Radisson Hotel & Conference Center
oooooooooooooooo



C ongratulations On Xour (uPcoming
(\X}edding.’

“We are pleased that you are considering the Radisson Hotel & Conference Cenler to host

your upcoming (Wedding Event. We offer beuuiiful accommodations, delicious food and
superior service...all to make your day one to remember for years fo come.

Al of our wedding packages include:
» Reception Ballroom for 4 hours (SIOO for each additional hour, all events must end at 12:00 am.)
%+ Basic Linen Service
s Chairs and Tables
% Crystal, Silver and China
< Champagne “loast
» WNuts & Cream Cheese ‘Minls
* Fruit Punch
% Coffee & Tea Service
> The Bride & Grooms' ‘Meal Ts Complimentary
> FHoneymoon Suite For “The Bride & Groom (Upon Availability)
Al Event Staff (not including bartender)
» Our Staff “Will Cut And Serve The Cake

< grutudy and Taxes (not inclmling bar service, bartender, dance ﬂoor, audio visual or other
speciulty rental ifems)

(Bring us your decorations and we will decorate the ballroom at no churge.



Ballrooms

The Summit “Ballroom ][ eatures a 16’ ceiling with beuutiful chandeliers and liny white lighis that stream dovon
amonyg them to creale a mugical utmosphere for your event. “This room is perfed for groups of 179-400
guess. A dance ﬂoor is available f or a sel up f ee.

The 3 airview Ballroom of f ers an open feel to the event with the bar and receplion areq located oulside of the
room. “This room will accommodate up to I79 guests. A dance floor is available for a set up fee.

The Silverthorne Room feuﬂlres windows with sheer blinds around hulf of the room, ullovaing f or natural lig’d.
“Chis room includes an I8 x I8’ built in dance ﬂoor at no additional c]w,rge.

Your Ceremony

“The Radisson Hotel & Conf erence Cenler ,Congmont—rBoulder has a versatile property with the option of
either an outside or inside ceremonyj.

Our beuutifully larwlscuped couriyard isa lovely setting to exc]umge your vovs, with the ability to seat up to ISO
people our ouldoor water f eatures and pool side utmosphere set the scene f or the perf ecl ceremony.

Your Reception

Al rooms will be set with round tables that seat 8 or IO people, with white tablecloths. Xou may choose from
an array of nupkin colors, or special colored linens are available at an additional cost. “The hotel will provicle all
china, silver and glussvoure, as well as a candle centerpizce on each table. Our hotel Wedding coordinator will
give you the personulizecl aflention you need bo help make your speciul Juy a memorable one.

Please take a moment to read through the menus and the A'la Carte Enhancements that are available to you
on your speciul Juy. J f you have any questions about our puc]wﬂes, or would like to set up a lour pleuse call the
Caering Office (303) 682-2238 from 7:00 a.m. to ;00 p.m. Monday through Friday.

Lodging & Your€uent.com

For your out—of -lovon f amily and f riends, we of f er guesl rooms al a reduced rate when IO or more rooms are
reserved. fRequest the current rate and availdziliiy.

ﬂdditionully, we can creale a privale web page Jeszgnecl exclusiwly f or your voeclcling, at no churge. Please

visit vovovo.radisson.com/ youra'ent fo see wohat this exclusive program can do f or your special event!



(\/Vedding (.Reception
gold (Buffet (SO Guest Minimum)

Includes Tossed green Salad with Assorted (Dressings or Caesar Salad, Chef "s Choice of Seasonal q}egetables, 3 resh Bread
Basket and “Water

Salads
(Select Two)
Seasonal Fruit Salad
Manhattan Pasla
Bocconcini Salad (Orzo, “Comatoes, jresh Mozzarella, and Basil)
ﬂnﬁpasto

Carved Meat
Curving Station with a (Uniformed Chef to Carve Order
(Select One)
QRoast (Beef, Sage-geoasfed Turkey Breast, gionzy Baked Ham

Cntrees
(Select Two)

Chicken ‘Marsala
Chicken Milano
“Craditional London Broil
Steak “Diane
Pasta A'la “Vodka
Spagheiii Carbonara
Salmon with Citrus Beurre “Blanc
Pesto Tilupia

Side Dish
(Select One)
garlic Mashed Potatoes
Rousted Red Bliss Polatoes

“oasted Rice metﬂey
gurlic Parmesan Orzo

Please call 303-682-2238 for current pricing
(Tacx and Service Charge Jncluded)

