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Inverness Hotel and Conference Center Banquet & Catering Menus Dinner



Revised 6/01/2014



The County Dinners



All Plated Dinners are served with Freshly Baked Artisan Rolls and Butter, Freshly Brewed Regular and Decaffeinated Coffees, Hot or Iced Teas Develop Your Own Menu by Selecting One Item From Each of the Following Courses:



First Course



Caesar Salad of Petite Romaine Lettuce Hearts with Basil Focaccia Crostini, Shaved Parmesan-Reggiano, Roasted Garlic Caesar Dressing



Baby Spinach, Arugula and Lola Rosa Salad with Warm Brie wrapped in Phyllo, Marinated Red and Yellow Beet Curls, Fresh Raspberries, Orange Segments and Candied Pecans, Aged Red Wine Vinaigrette



Lobster and Shrimp Bisque with Truffled Crème Fraiche and Snipped Herbs



Grilled Hearts of Romaine Lettuce, House Smoked Salmon, Parmesan-Cumin Twist, Lime Yogurt Dressing



Roasted Colorado Corn Chowder with Fire-roasted Green Chili and Local Potatoes



Inverness Green Salad with Marinated Beets, Sherry-spiked Tomatoes and Daikon Curls



Radicchio and Bibb Lettuce with Grilled Portobello Mushrooms, Red Wine Braised Sweet Onions, And Marinated Carrot Curls Granny Smith Apple Dressing



Tomato and Cream Sherry Volute with Dungeness Crab and Morel Mushrooms



Bouquet of Seasonal Baby Greens, wrapped in Cucumber Vase with Baby Buffalo Mozzarella and Baby Heirloom Tomatoes Aged Balsamic Vinaigrette ($3.00 per Person Surcharge)



Plated Entrées



All Dinners Include Chef’s Selection of Fresh Vegetables



Douglas



Herb Seared Tenderloin of Beef and Seafood- stuffed Broiled Half Australian Lobster Tail Horseradish Potato Puree $94.00



Jefferson



Herb Roasted Natural Chicken Breast with Peppercorn Pan Gravy, Piquillo & Sweet Corn Risotto $51.50



Gunnison



Fire Grilled Beef Tenderloin, Caramelized Cipollini Onion, Marsala Pan Sauce and Crumbled Gorgonzola Cheese Horseradish Whipped Potatoes $66.50



Larimer



Herb Grilled Petite Tenderloin Steak & Roasted Garlic Seared Shrimp Crimini Mushroom and Boursin Risotto, Rosemary Demi-Glace $68.00



Arapahoe



Florentine Stuffed Chicken, Chardonnay Dijon Cream Sauce Roasted Tomato & Chevre Polenta $55.50



Adams



Cider Brined Pork Tenderloin, Riesling Pear & Apple Compote, Sweet Potato Hash Pancetta Braised Brussel Sprouts $58.00



All Prices Subject to a Taxable 23% Service Charge and 4.25% Sales Tax Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of Foodborne Illness



Revised 6/01/2014 Teller



Citrus Grilled Salmon, Coconut Infused Purple Rice, Pineapple Mango Relish, Papaya Cream Sauce and Gingered Broccolini $56.00



Grand Duet



Filet Beef Tenderloin paired with Pacific Salmon, Port Wine Demi-Glace Kalamata Olive Tomato Relish and Smoked Cheddar Whipped Potatoes $68.50



Vegetarian Options



Asparagus Ravioli with Roasted Garlic Pomodro Sauce and Broccolini $45.00 Quinoa Stuffed Eggplant with Roasted Pepper Marinara $47.00



Grilled Vegetable and Sweet Corn Risotto En Croute with Thyme Basil Cream Sauce $47.00 Seasonal Baby Vegetable Sauté with Charred Red Pepper-Tomato Coulis Served over Whole Wheat Penne $47.00



Grande Finales



Orange Hazelnut Coffee Cream Cake Raspberries and Oranges in syrup with a Hazelnut Brittle (GF)



