
 

 

GENERAL WEDDING INFORMATION
 
MENU SELECTION 
The Historic Crags Lodge will provide all food and beverage service with the exception of wedding cakes.  
Our banquet menu offers a wide variety of entrée selections, but if you have something special in mind
we are always willing to discuss this with you.  Our menu prices do not include sales tax, gratuity, or 
dinning room fee. 
 
 
GUARANTEE 
We ask that you pay for a minimum of 75 
our Monday-Friday discounts.  (May 15
for your event, we require a confirmed number of guests two weeks prior to your scheduled event.  You 
will be allowed to make minor changes to these numbers up to 
between the ages of three and twelve are half price; children under three are free of charge.  Please do 
not include the latter in your final count.
 
 
ROOM SET-UP 
The View Restaurant at The Historic Crags Lodge will provide all t
a rental fee for tables and chairs if your guest count is over 150.  We provide cake cutting, bar set
and bartender.  You are welcome to do any additional decorating so long as it causes no permanent 
damage to the property.  We ask that you remove all your decorations immediately following your event. 
We assume anything left behind by you is to be disposed of by our staff. 
 
 
GUEST ACCOMMODATIONS 
If your guests need room accommodations, please have them call the 
Because we are a timeshare facility, room arrangements can be difficult during the summer months. 
 
 
DEPOSITS 
We require a $ 1,500.00 deposit to hold your date, (this covers your room rental fee and not your food 
costs).  A second payment of $1,000.00 toward your food cost is due two months after you have booked 
your date. The balance of your costs will be due the night of your event.
 
 
CEREMONY SITE 
For ceremony on grounds the cost is $
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GENERAL WEDDING INFORMATION 

The Historic Crags Lodge will provide all food and beverage service with the exception of wedding cakes.  
Our banquet menu offers a wide variety of entrée selections, but if you have something special in mind
we are always willing to discuss this with you.  Our menu prices do not include sales tax, gratuity, or 

We ask that you pay for a minimum of 75 adults during our summer season, on a Saturday. Ask about 
unts.  (May 15th thru October 31st).  In order to ensure the best service possible 

for your event, we require a confirmed number of guests two weeks prior to your scheduled event.  You 
will be allowed to make minor changes to these numbers up to one week before your event. Children 
between the ages of three and twelve are half price; children under three are free of charge.  Please do 
not include the latter in your final count. 

The View Restaurant at The Historic Crags Lodge will provide all the linen, tables, and skirting. There is 
a rental fee for tables and chairs if your guest count is over 150.  We provide cake cutting, bar set
and bartender.  You are welcome to do any additional decorating so long as it causes no permanent 

he property.  We ask that you remove all your decorations immediately following your event. 
We assume anything left behind by you is to be disposed of by our staff.  

If your guests need room accommodations, please have them call the front desk at 1
Because we are a timeshare facility, room arrangements can be difficult during the summer months. 

00.00 deposit to hold your date, (this covers your room rental fee and not your food 
second payment of $1,000.00 toward your food cost is due two months after you have booked 

your date. The balance of your costs will be due the night of your event. 

For ceremony on grounds the cost is $4 per guest. 

To Discuss Your Wedding Day: 
Kathy – 970-586-6066 ext. 503 

www.cragslodge.com         kathy@cragslodge.com 

  

The Historic Crags Lodge will provide all food and beverage service with the exception of wedding cakes.  
Our banquet menu offers a wide variety of entrée selections, but if you have something special in mind 
we are always willing to discuss this with you.  Our menu prices do not include sales tax, gratuity, or 

during our summer season, on a Saturday. Ask about 
).  In order to ensure the best service possible 

for your event, we require a confirmed number of guests two weeks prior to your scheduled event.  You 
efore your event. Children 

between the ages of three and twelve are half price; children under three are free of charge.  Please do 

he linen, tables, and skirting. There is 
a rental fee for tables and chairs if your guest count is over 150.  We provide cake cutting, bar set-up, 
and bartender.  You are welcome to do any additional decorating so long as it causes no permanent 

he property.  We ask that you remove all your decorations immediately following your event. 

front desk at 1-970-586-6066.  
Because we are a timeshare facility, room arrangements can be difficult during the summer months.  