Enhance your lmffd with one or more of the foﬂovamg

QRoast Prime Rib of (Bezf (an jus, horseradish mustard sauce)
Herb Roasted Loin of Pork
£eg af Lamb




(\/Vedding (.Reception
Silver (Buffet (SO Guiest Minimum)

Includes Tossed green Salad with Assorted (Dressings or Caesar Salad, C’uzf s Choice Of Seasonal W@gefables, garlic Bread,
Waler

Salads
(Select Two)
Tomato & Fresh Mozzarella
Seasonal Fruit Salad
Tri-Color “ortellini Salad
YUegel‘able Crudites with Parmesan ?eppercom (Dip
Tomato Basil Bruschetta

Pasta
(Select One)
Baked Ziti
Spagheiii with /Marinara
Fettuccini with ﬂlfredo
Bow TTie Pasta with gurlic Cream
Cheese Manicotti with Pesto Cream

Entrees
(Select “Two)

Chicken ‘Marsala

Chicken Parmesan
Burgundy Beef

Mealballs Marinara

Meat ,Eusagrw,

eggplunt Parmesan

Jtalian Sausage & fpeppers
Filet of Sole with Fresh Basil Pesto
Sage Roasted Pork Tenderloin with mornuy Sauce

Please call 303-682-2238 for current pricing
(Tacx and Service Charge Jndluded)

Enhance your buffd with one or more of the foﬂowmg

Roast Prime Rib of (Beef (au jus, horseradish mustard sauce)
Herb Roasted Loin of Pork
l:eg of Lamb




Muthentic Mexican Menu
(Buffet Style (SO Guest Minimum)

Cortilla Chips w/ Salsa
Sopapillas

Salads
Ensalada

( gurden Salad with Two (Dressings)
Ensaluda de Papa
(Spanish Style TPotato Salad)

Side Choices
(Select One)
Arroz esparwl (Spanish QRice)
Arroz con ﬂzaf ran (Suffron Rice)

3rijoles Charros (PPinto Beans Cooked “With Onions, fpeppers, And Chorizo)

Enirees
(Select “Two)

Cochinita Pibil (Achiote Marinated And Slovo Roasted Pork)
Pollo Enchilado (‘Dried Chili Chicken)
Paella (Rice Cooked “With Chicken, Sausage, Shrimp And Mussels)
Carne Asada (Chipotle Lime Marinated Flank Steak)

Please call 303-682-2238 for current pricing
(Tacx and Service Charge Jncluded)

Enhance your buffd with one or more of the foﬂomng

QRoast Prime Rib of (Bezf (an jus, horseradish mustard sauce)
Herb Roasted Loin af Pork
l:eg of Lamb




(Wedding g?eception
Plated Menu

Includes Chef 's Choice of Seasonal rUegeifa])les, 3 resh Bread Basket, “Water

Plated Tndividual Appetizer
(Choose One)

Shrimp Cocklail
Cheese and Fruit Plates

Salad
(ChOOSE OUE)
Fresh Garden Sulad

Spinuch with geuspberry Bacon q}inuigreﬂe
Shrimp and Citrus Salad

Cnirée
(Choose Per ?erson, up to “Chree Selections per Event)

Seared Swordfish with Lemon Mint Peslo
Stisffed Pork Tenderloin
Rousted Vegelable Torte

Salmon Oscar
Steak Madagascar
Chicken Cacciatore
Chicken Saltimbocca
Side Dish
(Select One)
Garlic Mashed Polatoes
“Cwice Baked Potato
Saffron Rice
Rice Pilaf

Please call 303-682-2238 for current pricing
(Tacx and Service Charge Jncluded)



(\/Vedding (.Reception
“Hors D oerwres Menu

These pw:}wﬂes are Llesignul to be added to the (Wec]ding fpw:}wﬂes
and served during the Cocktail Hour. Prices are per person unless otherwise indicaled.

