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The Peaks Resort and Golden Door Spa
POLICY STATEMENT FOR BANQUET EVENTS

BANQUET MENUS

Menu selections, room arrangements and other details pertinent to your
function should be submitted to the Catering Department at least three
weeks before your function date. Entrée selection on all banquet menus,
are limited to two choices with the exception of buffets, dietary or
religious reasons, and will be charged over and above the guarantee
number, based on the higher priced selection.

GUARANTEE

The Catering/Meeting Services Office should be notified of your expected
attendance five business days before your function. If the guarantee is for
more than 100 people, we will consider the number indicated on the
original arrangements to be correct. The guarantee is not subject to
reduction after this five-day deadline. A $100.00 service charge will be
applied to each food function if attendance is 20 people or less.

SPECIAL CATERING/MEETING SERVICES

Arrangements may be made through the Catering Office for the purchase
of freshly cut flowers and centerpieces. We would also be pleased to
assist you with special theme decorations, entertainment and ice
carvings.

DECORATIONS

Decorations or displays brought into the hotel by the guest must be
approved before arrival. Banners or display items may not be affixed to
any stationary, wall, floor, windows or ceiling with nails, staples, tape or
any other substance in order to prevent damage to the fixtures and
furnishings. The client agrees to be responsible for any damages done to
the function room or any other part of the hotel by the client, his guest,
invitees, employees, independent contractors or others under his control.
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AUDIO/VISUAL EQUPMENT AND SERVICES

We will be pleased to arrange for any audio/visual requirements for your
function, using equipment from our in-house staff. QOutside audio
equipment will not be allowed to run through our in-house system. A
20% labor charge is assessed on all audiovisual equipment.

BEVERAGE SERVICE

We offer a complete selection of beverages to compliment your function.
Please note the Colorado State Liquor Law regulates alcoholic beverage
sales and service. The hotel, as a licensee, is responsible for the
administration of these regulations. [t is our policy, therefore, that no
alcoholic beverage may be privately brought into the hotel.

FOOD SERVICE
The Peaks Resort is responsible for the quality and freshness of the food
served to our guests. Due to health regulations, all food served at the
hotel must be prepared by our culinary staff, and cannot be removed
from property.

FUNCTION ROOMS

The guaranteed minimum number of people anticipated assigns function
rooms. Room rental fees are applicable at the time of booking. We
reserve the right to change groups to a room suitable for the function if
the attendance decreases or increases.

SHIPPING AND RECEIVING

Packages for meetings may be delivered to the hotel no more than three
working days before the meeting date with prior notification. Storage
fees will be charged if packages arrive more than three days prior to the
event. The following information should be included on all packages:

/. Conference or Function Name
2. Hotel Contact

3. Client’s Name

4. Date of Function

Any alternative arrangements are to be approved by the hotel. Guests are
responsible for return shipping of all packages.

SECURITY

The hotel shall not assume responsibility for damaged or loss of any
merchandise or articles brought into the hotel or for any items left
unattended. With advanced notice, we will be pleased to provide
additional security for equipment or merchandise.
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BILLING

We ask that proper credit be established before any function. The hote/
reserves the right to request a full or partial payment before the
functions. If your organization wishes to be direct billed, a minimum of
$3000 must be spent in food, beverage, room rental and guestrooms.

PRICES

There will be an applicable service charge of 20%; State sales tax of 10.4%
on all food and beverage items and 8.4% on service charges. Prices are
subject to change with guaranteed pricing 60 days before the date of the
event. Additional labor fees may be applied if you do not meet the
required number of people for a buffet. We will serve a buffet below the
minimum number, however, an additional per-person charge will be
applied.