Classic Floating Island Vanilla Anglaise, Baked Soft Meringue drizzled with House-made Toffee Pieces and Mixed Berries (GF) Jack Daniel’s Whisky Fudge Cake Blackberry Coulis and Orange Caramel Sauce with Bourbon Cream



Blueberry Peach Crumble Blueberry-Peach Tart topped with Oat Crumble, Huckleberry Sauce and Mascarpone Cream Crème Brulée Bergamot Orange Crème Brulée with Mixed Berries and Brandy Snap Tuile



Raspberry Almond Citrus Tart Lemon Tart with Almond Cream, Lemon Curd, Candied Almonds, Mandarin Orange Flower garnished with Raspberries Trio of Profiteroles Mini Fruit, Tiramisu, Dulce de Leche Profiteroles paired with Trio of Sauces Banana Crème Caramel Inverted Banana Custard with Fried Kataifi and Strawberry Coulis



Peanut Butter Crunch Cake White Chocolate Peanut Butter Mousse topped with Dark Chocolate Ganache



More than one choice of plated entrée selection will be billed at the higher priced entrée. Maximum of 2 selections are permitted. Additional selections will incur an additional surcharge of $7.00 per person All Prices Subject to a Taxable 23% Service Charge and 4.25% Sales Tax Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of Foodborne Illness



Revised 6/01/2014



Colorado Buffets



All Dinner Buffets Include: Freshly Brewed Regular and Decaffeinated Coffees, Hot Tea and Hot Chocolate Minimum 50 Persons Buffet Prices Based on One and Half-Hours of Service



The Wild West



Chuck Wagon Tossed Salad with Sidewinders Ranch Dressing Black Bean - Roasted Corn Salad Tomato and Bermuda Onion Salad Rustic Red Potato Salad with Bacon and Mustard Grilled Vegetable Antipasto Hearty Relish Tray with Charred Tomato Salsa Black Bean Soup with Sour Cream and Jack Cheese



Please Select Four Entrées Petite Mesquite Broiled New York Steak with Grilled Onions and Mushrooms Baby Back Barbecued Pork Ribs Fresh Skillet Seared Pecan Maple Glazed Salmon Steak Lime Honey Barbecued Breast of Chicken Grilled Swordfish with Prickly Pear Butter  Carved Grilled Leg of Lamb with Date, Olive and Rosemary Pan Gravy Pan Seared Pacific Salmon with Black Garlic Cream Sauce Seared Chicken Medallions with Shallot Balsamic Sauce with Mushroom Polenta and Thyme __



Baked Potato Bar Sour Cream, Butter, Shredded Cheese, Bacon, Scallions Cowboy Ranch Beans Corn-on-the-Cob with Butter House-made Cornbread, Biscuits and Jalapeno Breadsticks with Honey Butter __ Ben and Jerry’s Ice Creams Caramel Apple Tarts Chocolate Praline Petite Four Warm Peach Cobbler, Crème Anglaise Drizzle $83.00







Chef’s Fee Apply at $125.00 per Chef per Hour on Carved Items



All Prices Subject to a Taxable 23% Service Charge and 4.25% Sales Tax Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of Foodborne Illness



Revised 6/01/2014 The Trail Boss Traditional Caesar Salad with Parmesan Croutons Spinach and Arugula with Grilled Portobello Mushrooms and Marinated Asparagus Spiced Shrimp and Tomato Shooters Cucumber and Red Onion Salad with Toasted Pine Nuts and Aged Red Wine Vinegar Wild Mushroom Bisque







Please Select Three Entrées Roasted Natural Chicken Breast with Dutch Oven Vegetables and Natural jus Grilled Swordfish with Smoked Ranchero Sauce and Roasted Corn Salsa Herbed Rubbed Salmon with Country Risotto and Lemon Beurre Blanc Baked Sea Bass with Yucatan Spices, Coconut and Black Bean Rice Pilaf Pistachio Crusted Lamb with Garlic Jus and Oven Roasted Tomatoes Pesto Crusted Chicken Breast with Thyme Skillet Potatoes and Pancetta  Roasted Pork Loin with Three Pepper Ragout and Tamarind Demi Carved to Order Roasted Herb Crusted Whole Strip Loin of Beef with Roasted Tomato Demi Freshly Baked Artisan Rolls with Butter An Abundant Assortment of Cakes, Tortes, Fruit Tarts, and French Pastries $78.00



