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FOOD & BEVERAGE ORDERING
Food and beverage orders must be placed no 

later than eight (8) business days prior to the 

event. All orders placed after the ordering cutoff 

date will need to refer to the Day of Event menu.

Cancellation of orders  must be made by close of 

business 72 hours prior to the field events. The 

Suite Licensee is responsible for the payment of 

all orders canceled after the time set forth 

above.

Epicurean is the exclusive suite caterer at 

Empower Field.   Outside food and beverage is 

NOT permitted into the stadium or suite.

ADVANCED ORDERING
Advanced ordering can be placed the following 
ways:Email: stadiumsales@epicureancg.com

Phone: 720.258.3568
Fax: 720.258.3588

EVENT DAY ORDERING 

A Day of Event menu will be available in each 

suite to place additional orders during the 

game.  All of Day of Event orders MUST be 

placed through the Epicurean App located on 

the iPad provided in the suite.  Your suite sales 

representative will email your specific 

ordering login information prior to the Event/

Season . All Day of Event menu items are 

subject to availability.  

FOOD & BEVERAGE DELIVERY
Cold food is typically delivered to your suite  

when gates open . Hot food is typically delivered 

1 hour up until the start of the event, unless 

other arrangements have been made.  Dessert is 

typically delivered by halftime.  Our staff will 

check on your Suite throughout the event to 

ensure the quality & freshness of your menu 

choices.

PAYMENT POLICIES
All Suite Holders must complete and return a 

Master Suite Information Form before Epicurean 

will provide food and beverage service to your 

Suite. All advance food & beverage orders will be 

billed to your credit card on file within 72 hours 

of services rendered. Day of Event orders will be 

charged to your credit card on the day of the 

game. You will receive a copy of your paid 

invoice  within 14 days following the event .

ADMINISTRATIVE CHARGE

All food and beverage prices are subject to a 

20% Administrative Charge and applicable state 

& local sales tax (currently 8%).

FOOD PRICING & AVAILABILITY
Due to the market condition and the ongoing 
effect of COVID-19 , food and beverage menu 
items and/or pricing are subject to availability 
and market price.  Menu items (if unavailable) 
will be substituted to a similar product.  

AUTHORIZED CHARGES
To safeguard the Suite Holder from 

unwanted/unauthorized charges, Epicurean 

Sports will accept orders & charges from 

authorized signers via the following methods:

1. The Suite Holder{s} is deemed authorized

upon receipt of the completed Master

Suite Information Form.

2. The Suite Holder{s} can authorize others

by completing the “Authorized Signers”

portion of the Master Suite Information

Form.

3. Epicurean Sports will deny all orders and

charging privileges to anyone in your

Suite who is not listed in the “Authorized

Signers” section of the Master Suite

Information Form.

PERSONAL PROPERTY/
SECURITY
Epicurean Sports, the Metropolitan Football 

Stadium District, Stadium Management 

Company, LLC, the Denver Broncos Football 

Club &/or their affiliates, agents, & employees 

cannot be held responsible for any missing, 

lost or damaged personal property, articles or 

equipment left unattended in the Suite. Please 

be sure to remove all personal property  

when leaving the premises.

ordering policies & procedures
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special teams package menu
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GREEN BAY 
Packers
August 21st,  2026

7:00pm  Kickoff

$89.00 per person

(14 guest minimum to order) 

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

SNACKS

BRONCOS SNACK BUCKET
denver  mix  popcorn  (cheddar  &  
carame l  b lend) ,  sweet  and  sa l ty  mix  

STARTERS
CHIPS  &  D IPS
southwest  popper  &  f rench  
on ion  d ips ,  ru f f l es  pota to  ch ips

FR ITO P IE
s low cooked  bee f  &  mixed  bean  
ch i l i ,  f r i tos ,  shredded  cheddar  
cheese ,  sour  c ream,  g reen  on ions 

SALAD
CAESAR SALAD
romaine ,  c routons ,  shaved  
parmesan  regg iano ,  caesar  d ress ing
(g lu ten  f ree  w i thout  c routons )

ENTRÉES
THUNDER 'S  BBQ SAMPLER
smoked  bee f  b r i ske t ,  pork  burn t  ends ,  
cheddarwurs t ,  thunder ' s  bbq  sauce

