N A L  $ 1 5 0 . 0 0  C H A R G E  F O R  E A C H  O V E R - S E T  O F  2 0  G U E S T S .  T H I S  O V E R S E T  D O E S  N O T  I N C L U D E  F O O D  P R E P A R A T I O N  B U T  S I M P L Y  T H E

A D D I T I O N A L  S T A F F  T O  S E T  A N D  S E R V I C E  A D D I T I O N A L  P L A C E  S E T T I N G S .  

S E R V I C E  S T A F F  

G U E S T  T O  S E R V E R  R A T I O  I S  1  S E R V E R  P E R  2 0  G U E S T S  F O R  P L A T E D  M E A L  F U N C T I O N S  A N D  1  S E R V E R  P E R  5 0  G U E S T S  A T  B U F F E T  F U N C T I O N S .

T H I S  I S  F O R  S E R V I C E  A T  R O U N D S  O F  E I G H T .  A D D I T I O N A L  L A B O R  C H A R G E S  M A Y  A P P L Y  F O R  H O L I D A Y  E V E N T S  O R  R E Q U E S T  F O R  A D D T I O N A L

S T A F F I N G .  E A C H  A D D I T I O N A L  S T A F F  I S  C H A R G E D  A T  A  F O U R - H O U R  M I N I M U M  O F  $ 1 5 0 . 0 0  P E R  F O U R - H O U R  S H I F T .

M E N U  

M E N U  S E L E C T I O N S  A N D  O T H E R  D E T A I L S  P E R T I N E N T  T O  Y O U R  F U N C T I O N S  M U S T  B E  S U B M I T T E D  T O  T H E  6 0 3 5  H O S P I T A L T Y  A T  L E A S T  ( 3 0 )

D A Y S  P R I O R  T O  T H E  F U N C T I O N  D A T E .  Y O U R  C A T E R I N G  M A N A G E R  W I L L  A S S I S T  Y O U  I N  S E L E C T I N G  T H E  M E N U  I T E M S  A N D  M A K I N G

A R R A N G E M E N T S  T O  E N S U R E  A  S U C C E S S F U L  E V E N T .  

P R I C E S  S U B J E C T  T O  C H A N G E .  P R I C I N G  I S  N O T  G U A R A N T E E D  U N T I L  S I G N E D  A N D  F I N A L  B A N Q U E T  E V E N T  O R D E R .

A L C O H O L  S T A T E M E N T

W E  O F F E R  A  C O M P L E T E  S E L E C T I O N  O F  B E V E R A G E S  T O  C O M P L I M E N T  Y O U R  F U N C T I O N .  P L E A S E  N O T E  T H A T  A L C O H O L I C  B E V E R A G E  S E R V I C E S

A R E  R E G U L A T E D  B Y  T H E  C O L O R A D O  L I Q U O R  E N F O R E C E M E N T  D I V I S I O N .  L E V Y ,  A S  L I C E N S E E ,  I S  R E S P O N S I B L E  F O R  T H E  A D M I N I S T R A T I O N  O F

T H E S E  R E G U L A T I O N S .

P E R  T H E  S T A T E  O F  C O L O R A D O  H O T E L  &  R E S T A U R A N T  L I Q U O R  L I C E N S E ,  O W N E D  A N D  M A N A G E D  B Y  6 0 3 5  H O S P I T A L I T Y ,  N O  A L C O H O L  M A Y

L E A V E  T H E  P R E M I S E  W I T H  C L I E N T S .

A L C O H O L I C  B E V E R A G E S  C A N N O T  B E  B R O U G H T  I N T O  O R  T A K E N  O U T  O F  W E I D N E R  F I E L D .  I F  C L I E N T  A N D  O R  G U E S T S  A R E  F O U N D  V O I L A T I N G  T H I S

P O L I C Y ,  A N  A D D I T I O N A L  F E E  O F  $ 2 5 0  W I L L  B E  A D D E D  T O  T H E  F I N A L  I N V O I C E .

I F  A L C O H O L  I S  O F F E R E D  A S  A  P R I Z E / G I V E A W A Y / A U C T I O N  I T E M / G I F T ,  T H E N  T H E  A L C O H O L  M U S T  B E  S E A L E D  A N D  K E P T  S E P E R A T E  F R O M

S E R V I E  T A B L E ( S )  O R  G I V E N  T O  S E R V I C E  S T A F F  T O  H O L D  U N T I L  T H E  C O N C L U S I O N  O F  T H E  E V E N T .

I T  I S  T H E  R E S P O N S I B I L I T Y  O F  T H E  H O S T  O R  T H E I R  R E P R E S E N T A T I V E  T O  M O N I T O R  A N D  C O N T R O L  A L C O H O L  C O N S U M P T I O N  W I T H I N  T H E

S T A D I U M .  M I N O R S  ( T H O S E  U N D E R  T H E  A G E  O F  2 1 ) ,  B Y  L A W ,  A R E  N O T  P E R M I T T E D  T O  C O N S U M E  A L C O H O L I C  B E V E R A G E S .  I T  I S  U N L A W F U L T O

S E R V E  A L C O H O L I C  B E V E R A G E S  T O  A N  I N T O X I C A T E D  P E R S O N .

S P E C I A L I Z E D  I T E M S

6 0 3 5  H O S P I T A L I T Y  W I L L  E N D E A V O R  T O  F U L F I L L  S P E C I A L  M E N U  R E Q U E S T S ,  I N C L U D I N G  K O S H E R  A N D  V E G E T A R I A N  M E A L S ,  W H E N E V E R

P O S S I B L E .  I N  A D D I T I O N  T O  O U R  F O O D  A N D

B E V E R A G E  S E L E C T I O N S ,  O U R  C A T E R I N G  T E A M  C A N  A S S I S T  Y O U  W I T H  M A N Y  O T H E R  A R R A N G E M E N T S .