00.00 deposit to hold your date, (this covers your room rental fee and not your food 
second payment of $1,000.00 toward your food cost is due two months after you have booked 

 



 

 

 
 

2011-2012

Cheddar Tartlets with Onion and Bacon

Artichoke Dip with Warm Crackers

Brochette Bites with Cherry Tomatoes, B

Pesto Crostini 

Roasted Red Pepper Hummus with warm Tortilla Chips

Sun Dried Tomato and Roasted Garlic Dip on Brochette

Cucumber Bites – Cream Cheese and Herb topped with Sh

Basil Cream Cheese on Brochette with Onion, Black and Green Olives

Vegetarian Eggrolls with Teriyaki Sauce

Spinach and Parmesan Cheese Stuffed Mushrooms

 

AVAILABLE FOR AN 

Smoked Salmon 

Fruit and Cheese T

20% gratuity and 7.7% local tax will be added. Price does not include room rental fee.

Kathy
www.cragslodge.com

  

 

2012 BANQUET APPETIZER MENU 

 

Cheddar Tartlets with Onion and Bacon 

Artichoke Dip with Warm Crackers 

Ceviche with Warm Chips 

Bacon Wrapped Dates 

with Cherry Tomatoes, Basil and Fresh Mozzarella

Pesto Crostini – Cream Cheese, Pesto and Parmesan 

Roasted Red Pepper Hummus with warm Tortilla Chips 

Sun Dried Tomato and Roasted Garlic Dip on Brochette 

Cream Cheese and Herb topped with Shredded Carrot and Chives

Berry and Cheese Tartlets 

Basil Cream Cheese on Brochette with Onion, Black and Green Olives

Vegetarian Eggrolls with Teriyaki Sauce 

Spinach and Parmesan Cheese Stuffed Mushrooms 

 

VAILABLE FOR AN ADDITIONAL CHARGE 
Smoked Salmon with Cream Cheese, Caper and Green Onion

Fruit and Cheese Tray with Crackers 

Bacon Wrapped Scallops 

Shrimp Cocktail 

 
20% gratuity and 7.7% local tax will be added. Price does not include room rental fee.

 

To Discuss Your Event 
Kathy – 970-586-6066 ext. 503 

www.cragslodge.com         kathy@cragslodge.com 

 

asil and Fresh Mozzarella 

 

 

redded Carrot and Chives 

Basil Cream Cheese on Brochette with Onion, Black and Green Olives 

with Cream Cheese, Caper and Green Onion 

20% gratuity and 7.7% local tax will be added. Price does not include room rental fee. 



 

 

2011-2012

HORS D’ OEURVES SELECTIONS
Select Three from the Appetizer Menu

Roast Prime Rib of Beef Au Jus

Grilled Filet Tips with Mushrooms in Burgundy Wine 

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 

Wild Mushroom Ravioli with Basil & Tomatoes

in a White Wine Cream Sauce

Portobello Mushroom Napoleon with Herbed Polenta

ACCOMPANIMENT SELECT
Roasted Garlic Mashed Potatoes, Vanilla & Maple Yams,

Oven Roasted Yukon Golds,

ALL SELECTIONS INCLU
Hors d' Oeuvres 

 Chef's choice of Seasonal Vegetables

20% gratuity and 7.7% local tax will be added. Price does not include room rental fee.

To Discuss Your Wedding Day:
Kathy

www.cragslodge.com

 

 

2012 WEDDING BANQUET MENU 1 

 

HORS D’ OEURVES SELECTIONS 
Select Three from the Appetizer Menu 

 

ENTRÉE SELECTIONS 
Roast Prime Rib of Beef Au Jus 

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 

Wild Mushroom Ravioli with Basil & Tomatoes 

in a White Wine Cream Sauce 

Portobello Mushroom Napoleon with Herbed Polenta
 

ACCOMPANIMENT SELECTIONS 
Roasted Garlic Mashed Potatoes, Vanilla & Maple Yams,

Oven Roasted Yukon Golds, Vegetable Rice Pilaf 
 

ALL SELECTIONS INCLUDE: 
Hors d' Oeuvres – Choice of Three 

 Entrées – Choice of Two 

Chef's choice of Seasonal Vegetables 

Choice of Accompaniment 

 Mini Tossed Salad Bar 

 Fresh Baked Rolls 

Champagne Toast 
 

$50 per person 
 

and 7.7% local tax will be added. Price does not include room rental fee.