HICKORY P IT  BAKED BEANS
vegetar ian  baked  beans ,  mo lasses ,  
b rown sugar ,  musta rd ,  on ions

CARVED  NY  STR IP  
herb  rubbed ,  roas ted  gar l i c  a io l i

DESSER T S
MILE  H IGH CHOCOLATE CAKE
choco la te  l ayer  cake ,  choco la te  
ganache ,  dark  choco la te  shav ings

COOKIE  &  BROWNIE  PLATTER
choco la te  fudge  brown ies  &  
assor ted  f resh  baked  cook ies

= Gluten Free            = Vegetarian



special teams package menu
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MINNESOTA 
Vikings
August 28th ,  2026

7:00pm  Kickoff

$89.00 per person

(14 guest minimum to order) 

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

SNACKS

BRONCOS SNACK BUCKET
denver  mix  popcorn  (cheddar  &  
carame l  b lend) ,  sweet  and  sa l ty  mix  

STARTERS
SOUTHWEST TORTILLA CHIP  &  D IPS
f i re  roas ted  sa l sa ,  guacamole ,  
to r t i l l a  ch ips

BUFFALO CHICKEN WINGS
cr i spy  f r i ed  ch icken  w ings ,  
sp icy  bu f fa lo  sauce ,  b leu  cheese  d ip ,  
ce le ry  s t i cks 

SALAD
FARMSTEAD SALAD
seasona l  g reens ,  cand ied  pecans ,  d r ied  
cher r ies ,  co lo rado  goat  cheese ,  
champagne  v ina ig re t te

SAUSAGE TR IO
smoked  cheddarwurs t ,  ha tch  green  
ch i l e ,  &  sweet  i t a l i an  sausages ,  
sauerkraut ,  peppers ,  de l i  mus ta rd ,  
ke tchup ,  g ia rd in ie ra ,  ho t  dog  buns

ARTISAN MAC &  CHEESE
cavatapp i  pas ta ,  cheddar ,  fon t ina ,  
parmesan  bechamel  sauce

CARVED  PRIME R IB
bbq  sp ice  rubbed ,  c reamy horserad i sh

DESSER T S
FLOURLESS  CHOCOLATE TORTE
r ich  f lour less  choco la te  to r te ,  
choco la te  g laze ,  wh ipped  c ream

COOKIE  PLATTER 
choco la te  ch ip ,  wh i te  
choco la te  macadamia ,  peanut  
but te r ,  sugar ,  &  oa tmea l  ra i s in  

= Gluten Free            = Vegetarian



special teams package menu
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JACKSONVILLE 
Jaguars
September 20th, 2026  

2:05pm Kickoff

$93.00 per person

(14 guest minimum to order) 

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

SNACKS

BRONCOS SNACK BUCKET
denver  mix  popcorn  (cheddar  &  carame l  
b lend) ,  sweet  and  sa l ty  mix  

STARTERS

JALAPENO HUSHPUPPIES
comeback  sauce  {ke tchup ,  mayonna i se ,  
ch i l i  sauce ,  worces te rsh i re }

N 'AWLINS  STYLE  BBQ SHRIMP 
MIN I  PO BOYS
ca jun  shr imp ,  mayonna i se ,  
l emon ,  m in i - f rench  ro l l

SALAD

SP INACH &  STRAWBERRY SALAD
s l i ced  s t rawber r ies ,  f e ta ,  g lazed  pecans ,  
poppy  seed  v ina ig re t te

ENTRÉES

CAROLINA GOLD BBQ PULLED PORK  
mustard  based  bbq  sauce ,  s low 
roas ted  pu l l ed  pork ,  b r ioche  buns  
{g f  w i thout  buns }

CHICKEN GUMBO & R ICE
ch icken  th ighs ,  andou i l l e  sausage ,  
on ions ,  be l l  peppers ,  gar l i c ,  tomatoes ,
ca jun  season ing ,  wh i te  r i ce

CHEESY  CORN GRITS
ye l low corn  gr i t s ,  f i re  roas ted  corn ,  
cheddar  cheese ,  c ream

