
Plated Duet Dinner

Choice of One StarterÉ
Shrimp and Scallops

Baked in a rich champagne cream sauce and presented in warm puff pastry
Or

Shrimp Cocktail served with a lemon wedge and spicy cocktail sauce
Or

Asian Pork Potstickers on a bed of spicy Chili Sauce
*

Choice of One SaladÉ
Salad of Mixed Seasonal Greens accompanied by Ruby Red Grapes,

Gorgonzola Cheese, Candied Walnuts and Raspberry Vinaigrette
Or

Traditional Caesar Salad
*

Select Any Two of the Following EntrŽes
Both selections will be presented in a smaller portion on one plateÉ

Pan-seared Filet Mignon finished with Herbert Sauce
(Herbert Sauce is Our Specialty~Peppered Mango Chutney)

Filet of Salmon with Sun Dried Tomato Cream Sauce
Pistachio Crusted Halibut With Lemon Garlic Butter
Pan-seared Pork Medallions with a Fig Cream Sauce
SautŽed Jumbo Prawns with a Fresh Tarragon Cream

Seared Duck Breast with a Cranberry Currant Balsamic Reduction
*

Accompanied by ChefÕs Selection of Fresh Vegetables and Starch
Warm Rolls and Creamy Butter

*
ChefÕs Selection of Dessert

Coffee, Iced Tea and Water Service

$48.00++ per person

Prices above do not include 7.9% Colorado State Tax and 20% Service Charges  (02/2007}



Plated Dinners
Dinners include:

Salad of Mixed Seasonal Greens accompanied by Ruby Red Grapes,
Gorgonzola Cheese, Candied Walnuts and Raspberry Vinaigrette

Selection of Fresh Vegetables and Herbed Mashed Potatoes
Warm Rolls and Creamy Butter

ChefÕs Dessert Selection
Coffee, Iced Tea and Water Service

EntrŽe Selections:
Pistachio Crusted Halibut

With a Lemon Garlic Butter
*

Grilled New York Steak
Served with a Madiera Veal Demi Glace

Prepared medium
*

Oven-roasted Pork Loin
Served with a Fig Cream Sauce

*
Filet of Salmon

Pan seared and served with a Sun Dried Tomato Cream Sauce
*

Chicken in Puff Pastry
With Free Stone Peach Jalapeno Chutney

*
Pepper Steak Herbert

Filet Mignon finished with a Peppered Mango Chutney
*

Price List:
Halibut $34.00++ per person

New York Steak  $36.95++ per person
Pork Loin  $28.95++ per person

Fillet of Salmon $30.00++ per person
Chicken in Puff Pastry  $29.00++ per person

Filet Mignon  $45.00++ per person

Prices listed do not include 20% service charge and 7.9% tax



Celebration Dinner Buffet

Festive Salad Buffet
Featuring mixed fresh greens, shredded cheeses, olives, tomatoes and more.

Served with a raspberry vinaigrette and ranch dressing

Please Select Two of the Following EntreesÉ

Carved to Order Roast Prime Rib of Beef
With Au Jus and Creamy Horseradish

Filet of Salmon with a Sun Dried Tomato Cream Sauce

Seared Pork Loin With a Fig Cream Sauce

Herb Roasted Chicken Breast with Lemon, Garlic and Rosemary

Confetti Cheese Ravioli in Sun Dried Tomato Cream

**
Fresh Herbed Mashed Potatoes

ChefÕs Selection of Fresh Vegetables
A Variety of Warm Rolls with Creamery Butter

**
Dessert Buffet Featuring

A Selection of Our House Favorites

Coffee, Iced Tea and Water Service

$36.00++ per person

35 person buffet minimum please
Prices do not include 20% service charge and current 7.9% tax)   (02/2007}



Gala Dinner Buffet

Seasonal Green Salad
Featuring mixed fresh greens, shredded cheeses, olives, tomatoes, and more.