Package One
Fried Ravioli
Parmesan Arlichoke Dip with Uegelable Crudites
Mini Chicken Cordon “Bleu

Package Twoo
Coconut Shrimp
Asparagus Platter with Lemon Butter
Assorted Mini Quiche

Package “Three
Beef Taquitos
Chile Con Queso
“lri-Colored Tortilla Chips
Fresh Garden Salsa
Chicken & Pepperjack Empanadas

Package Four
Drunken Meatballs
Pork Polstickers with Thai Dipping Sauce
Stuffed Mushrooms

Please call 303-682-2238 for current pricing



Rehearsal
Copper Plated “Dinner

(SO guest minimum)

Includes Chef "s Choice of Seasonal rUegeifa])les, 3 resh Bread Basket, “Water

Salads
(Select One)

g ar den g reens

Ctl@SLLI‘

Spinar,h with fRaspberry Bacon q}inuigrette

Cnirée
(Select Up To Three)

Parmesan Artichoke Stuffed Chicken
Beef Tenderloin with Caramelized Onion Marmalade
Pasta, Shrimp & Scallops in Chive Ginger Sauce
Roust Pork Loin Stuffed with Fresh Sage & Manchego Cheese
Maoussaka

Side Dish
(Select One)
Wild Rice Pilaf
Roasted Red Bliss Potatoes

Desserts
(Select One)

Stravol)erry Shortcake
“White Chocolate “Mousse with fRuspberry Coulis
Chocolate “Turtle Cake

Please call 303-682-2238 for current pricing
(Tax and Service Charge Tncluded)



EIeguni Additions

“These items may be added to any pac]wge. Prices are per person unless otherwise indicaled.

Chocolate (Dipped Stravoberries
A (Wonclerﬁll Addition to Xour Champagne “Coust

Price Per Tray
(SO per tray)

Chocolate Fountain
Indulge Your Senses with “This Pleasurable Sveet Treat For Your Guesls
Set Up Fee
Sinful Bliss
Our Chocolate Fountain with Your Choice of Milk or “White Chocolate Served “With Fresh Stravoberries, Pineapple,
Pound Cake, Brownies, Graham Crackers And Pretzels

Candy Table
For Your Guests Selection - A (Delighif ul (Way to Present a (Wedding Favor
‘UVaried Selection of Delicious Candies “Within a ,Etghied (Display

Available Enhancements ...

Tee Sculpbure
A Spedaculur Sculpture ][ rom a rUariety of Creative Selections to Accent Xour Special (Duy

Silver Punch Fountain
An Elegant Show Piece to Caplivate Your Guests

Ouk (.Parquet Dance Floor
A Highlight of the Affair

A'la Carle items may only be purc]w,sed with a voedding pac]w,ge.
AN A'la Carle items and enhancements are sub ject to current sales tux.



(Beverage Service

Cash Bar or Hosted Bar
House Select Brands $4.75
Premium Brands $550
Top Shelf Brands $6.00
Speciulty Drinks $6.00
Feature House Wine $5.00
Premium Wine §$6.00
“Domestic Bottled Beer §4.00
Micro Bottled Beer $450
“Domestic Keg of Beer $250.00
Tmport Keg of Beer e §275.00-8§400.00
Non-Aleoholic jruii Punch oo $20.00/ gullon
Soft Drinks and [Juice $2.00/euch

Hosted Bars will be subject to a 20% Service Charge and applicable
sales tax. Cash or g‘tosledbarsaresubjedtoa@aﬂendajeeof
SIS0 per bartender (I bartender for every 125 guests).

Hosted Non-Alcoholic Bar
Assorted Soda $2.00
Bottled “Water $2.95
Starbucks jmppuccino $5.00
Red Bull Energy Drink $5.00
Gatorade or Powerade. $3.95
Botlled Lemonade $5.00
Non-Alcoholic Fruit Punch .oceeevecverserirrere $20.00/ gal
Non-Aleoholic Pina Colada $5.00
Non-Alcoholic Daiquiris §5.00
Non-Alcoholic murgurihl $5.00

PHosted Non-Alcoholic Bar is subject to a STOO set up and
unifomwd aﬂendardfw

“House Select Brands

Jim Beam “Whiskey © Seugmm/s 7 Scotch ® Skyy ‘Vodka ® Cruzan Rum ®

Amaretto ® Barton gin * Sauzo Tequdu
Premium Brands

gin o 305@ Cuervo Te{luﬂu
Top Shelf Brands

Featured House Wines
Ceniury Cellars
C]mrdonnuy ® Merlot ® Cabernet Suuvignon
Stone Cellars - “White ,Zinfurulzl
$20/ Bottle