MESQUITE  SMOKED CARVED BR ISKET
caro l ina  go ld  bbq  sauce

DESSERTS

KEY L IME P IE
key  l ime  mousse ,  wh ipped  c ream,  
toas ted  coconut ,  cook ie  c rumb base

ASSORTED DESSERT PLATTER

= Gluten Free            = Vegetarian
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LOS ANGELES 
Rams
September 27th,  2026  

6:20pm Kickoff

$93.00 per person

(14 guest minimum to order) 

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

SNACKS

BRONCOS SNACK BUCKET
denver  mix  popcorn  (cheddar  &  carame l  
b lend) ,  sweet  and  sa l ty  mix  

STARTERS

BAJA SHRIMP COCKTAIL  SHOOTERS
shr imp ,  red  on ions ,  j a l apenos ,  c l amato ,  
l ime ,  avocado ,  c i l an t ro

GREEN CHILE  CHICKEN FLAUTA
seasoned  ch icken ,  ha tch  green  ch i l es ,  
j a l apenos ,  cheddar  cheese ,  ch ipot le  
a io l i

SALAD

FENNEL C ITRUS GREEN SALAD
mixed  greens ,  a rugu la ,  p i ck led  fenne l ,  
mandar in  o ranges ,  toas ted  a lmonds ,  
orange  champagne  v ina ig re t te

ENTRÉES

MOLE CHICKEN DRUMSTICKS  
oaxacan  ch icken  drumst icks ,  ch i l es ,
tomatoes ,  on ions ,  sesame seeds ,  cocoa

CHARRED CORN &  POBLANO RAJAS
s l i ced  pob lanos ,  char red  corn ,  
ca rame l i zed  on ions ,  c i l an t ro ,  mex ican  
c rema ,  to r t i l l a  ch ips

BORRACHO BEANS 
p in to  beans ,  bacon ,  chor i zo ,  beer ,  
on ions ,  ch i l es ,  gar l i c

ANCHO RUBBED PR IME R IB
char red  sca l l i on  a io l i

DESSERTS

LEMON BERRY CREAM CAKE
lemon cake ,  m ixed  ber ry  compote ,
van i l l a  mascarpone  c ream

ASSORTED DESSERT PLATTER

= Gluten Free            = Vegetarian
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SEATTLE 
Seahawks
October 15th,  2026  

6:15pm Kickoff

$95.00 per person

(14 guest minimum to order) 

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

SNACKS

BRONCOS SNACK BUCKET
denver  mix  popcorn  (cheddar  &  
carame l  b lend) ,  sweet  and  sa l ty  mix  

STARTERS

CREAMY ARTICHOKE D IP
ar t i choke  hear t s ,  parmesan ,  gar l i c ,  
c ream,  toas ted  c ros t in i ,  c rud i te

BLACKBERRY BBQ MEATBALLS
bee f  &  pork  meatba l l s ,  house  bbq  
sauce ,  b lackber ry  gas t r ique ,  sage

SALAD

ROASTED CARROT &  BEET  SALAD  
mixed  greens ,  ka le ,  roas ted  car ro ts ,  
p i ck led  beets ,  f e ta ,  c r i spy  
sp iced  garbanzo  beans ,  
l emon tah in i  d ress ing

ENTRÉES
TERIYAKI  CHICKEN SKEWERS
whi te  meat  ch icken ,  soy  sauce ,  gar l i c ,  
g inger ,  sesame seeds ,  sca l l i ons

MUSHROOM & WILD R ICE  P ILAF  
w i ld  r i ce ,  wh i te  r i ce ,  on ions ,  ca r ro ts ,  
mushroom med ley ,  gar l i c ,  f resh  herbs

ROASTED BUTTERNUT SQUASH &  LEEKS
winter  squash ,  l eeks ,  g ruyere ,  rosemary

COFFEE CRUSTED TENDERLOIN
bob ' s  d ry  rub ,  ins tan t  co f fee  grounds ,  
ba l samic  a io l i

DESSERTS

APPLE CR ISP
warm app le  compote ,  c innamon ,  
nu tmeg ,  ro l l ed  oa ts ,  du lce  de  l eche