V E G E T A R I A N  V E G A N  A V O I D I N G  G L U T E N

I M P O S S I B L E ™  P L A N T - B A S E D  M E A T  I S  M A D E  F R O M  S I M P L E  I N G R E D I E N T S  F O U N D  I N  N A T U R E ,  I N C L U D I N G  W H E A T  P R O T E I N
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* A D D I T I O N A L  F E E S

C H E F  A T T E N D E D  S T A T I O N S  $ 1 5 0  P E R  C H E F / P E R  S T A T I O N

B A R T E N D E R  F E E S  $ 1 5 0  P E R  B A R T E N D E R  F O R  T H E  F I R S T  T W O  H O U R S ;  $ 4 0  F O R  E A C H  A D D I T I O N A L  H O U R .  O N E  B A R T E N D E R  P E R  5 0  G U E S T S

A L L  F O O D  A N D  B E V E R A G E  I T E M S  A R E  S U B J E C T  T O  A  2 0 %  S E R V I C E  C H A R G E  P L U S  A P P L I C A B L E  8 . 2 %  S A L E S  T A X  A N D  2 %  P I F .  T H I S

S E R V I C E  C H A R G E  I S  N O T  A  T I P  O R  G R A T U I T Y  A N D  I S  N O T D I S T R I B U T E D  T O  S E R V I C E  E M P L O Y E E S .  A D D I T I O N A L  P A Y M E N T  F O R  T I P S  O R

G R A T U I T Y  F O R  S E R V I C E ,  I F  A N Y ,  I S  V O L U N T A R Y  A N D  A T  Y O U R  D I S C R E T I O N .

O U T S I D E  C A K E  C U T T I N G  F E E  $ 1 5 0 ,  P R I O R  S I G N E D  C O M M E R C I A L  R E L E A S E  O F  L I A B I L I T Y  F O R  B R O U G H T  I N  C A K E

S E C U R I T Y  I S  M A N D A T O R Y  W I T H  A N Y  E V E N T  S E R V I N G  A L C O H O L .  O N E  A G E N T  P E R  7 5  G U E S T S ,  U N L E S S  S T A D I U M  D I C T A T E S  O T H E R W I S E .

$ 1 5 0 . 0 0  M I N I M U M  P E R  A G E N T , P E R  E V E N T ,  F O R  U P  T O  5  H O U R S .  $ 3 5 . 0 0  P E R  A G E N T  F O R  E A C H  A D D I T I O N A L  H O U R . E V E N T S  H E L D  I N  T H E

S K Y  C L U B  A R E  S U B J E C T  T O  A  $ 2 0 0 . 0 0  F E E  F O R  S E T  U P  A N D  C L E A N I N G .  L A R G E  S T A D I U M  E V E N T S  U S I N G  T H E  C O N C O U R S E ,  F I E L D  A N D

P H I L L O N G  C L U B  A R E  S U B J E C T  T O  $ 1 , 1 0 0 . 0 0  F O R  H A L F  S T A D I U M  A N D  $ 1 , 5 0 0 . 0 0  F O R  F U L L  S T A D I U M .

 S E T  U P  A N D  B R E A K D O W N

T H E  C A T E R I N G  T E A M  W I L L  B E  A S  A C C O M M O D A T I N G  A S  P O S S I B L E  W I T H  S E T U P  B E F O R E  A N  E V E N T  A N D  A C C E S S  W I L L  B E  D E P E N D E N T  O N  O T H E R

E V E N T S  A N D  S T A F F I N G .  I F  Y O U

T H I N K  Y O U  W I L L  H A V E  A  L E N G T H Y  S E T U P ,  P L E A S E  L E T  Y O U R  E V E N T  C O O R D I N A T O R  K N O W  W H E N  R E S E R V I N G  A  V E N U E  A S  T H E R E  M A Y  B E  A N

A D D I T I O N A L  H O U R L Y  C H A R G E .  P L E A S E

P R O V I D E  A  D E T A I L E D  L I S T  O F  A L L  V E N D O R S  A N D  T H E I R  S E T U P / B R E A K D O W N  N E E D S  A T  L E A S T  F O U R  D A Y S  I N  A D V A N C E  O F  T H E  E V E N T .  A

H A L F - H O U R  A F T E R  A N  E V E N T  W I L L  B E

P R O V I D E D  F O R  B R E A K D O W N .  P L E A S E  N O T E  S T O R A G E  I S  L I M I T E D  A N D  S T A D I U M  I S  N O T  L I A B L E  F O R  A N Y  I T E M S ,  P L E A S E  D I S C U S S  W I T H  T H E

C A T E R I N G  T E A M  F O R  S P A C E  A N D  D R O P

O F F  A N D  P I C K  U P  T I M E S .

W E  C A N ’ T  W A I T  T O  C O N N E C T  W I T H  Y O U ;  W E L C O M E  T O  6 0 3 5  H O S P I T A L I T Y ,  S W I T C H B A C K S  E N T E R T A I N M E N T  A T  W E I D N E R  F I E L D !

the scoopthe scoop

W E I D N E R  F I E L D

111 W.  C imarron St.

Colorado Springs,CO 80903

www.SwitchbacksFC.com

CONTACT

TamMichele Holt

Director of Operations

taholt@levyrestaurants.com

cell - 610-564-5727
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