Served with ChefÕs choice of Two Dressings
**

Please Select Two of the Following EntreesÉ

Oven-roasted Salmon with a Sun Dried Tomato Cream Sauce

Herbed Roasted Chicken with a Pomadoro Sauce and Parmesan Cheese

Homestyle Braised Pot Roast with a Baby Carrot au jus

Confetti Ravioli with Sun Dried Tomato Cream

Pork Loin with Fig Cream Sauce

**
Herbed Mashed Potatoes

ChefÕs Choice of Fresh Vegetable Accompaniment
Variety of Rolls and Butter

**

Dessert Buffet Featuring
A Selection of Our House FavoritesÉ

Coffee, Iced Tea and Water Service

$30.00++ per person

35 person buffet minimum please
Prices do not include 20% service charge and current 7.9% tax)  (02/2007}



Best OÕ the West BBQ

Garden Salad Bowl with Two Dressings

ChefÕs Specialty Salad

Shredded Barbecued Pork

Herb Marinated Grilled Chicken Quarters

Sliced Spicy Hot Link Sausage

Ranch Style Beans
Corn Cobbettes

Warm Rolls and Butter

Assorted Dessert Display

Coffee, Iced Tea  and Water Service

$26.00++ per person

35 person buffet minimum please

Prices above do not include 7.9% Colorado State Tax and 20% Service Charges  (02/2005}



Hors DÕoeuvres and Reception Fare
Hors DÕoeuvres selections are priced per person for two pieces of each

Hot Selections
Scallops Wrapped in Bacon  $4.50

Variety of Petite Quiche  $4.00
Spanikopita {spinach, feta in phyllo}  $4.00

Petite Beef Wellington  $5.00
Sausage Stuffed Mushrooms  $4.00

Crabmeat, Spinach and Artichoke Stuffed Mushrooms $4.50
Meatballs Ð Asian Style or Sweet and Sour  $3.00

Vegetable Spring Rolls  $3.00
Crabcakes  $4.50

Shrimp Dumplings $4.50
Steamed Pork Potstickers  $4.00

Santa Fe Chicken Eggrolls with jalapeno cream  $3.50

Chilled Hors DÕoeuvre Selection
Smoked Salmon with Herb Cheese on Rye Toast  $4.00

Peanut Curry Chicken Satays $2.50
Tabuli Stuffed Cherry Tomatos $2.50

Chilled Shrimp with Cocktail Sauce  $6.00
Baby Shrimp and Dill Cream Cheese on Cucumber  $4.00
Bruschetta with Goat Cheese and Sun-dried Tomato  $3.50

Bruschetta with Mozzarella, Basil and Tomato  $3.50
Curried Chicken Salad on a Cucumber Round $2.50

Tuna Tartar on a Wonton Chip $3.50

Most cold items are suitable for passing

Please add 20% service charge and 7.9% state tax to all food items listed.
(02/2007}

Reception Stations
Served in conjunction with a minimum order of 3 hors dÕoeuvres items



                       Carving Stations

Slow Roasted Prime Rib of Angus Beef
Minimum of 30 people ~ $13.00 per person

BBQ Spiced Pork Tenderloin
Minimum of 25 people ~ $8.00 per person

Roast Sirloin of Beef
Minimum of 25 people ~ $8.00 per person

Sage and Garlic Rubbed Turkey Breast
Minimum of 25 people ~ $6.00 per person

Roast Tenderloin of Beef with Herbert Sauce
Minimum of 25 people ~ $16.00 per person

All carving stations include sliced rolls and condiments
Carver Fee = $50.00 each

Pasta Bar
Tortellini and Penne

SautŽed with ChefÕs choice of meats and vegetables
And served with Tomato Basil and Alfredo Sauces

Presented with Warm Garlic Parmesan Bread
Shredded Parmesan and Red Pepper Flakes

$8.95 per person plus $50.00 ChefÕs fee
30 person minimum

Please add 20% service charge and 7.9% state tax to all food items listed.
(02/2007)