Premium “Wines
Sierling ‘Uintner's Collection
Pinot grigio ° C}w,rdonnay ® Merlot ® Cabernet Sauvignon
824/ Bottle

“Domestic Botlled Beers
Coors l:ighi * Budweiser ® Bud l:ight e Miller Lite

Micro Botlled Beer
Corona ® Mike's Hard ® Fat Tire ® Sawlooth

guck Daniel's (Whiskey * Dewar’s Scotch ® Absolut Vodka ® Fleischmann (Bmm]y * Malibu Rum ® Bacardi Rum (Bombuy

Crown geoyal (—Whlslwy ® Chivas gaegal Scolch © grey goose Vodka © 9?5314}5 UVSOP (andy o Cupiain morgun’s Rum ®
Tunqlwray gin * Don 51111'0 Silver Tequilu * Kahlua ,Eiqueurs ® St Brendan's .Eiqueurs * Amaretlo .Eiqzuzurs

Bartender 3 ee (I barlender rezluiral far every IOO guests)

S$I150 per bartender

“The Radisson promoies the responsi})le consumpﬁon of alcoholic beverages and f ully complies with all appllcu])le lawos and rules of the Clty and

State of Colorado. ﬂocordingly, no outside alcohol may be consumed on the

premises by you or your guests. ﬂny inf raction of liqlwr lavos or

hotel policies may result in suspension of alcohol service to any individual or for the entire event. “Uiolations could result in confiscution of liquor

and removal from the event

ﬂlvouys drink responsib .. and lf you drink, don’t drive.
Jdentif ication vorist bands may be required al lurge evenls



Lighting Options

“Jf f ood is the prose of a parly, then lighiing is the poetry."

Customized Lighting Gobos
A kzepsake for life.’ A personul touch that displuys the Bride & groom/s name on the woall! There are a vuriety
of options and styles available. Allovo 2 weeks for delivery.

Up Lights

Jtis your day.’ g‘hghltghi your head table with special lighiing.’ Positioned behind the head table, the lighting
can ][ ocis guests' atfention on the speciul couple. Tt can also be used to highlighi any speciul décor or staging at
the head table.

Dance Floor ,Elghtmg
Speciully colored lights are focused on the chandelier above the dance ﬂoor creuting a dramalic ef f ecl. ,Eights
can be colored to maich voedding colors or any mood the couple requests.

Spollghiing

Colored lig]ui can be f ocused on individual items such as a voeclclinf] cake, o f ountain or a special ob ject.



Disc gockzy's & Enlertainment

Disc 2ockey's
Aammeats: Paul & Pat/303-464-9132
Colorado Sound: Leonard/970-226-O600

Sound Productions: Bob/303-465-5500
“The D./].: george/ 203-672-9819
Groove Bear Productions: Alex/720-329-8783

Karaoke Knight Entertainment: Hoseph & Holly/970-776-9029
Nickelodeon Entertainment Co.: Len/303-423-0987
Solomon & Janie's ‘Variely IMausic Entertainment/720-220-6899
Sound Connection: Scolt/970-484-2010
Xpansion Audio: Rocco/303-384-9335
Alternate Entertainment Options
Danny “Wright/720-333-2953
Dr. Christine Armstrong (Pianist)/ 303-776-4020
Julie Evans (Violinist)/303-799-7950
Steveis Entertainment: Steve/303-257-3836
Tom Allan Ensemble/303-776-0572
“Tom Russell (Classical Guitarist)/303-426-5893

This list if for your convenience only and does not imply endorsement or recommendation of any of the above.



Cakes, Flowers, ?hotogmphers and More

Colorado Rose Cake Compuny: Marci/203-651-1440

Patticakes: Pat/303-776-2354
Original Creations by ‘Uictoria: Uicki/303-339-9561
“Belvedere (Belgian Chocolate Shop
Personalized wrappers and custom chocolates.
Chris and Mary Beth “Toomey/303-447-0336

“The Flower Nook: Kristie/ 203-828-1062

Alpha Wolf Photography Studio: Keith and Rowanna Bobo 3036665797
Marc Littman Photography/303-678-7265
Krazy Karma Photography:  Jeremy/720-339-6447
Definitive Photography: “Darren/719-573-1605

Silver ,Cining g)}wtogruphy: Adam/20-485-8989

“The PhotoGuiest Book.com: George/303-673-9819

This list tf for your convenience on]y and does not lmply endorsement or recommendation of any of the above.