To Discuss Your Wedding Day: 
Kathy – 970-586-6066 ext. 503 

www.cragslodge.com         kathy@cragslodge.com 

 

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 

Seared Chicken Daytona with Triple Sec Cream Sauce 

Portobello Mushroom Napoleon with Herbed Polenta 

Roasted Garlic Mashed Potatoes, Vanilla & Maple Yams, 

 

and 7.7% local tax will be added. Price does not include room rental fee. 



 

 

 

2011-2012

HORS D’ OEURVES SELECTIONS
Select 

Seared Filet Mignon & Burre Rouge

Roasted Prime Rib & Au Jus

Grilled Sirloin & Rich Demi Glace

Baked Cold Water Lobster Tail & Matre D’ Butter

Seared Atlantic Salmon & Lemon Burre Blanc

Sesame Seared Ahi

Balsamic Glazed Alaskan Halibut

ACCOMPANIMENT SELECT
Roasted Garlic Mashed Potatoes, Vanilla & Maple Yams,

Oven Roasted Yukon Golds, Vegetable Rice Pilaf

ALL SELECTIONS INCLU
Hors d' Oeuvres 

Chef's Choice of Seasonal Vegetables

Tossed Field Greens Salad with Cranberry Vinaigrette and Blue Cheese

--Price Varies with Menu Selections

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

To Discuss Your Wedding Day:
Kathy

www.cragslodge.com
  

 

 

2012 WEDDING BANQUET MENU 2
 

HORS D’ OEURVES SELECTIONS 
Select Three from the Appetizer Menu 

 

ENTRÉE SELECTIONS 
Seared Filet Mignon & Burre Rouge 

Roasted Prime Rib & Au Jus 

Grilled Sirloin & Rich Demi Glace 

Baked Cold Water Lobster Tail & Matre D’ Butter 

Seared Atlantic Salmon & Lemon Burre Blanc 

Sesame Seared Ahi Tuna & Ponzu Sauce 

Balsamic Glazed Alaskan Halibut 
 

ACCOMPANIMENT SELECTIONS 
Roasted Garlic Mashed Potatoes, Vanilla & Maple Yams,

Oven Roasted Yukon Golds, Vegetable Rice Pilaf 
 

ALL SELECTIONS INCLUDE: 
Hors d' Oeuvres – Choice of Three 

Entrées – Choice of Two 

Chef's Choice of Seasonal Vegetables 

Choice of Accompaniment 

Tossed Field Greens Salad with Cranberry Vinaigrette and Blue Cheese

Fresh Baked Rolls 

Champagne Toast 

 

Price Varies with Menu Selections-- 
 

20% gratuity and 7.7% local tax will be added. Price does not include room rental fee.

 

To Discuss Your Wedding Day: 
Kathy – 970-586-6066 ext. 503 

www.cragslodge.com         kathy@cragslodge.com 

 

 

Roasted Garlic Mashed Potatoes, Vanilla & Maple Yams, 

 

Tossed Field Greens Salad with Cranberry Vinaigrette and Blue Cheese 

Price does not include room rental fee. 



 

 

 

 

2011-2012

HORS D’ OEURVES SELECTIONS
Select Three from the Appetizer Menu

Chicken Parmesan atop Basil Marinara Sauce

Chicken Picatta: Capers and Mushrooms in Lemon White Wine Sauce

Chicken Marsalla: Mushrooms with Garlic in a Rich Marsalla Wine Sauce

Seasoned Beef Lasagna with Basil Marinara

Baked Italian Sausage atop a Trio of Roasted Peppers, Onions & Garlic

Fettuccini tossed with Alfredo & Grilled Chicken

Fettuccini Primavera: Alfredo & Fresh Mixed Vegetables

Fettuccini Carbanara: Light Cream with Mushrooms, Bacon & Parmesan Cheese

ALL SELECTIONS 
Hors d' Oeuvres 

 Chef's choice of Seasonal Vegetables

Pasta with Marinara, Rice or Potato

 Choice of Fresh Baked Rolls or Garlic Bread

 20% gratuity and 7.7% local tax will be added. Price does not include room rental fee.

