chdings at Sanctuarg

The clay has Fina”g arrived that you have dreamt abou’c) envisioned, and have a]wags
wanted to experiencc with the one you love. A true (Colorado destination wcdding
that you and your guests will nevcmcorget

Surrounclecl by mountain views and waterFa”sJ the moment has come. You stand hand
in hand with a backdrop of Fikes Feak and Mountain tops that enhance the
ceremonial vows you share. With the Flagstone Coverecl Favi]ion as your ceremony

site, you are able to have the outdoor ceremony gou’ve alwags wanted.

As your guests exit the Favi]ion they are greetecl with sumptuous hors d’oeuvres and
fine beverages on the T errace ~ the exPertlg Prepared and served dinneris
anticipated in the (Great Room ~ the exc]uisite wcdding cake awaits its ceremony ~ the
clﬂampagne is rcadg to be Pourecl.

Included in your wcdding Package are the Fo”owing:

Comp]imentarg \/alet Farking for your Gues’cs
\Votive Canc”es to enhance your Ccnterpicccs

Si]vcr, G!ass and China Service a]ong with your choice of [Tloor Lcngtfﬂ | inens
Cakc Cu’c’cing and Service
Complimentary Champagne Toast for you and your Guests
Our Frochsiona! ch{ding Consu]tants to l’]ClP lead you tlﬂrouglﬂ the P!anning
and coordination oFgour Per‘Fec’c wedding c}ay

Fre Weclcling Day Ceremong Kehearsal with the Assistance
of our Wedding Consultants

The )Co”owing suggested menus are for your ease and convenience in P]arming. We at

Saﬂctuar3 would be glac{ to tailor a menu Package to best suit your desires.

~Just South of Dcnver yeta World Awa9~
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[Hors d’oeuvres

Crudite Displag
Seasonal \/egetab]es with Creamg fﬂerb DiP
$4.00 per person

Fresh SCasona] Fruit Disp]ag
$4.25 per person

Domestic and ]mportccl Cheese Display
A collection of Domestic and lmPortecl Cl"ICCSC with Assorted (rackers
$4.50 per person

AntiPasta Displag
FProvolone (Cheese, (Genoa Salami and traditional accomPanimcnts to include [Fire Roasted | omato,
Marinated Artichoke [Jearts, Roasted FCPPers, K alamata Qlives
and Ba]samic CaPo”ini Onions served with Slﬁarp (Cheddar Cheese Straws

$7.50 per person

5ca1coocl Bar
Olc} an Sl‘wrimp Cocktail, Ogsters on the [alf 5}16” and Clams (asino
Served with | emons and Cocktail Sauce ~ minimum of 25 People

$9.25 per person

Sushi Bar
Assorted [Tresh Sushi to include \Shrimp TemPura, (alifornia, Spic3 T unaand \/egetable Rolls
with [T damame Beans and Secaweed Halad

$9.50 per person

Chmc Carvings
All Carvings Accompanied with Assorted Silver Dollar Rolls and Appropriate Condiments
Roasted Turiccy
$4.75 per person
Herb Roasted Fork | oin

$5.00 per person

Honcy Roastccl Ham
$5.75 per person

Fcppcrcc] Bcc{: Tcnclcrloin

$13.75 per person
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Stations

Jtalian Pasta
T ortellini with Alfredo and Powtie Pasta with Marinara sauce served with Mushrooms, Sun
Drried T omatoes, (Garlic, [Jerbs and Parmesan (Cheese
and Garlic Pread Sticks
$8.75 per Ferson

Traditiona] Paella

Seafood, Shrimp, (hicken and Spic5 Sausage (Cooked with Saffron Rice
Served from our Large Paella Skillet with Diablo Coulis Sauce

$9.00 per person

Shrimp 5camPi
Shrimp Sauteed in Olive Oil and (arlic finished with White Wine and Basil Butter
Scrved over Sautéed Julienne \/egctables and Sagron Kice

$10.50 per person

Co]orado Shish Kabobs
Choose two of the )Co”owing: Bugalo Steak, Marinated Chicken Breas’g Gri”ec{ Sir]oin or
Sautéed Slﬂrimp with ["resh Skewered \/egetab]cs and appropriatc Dipping Sauces
$11.00 per person

