
Large Party Dining





BRUNCH
Two - Course Menu

“The Alicante”

| starter - please choose one |
GREEK FRUIT PARFAIT

LAURA’S GRANOLA | FRESH BERRIES

FRUIT PLATE

BABY GREENS SALAD
Strawberry | Dried Cranberries | Candied Pecans

Shaved Red Onion | Crow’s Dairy Feta | Champagne Vinaigrette

ROMAINE CAESAR SALAD
Baby heirloom tomato | parmesan Cheese

foccacia Crouton | House Caesar Dressing

| choice of entrée - please choose three |
EGG WHITE FRITTATA

artichoke | bell pepper | broccolini
spinach | gruyere | marinated tomato | Burrata

BREAKFAST BURRITO
SCRAMBLED EGGS | JACK CHEDDAR | TATER TOTS | SIDE OF SALSA

AVOCADO TOAST
Scrambled Egg | Feta | Pickled Red Onion

Radish | Roasted Tomato | Cress 

PANCAKES
mAPLE SYRUP | bUTTER

FRENCH TOAST
mAPLE SYRUP | bUTTER

BABY GREENS SALAD 
ADD CHICKEN OR SALMON

Strawberry | Dried Cranberries | Candied Pecans
Shaved Red Onion | Crow’s Dairy Feta | Champagne Vinaigrette

T. COOK’S BURGER
K4 Ranch 8oz Patty | Breadworks Brioche Bun | Cheddar

Heirloom Tomato | Butter Lettuce | Red Onion
Garlic Aioli | Pickle Spear | Fries

TURKEY SANDWICH
Roasted Turkey Breast | Grain Mustard Aioli | Cheddar

Butter Lettuce | Heirloom Tomato | Avocado | Brioche | Fries

BATTERED FISH TACOS
Chilean Seabass | Chipotle Cabbage Slaw | Pickled Red Onion 

Tomatillo Avocado Salsa | Lime | Cowboy Chips

GRILLED CHICKEN SANDWICH
HERB MARINATED CHICKEN BREAST | HAVARTI

APPLEWOOD SMOKED BACON | RED ONION | GARLIC AIOLI | BUTTER 
LETTUCE | TELERA ROLL HEIRLOOM TOMATO | SERVED WITH FRIES

| choice of dessert |
NUTELLA CHEESECAKE

chocolate hazelnut cheesecake | dark chocolate fudge sauce 
chocolate shortbread | cocoa nib meringue

LEMON COCONUT CAKE
toasted coconut dacquoise | lemon mascarpone cream

butter rum sauce | coconut cream gelato

THREE-COURSE MENU
$65 PER PERSON

Three - Course Menu
“The Alemria”

| starter - please choose one |
GREEK FRUIT PARFAIT

LAURA’S GRANOLA | FRESH BERRIES

FRUIT PLATE

BABY GREENS SALAD
Strawberry | Dried Cranberries | Candied Pecans

Shaved Red Onion | Crow’s Dairy Feta | Champagne Vinaigrette

ROMAINE CAESAR SALAD
Baby heirloom tomato | parmesan Cheese

foccacia Crouton | House Caesar Dressing

| choice of entrée - please choose three |
EGG WHITE FRITTATA

artichoke | bell pepper | broccolini
spinach | gruyere | marinated tomato | Burrata

BREAKFAST BURRITO
SCRAMBLED EGGS | JACK CHEDDAR | TATER TOTS | SIDE OF SALSA

AVOCADO TOAST
Scrambled Egg | Feta | Pickled Red Onion

Radish | Roasted Tomato | Cress

PANCAKES
mAPLE SYRUP | bUTTER

FRENCH TOAST
mAPLE SYRUP | bUTTER

BABY GREENS SALAD 
ADD CHICKEN OR SALMON

Strawberry | Dried Cranberries | Candied Pecans
Shaved Red Onion | Crow’s Dairy Feta | Champagne Vinaigrette