MEAL PERIODS

The time periods for functions are defined as follows: Breakfastis served
between

6.00 AM and 10:00 AM; Lunch is served between 11:00AM and 1.00PM;
Dinner/Reception is served between 5:00pm and 10.00PM
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BREAKS

The Cookie Jar

Freshly baked...
Assorted Cookies, Double Fudge

Brownies, Soft Drinks and Ice
Cold Milk, Our Custom Blend of
Coffee, Decaffeinated, and
Specialty Teas
$14.00 per person

Ice Cream, You Scream
Chocolate, Vanilla or Strawberry
Haagen-Dazs Ice Cream.
Assorted Specialty Toppings,
Chopped Nuts, Whipped Cream,
Cherries. Our Custom Blend of
Coffee, Decaffeinated, and
Specialty Teas
$18.00 per person

Golden Door Healthy Choice
Chilled Fruit Yogurts and Whole
Fresh Fruit, Granola, Multi-Grain

Bars, Dried Fruits and Nuts.
Assorted Fruit and Nut Breads.

Chilled Fruit Juices, Mineral

Waters, and Specialty Teas
$18.25 per person

South of the Border
Chile Rellenos, CornTortilla Chips
with Salsa Fresco, Churros and
Sopapillas with Honey. Fresh
Limeade, Soda and Mineral
Waters
$17.25 per person

Snack Attack

Tortilla Chips with Salsa and Guacamole, Baskets of Popcorn and Crisp
Kettle Potato Chips. Vegetable Crudite Served with Herb Dip. Malted Milk
Balls and Jelly Beans, Assorted Soft Drinks and Mineral Water
$8.25 per person

The Peaks Meeting Set

Your Meeting Tables will be set with Pads, Pens, and Mints
$2.50 per person/per day
The Peaks VIP Meeting Set

Your Meeting Tables will be set with Large 81/2 x11 Pads, Pens, Mints
and Bottled Water
$6.50 per person/per day

PACKAGE BREAKS

NUMBER ONE
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Wake up The Refresher
Freshly Baked Danish and Muffins Soft Drinks and Mineral Waters,
Fresh Orange, Grapefruit and Our Custom Blend of Coffee,
Tomato Juice. Our Custom Blend Decaffeinated, and Specialty
of Coffee, Decaffeinated, and Teas.
Specialty Teas
The Stretch

Freshly Baked Cookies, Rocky Road and White Chocolate Macadamia Nut
Brownies, Soft Drinks and Mineral Waters, Our Custom Blend of Coffee,
Decaffeinated, and Specialty Teas

$45.00 per person

NUMBER TWO
The Eye Opener
Seasonal Selection of Sliced Fresh The Refresher Plus
Fruits. Fresh Orange, Grapefruit Granola Bars and Whole Fresh
and Tomato Juice. Freshly Baked Fruit, Soft drinks, Mineral Waters
Danish and Muffins, The Peaks and Specialty Juices, Our Custom
Sticky Buns, Croissants, Jams and Blend of Coffee, Decaffeinated,
Butter and Specialty Teas

Our Custom Blend of Coffee,
Decaffeinated, and Specialty Teas

The Super Stretch
Freshly Baked Cookies, Rocky Road and Double Chocolate Fudge
Brownies, Ice Cream Bars or Jumbo Hot Pretzels, Soft Drinks and Mineral
Waters, Our Custom Blend of Coffee, Decaffeinated, and Specialty Teas

$55.00 per person
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PLATED BREAKFAST

In Order to Ensure Quality of Food and Service, Plated Breakfasts are Only
Suggested for Groups in Which All Attendees Will be Arriving and Dining
at the Same Time.

