
 

If your group size is 25 people or less, we will treat your dinner as a regular dinner 

reservation and there will be no room charge.  You have the option of ordering 

from our full dinner menu or selecting several menu items from the dinner menu 

and hosting a limited menu.  These rules apply during the summer season when 

the restaurant is open.  During the off season we require a minimum of 35 people 

and will help develop a menu that meets your approval and works with our 

kitchen.   

If you group is 25 people or more, there will be a room fee which will be based on 

the size of your group.  We will encourage you to do either a limited menu plated 

dinner or a buffet meal.  We encourage you to discuss options that are available 

to you based on the size of your gr

In the summer months we offer outdoor dining on the west deck.  This 

gives your rehearsal dinner a more casual feeling and is a great setting for 

bringing two families together.

Please feel free to email any and all questions to 

to do our best to accommodate your wishes and to help you plan the perfect, 

stress free rehearsal dinner.  

 

To Arrange Your Rehearsal Dinner:

Kathy – 970-586
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2011 Rehearsal Dinner Menu

Grilled Filet Tips with Mushrooms in Burgundy Wine Sauce

Bronzed Salmon topped with a Brandied Orange Sauce

Rocky Mountain Rainbow Trout

Spicy Shrimp & Chicken tossed with Bow Tie Pasta

Seared Chicken Daytona with Triple Sec Cream Sauce

Marinated Grilled chicken Mediterranean

Portobello Mushroom Napoleon with Herbed Polenta

Roasted Garlic Mashed 

Oven roasted Yukon G

Appetizer

Chef’s Choice of Seasonal Vegetable

20% gratuity and 7.7% tax will be added.

Price does not include room rental fee.

 

 

2011 Rehearsal Dinner Menu – American Regional 

Entrée Selections 

Grilled Filet Tips with Mushrooms in Burgundy Wine Sauce 

Bronzed Salmon topped with a Brandied Orange Sauce 

Rocky Mountain Rainbow Trout & Lemon Caper Buerre Blanc 

Spicy Shrimp & Chicken tossed with Bow Tie Pasta 

Whiskey and Honey Baked Ham 

Seared Chicken Daytona with Triple Sec Cream Sauce 

Marinated Grilled chicken Mediterranean 

Portobello Mushroom Napoleon with Herbed Polenta 

 

Accompaniment Selection 

Roasted Garlic Mashed Potatoes, Vanilla & Maple Yams,  

Oven roasted Yukon Golds, Vegetable Rice Pilaf 

  

All Selections Include: 

Appetizers – Choice of Two from the Appetizer Menu 

Entrees – Choice of Two 

Choice of Accompaniment 

Chef’s Choice of Seasonal Vegetable 

Mini Tossed Salad Bar 

Fresh Baked Bread 

$35 per person 

20% gratuity and 7.7% tax will be added. 

Price does not include room rental fee. 



2011

Pulled Pork, BBQ Pork Ribs, BBQ Beef Ribs, 

BBQ Boneless Breast of Chicken, Smoked Beef Brisket,

Kielbasa Sausage with Onion and Peppers

Maple Baked Beans, Corn on the Cob, Cole Slaw, Potato Salad, 

Tossed Green Salad, Fresh Fruit Salad, Pasta Salad, 

20 % gratuity and 7.7% tax will be added

Price does

 
 
 
 
 
 
 
 
 

 

  

 

2011 Rehearsal Dinner Menu – BBQ 

 

Choice of Two 

Pulled Pork, BBQ Pork Ribs, BBQ Beef Ribs,  

BBQ Boneless Breast of Chicken, Smoked Beef Brisket, 

Kielbasa Sausage with Onion and Peppers 

 

Choice of Three 

Maple Baked Beans, Corn on the Cob, Cole Slaw, Potato Salad,  

Tossed Green Salad, Fresh Fruit Salad, Pasta Salad,  

Three Bean Salad 

 

Choice of: 

Corn Bread or Home Made Rolls 

 

$35 per guest  

20 % gratuity and 7.7% tax will be added 

Price does not include room rental fee 



Chicken, Beef, or Pork Flautas

 Sopes Chicken, Beef, or Pork

   Topped with Queso Fresco         

Beef or Chicken Carne Molida  (Fajitas)

Taco Station: Choice of two meats includes all assorted toppings. 

Meats are Pork Carnitas, Grilled Chicken, Beef Carne Asada, and 

Sopapil

20% Gratuity and 7.7% local tax will be added. 

 

 

Mexican Buffet 

Choice of Two Appetizers 

Chicken, Beef, or Pork Flautas      Chips & House Salsa 

Sopes Chicken, Beef, or Pork            Fish Ceviche 

Topped with Queso Fresco            With Warm Tortilla Chips 

 

Choice of Two 

Chiles Rellenos 

Pork or Chicken Tamales 

Red or Green Chicken Mole 

Beef or Chicken Carne Molida  (Fajitas) 

Taco Station: Choice of two meats includes all assorted toppings.  

Meats are Pork Carnitas, Grilled Chicken, Beef Carne Asada, and  

Pork Al Pastor. 

 

Includes: 

Pico De Gallo, Frijoles, Arroz Rojo. 

Sopapillas with honey and cinnamon.   

 

$2.00 per person you may include: 

Guacamole, or Pork Chile Verde  

$40.00 per person  

20% Gratuity and 7.7% local tax will be added.  

Does not include room fee. 

 

 

 