Reception Displays priced per person

Antipasto
Selection of Peppers, Olives, Prosciutto, Marinated Mushrooms, Salami, Mozzarella,

Artichoke Hearts and Sliced Baguettes
$5.00

Smoked Salmon Baked Cream Cheese Spread
Served with toast points

$6.95

Southwest Queso Dip
Spicy Blend of Melted Cheeses

Served with Multicolor Tortilla Chips, Salsa and Guacamole
$3.50

Artichoke Crab and Spinach Dip
Served warm with sliced baguettes and tortilla chips

$5.00

Fresh Vegetable CruditŽs
With Herb Ranch or Blue Cheese Dip

$3.00

International and Domestic Cheeses
With red grapes and crackers

$4.50

Fresh Seasonal Fruit Display
$3.00

Please add 20% service charge and 7.9% state tax to all food items listed.
(02/2007)



Wine List
Sparkling Wines and Champagnes

Frexinet Carta Nevada Brut 21.00
Korbel Brut 31.00
Charles Heidsieck Brut Reserve 75.00

Chardonnay
Salmon Creek 20.00
Napa Ridge 25.00
Hess Select 26.00
Duck Pond 28.00
Chateau Souvrain 33.00
Benzinger 35.00
J. Lohr 37.00
Sonoma-Cutrer, Russian River 40.00
Jordan 55.00

Sauvignon Blanc (Fume Blanc)
El Portillo 27.00
Dry Creek 29.00
Babich 36.00
Frog’s Leap 39.00

Pinot Grigio
Principato 24.00
Bolla 25.00
Cavit 29.00
Santa Margherita 39.00

Blush
Beringer White Zinfandel 18.00

Prices listed do not include 20% service charge and 7.9% Colorado state tax
(02/2007}



Cabernet Sauvignon

Santa Carolina Reserve 22.00
Kenwood Yalupa 26.00
Guenoc 29.00
J. Lohr, Seven Oaks 37.00
St. Francis 39.00
Justin 50.00
Jordan 85.00

Zinfandel

Fetzer 27.00
Zabaco Dancing Bull 29.00
Edmeads 37.00

Merlot
Salmon Creek 20.00
Dunnewood 25.00
Bogle 27.00
Beringer, Founder’s Estate 29.00
Lockwood 33.00
Rodney Strong 39.00
St Clement 55.00

Pinot Noir
Pepperwood Grove 22.00
Meridian 28.00
Napa Ridge 30.00
Frie Bros Reserve 38.00
Byron 44.00

Chianti
Stracalli 25.00
Gabbiano Classico 31.00

Shiraz
Mc Williams 26.00
Ravenswood “Icon” 36.00

Prices listed do not include 20% service charge and 7.9% Colorado state tax  (02/2007}



Bar Services

The Strater Hotel is pleased to offer a great selection of popular
beers, wines, and cocktails.  If you wish for a specific item, just let
us know and we will do our best to accommodate!

$3.50  Domestic beer
$4.00 Imported beer
$5.00 House wines (Salmon Creek, California)

$4.00 Well drinks
Highland Mist Scotch Montezuma Tequila Cruzan Rum
Crystal Palace Vodka and Gin Early Times Whiskey

$5.00 Call drinks
Cuervo TequilaAbsolut Vodka Dewars Scotch   Bombay Gin
Bacardi Rum Makers Mark Bourbon Jack Daniels Whiskey

$6.00+ Premium drinks
Kettle One Vodka   Grey Goose Vodka   Glenfiddich Scotch
Seagrams VO   Bombay Sapphire Gin   Sauza Tres Gen Tequila

$6.00+ Specialty drinks and liqueurs as requested

We are happy to offer both cash and hosted bar services.
¥ Cash bars are for guests who pay for their drinks individually
¥ Hosted bars are for groups who have their drinks paid by the

group’s host

Hosted bars automatically incur a 20% service charge and 7.9% state tax.

A $40.00 fee for each bartender applies.  Bartenders provided to off-site events are
$75.00 each.  (02/2007)