ASSORTED DESSERT PLATTER

= Gluten Free            = Vegetarian



special teams package menu
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KANSAS CITY 
Chiefs
November 1st ,  2026  

2:25pm Kickoff

$93.00 per person

(14 guest minimum to order) 

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

SNACKS

BRONCOS SNACK BUCKET
denver  mix  popcorn  (cheddar  &  
carame l  b lend) ,  sweet  and  sa l ty  mix  

STARTERS

KC BBQ HOUSE PICKLE BOARD
sour  p ick les ,  ho t  p ick les ,  p i ck led  green  
beans ,  p i ck led  car ro ts ,  p i ck led  
rad i shes ,  p i ck led  beets ,  cheese  curds

MILLION DOLLAR DIP
cream cheese ,  sour  c ream,  s l i ve red  
a lmonds ,  bacon  b i t s ,  cheddar  j ack  
cheese ,  sca l l i ons ,  se rved  w i th  ru f f l es

SALAD

KC STEAKHOUSE SALAD
romaine ,  tomatoes ,  red  on ions ,  
b leu  cheese  c rumbles ,  bacon  b i t s ,  
ranch ,  c routons  (g lu ten  f ree  
w i thout  c routons )

ENTRÉES
BOURBON BBQ PORK BURNT ENDS  
house  made  bourbon  bbq  sauce ,  
b r ioche  buns  (g f  w i thout  buns )

BAKED MAC N '  CHEESE
cavatapp i  pas ta ,  cheese  sauce ,    
cheddar  cheese

SMOKY SUCCOTASH
f i re  roas ted  corn ,  l ima  beans ,  roas ted  
peppers ,  red  on ions

KC BEEF  CHIL I
ground  bee f ,  k idney  beans ,  b lack  beans , 
on ions ,  tomatoes ,  kc  bbq  sauce

CARVED SMOKED BR ISKET
mesqu i te  wood smoked  br i ske t ,  kc  bbq  sauce

CORNBREAD MUFFINS  WITH HOT HONEY 
BUTTER

DESSERTS

CINNAMON ROLLS
cream cheese  f ros t ing

ASSORTED DESSERT PLATTER

= Gluten Free            = Vegetarian
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LAS VEGAS 
Raiders
November 22nd ,  2026  

2:25pm Kickoff

$93.00 per person

(14 guest minimum to order) 

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

SNACKS

BRONCOS SNACK BUCKET
denver  mix  popcorn  (cheddar  &  
carame l  b lend) ,  sweet  and  sa l ty  mix  

STARTERS

TEQUILA LIME SHRIMP LETTUCE 
WRAPS
shr imp ,  tequ i l a  l ime  mar inade ,  s l i ced  
red  on ions ,  gem le t tuce  cups

FIG  &  PIG  BITES
focacc ia ,  f i g  j am ,  b r ie  spread ,  
p rosc iu t to ,  ba l samic  dr i zz le ,  a rugu la

SALAD
SOUTHWESTERN CHOPPED SALAD 
roma ine ,  roas ted  corn ,  roas ted  red  
peppers ,  co t i j a ,  c i l an t ro  l ime  
v ina ig re t te

ENTRÉES
BRAISED PORK SHOULDER
36 hour  bra i sed  pork  shou lder ,  con f i t  
app les ,  thyme ,  pork  jus

BROWN BUTTER &  SAGE POLENTA
ye l low corn  po lenta ,  b rown but t te r ,  
sage ,  parmesan ,  c ream

GREEN CHILE  CHICKEN ENCHILADA 
BAKE
shredded  ch icken ,  corn  &  f lour  to r t i l l a s ,  
g reen  ench i l ada  sauce ,  on ions ,  ch i l es ,  
queso  f resco ,  c i l an t ro

CHIL I  L IME ROASTED CAULIFLOWER
roas ted  cau l i f l ower ,  roas ted  red  
peppers ,  sca l l i ons ,  ch i l i  sp ice ,  
f resh  l ime  ju ice

PR IME R IB  WITH PEPPER SUPREME RUB
horserad i sh  c ream

DESSER T S

BUCKEYE P IES
choco la te  peanut  but te r  c ream 
p ie ,  peanut  but te r  chunks ,  
choco la te  sauce