Las Animas Colorado



Petite Greens with Jicima and Orange, Cilantro Lime Dressing Crunchy Spiced Cabbage Slaw with Poppy Seeds and Cracked Peanuts Cilantro Grilled Chicken Salad with Tomato, Onion and Radishes, Cilantro Dressing Local Corn and Roasted Pobalno Chile Chowder Chipotle Rubbed Chicken Quesadillas



Please Select Three Entrées Adobe Chicken Breast with Fideo and Grilled Tomatillo Salsa Chicken Enchiladas with Smoked Cheddar and Pasilla Chile Sauce Spiced Gulf Shrimp Lightly Sautéed with Sweet Onions, Poblano and Tomato Char-broiled Salmon and Pineapple Salsa



 Ancho Chile Rubbed Whole Strip Loin of Beef, Carved to Order Served with Chipotle Béarnaise  Ancho Chili Rubbed Pork Loin, Carved to Order with Prickly Pear BBQ  Fajita Station: Tender, Sizzling Beef and Spicy Chicken Presented with Grilled Onions, Peppers, Warm Flour Tortillas, Sour Cream, Guacamole and Salsa Freshly Baked Artisan Rolls with Butter Margarita Cheese Cake, Tequila Lime Sorbet, Fruit Empanadas and Kahlua Flan







$72.50



Chef’s Fee Apply at $125.00 per Chef per Hour on Carved/Station Items



All Prices Subject to a Taxable 23% Service Charge and 4.25% Sales Tax Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of Foodborne Illness



Revised 6/01/2014 The Railroad Array of Sushi including California Rolls with Wasabi, Soy Sauce and Pickled Ginger (4pc total per person)



Cucumber and Seaweed Salad, Sesame Dressing Soba Noodles with Green Onions and Sweet Chile Green Papaya Martinis with Cracked Peanuts, Cilantro and Thai Dressing



Entrées Teriyaki Beef and Shrimp and Broccoli with Sticky Rice Citrus Macadamia Nut Crusted Mahi Mahi with Papaya Salsa Hoisin BBQ Baby Back Ribs, Stir Fried Vegetables Crispy Vegetarian Spring Rolls and Pot Stickers with Sweet and Sour Sauce Stir Fried Rice with Asparagus and Shiitake Mushroom Oyster Sauce Desserts Pineapple Upside Down Cake with Tahitian Vanilla Sauce Coconut Pudding Bread Pudding Chocolate Macadamia Nut Cream Pie Hilo Lime Pie $76.00



Molly Brown



Tossed Baby Lettuce with Orange Segments, Island Piñon Nuts and Marinated Cucumbers with Lime Vinaigrette Chilled West Indian Shrimp Salad with Red Peppers & Green Papaya served in Coconut Shells Peppered Pineapple & Couscous tossed with Cilantro, Tomato & Curried Coconut Dressing Rare Seared Sesame Crusted Tuna tossed with Antiguan Green Beans, Fresh Mango & Nutmeg Emulsion 



Entrées Whole Reef Mahi Steamed in Banana Leaves with Tropical Fruit Salsa & Aromatic Vegetables Sugar Cane Rubbed Pork Loin Carved to Order with Tamarind Demi Served with Island Sweet Rolls & French Creole Mustard



Seared Sugar Cane Skewered Chicken Sticks with Sweet Potato Puree & Papaya Butter Sauce Caribbean Pepper pot Stew with Mussels & Rock Shrimp Desserts Jamaican Rum Fruit Flambé with Vanilla Bean Ice cream Toasted Coconut Cream Cake Assorted Cookies $62.00







Chef’s Fee Apply at $125.00 per Chef per Hour on Carved/Station Items



All Prices Subject to a Taxable 23% Service Charge and 4.25% Sales Tax Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of Foodborne Illness