Mediterranean
Fcnne Fomoc{oro, Gri”ed Chicken with Artichoke Hcarts, Mushrooms, 5un Dricd T omatoes,
Frosciutto Wrappcd Shrimp, [Haricot Verts with Fancctta, Finc Nuts and | emon Putter
$15.00 per person

Caribbcan
Fetit Crab Cakes with Red FePPer Drizzlc and Mango Sa]sa, Black Bcans and Rice with
Cilantro chto, Carvccl Jcrk Fork | oin with Coconut Kum and Roasted Finéapplc Sauce,
Yucatan Marinated (Chicken Skewers with Peanut Red (Chili Glaze

$15.00 per person

Asian
Assor‘ted 5ushi, Fonzu and Mirin Marinated f:ilct over chetable I:riecl Kice, Stir [ried
\/egetables, [Toisin and | ime Duck with Flum Chutney and [“ried Lceks in Fastrg CUP

$15.00 per person
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Fassccl Hors d’oeuvres
(Minimum order of 50 Picccs)

Cold

Assorl:ccl Bmschctta
$2.50 per Piccc

Herb Hummus on T oasted Sesame Fita
$2.50 per Picce

Brie and r:resh Rasterry Tartlet

$3%.00 per Picce

Oricnta| Chicken Saladina CrisP Wonton 5?1:,"
$2.75 per Picce

Yucatan Foacl"lecl Chic{wn Car\aPé with Feanut Red Cl'n'li Glazc
$2.50 per Piece

Seared Ter\derloin with Tomato and CaPcr Relisl'i
$2.25 per Piece

Smoked Pork and Pancetta on a Wild Rice Risotto Cake

$%.00 per Piccc

Arl:icho{oa Hcarts in Farmcsan

$3%.00 per Piece

black Bean Spring Ro“s with Sa]sa

$2.50 per Piccc

Wild Musl’!room and Bric Tart
$2.75 per Piecc

Chcvrc Crcamccl Spinach in Fastrg CUF
$2.50 per Piccc

Risotto and Fontina Cheese Ball
$2.75 per Piccc

White Cheddar bacon Mac and Cheesein Spoon

$3.00 per piccc

Ancho Chicken Filet Strips with Honeg Mustard Sauce

$2.75 per Piccc

Mole Chicken and Avocado T ostadas

$3%.00 per Piccc

...........................................................................................

Smokcd 5almon Koscﬁ:c

$3%.00 per Piece

Frosciutto WraPFecl Sl'm'mp
$3.00 per Piccc

Jumbo Sl'm'mp with Cocld:ail Sauce
$3%.25 per Piccc

| _obster with Créme Fraiche and Caviar
$3.50 per Piecc

Tuna chicl'xc in SPoon
$3%.50 per piccc

Honcy CHPotlc Duckin Fastry Shc"

$3%.00 per Piece

Tur‘ccy, Sun Dried T omato and Boursin Rouladc
$2.50 per Piece

Hot

Fot Stickers with Tcriyaid Sauce
$2.50 per Piece

Smokecl Cl—u’cken Torti"a CuP
$2.75 per Piccc

Mediterranean Cl’xic{(cn Sate with Marinara Glazc
$2.50 per Piece

Fctitc Crab Cai«:s with Old E)ag Crcam
$3.25 per piecc

Coconut Shrimp

$3%.00 per Piccc

Sea Sca“ops WraPPcd in Bacon

$3%.00 per Piece

T eriyaki Beef Brochettes

$%.00 per Piccc

Petite Beef Wc“ingtons
$2.75 per Piccc

..........................................................................................................



Puffet Dinners

Colorado barbcquc

[resh Coleslaw
Marinated T omato, Onion and (Cucumber Salad
Gri”ed CEicken with Sun Drried T omatoes, Olives and Sha”ots ina Balsamic
Glaze
Babg Back Pork Ribs
Three Chili Rubbe& Bemc Brisket
Garlic Mashed Fotatoes
PBaked Beans with Onions and Bacon
Jumbo Asparagus in Cagenne Putter
Garlic and Checlclar Biscuits
(Cornbread Muffins

$3%6.50 per person

Rogal C;orgc

Shrimp Bisqu@
Asparagus Nicoise with Sliccc{ Bee)cs’ceak ] omatoes
Spinach | eaves Topped with Wa]nu’cs, Mandarin Oranges, Strawberries
and Bermuda Onioms with Raspbcrrg \/inaigrcttc
Shrimp and Orzo Sa]ad with Koastcd Réd Feppcrs, Ar‘cichoke [Hearts and Olivcs
Roas’cecl Frime R{b of Be@c Accompanied by Horseraclislﬁ Cream and Au Jus
SR ——
Chicken Scaloppini Scrvcd with a | ime, T omato and Capcr Peurre B]anc Sauce