ASSORTED DESSERT PLATTER

= Gluten Free            = Vegetarian



special teams package menu

T U R N I N G  F A N S  I N T O  F O O D I E S   |   7 2 0 . 2 5 8 . 3 5 6 6 P a g e  1 1

MIAMI
Dolphins
December 6th,  2026 

2:05pm Kickoff

$93.00 per person

(14 guest minimum to order) 

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

SNACKS

BRONCOS SNACK BUCKET
denver  mix  popcorn  (cheddar  &  
carame l  b lend) ,  sweet  and  sa l ty  mix  

STARTERS

COCONUT L IME CRAB SALAD 
SHOOTERS
crab  in  coconut  l ime  mar inade ,  
j a l apenos ,  tomatoes ,  red  on ions ,  
c i l an t ro

SALSA DUO
mango sa l sa ,  char red  tomat i l l o  &  
pob lano  sa l sa ,  to r t i l l a  ch ips

CUBAN PORK EGGROLL WITH 
MOJO D IPP ING SAUCE
s low- roas ted  pork ,  ham,  sw iss  
cheese ,  p i ck le  re l i sh ,  musta rd ,  
c i t rus -gar l i c  d ipp ing  sauce

SALAD
FLORIDA C ITRUS SALAD
mixed  greens  w i th  orange  &  
grape f ru i t  segments ,  c ranber r ies ,  
&  herbed  c i t rus  v ina ig re t te

ENTRÉES
ARROZ CON POLLO
roas ted  ch icken  th ighs  over  
cuban  r i ce

ROASTED SWEET POTATOES &  
BLACK BEANS
sweet  pota toes ,  b lack  beans ,  
on ions ,  gar l i c ,  ca r ibbean  sp ices

CREOLE BLACKENED F ISH
b lackened  wh i te  f i sh ,  tomatoes ,  
on ions ,  be l l  peppers ,  c reo le  sp ices

GARLIC  &  HERB RUBBED TENDERLOIN 
c i t rus  gar l i c  a io l i

DESSER T S

MANGO CHEESECAKE
ny  s ty le  mango cheesecake  w i th  a  
g raham cracker  c rus t ,  topped  w i th  
mango puree

ASSORTED DESSERT PLATTER

= Gluten Free            = Vegetarian
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BUFFALO  
Bills
December 25th,  2026  

2:30pm Kickoff

$95.00 per person

(14 guest minimum to order) 

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

SNACKS

BRONCOS SNACK BUCKET
denver  mix  popcorn  (cheddar  &  
carame l  b lend) ,  sweet  and  sa l ty  mix  

STARTERS
HOT HONEY PEACH CHICKEN 
LOLL IPOPS
house  made  hot  honey  peach  
sauce ,  f renched  ch icken  
drumst icks ,  ranch  dress ing

MUFFALETTA SANDWICH
sa lami ,  mor tade l l a ,  p rovo lone ,  
house  o l i ve  sa lad  on  a  herbed  
foccac ia  loa f

SALAD
I TAL IAN CHOPPED SALAD
romaine ,  m ixed  greens ,  cucumbers ,  
tomatoes ,  garbanzo  beans ,  
mozzare l l a  pear l s ,  red  w ine  
v ina ig re t te

ENTRÉES
BOURSIN  MASHED POTATOES
sk in  on  yukon  go ld  mashed  pota toes ,  
bours in ,  c ream,  but te r ,  sca l l i ons ,  gar l i c

ITAL IAN SAUSAGE &  PEPERONATA
sweet  i t a l i an  sausage ,  be l l  peppers ,  
on ions ,  gar l i c ,  c rushed  tomatoes ,
f resh  herbs

BROWN SUGAR GLAZED CARROTS
roas ted  t r i co lo r  car ro ts ,  b rown sugar ,  
bu t te r ,  l emon ju ice

ITAL IAN RUBBED PR IME R IB
ca labr ian  ch i l i  a io l i

DESSER T S
WHITE  CHOCOLATE RASPBERRY CHEESECAKE
raspber ry ,  wh i te  choco la te ,  c ream 
cheese ,  g raham cracker  cook ie  c rus t