To Discuss Your Wedding Day:
Kathy

www.cragslodge.com
  

 

2012 WEDDING BANQUET MENU 3

 

HORS D’ OEURVES SELECTIONS 
Select Three from the Appetizer Menu 

 

ENTRÉE SELECTIONS 
 

Chicken Parmesan atop Basil Marinara Sauce 

Chicken Picatta: Capers and Mushrooms in Lemon White Wine Sauce

Chicken Marsalla: Mushrooms with Garlic in a Rich Marsalla Wine Sauce

Seasoned Beef Lasagna with Basil Marinara 

Sausage atop a Trio of Roasted Peppers, Onions & Garlic

Fettuccini tossed with Alfredo & Grilled Chicken 

Fettuccini Primavera: Alfredo & Fresh Mixed Vegetables

Fettuccini Carbanara: Light Cream with Mushrooms, Bacon & Parmesan Cheese

 
ALL SELECTIONS INCLUDE:  
Hors d' Oeuvres – Choice of Three 

 Entrées – Choice of Two 

Chef's choice of Seasonal Vegetables 

Pasta with Marinara, Rice or Potato 

 Mini Tossed Salad Bar 

Choice of Fresh Baked Rolls or Garlic Bread 

Champagne Toast 

 

$38 per person 

 
y and 7.7% local tax will be added. Price does not include room rental fee.

 

To Discuss Your Wedding Day: 
Kathy – 970-586-6066 ext. 503 
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Chicken Picatta: Capers and Mushrooms in Lemon White Wine Sauce 

Chicken Marsalla: Mushrooms with Garlic in a Rich Marsalla Wine Sauce 

Sausage atop a Trio of Roasted Peppers, Onions & Garlic 

 

Fettuccini Primavera: Alfredo & Fresh Mixed Vegetables 

Fettuccini Carbanara: Light Cream with Mushrooms, Bacon & Parmesan Cheese 

y and 7.7% local tax will be added. Price does not include room rental fee. 



 

 

 
 

Both open and cash bars are based on consumption; no alcohol is pre
sold.  We are very flexible and willing to work with you on the bar. You 
may also give us a spending limit or time limit on the bar tab. 
 
 
Suggested Options For Your Bar:

Open Bar:  Everything our bar offers is available to you
guests, we run a tab and include it on your dinner bill at the 
end of your reception.
 
Cash Bar:  Your guests buy their own drinks.  You may opt to 
put the immediate family and the bridal party on your tab. 
 
You Host Wine, Beer, and Well Drinks
our house wines, our bottled and tapped beers, and our 
house liquors.  Feel free to up
list if you prefer. 
 
You Host Beer and Wine:  
wine, bottled and tapped beers.  
your guests choose to purchase them.  Feel
your wine from our wine list if you prefer.   

  
 

To Discuss Your Wedding Day:
Kathy
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Your Bar… 

Both open and cash bars are based on consumption; no alcohol is pre
sold.  We are very flexible and willing to work with you on the bar. You 
may also give us a spending limit or time limit on the bar tab. 

Suggested Options For Your Bar: 

Everything our bar offers is available to you
guests, we run a tab and include it on your dinner bill at the 
end of your reception. 

Your guests buy their own drinks.  You may opt to 
put the immediate family and the bridal party on your tab. 

Wine, Beer, and Well Drinks: This would include 
our house wines, our bottled and tapped beers, and our 

Feel free to up-grade your wine from our wine 

Beer and Wine:  This would include our house 
bottled and tapped beers.  Cocktails are available if 

your guests choose to purchase them.  Feel free to up
your wine from our wine list if you prefer.    