Big Billie’s Breakfast
Fresh Fruit Plate with Honey Yogurt Dressing, Scrambled Eggs with
Scallions and Mushrooms, topped with Cheddar Cheese, Crisp Bacon or
Sausage Links, Spiced Peach Half, Breakfast Potatoes, The Peaks Pastry
Basket with Jams and Butter. Orange Juice. Our Custom Blend of Coffee,
Decaffeinated, and Specialty Teas
$20.00 per person

The Grand View
Thick Slices of Cinnamon Raisin Bread French Toast with Grand Marnier
Egg Batter, Grilled Honey Glazed Ham, Spiced Peach Half, Maple Syrup,
The Peaks Pastry Basket with Jams and Butter, Freshly Squeezed Orange
or Grapefruit Juice, Our Custom Blend of Coffee, Decaffeinated, and
Specialty Teas
$21.00 per person

The Colorado Campfire
Melon Wedge with Lime, Poached Eggs Florentine, Char Grilled Buftfalo
Steak, Broiled Tomato Half, Breakfast Potatoes, The Peaks Pastry Basket
with Jams and Butter, Freshly Squeezed Orange or Grapefruit Juice
Our Custom Blend of Coffee, Decaffeinated, and Specialty Teas
$30.00 per person
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The Golden Door Spa Breakfast
A Wedge of Seasonal Melon with a Spa Muffin, Egg White Quiche with
Mushrooms, Tomatoes and Spinach, Freshly Squeezed Orange or
Grapefruit Juice, Green Tea
$25.00 per person

BREAKFAST BUFFETS
*Buffets Require a Minimum of 25 Guests or a $100.00 Labor Charge will
be Applied
The Time Saver Breakfast The Good Morning Breakfast
Fresh Orange, Grapefruit, Fresh Orange, Grapefruit,
Cranberry, and Tomato Juice. Cranberry, and Tomato Juice.
Sliced Seasonal Fresh Fruit and Sliced Seasonal Fresh Fruit and
Berries. Assorted Cold Cereals Berries. Assorted Cold Cereals
with Milk Whole Bananas. with Milk Whole Bananas.
Assorted Yogurts. Cinnamon Assorted Yogurts. Scrambled
French Toast with Maple Syrup. Eggs with Ham, Mushrooms, and
Fluffy Scrambled Eggs. Crisp Cheddar Cheese. Blintzes with
Bacon and Sausage Links. Fruit Topping. Oregon Blueberry
Breakfast Potatoes. Assorted Stuffed Pancakes with Maple
Breakfast Pastries. Syrup. Crisp Bacon and Sausage
Our Custom Blend of Coffee, Links. Breakfast Potatoes.
Decaffeinated, and Specialty Teas Assorted Breakfast Pastries. Our
$28.00 per person Custom Blend of Coffee,

Decaffeinated, and Specialty Teas
$32.00 per person

Colorado’s Favorite Breakfast
Fresh Orange, Grapefruit, Cranberry, Apple, and Tomato Juice, Fluffy
Scrambled Eggs. Crisp Bacon and Sausage Links. Breakfast Potatoes.
Sliced Seasonal Fresh Fruit and Berries. Assorted Breakfast Pastries, with
Butter and Jams. Our Custom Blend of Coffee, Decaffeinated, and
Specialty Teas
$26.00 per person
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BRUNCH
(Served between 7AM and 1PM)
*Brunch Buffets require a minimum of 50 people

The Hawks Nest
Fresh Orange, Grapefruit,
Cranberry, and Apple Juice
Display of Sliced Fresh Fruit
Salad Bar with Assorted
Dressings Pasta Salad
Waldorf Salad
Smoked Salmon and Bagels with
Flavored Cream Cheese
Scrambled Eggs with Wild
Mushrooms, Shallots, and Cheese
Crisp Bacon and Sausage Links
Cheese Blintzes with Blueberry
and Strawberry Fruit Toppings
Grilled Halibut with Red Wine
Sauce and Baby Shrimp
Grilled Boneless Breast of
Chicken with Tomato Basil Sauce
Wild Rice Pilaf Medley of Fresh
Vegetables
Display of Danishes, Muffins, and
Croissants with_ Jams and Butter
Dessert Display
Our Custom Blend of Coffee,
Decaffeinated, and Specialty Teas
$45.00 per person