Girilled Salmon with Dill Cream
Leek and S}ﬂitakc Mushroom Wl]d Rice

Garlic and Rosemary Roastccl New Fotatocs
(Chefs Selection of \/egetablcs

T:resl—]]\tj Baked Ro”s and Creamg Buttcr
$%8.50 per person

Freng Brewed CoxCFcc, r“lot Tea, ]ced Tea and Sodas Availab]e uPon Request
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Flated 5ouP and 5alacls

Koastccl Tomato GazPacho
(Garnished with Prunoise (Garden \/egetables and Créme Fraiche SWirl

Greek SPinach
(Crumbled Feta Cheese, Red Onion, Black Olives and T omato with

White Ba]samic \/inaigrettc Dressing

Quartered Bibb
Magtag Bleu Cheese, Cl’xerrg Tomatoes, Rcd Onions and Choppeé Bacon with
Creamg Cilantro Dressing

Ficlc] (ireens

Koma Tomatoes, Julierme Carrots and Cucumber with

Ba]samic \/inaigret’ce Dressing

CaPrcsc Saiac!
Beef Steak T omatoes with Sliced Buffalo Mozzarella and [Tresh Basil

Drrizzled with Virgiﬂ Olive Oil and Palsamic \/incgar
Toppccl with [Tresh Crackcc{ Fcppcr

Spinach and Romaine
Walnuts, Fresh Strawberries, Mandarin Oraﬂges and Bermuda Onions with

Raspberrg \/inaigrette Drcssing

Harvcst Salad
Babtj SPring (areens with SUH Dried Cranberrics, }“lagstack Mountain (Goat

(Cheese, GraPe T omatoes and Crisp3 Onion Straws with
Kanch and Balsamic \/inaigret‘ce Dressings

Red, Yc”ow and Bluc
I:ielcl (Greens toPPed with Kecl and Yc”ow T omatoes, Radish, Toasted Fumpkin
Seeds and T ortilla Strips served with Blue Cheese \/inaigrette

.....................................................................................................................................................................................................



Flatcc] E_ntrccs

Chicken Wc”ington
With Madeira Wllcl Mushroom Demi—Glace served with
Roasted (Garlic Mashed Fotatoes

$31.00 per person

Girilled 5naPPcr
TOPPed with Sautéed T omatoes and served with a

Chimichuri White Bean Ragout
$3%0.00 per person

C—;ri”ec] A\rctic Char
Topped with a Dill Cream Sauce served with Cous Cous
$28.00 per person

Gri”ccl Pork |_oin Chops
Topped with Roasted Grannfj Smith APP]es and
Barbequc Au Jus served with Grilled Folenta

$3%2.00 per person

Filet Mignon
(Char-broiled with Sauce Au Foivre served with Roasted
(Garlic Mashed Potatoes

$3%6.00 per person

Duet of Baked Swordfish
Witl‘n a Roastecl ch and Ye”ow Feppcr Compote and
Gri”cd Chicken

With a | ime, T omato and Capcr Beurre Planc Sauce
Servcd with Roasted Garlic Mashcc{ Fotatocs

$%1.00 per person

..................................................................................................

Duet of Filet Mignon
With Roscmarg Demi-Glace and
broilccl Mahi

With Red FePPer and Poursin (ream Sauce
Servcc{ with | eek and Shiitakc Mushroom Wild Rice

$%3%.00 per person

Duet of Filet Mignon and Chicken Wc”ington
With Madeira Mushroom Demi-(Glace served with
Roasted Garlic Masl‘ncc{ Fotatocs

$%5.00 per person

Duet of Filet Mignon
With Red Wine Demi-(Glace and

Maryland 5tglc Crab Calcc
With Choron Sauce Drizzle served with |sraeli Cous

Cous
$34.50 per person

Duet of Smokcd FaPrika Crusted Fi‘ct Mignon
and Broiled Arctic Char
With Pincapple Mustard Glaze served with (Grilled Polenta
$3%%.00 per person

T riumvirate of [ilet Mignon and Girilled Chicken
With a Shiitake Mushroom Marsala Sauce and
Jumbo 5hrimP
Sautéed in Cilantro | ime Putter served with | _eck and
Shiitake Mushroom Wild Rice
$3%8.25 per person

...................................................................................................