 
To Discuss Your Wedding Day: 

Kathy – 970-586-6066 ext. 503 
www.cragslodge.com         kathy@cragslodge.com 

Both open and cash bars are based on consumption; no alcohol is pre-
sold.  We are very flexible and willing to work with you on the bar. You 
may also give us a spending limit or time limit on the bar tab.  

Everything our bar offers is available to your 
guests, we run a tab and include it on your dinner bill at the 

Your guests buy their own drinks.  You may opt to 
put the immediate family and the bridal party on your tab.  

: This would include 
our house wines, our bottled and tapped beers, and our 

grade your wine from our wine 

This would include our house 
Cocktails are available if 

free to up-grade 



 

 

Historic Crags Lodge Banquet Beverage Service
 
Hosted Bar 
The Historic Crags Lodge will provide beverage service including staff, glassware, and all other 
services related to your hosted bar.  Our bar is proud to serve 
quality wines and beers. 
 
Beer is sold by the pint-sized glass for tap beers, and by the bottle for bottled
range from $3.00 to $4.50 
 
Tap Beers 
Fat Tire 
Blue Moon Ale 
Cutthroat Porter 
 
Bottled Beers 
Bud and Bud Light 
Coors and Coors Light 
Guinness 
Harps 
Corona 
Stella Artois 
 
Well drinks are currently $6.00. 
Our well liquors include 
Jose Cuervo Tequila 
Tanqueray Gin 
Smirnoff Vodka 
Jim Beam Bourbon 
Cruzan St. Croix Rum 
Grants Scotch 
In addition to our well liquors, we have a fine selection of other Premium Liquors available.
 
Our House Wines for 2012 are anticipated to be Bogle Vineyard wines.  Price
anticipated to be from $25 to $29 depending on varietal.

 
Prices are subject to change. 

To 
Kathy

www.cragslodge.com
  

 
 

Historic Crags Lodge Banquet Beverage Service

The Historic Crags Lodge will provide beverage service including staff, glassware, and all other 
services related to your hosted bar.  Our bar is proud to serve premium liquors and the highest 

sized glass for tap beers, and by the bottle for bottled

liquors, we have a fine selection of other Premium Liquors available.

for 2012 are anticipated to be Bogle Vineyard wines.  Price
anticipated to be from $25 to $29 depending on varietal. 

 

To Discuss Your Wedding Day: 
Kathy – 970-586-6066 ext. 503 
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Historic Crags Lodge Banquet Beverage Service 

The Historic Crags Lodge will provide beverage service including staff, glassware, and all other 
premium liquors and the highest 

sized glass for tap beers, and by the bottle for bottled beers.  Prices 

liquors, we have a fine selection of other Premium Liquors available. 

for 2012 are anticipated to be Bogle Vineyard wines.  Prices per bottle are 



 

 

 

 

Recommendations for Accommodations in Estes Park

 
Misty Mountain Lodge, 970
mistymoutainlodge.com 
 
Colorado Condos at Bobcat Ridge
BobcatRidgeCondos.com 
 
Bristlecone Inn 970-586-4370
bristleconeinn.com 
 
Bighorn Mountain Lodge, 970
bighornmtnlodge.com 
 
Appenzell Inn, 970-586-1122 toll free 1
appenzellinn.com 
 
Rams Horn Village Resort, 970
rhvresort.com 
 
Alpine Trail Ridge Inn, 970-
alpinetrailridgeinn.com 
 
Wildwood Inn, 970-586-7804 toll free 1
esteswildwoodinn.com 
 
Estes River Retreat 970-586
estesriverretreat.com 
 

To Discuss Your Wedding Day:
Kathy

www.cragslodge.com

 

 

 

Recommendations for Accommodations in Estes Park

, 970-586-4100 

Colorado Condos at Bobcat Ridge 303-772-7884 

4370 

970-586-4376 

1122 toll free 1-800-475-1125 

, 970-586-4338 

-586-4585 toll free 1-800-356-0094 

7804 toll free 1-866-586-7031 

586-6577 

 

To Discuss Your Wedding Day: 
Kathy – 970-586-6066 ext. 503 
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Recommendations for Accommodations in Estes Park 



 

 

 

Directions to The Historic Crags Lodge and The View Restaurant
 
From Loveland or Fort Collins on Highway 34
Enter Estes Park on Highway 34.  At the third stoplight, turn left onto Riverside Drive.  Take 
Riverside about 1 mile passing through two stop signs.  We are located at 300 Riverside Drive.   
Just past the second stop sign on the left you will see our sign.   Take Audubon Street up to the 
Lodge. 
 