The Eagles Perch
Fresh Orange, Grapefruit,
Cranberry, and Apple Juice
Display of Sliced Fresh Fruit
Tossed Seasonal Greens with
Chef’s Choice of Dressings
Mushroom Salad a la Greque
Shrimp Salad
Fresh Scrambled Eggs
Crisp Bacon and Sausage Links
Thickly Sliced French Toast with
Maple Syrup
Breast of Chicken Chasseur
Filet of Salmon Raspberry Buerre
Blanc
Beef Bourguinonne
Rice Pilaf
Medley of Fresh Vegetables
Display of Fresh Danishes,
Muffins, and Croissants
Dessert Display
Our Custom Blend of Coffee,
Decaffeinated, and Specialty Teas
$39.95 per person

Action Stations
(When Added to a Brunch or Breakfast Buffet)
Waffle Station or Omelet Station
$6.00 Additional per person
Labor Fee of $100 per Hour
Pitchers of Mimosas, Bloody Mary’s or Screwdrivers
$7.00 Additional per person
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LUNCH

(Lunch served Between 11.:00am and 1.00pm)
All Lunches Include:
Choice of Soup or Salad
Sourdough Rolls and Butter
Our Chef’s Selection of Fresh Vegetables and a Starch, Plus a Dessert
Our Custom Blend of Coffee, Decaffeinated, and Specialty Teas

Salads
Harvest Garden Salad Chef’s Choice of Dressing
A Blend of Seasonal Greens The Peaks Waldorf
topped with Cucumbers and Tart Apples, Crisp Celery and
Tomatoes Walnuts in Classic Waldorf
Chef’s Choice of Dressing Dressing with a Hint of Cinnamon
Grove Salad Caesar Salad
Sliced Fresh Pineapple, Romaine Lightly Tossed with
Honeydew, Cantaloupe and Caesar Dressing, Parmesan
Strawberries Honey Yogurt Cheese and Croutons
Dressing
Soup of The Day
The Peaks Salad The Chef’s Choice of Soup
Freshly Cut Greens with Julienne Made Fresh Daily
Carrots, Jicama, Fire Roasted
Peppers and Pine Nuts
Desserts

New York Style Cheesecake
Carrot Cake
Key Lime Pie
Mountain berry Flan
Chocolate Truffle Torte
Heath Bar Crunch
* Other Upgraded Desserts are also Available
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PLATED LUNCHES

(Lunches Served Between 11:00am and 1.:00pm)

The Peaks Broil
Sliced Sirloin with Mushroom
Bordelaise
$26.00 per person

Chicken Elizabeth
Breast of Chicken, Stuffed with
Ham and Swiss and Topped with
Mushroom and Tomato White
Wine Cream Sauce
$28.50 per person

Chicken Hunter’s Style
Boneless Breast of Chicken,
Roasted Topped with
Mushrooms, Tomatoes, Onions,
and Red Wine Sauce
$28.50 per person

Potlatch Salmon Filet
Marinated in_Juniper, Lemon,
Pepper and Olive Oil, Topped

with an Apple Glaze
$32.00 per person

® Poached Salmon with Sweet and
Sour Red Cabbage and Parsnip
Mashed Potatoes
$33.00 per person

Chicken Pecan
Finished wiOth a Tangy Dijon
Mustard

$28.00 per person

® Tamarind Chicken Stir Fry
Chicken, Gingerroot, Snow Peas,
Swiss Chard and Carrots served
with Fluffy Jasmine Rice
$22.00 per person

Grilled Sirloin Steak
With Toasted Pine Nuts and
Cabernet Demi-glace
$27.00 per person

Grilled Halibut (Seasonal)
Marked on the Grill and Oven
Finished, Served with Raspberry
Beurre Blanc
$32.00 per person

® Grilled Halibut Florentine
with Tequila-Tomato
Vinaigrette (Seasonal)
$32.00 per person

Petite Filet Mignon
Grilled Filet, with Port Wine
Sauce, Roasted Potatoes Chef’s
Selection of Fresh Market
Vegetables
$36.00 per person