ASSORTED DESSERT PLATTER

= Gluten Free            = Vegetarian
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LOS ANGELES 
Chargers
January 9th, 2027  

TBD  Kickoff

$93.00 per person

(14 guest minimum to order) 

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

SNACKS

BRONCOS SNACK BUCKET
denver  mix  popcorn  (cheddar  &  
carame l  b lend) ,  sweet  and  sa l ty  mix  

STARTERS
QUESO D IP
hatch  green  ch i l e  queso  d ip  w i th  
sa l sa ,  guacamole ,  &  to r t i l l a  ch ips

ESQUITES  D IP
f i re  roas ted  corn ,  j a l apenos ,  red  
on ions ,  sour  c ream,  c i l an t ro

SALAD
SOKAL CRUNCH SALAD
ka le  red  cabbage ,  red  on ions ,  
g rape  tomatoes ,  f e ta ,  mar ina ted  
ch ickpeas ,  l emon mustard  
v ina ig re t te

ENTRÉES
ACHIOTE BRAISED CHICKEN TACOS
ach io te  bra i sed  ch icken ,  f l our  to r t i l l a s ,  
sa l sa ,  co t i j a ,  p i co ,  g reen  on ions ,  sour  
c ream,  j a l apenos

CALABACITAS
roas ted  zucch in i ,  corn ,  peppers ,  
on ions ,  queso  f resco

SPANISH R ICE  P ILAF
tomatoes ,  on ions ,  ca r ro ts ,  gar l i c ,  
be l l  peppers

CHIL I  RUBBED NY STR IP  
char red  pob lano  a io l i

DESSER T S
CHURRO BREAD PUDDING
creme f i l l ed  chur ros ,  du lce  de  l eche  &  
c innamon cream cheese  dr i zz le

ASSORTED DESSERT PLATTER

= Gluten Free            = Vegetarian
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HIGH  ALTITUDE
PACKAGE
$100.00 per person

(14 guest minimum to order) 

SMOKED GOUDA &  CARAMELIZED 
ONION FONDUE
p i ta  ch ips ,  naan ,  baguet te

ARTISAN CHEESE  BOARD
an  assor tment  o f  impor ted  and  
domest i c  cheeses ,  f ru i t ,  nu ts ,  c rackers  &  
c ros t in i
{ *g f  w i thout  c rackers }

SALADS

GREEN GODDESS  WEDGE SALAD
baby  gem wedges ,  tomatoes ,  
cucumbers ,  shaved  car ro ts , 
sweet  peppers ,  g reen  goddess  dress ing

MEDITERRANEAN   TORTELL IN I  SALAD

tailgate package menu

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

PC: Getty/istock

= Gluten Free            = Vegetarian

SNACKS 

BRONCOS SNACK BUCKET
denver  mix  popcorn  (cheddar  &  carame l  
b lend ) ,  sweet  and  sa l ty  mix

STARTERS

ENTRÉE

SAUSAGE TRIO
smoked  cheddar ,  ha tch  green  ch i l i ,  and  
andou i l l e  sausages ,  sauerkraut ,  peppers ,  de l i  
mus ta rd ,  ke tchup ,  g ia rd in ie ra ,  hot  dog  buns

ROASTED RED PEPPER  CREAMY POLENTA
po lenta ,  cheddar ,  parmesan ,  smoked  gouda ,  
c ream

BEEF   TENDERLOIN*
bee f  tender lo in ,  rocky  mounta in  sp ice  rub ,  
horserad i sh  sauce ,  f resh  baked  ro l l s
{g f  w i thout  ro l l s }

DESSERT

KEY L IME B ISTRO P IE
{ 1 4  s l i c e s }

key  l ime  mousse ,  wh ipped  c ream,  toas ted  
coconut ,  cook ie  c rumb crus t

SALTED CARAMEL VANILLA CRUNCH CAKE 
l ayered  van i l l a  cake ,  ca rame l ,  sa l ted  carame l
c runch ,  c reamy cus ta rd

to r te l l i n i  pas ta ,  cucumbers ,  tomatoes ,  
ka lamata  o l i ves ,  f e ta ,  l emon oregano  
v ina ig re t te