From Boulder or Highway 36 
Enter Estes Park on Highway 36.  At the seco
second stoplight on Elkhorn, turn left onto Riverside Drive.  Take Riverside Drive about 1 mile 
passing through two stop signs.  We are located at 300 Riverside Drive.  Just past the second 
stop sign on the left you will see our sign.  Take Audubon Street up to the Lodge.  
 
From Denver or I-25 
Take I-25 north out of Denver.  About 30 miles north of Denver take exit #243.  It is the exit for 
highway 66 and Lyons.  Turn left, which is west, onto highway 66.  Follow highway 66 to Lyons 
where it will merge with highway 36.  Take highway 36 to Estes 
turn left onto Elkhorn Avenue.  At the second stoplight on Elkhorn, turn left onto Riverside Drive.  
Take Riverside Drive about 1 mile passing through two stop signs.  We are located at 300 
Riverside Drive.  Just past the second stop sign on your left you will see our sign.  Take 
Audubon Street up to the Lodge.  
 
From Grand Lake on Highway 34
Take highway 34 through Rocky Mountain National Park.  On the east side of the park follow 
highway 36 toward park headquarters and Est
Mary’s Lake Road.  About one quarter mile down Mary’s Lake Road, turn left onto Riverside 
Drive.  We are located at 300 Riverside Drive.  You will see our sign on the right.  Turn right and 
follow Audubon Street up to the Lodge.  
 
From Highway 7 – Allenspark or Nederland
Enter Estes Park on highway 7.  At the second stoplight turn left onto highway 36.  At the next 
stoplight, turn left onto Elkhorn Avenue.  At the second stoplight on Elkhorn, turn left onto 
Riverside Drive.  Take Riverside about 1 mile passing through 2 stop signs.  We are located at 
300 Riverside Drive.  Just past the second stop sign on the left you will see our sign.  Take 
Audubon Street up to the Lodge.  

To Discuss Your Wedding Day:
Ka
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Directions to The Historic Crags Lodge and The View Restaurant

From Loveland or Fort Collins on Highway 34 
Enter Estes Park on Highway 34.  At the third stoplight, turn left onto Riverside Drive.  Take 

mile passing through two stop signs.  We are located at 300 Riverside Drive.   
Just past the second stop sign on the left you will see our sign.   Take Audubon Street up to the 

Enter Estes Park on Highway 36.  At the second stoplight, turn left onto Elkhorn Ave.  At the 
second stoplight on Elkhorn, turn left onto Riverside Drive.  Take Riverside Drive about 1 mile 
passing through two stop signs.  We are located at 300 Riverside Drive.  Just past the second 

left you will see our sign.  Take Audubon Street up to the Lodge.  

25 north out of Denver.  About 30 miles north of Denver take exit #243.  It is the exit for 
highway 66 and Lyons.  Turn left, which is west, onto highway 66.  Follow highway 66 to Lyons 
where it will merge with highway 36.  Take highway 36 to Estes Park.  At the second stoplight, 
turn left onto Elkhorn Avenue.  At the second stoplight on Elkhorn, turn left onto Riverside Drive.  
Take Riverside Drive about 1 mile passing through two stop signs.  We are located at 300 

cond stop sign on your left you will see our sign.  Take 
Audubon Street up to the Lodge.   

From Grand Lake on Highway 34 
Take highway 34 through Rocky Mountain National Park.  On the east side of the park follow 
highway 36 toward park headquarters and Estes Park.  At the first stoplight turn right onto 
Mary’s Lake Road.  About one quarter mile down Mary’s Lake Road, turn left onto Riverside 
Drive.  We are located at 300 Riverside Drive.  You will see our sign on the right.  Turn right and 

reet up to the Lodge.   