Ricotta and Chicken
Boneless Breast Stuffed with
Ricotta Cheese and Spinach,

Topped with Tomato Basil Sauce
$29.00 per person
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Penne Pasta Marinara
Served with Garlic roasted Shrimp, Basil Ricotta and Country Olives
$26.00 per person

EXPRESS LUNCHEONS
(Lunches Served Between 11:00am and 1:00pm)
Served with Sourdough Rolls and Butter, Cookies or Brownies and
Our Custom Blend of Coffee, Decaffeinated, and Specialty Teas

Caesar Salad
The Classic with your Choice of Grilled Chicken, Salmon or Steak, Served
with Garlic Bread Sticks
Chicken $19.95 per person; Smoked Salmon $22.00 per person, Steak
$22.00 per person
(Select One Maximum of 50)

Seafood Salad Pita Pocket
Classic Combination of Salmon, Crab and Shrimp served with a Med/ley of
Fresh Crisp Vegetables and Fresh Fruit Garnish
$22.00 per person

The Western Ranch Sandwich
Grilled Chicken Breast served on a Kaiser Roll with Monterey Jack Cheese,
Thinly sliced Red Onion, Avocado and Tomato Topped with Ranch
Dressing Served with French Fries
$20.00 per person

The Peaks Cobb Salad
Fresh Garden Greens, Topped with Turkey, Avocado, Blue Cheese, Red
Onion, Bacon and Hard Boiled Egg, Served with Chefs Vinaigrette
Dressing
$19.00 per person
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Corporate Croissant
Choice of Roast Beef and Cheddar, Ham and Monterey Jack or Turkey and
Swiss on a Croissant, with Lettuce, Tomato, Pickle, and Appropriate
Condiments Served with Artichoke Pasta Salad
$21.00 per person

Brooklyn Deli Plate
Corned Beef, Ham and Turkey with Swiss Cheese Served on Marble Bread,
Garnished with Lettuce, Pickles, Tomatoes, and Olives Served with
Appropriate Condiments and Potato Salad
$21.00 per person
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LUNCHEON BUFFETS
(Lunches Served Between 11.00am and 1:00pm)
*Buffets require a minimum of 25 guests or a $5.00 per person service
charge will be added

Served with Our Custom Blend of Coffee, Decaffeinated, and Specialty
Teas
Add Chef’s Choice of Soup of the Day for an Additional $4.00 per person

(Roll-in)
Working Lunch
Assorted Pre-Made Deli Sandwiches Cut in Halves

Pasta Vinaigrette Salad

Vegetables and Dip
Tortilla Chips and Salsa

Assorted Cookies and Brownies
$31.00 per person

The Tijuana Brass The Deli Buffet
Tex Mex Salad Marinated Vegetable Salad
Spicy Corn and Shrimp Salad Baked Potato Salad,
Beef and Chicken Tacos, Cheese Pasta Salad
Enchiladas, Sliced Ham, Turkey, Roast Beef
Refried Beans Cheddar and Swiss Cheese
Condiments that include: Lettuce, Sliced Tomatoes, Red
Shredded Lettuce, Salsa, Grated Onion and Pickles
Cheese, Sour Cream, Diced Relish and Condiments
Tomatoes, Green Chili’s Assorted Deli Rolls and Bread's
and Guacamole, Flour and Corn Assorted Cookies and Brownies
Tortillas, Blue Corn Chips $33.00 per person
Carmel Flan

$34.00 per person

The Oriental
Asian Chicken Salad
Coconut Chicken
Sweet and Sour Pork
White Rice
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Stir Fried Vegetables
Egg Rolls with Sweet and Sour and Hot Mustard Sauces
Fortune Cookies
$33.00 per person

BOX LUNCHES
The Wilson Wrap
A Fresh Spinach Wrap
Rolled and Filled With
Grilled Pesto-Marinated Chicken Ophir Passage
Strips Roasted Breast of Turkey, Sliced