Flatcd Desscrts

Tiramisu
(offee SPonge (ake with Espresso Mousse
$2.50 per person

APP]C Pie
T art Applcs toppe& with Streusel
$2.50 per person

Chocoiatc To#cc Moussc
Chocolate Kahlua Mousse with Crumb]ed To1c)cee

$2.50 per person

Assortcd Chccsccakcs

Fassion Mango, Orange (Creamsicle, White (Chocolate Kaspberr9 or Triple (Chocolate
$2.50 per person

(/lltimatc Chocolate Cake
Layers of Chocolate (ake and Fuclding with Chocolate (Ganache

$2.50 per person

Individual Chocolate Raspbcny Torte

$5.00 per person

|ndividual C]—iccsccakc

$5.00 per person

]ncliviclual Fruit Tart
Mixed Berries and Cream

$5.00 per person

Chocolatc GrFt Box
(hoice of (_ake and ]:iuing covered in (Chocolate (Ganache and Choco|atc Pow

$5.00 per person

ch] \/clvct Cakc
Traditional Ked \/elvet Iagcred with C}wocolate Ganache

$5.00 per person
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Lockcr Room Menu

TI’IC Thcatrc

Hot Buttere& Fopcom and Assor’ced Cancly Bars
$%.50 per person

Snaclc Tablc
T ortilla and FPotato Chips, Snack Mix,
Warm SO]Ct Frctzels, Salsa and House Macle DiPs

$4.00 per person

5wcct Trcats
Chocolate Chip, Oatmea] Raisin, Feanut But’cer
and White Chocolate Macadamia Nut Jumbo Cookies

Choco]ate Fuclge Brownies

$4.00 per person

Fiesta

Tri Color Tor’ci”a Chips with Guacamole, Salsa and deso
Chici«in Qpcsadi”as served with Sour Crcam

$5.00 per person

Frc - chding Lunch
Assortcd Wraps or Mini Croissant Sandwiclﬂés
r:res]w I ruit and CI"IC@SC Displag
C}woco]atc DiPPCCl Strawbcrrics
$6.00 per person

|_ite Munchies
Garclcn ]:rcsh \/egetable Cruc{ite
]mportecl and Domestic (Cheese Disp]ag
Scasona] ]:res}-x I ruit Displag
$6.50 per person

Happy Hour
Hot Wings, Fotato Skins and Nachos
$6.50 per person
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E_vent E_nhanccmcnts

Gourmet (offee Station
]:reshlg Brewed Coffees and a Selection of T eas with Shaved (Chocolate,
Whippeé (Cream, Cubed Sugar, Cinnamon Sticks, | emon Feels, | emon Wedges,
Honey and Raw Sugar
$6.25 per person

Cordials
Amaretto di Saronno, (srand Marnier, Bai]eg’s Irish Cream and K ahlua
$6.00 per drink

.Signaturc Drink Bar
FPremium Vodkas and (Gin inclucling (itron, Cranbcrrg, Orange, Raspberr9 and
\/ani“a. Gamishecl with f:resh Fruit, Jumbo Olives or Cocktail Onions
$7.00 per drink

Pastries Station
]ndiviclua] Fe’cit Fours and Feti’ce French Fastries

$7.25 per person

Chocolatc ]:ountain

Cl’IOOSC from: Rice Krispg T reats, Strawbcrrics, FiﬂeaPP]e,
Brownies, Pound ( ake or Marshmallows

$250.00 for [ ountain and Chocolate

$2.00 per person for+ Dippiﬂg | reats
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Bar Payment Options
[Josted and cl‘xargecl on consumption (Pcr drink)

Hostecl and chargec{ Pergucst/ per hour (Package>
Cash Bar (guests pay for drinks}

CallBar
Stolicl’maga Vodka
Tanqucraﬂ Giin
Bacardi Silver Rum
Dewar’s Scotch
Jack Daniel's Bourbon
Seagram’s 7 Whiskeg
Josc (uervo (Gold Tequiia
Hosted $6.00 per drink
Cash $6.25 per drink

Domestic Beer
Coors Original
(oors Light
Hosted $4.50 per drink
Cash $4.75 per drink