T. COOK’S BURGER
K4 Ranch 8oz Patty | Breadworks Brioche Bun | Cheddar

Heirloom Tomato | Butter Lettuce | Red Onion
Garlic Aioli | Pickle Spear | Fries

TURKEY SANDWICH
Roasted Turkey Breast | Grain Mustard Aioli | Cheddar

Butter Lettuce | Heirloom Tomato | Avocado | Brioche | Fries

BATTERED FISH TACOS
Chilean Seabass | Chipotle Cabbage Slaw | Pickled Red Onion 

Tomatillo Avocado Salsa | Lime | Cowboy Chips

GRILLED CHICKEN SANDWICH
HERB MARINATED CHICKEN BREAST | HAVARTI

APPLEWOOD SMOKED BACON | RED ONION | GARLIC AIOLI | BUTTER 
LETTUCE | TELERA ROLL | HEIRLOOM TOMATO | SERVED WITH FRIES

TWO-COURSE MENU
$55 PER PERSON



DINNER

Three - Course Menu
“The Lerida”

| starter - please choose one |
CHEESE RAVIOLI

PARMESAN | foraged MUSHROOMS

CUCUMBER GAZPACHO
Herbed Ricotta | Fried Green Tomato

Sunflower Seeds | Lemon Oil

BABY GREENS SALAD
Strawberry | Crow’s Dairy Feta | Candied Pecans

Shaved Red Onion | Champagne Vinaigrette

BABY ICEBERG SALAD
bacon | blue cheese | baby heirloom tomato

red onions | cashews | House ranch dressing

T. COOK’S CAESAR SALAD
Baby romaine | marinated tomato | parmesan 

Noble bread crouton | everything bagel spice

green goodess dressing | herbs

| choice of entrée - please choose three |

K4 RANCH RIBEYE
Garlic Smashed Yukons | Grilled Asparagus | Au Piovre

SALMON OR BRANZINO
Corn Soubise | Warm Tater Salad | Roasted Corn

Baby Carrot | Chimichurri | Frisée

CHICKEN PICCATA
Orzo | Lemon Caper Butter | Broccolini | Herbs | charred Lemon

SHORT RIBS
Potato Croquettes | Truffle Oil | Mushrooms

Bordelaise | Pickled Shallot | Arugula

CLAM SPAGHETTI
White Wine | Lemon | Butter | Chili Flake | Herbs

| choice of dessert |

NUTELLA CHEESECAKE
chocolate hazelnut cheesecake | dark chocolate fudge sauce 

chocolate shortbread | cocoa nib meringue

LEMON COCONUT CAKE
toasted coconut dacquoise | lemon mascarpone cream

butter rum sauce | coconut cream gelato

THREE-COURSE MENU
$135 PER PERSON

Three - Course Menu
“The Huelva”

| starter - please choose one |
CHEESE RAVIOLI

PARMESAN | foraged MUSHROOMS

CUCUMBER GAZPACHO
Herbed Ricotta | Fried Green Tomato

Sunflower Seeds | Lemon Oil

BABY GREENS SALAD
Strawberry | Crow’s Dairy Feta | Candied Pecans

Shaved Red Onion | Champagne Vinaigrette

BABY ICEBERG SALAD
bacon | blue cheese | baby heirloom tomato

Red onions | cashews | House ranch dressing

T. COOK’S CAESAR SALAD
Baby romaine | marinated tomato | parmesan 

Noble bread crouton | everything bagel spice

green goodess dressing | herbs

| choice of entrée - please choose three |

SALMON OR BRANZINO
Corn Soubise | Warm Tater Salad | Roasted Corn

Baby Carrot | Chimichurri | Frisée

CHICKEN PICCATA
Orzo | Lemon Caper Butter | Broccolini | Herbs | charred Lemon

SHORT RIBS
Potato Croquettes | Truffle Oil | Mushrooms

Bordelaise | Pickled Shallot | Arugula

ELOTE RIGATONI
Corn Soubise | Roasted Corn | Chili Crisp

Cotija | Crema Mexicana | Cilantro

CLAM SPAGHETTI
White Wine | Lemon | Butter | Chili Flake | Herbs

| choice of dessert |

NUTELLA CHEESECAKE
chocolate hazelnut cheesecake | dark chocolate fudge sauce 

chocolate shortbread | cocoa nib meringue

LEMON COCONUT CAKE
toasted coconut dacquoise | lemon mascarpone cream

butter rum sauce | coconut cream gelato

THREE-COURSE MENU
$105 PER PERSON



DINNER
Four - Course Menu

“The Sevilla”

| starter - please choose one |
CHEESE RAVIOLI

PARMESAN | foraged MUSHROOMS

CUCUMBER GAZPACHO
Herbed Ricotta | Fried Green Tomato

Sunflower Seeds | Lemon Oil

CRISPY SPANISH OCTOPUS
potato | mexican chorizo | aji amarillo | orange | cilantro

| salad- please choose one |
BABY GREENS SALAD

Strawberry | Crow’s Dairy Feta | Candied Pecans
Shaved Red Onion | Champagne Vinaigrette