Roma Tomatoes, Black Olives,
Alfalfa Sprouts, and Asiago
Cheese
Antipasto Salad
Potato Chips
Whole Fresh Fruit
Candy Bar
Assorted Cans of Soda
$25.00 per person

The Mountaineer Special
Honey Stung Fried Chicken
Carrot Sticks
Celery Sticks
Pickles
Individual Bags of Potato Chips
Whole Fresh Fruit
Double Fudge Brownies
Assorted Cans of Soda
$26.00 per person

Ham and Swiss Cheese Served
with Lettuce and Tomato on a
Hoagie Bun
Tortellini Salad
Carrot Sticks, Celery Sticks,
Pickles, Olives,

Potato Chips
Whole Fresh Fruit
Chocolate Chip Cookies
Assorted Cans of Soda
$22.50 per person

St. Andrews Green
Vegetarian With Cream Cheese,
Lettuce, Tomatoes, Avocados,

Alfalfa Sprouts, and Cucumbers,
Served on Whole Grain Bread,
Cole Slaw
Potato Chips
Whole Fresh Fruit
Cookie
Assorted Fresh Fruit
$21.50 per person
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LUNCHEON PICNIC BUFFETS
(Lunches Served Between 11:00am and 1.:00pm)
*Picnic Buffets require a minimum of 50 guests
Served with Our Custom Blend of Coffee, Decaffeinated, and Specialty
Teas
Customize your Event with a Grill Chef at $100.00|Hr. (Two Hour
Minimum)

Mr. Potato Head
Caesar Salad
Old Fashioned Potato Soup
Fried Chicken
Jumbo Baked Potatoes
Toppings. Bacon Bits, Butter,
Sour Cream, Shredded Cheese,
Broccoli, Salsa, Chili, Guacamole,
Scallions, and Blue Cheese Crumbles
Potato Chips
Sweet Potato Bread Pudding
with Dried Cranberries
and Maple Whipped Cream
$32.00 per person

Mountain Side Picnic
Sliced Seasonal Fresh Fruit
Rotini Primavera
Tossed Seasonal Greens, Choice of Dressing
Marinated Vegetable Salad
German Potato Salad
Corn on the Cob
BBQ Ribs
BBQ Chicken
Grilled New York Strip Steak
Baked Beans
Washington Apple Tort
Willamette Valley Cherry Pie
$45.00 per person

Old Fashioned Summertime Picnic
Homemade Potato Salad
Country Cole Slaw
BBQ Chicken
Hamburgers and Hot Dogs
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Jumbo Bratwurst
Condiments
Baked Beans, Apple Cobbler
$30.00 per person
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DINNERS
Our Dinner Selections Include.
Choice of Soup or Salad and Dessert
Oven Fresh Sliced Bread with Creamy Butter
Chef’s selection of Vegetable and Starch
Our Custom Blend of Coffee, Decaffeinated, and Specialty Teas

Starters
The Peaks Salad Harvest Garden Salad
Freshly Cut Garden Greens Blend of Lettuce Topped with
Topped with Julienne Carrots, Cucumber and Tomatoes
Jicama, Fire Roasted Red Peppers, Chef’s Choice of Dressing
and Pine Nuts
Chef’s Choice of Dressing
Caesar Style Salad
Classic Spinach Salad Crisp Romaine
Served with Red Onion, Shaved Parmesan Cheese and
Mushrooms, Hard Boiled Eggs Croutons
and Warm Bacon Dressing Classic Caesar Dressing

Chef’s Specialty Soup Selection

Seafood Bisque
$7.95 per person

Iced Gulf Shrimp
Served with Cocktail Sauce and Lemon Wedge on a Bed of Lettuce
$12.95 per person

Desserts

New York Style Cheesecake * Other Upgraded Desserts are
Carrot Cake also Available
Key Lime Pie *Fresh Fruit Tart
Mountain berry Flan *Espresso Creme Brulee
Chocolate Truffle Torte *Flourless Chocolate Cake
Heath Bar Crunch
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