House Wines bg the Glass
CR M
(abernet Sauvignon
Mcr]ot
White Zinfandel
Hostccl $6.OOPcr glass
Cash $6.50 Pcrglass

Premium Bar
Ketel One \/odka
Tanquerag 10 (Cain

Bacardi Select Rum

Johnnie Walker Red | abel Scotch

Bulleit Bourbon
(rown Koga] Whiskeg
Jose (uervo | raditional
Hosted $6.50 per drink
Cash $6.75 per drink

Premium Beer

Heineken
Amstel Light
Fat Tire
(orona
Colorado Microbrews
Hosted $5.00 per drink
Cash $5.50 per drink

Non-Alcoholic bcvcragcs

Soft Drinks, Juices and Pottled Water

Hosted $1.50 per drink
Cashs$1.75 per drink

Hostcd Bar Faci(agcs

Each Fackagc includes Domestic and ]mpor’ced Bccr, Champagne and Non~A1coholic Bcvcragcs
Wine Service &uring Dinneris included with a 4 [Hour Fackage Minimum

Ca” Fackagc
One r!our $14.00
[~ ach Additional [Hour $4.00

....................................................................................................

Premium Fackagc
One Hour $18.00

[~ ach Additional [Hour $5.00

.................................................................................................



Double E_aglcs

[ aCrema Chardonnag
(Cambria Chardonna}j

Newton C]arct

Ster]ing Napa (Cabernet
Monterreg \/incgards Pinot Noir
(Clos du Bois Merlot

Ne}jcrs /infandel

Birdies

Magness Cabemet

Ava[on Cabemct

Magness Finot Noir

Magness Mer]ot

Magness Chardonnag

White Haven Sauvignon Blanc

[ dna \/a“ey C}mrdonnay
Rosemount Shiraz

Far

Dgnamite (abernet

(Calina Reserva Carmenere
Navarro Correas Malbec

4 rﬂands Mer[ot

]nsatiab]e Finot Noir

Cara Mia “My Be[ovcd“ Finot Grigio
New [Harbor Sauvignor\ Blanc
A }33 Acacia Clﬁardonnag
Ster]ing VC Ries]ing
Beringer White ZinFandc]

Sparkling Wines

Barcgoot Bubb]g Extra Drg
Chanclon Riche

Moscato & Asti

Gloria Ferrar b[anc de Noirs
Moet and Chandon Nectar ]mpcria[
Moet and Chandon \White Star
Riunarte Blanc de Blanc

Sonoma Coast

K atherine's \/inegarc(
NaPa

NaPa

Santa | ucia High
North Coast

Contra Costa Count}j

Napa

Napa

Napa

Napa

Napa

Marlborough, New Zcaland
San | uis ObisPo
Australia

N. Coast Ca|iFomia

Cl’)ilc

Argentina

Washington

France

]talg

Marlborough, New Zcaland
Sonoma Countg

Ccntral Coast

Napa

California
California
[rance
Sonoma
[rance
[rance

France

$50
$48
$47
$46
$45
$42
$59

$32
$30
$32
$32
$32
$32
$31
$30

$29
$29
$29
$29
$29
$29
$29
$29
$29
$28

$28
$35
$40
$48
$75
$86
$125
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Gol{: at Sanctuarg

Sanctuary was conceived as a golf experience that would gracefully balance exclusivity with
Y g P ) Y Y
accessibilitg. Flag is limited not bﬁ membership, but bg Par’mering with charitable

organizations devoted to the arts, children, crisis management, education and health care.

Success of this concept has exceeded all exPectations. With the generous support of
individuals and corporatiorxs} over 46 million net dollars have been raised to benefit the many

constituents served.

We are excited to offer an exclusive oPPortum't3 to those entrusting Sanctuary as their

wedding venue.

Foursomes available at $ 1,600.00

Foursomes must be Purcl‘lasecl 55 the Bric‘le and Groom or Farersts of the Couple
Contact your Catering Manager]corfurther information.

Pest new Privatc go]lc course 1997~ GO]]C Digest
America’s 100 Greatest GO!]E Courses, Sanctuary ranked 7§rd~ Go!xc Digest

“There’s no better friend to Flight For Lhce Coloraclo than
Dave and Gail Linigcr”
“Simply the most sPectacu]argo]F course ] have ever seen!”- Garg McCorcl CBS
Glec Analgst
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