BABY ICEBERG SALAD
bacon | blue cheese | baby heirloom tomato
red onions | cashews | House ranch dressing

T. COOK’S CAESAR SALAD
Baby romaine | marinated tomato | parmesan 

Noble bread crouton | everything bagel spice
green goodess dressing | herbs

| choice of entrée - please choose three |
K4 RANCH RIBEYE

Garlic Smashed Yukons | Grilled Asparagus | Au Piovre

SALMON OR BRANZINO
Corn Soubise | Warm Tater Salad | Roasted Corn

Baby Carrot | Chimichurri | Frisée

CHICKEN PICCATA
Orzo | Lemon Caper Butter | Broccolini | Herbs | charred Lemon

SHORT RIBS
Potato Croquettes | Truffle Oil | Mushrooms

Bordelaise | Pickled Shallot | Arugula

CLAM SPAGHETTI
White Wine | Lemon | Butter | Chili Flake | Herbs

COLORADO LAMB POPS
Arugula | Red Onion | Baby Tomato

Shaved Parmesan | Balsamic Reduction | Lemon Oil

| choice of dessert |
NUTELLA CHEESECAKE

chocolate hazelnut cheesecake | dark chocolate fudge sauce 
chocolate shortbread | cocoa nib meringue

LEMON COCONUT CAKE
toasted coconut dacquoise | lemon mascarpone cream

butter rum sauce | coconut cream gelato

FOUR-COURSE MENU
$160 PER PERSON

Four - Course Menu
“The Valencia”

| starter - please choose one |
CHEESE RAVIOLI

PARMESAN | foraged MUSHROOMS

CUCUMBER GAZPACHO
Herbed Ricotta | Fried Green Tomato

Sunflower Seeds | Lemon Oil

CRISPY SPANISH OCTOPUS
potato | mexican chorizo | aji amarillo | orange | cilantro

| salad- please choose one |
BABY GREENS SALAD

Strawberry | Crow’s Dairy Feta | Candied Pecans
Shaved Red Onion | Champagne Vinaigrette

BABY ICEBERG SALAD
bacon | blue cheese | baby heirloom tomato
red onions | cashews | House ranch dressing

T. COOK’S CAESAR SALAD
Baby romaine | marinated tomato | parmesan 

Noble bread crouton | everything bagel spice
green goodess dressing | herbs

| choice of entrée - please choose three |
SALMON OR BRANZINO

Corn Soubise | Warm Tater Salad | Roasted Corn
Baby Carrot | Chimichurri | Frisée

CHICKEN PICCATA
Orzo | Lemon Caper Butter | Broccolini | Herbs | charred Lemon

SHORT RIBS
Potato Croquettes | Truffle Oil | Mushrooms

Bordelaise | Pickled Shallot | Arugula

CLAM SPAGHETTI
White Wine | Lemon | Butter | Chili Flake | Herbs

ELOTE RIGATONI
Corn Soubise | Roasted Corn | Chili Crisp

Cotija | Crema Mexicana | Cilantro

SPAGHETTI CARBONARA
Guanciale | Prosciutto | Egg Yolk | Parmesan

| choice of dessert |
NUTELLA CHEESECAKE

chocolate hazelnut cheesecake | dark chocolate fudge sauce 
chocolate shortbread | cocoa nib meringue