Revised 6/01/2014 Roxborough Park



Mini Buffalo Mozzarella and Roma Tomatoes, Olive Oil and Balsamic Syrup Caesar Salad Bowl with Focaccia Croutons and Shaved Parmesan Cheese Tortellini Salad with Toasted Pine Nuts, Plum Tomatoes and Fresh Basil Zuppa Pasta e Fagioli Hand Made Pizzas to Include: Four Cheese, Meat Lovers and Grilled Vegetable



Entrées Chicken Parmesan with Penne and Roasted Garlic Marinara Wild Mushroom Raviolis with Pesto Cream, Artichoke Hearts, Roasted Red and Yellow Peppers Sautéed Italian Squashes Herbed Garlic Bread Sticks and Loaves of Country Breads Desserts Florence Style Cannoli Mini Pastries $56.00



The Outfitter



Inverness Cobb Salad Station: Ancho Grilled Chicken, Pancetta Crumbles, Goat Cheese, Palisade Sweet Corn, Baby Pear Tomatoes, Avocado High Plains Greens with Chipotle Ranch Dressing



Dried Stone Fruit and Wild Rice Salad with Toasted Almonds Olive Oil Poached Beet Salad with Smoke Quail Sweet Corn and Roasted Poblano White Bean Chowder



Venison Port Sausage with Assorted Mustards, Chutneys and Crusty Bread Ancho and Cumin Spiced Buffalo Sloppy Joes Antelope Sliders with Roasted Garlic Aioli and Sweet Tomatillo Salsa Buttermilk Fried Brook Trout Po Boys with Shredded Lettuce, Tomatoes and Crisp Onions Warm Seasonal Stone Fruit Crisp with Cinnamon Ice Cream Mint Chocolate Chip Cheesecake, Double Chocolate Colorado Stout Sauce Stranahan Whiskey Deep Dish Pie $77.00



Vegetarian Substitutions Four Cheese Tortellini, Sautéed Asparagus, Crimini Mushrooms and Sundried Tomatoes tossed in a Basil Pesto Cream. Chana Masala-Curry Spiced Chickpea Stew with Tomatoes, Green Chilies, Spinach and Potatoes Gingered Vegetable Stir-Fry with Crispy Tofu and Brown Rice Pilaf Baked Macaroni Pasta with Cauliflower and Gruyere Mornay topped with Truffled Bread Crumbs Portobello Mushroom Ratatouille Baked with Radiatore Pasta All Prices Subject to a Taxable 23% Service Charge and 4.25% Sales Tax Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of Foodborne Illness



Revised 6/01/2014 Customized Options All menu prices are subject to change. A Server Fee of $100.00 will be assessed for any meal service with guarantee less than 20 persons



Continental Breakfast • No Minimum Requirement • Buffet Prices Based on One Hour of Service, Each Additional Hour of Service Add an Additional $7.00 Per Person



Breakfast Buffets • Minimum of 30 Persons Required • Buffet Prices Based on One Hour of Service, Each Additional Hour of Service Add an Additional $7.00 Per Person • If Less than 30 Persons, Please Inquire with Conference Manager or Catering Manager for Menu Price and Modifications to Menu



Lunch Buffets and Estes Park Action Stations • Minimum of 50 Persons Required • Buffet Prices Based on One Hour of Service, Each Additional Hour of Service Add an Additional $9.00 Per Person • If Less than 50 Persons, add $ 10.00 per Person to Menu Price • If Less than 30 Persons, Please Inquire with Conference Manager or Catering Manager for Menu Price and Modifications to Menu



Dinner Buffets • Minimum of 50 Persons Required • Buffet Prices Based on One and Half- Hour of Service, Each Additional Hour of Service Add an Additional $11.00 Per Person • If Less than 50 Persons, add $ 10.00 per Person to Menu Price • If Less than 30 Persons, Please Inquire with Conference Manager or Catering Manager for Menu Price and Modifications to Menu