Allenspark or Nederland 
Enter Estes Park on highway 7.  At the second stoplight turn left onto highway 36.  At the next 
stoplight, turn left onto Elkhorn Avenue.  At the second stoplight on Elkhorn, turn left onto 
Riverside Drive.  Take Riverside about 1 mile passing through 2 stop signs.  We are located at 
300 Riverside Drive.  Just past the second stop sign on the left you will see our sign.  Take 
Audubon Street up to the Lodge.   

 
 

To Discuss Your Wedding Day: 
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Directions to The Historic Crags Lodge and The View Restaurant 

Enter Estes Park on Highway 34.  At the third stoplight, turn left onto Riverside Drive.  Take 
mile passing through two stop signs.  We are located at 300 Riverside Drive.   

Just past the second stop sign on the left you will see our sign.   Take Audubon Street up to the 

nd stoplight, turn left onto Elkhorn Ave.  At the 
second stoplight on Elkhorn, turn left onto Riverside Drive.  Take Riverside Drive about 1 mile 
passing through two stop signs.  We are located at 300 Riverside Drive.  Just past the second 

left you will see our sign.  Take Audubon Street up to the Lodge.   

25 north out of Denver.  About 30 miles north of Denver take exit #243.  It is the exit for 
highway 66 and Lyons.  Turn left, which is west, onto highway 66.  Follow highway 66 to Lyons 

Park.  At the second stoplight, 
turn left onto Elkhorn Avenue.  At the second stoplight on Elkhorn, turn left onto Riverside Drive.  
Take Riverside Drive about 1 mile passing through two stop signs.  We are located at 300 

cond stop sign on your left you will see our sign.  Take 

Take highway 34 through Rocky Mountain National Park.  On the east side of the park follow 
es Park.  At the first stoplight turn right onto 

Mary’s Lake Road.  About one quarter mile down Mary’s Lake Road, turn left onto Riverside 
Drive.  We are located at 300 Riverside Drive.  You will see our sign on the right.  Turn right and 

Enter Estes Park on highway 7.  At the second stoplight turn left onto highway 36.  At the next 
stoplight, turn left onto Elkhorn Avenue.  At the second stoplight on Elkhorn, turn left onto 
Riverside Drive.  Take Riverside about 1 mile passing through 2 stop signs.  We are located at 
300 Riverside Drive.  Just past the second stop sign on the left you will see our sign.  Take 



 

 

 
Historic Crags Lodge Wedding Service Referrals

 
Flowers 
Karen’s Flowers of Estes
Floral Design of Europe
Kim and Company 
 
Photography 
Visual Poetry 
Verge Photography 
Dave Russell Photography
Far Beyond Image 
Perfect Portrait 
 
Disc Jockies 
Top Hat Entertainment
Solid Sound 
DJ Ron Michaels 
Colorado Sound 
Standing Room Only
 
Bakeries 
Sweet Celebration 
Molly B's 
Colorado Rose Cake Company
Schmidt's Bakery 
 
Beauty Salon's and Spa's
Bella Capelli Hair Studio
Patti’s Hair care 
 
Favors 
Rocky Mountain Chocolate

 
Most all of these vendor websites can be found at:  
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Historic Crags Lodge Wedding Service Referrals

Karen’s Flowers of Estes 970-586-7673 
Floral Design of Europe 970-577-9999 

 970-577-1621 

303-345-4448 
 970-490-1581 

Dave Russell Photography 720-280-3126 
 970-685-1937 

970-586-7642 

Top Hat Entertainment 303-469-8928 
970-667-0646 
970-225-3900 
970-226-0600 

Standing Room Only 303-931-4740 

 970-443-3964 
970-586-2766 

Colorado Rose Cake Company 303-651-1440 
970-667-9811 

Beauty Salon's and Spa's 
Bella Capelli Hair Studio 970-586-9350 

970-586-3585  

Rocky Mountain Chocolate 970-586-6601 

Most all of these vendor websites can be found at:  www.estesparkweddings.com

 

To Discuss Your Wedding Day: 
Kathy – 970-586-6066 ext. 503 
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Historic Crags Lodge Wedding Service Referrals 

www.estesparkweddings.com 