LEMON COCONUT CAKE
toasted coconut dacquoise | lemon mascarpone cream

butter rum sauce | coconut cream gelato

FOUR-COURSE MENU
$130 PER PERSON



UPgrades
AVAILABLE for BRUNCH OR DINNER

| Cold |
WATERMELON CUBES · MINT | AGED BALSAMIC

VEGAN MOZZARELLA · TOMATO CHUTNEY | HERB POLENTA

CANAPÉ OF GRILLED VEGETABLES · ARUGULA PESTO

CROW’S DAIRY GOAT CHEESE · GRILLED CIABATTA CROSTINI | SUN-DRIED TOMATO

SKEWER OF PROSCIUTTO · ARTICHOKE | MANCHEGO | OLIVE

SOUTHWEST BEEF TENDERLOIN · BLUE CORN PANCAKE

AHI TUNA TACOS · MANGO-GINGER SALSA

SMOKED SALMON · POTATO GALETTE | CHIVE CRÈME FRAÎCHE

LOBSTER MEDALLION · ROASTED VEGETABLES

| Hot |
AVOCADO EGG ROLLS · SWEET CHILI SAUCE

MUSHROOM &  TRUFFLE RISOTTO WHEEL

VEGETABLE SPRING ROLL · CHINESE HOT MUSTARD

ANTIPASTO SPRING ROLL · MARINARA SAUCE

SPICY CHICKEN AND BLACK BEAN IN PHYLLO 

PETITE CRAB BEIGNET · HARISSA CHIVE AIOLI 

BACON WRAPPED MEDJOOL DATES · HERB GOAT CHEESE FILLING 

PULLED PORK EMPANADA · GREEN CHILI SALSA 

MINI SPANISH CHORIZAO AREPA · AVOCADO SALSA

MINI CUBAN · PICKLE RELISH

THAI CHICKEN SATAY · THAI PEANUT SAUCE

KOFTA KABOB · TADZHIK SAUCE | COCONUT SHRIMP | THAI CHILI SAUCE

PANCETTA WRAPPED SCALLOPS · APRICOT CHUTNEY 

SHORT RIB & FONTINA PANINI · MUSTARD AIOLI

ADD 3 SEASONALLY INSPIRED HORS D’OEUVRES $26.00 PER PERSON
ADD 4 SEASONALLY INSPIRED HORS D’OEUVRES $34.00 PER PERSON
ADD 5 SEASONALLY INSPIRED HORS D’OEUVRES $42.00 PER PERSON

     

MENU PRICES DO NOT INCLUDE ALCOHOL. ALL MENUS ARE SUBJECT TO A 24% SERVICE CHARGE AND AN 8.6% TAX. 
TAXES AND SERVICE CHARGES ARE SUBJECT TO CHANGE

CONTAINS (OR MAY CONTAIN) RAW OR UNCOOKED INGREDIENTS. RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 

TO PROVIDE OUR GUESTS WITH THE FRESHIEST INGREDIENTS AND MOST EXCEPTIONAL DINING EXPERIENCE, ALL 
MENUS ARE SEASONAL AND SUBJECT TO CHANGE WITHOUT NOTICE



ADditional Information

WHAT DOES A FOOD & BEVERAGE MINIMUM CONSIST OF?

A FOOD & BEVERAGE MINIMUM GOES TOWARDS 

ANY FOOD AND BEVERAGE SPENDING FOR YOUR EVENT. 

SHOULD THE MINIMUM NOT BE MET, THE REMAINING 

AMOUNT WILL BE ADDED TO YOUR FINAL BILL. 

PLEASE KEEP IN MIND THAT MINIMUMS VARY ON 

THE DAY OF THE WEEK, TIME OF YEAR, 

SPACE REQUESTED AND GROUP SIZE. 

WHEN DO I SUBMIT MY MENU SELECTIONS? 

PLEASE SUBMIT YOUR MENU AND WINE SELECTIONS 

TWO WEEKS PRIOR TO YOUR EVENT. THIS WILL 

ENSURE ANY AND ALL PRODUCT IS 

ORDERED AND DELIVERED ON TIME. 

WHEN DO I PROVIDE MY FINAL GUEST COUNT? 

A guaranteed final attendance must 

be received from the Catering Office by

 12:00 noon ten working days prior to the 

commencement of the function. If a 

guarantee is not given to this office by this

 deadline, the estimated attendance 

indicated on the contract will automatically 

become the guarantee, and charges will be 

based on that number. The guarantee 

count cannot be lowered, and charges 

will be made accordingly.   

WHAT HAPPENS IF I CANCEL MY EVENT?

In the event the group cancels, the Group 

shall pay liquidated damages in the amount 

calculated as follows.  From contract signing 

up to 10 days prior to event date, 

seventy-five percent (75%) of Food and Beverage 

Revenue Commitment & Room Rental will be 

due at the time of cancellation. Within 

10 business days of the Event date, 

one-hundred percent (100%) of Food and 

Beverage Revenue Commitment & Room 

Rental at the time of cancellation. 

All cancellations will include applicable taxes. 

WHAT HAPPENS IF I BOOK A PATIO EVENT AND IT RAINS? 

ALTHOUGH WE LIVE IN MOSTLY SUNSHINE 

YEAR ROUND, THE OCCASIONAL RAIN DOES OCCUR. 

IF THE WEATHER IS NOT COOPERATING, WE TRY OUT 

BEST TO RELOCATE YOUR EVENT TO  ANOTHER 

LOCATION ON THE RESORT PROPERTY. 

TABLESIDE WINE SERVICE HIGHLY SUGGESTED WITH EVENTS OF 8 OR GREATER. 

GLUTEN-FREE, VEGETARIAN AND VEGAN OPTIONS AVAILABLE UPON REQUEST. 
     