Staffing Coat Room Attendant Lounge Attendant Registration Attendant/Event Greeter Additional Waiters Above Standard Staffing White Glove Service



$ 75.00 per Attendant $ 75.00 per Attendant $ 75.00 per Attendant $ 35.00 per Waiter, per Hour, Four Hour Minimum per Waiter $ 1.50 per Waiter



Miscellaneous Services and Enhancements Self Parking Valet Parking



Complimentary $ 12.00



Menus and Signage Printed Menus $ 1.50 - $ 5.00 per Place Setting Directional and Lobby Signage $ 35.00 and Up per Sign Lobby Signage Must be Professional or Purchased From Hotel



Teambuilding events, on or off-site are available through our in-house Destination Management staff. Theme decoration rental and planning services are available Rental items including ceremony arches and centerpieces are available Table Linens and napkins are available in a wide variety of colors to accent your event. Standard linen is white, standard napkins are white, black or gold State-of-the-art audio-visual services and equipment are available through our in-house multi-media staff Tents are available upon request. Price may vary based on needs.



Ice Carvings Let us help you create a special memory. Your Catering or Conference Manager can discuss specific needs and pricing.



Floral Creations Make your event more unforgettable with flowers. Allow us to schedule a personal consultation with our floral designer. Cakes Special Occasion Cakes Bar and Bat Mitzvah Cakes Cake Cutting Charge of



Pianos Columbine Room – Baby Grand Piano



$ 3.00 - $ 8.00 per Person $ 3.00 - $ 8.00 per Person $ 3.00 per Person if guest provides cake $ 100.00



All Prices Subject to a Taxable 23% Service Charge and 4.25% Sales Tax Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of Foodborne Illness



Revised 6/01/2014 Terms and Conditions Food and Beverage • The Inverness Hotel and Conference Center is the sole provider of all food and beverages served in the banquet facilities. • Currently, a taxable 23% Service Charge plus applicable sales tax is required for all food and beverage functions. • The State of Colorado regulates the sale and service of alcoholic beverages. • The Inverness Hotel and Conference Center is responsible for the administration of these regulations. • It is the Inverness policy to serve only those patrons 21 years and older, and may refuse service to any guest without proper identification.



Food and Beverage Minimums • A food and beverage minimum at The Inverness Hotel and Conference Center varies due to event site and number of people attending the event. • The minimum requirements do not include a 23% taxable service fee and applicable tax, which is currently 4.25%. • When guest counts do not exceed 30 people, an additional service charge will apply. • Additionally, a menu price surcharge may apply. • Split entrée selections will be charged at the higher menu price. • A Maximum of 2 selections is permitted. Additional selections will incur an additional surcharge of $7.00 per person.



Guarantee • Please inform your Catering or Conference Manager of the number of guests attending your event no later than 72 business hours prior to the event. • After that time, a count may increase, but it cannot decrease. • If the guaranteed number is not provided, the estimated attendance on the contract will become the guarantee.



Payment Terms • The Inverness Hotel and Conference Center will hold space for up to ten (10) days without a deposit. • A non-refundable deposit is required at the time of contract. • Fifty (50) percent of the total payment is due in a schedule of three or less payments; set up to be paid prior to the event. • The final payment is due no less than 72hours prior to the event. • A complete and signed credit card authorization form must be on file for any remaining balance.



Guest Rooms • A block of guest rooms may be reserved for your group at a special group rate. • Please be aware that reservations must be made (forty-five) 45 days prior to the arrival date or the contracted due date, after which any remaining rooms not reserved will be released for general sale. • We will continue to accept reservations after the agreed upon due date on a space available basis. • The Inverness Hotel and Conference Center reserves the right to renegotiate rates after the agreed upon due date. Shipping and Receiving • All materials and boxes shipped to the Inverness Hotel and Conference Center must be clearly marked with the group name and event date. • Materials should clearly indicate hotel contact person. • Return shipments are subject to handling fees.



All Prices Subject to a Taxable 23% Service Charge and 4.25% Sales Tax Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of Foodborne Illness
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