THUNDER'S
BBQ  PACKAGE
$93.00 per person

(14 guest minimum to order) 

SNACKS 

BRONCOS SNACK BUCKET
denver  mix  popcorn (cheddar  & 
caramel  b lend) ,  sweet  and sa l ty  
mix

STARTERS

BBQ CHICKEN WINGS
cr ispy ch icken wings ,  bbq sauce ,  
ranch dress ing ,  ce lery  s t icks

CHIPS & DIPS
southwest  popper ,  f rench on ion 
d ip ,  ru f f les  potato  ch ips

SALADS

WATERMELON TOMATO SALAD 
watermelon ,  he i r loom tomatoes ,  
fe ta ,  mint ,  wh i te  ba lsamic  g laze

HOMESTYLE POTATO SALAD
red sk in  potato  wedges ,  green 
onions ,  cheddar  cheese creamy
dress ing

ENTRÉE

THUNDER 'S  BBQ SAMPLER
smoked beef  br i sket ,  pork  burnt  ends ,  
smoked cheddar  wurst ,  thunder ' s  
bbq sauce  

ARTISAN MAC & CHEESE
cavatappi  pasta ,  cheddar ,  font ina ,  
parmesan béchamel  sauce

HICKORY P IT  BAKED BEANS
vegetar ian  baked beans ,  molasses ,  
brown sugar ,  mustard ,  on ion

tailgate package menu

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

= Gluten Free            = Vegetarian
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SOUTHERN STYLE 
CORNBREAD 

cornbread muf f ins ,  hot  honey  but ter

DESSERT

HOT HONEY PEACH  CHEESECAKE  
cream cheese ,  c innamon,  sweet  
peach ,  shor tbread crumble ,  hot  
honey dr izz le

CHOCOLATE FLOURLESS TORTE  
r ich  f lour less  choco late  tor te ,  
choco late  g laze ,  whipped cream
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MILE  HIGH 
CITY  PACKAGE
$87.00 per person

(14 guest minimum to order) 

SNACKS 

BRONCOS SNACK BUCKET
denver  mix  popcorn (cheddar  & 
caramel  b lend) ,  sweet  and sa l ty  mix

STARTERS

CRUDITE  PLATTER
roasted gar l ic  hummus ,  naan ,  
crud i té  { *g f  w i thout  naan}

BUFFALO WINGS
cr ispy ch icken wings ,  buf fa lo  s ty le  
hot  sauce ,  b lue  cheese dress ing ,  
ce lery  s t icks

SA LADS

FARMSTEAD SALAD
seasona l  greens ,  candied pecans ,  
dr ied  cherr ies ,  co lorado goat  cheese ,  
champagne  v ina igret te

CAPRESE  SALAD
per l in i  mozzare l la ,  red  & ye l low 
roasted tomatoes ,  bas i l  pesto ,  aged 
ba lsamic  reduct ion ,  o l ive  o i l

ENTRÉE

KOBE BEEF SLIDERS
kobe beef  pat t ies ,  caramel ized  on ions ,  
cheddar  & pepper  jack  cheeses ,  
p ick les ,  ketchup ,  bavar ian  mustard ,  
br ioche s l ider  ro l l s  
{ *g f  w i thout  ro l l }

ALL  BEEF  HOT  DOGS
al l  beef  v ienna hot  dogs ,  sauerkraut ,  
hot  dog buns ,  red on ions ,  sweet  re l i sh ,  
bavar ian  mustard ,  ketchup 
{ *gf  w i thout  bun}

DESSERT

BASQUE CHEESECAKE 
souf f le  cheesecake ,  seasona l  
f ru i t  compote ,  caramel  sauce

COOKIE PLATTER
chocolate  ch ip ,  peanut  but ter ,  sugar , 
oatmeal  ra is in ,  wh i te  choco late
macadamia  nut

tailgate package menu

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

= Gluten Free            = Vegetarian
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SNACKS
{ 1 order includes 14-18 servings }

SOUTHWEST TORTILLA CHIPS  

& DIPS

$84 .00 

f i re  roasted sa lsa ,  guacamole ,  

tor t i l l a  ch ips

CHIPS & DIPS

$77 .00

southwest  popper  d ip ,  f rench 

on ions  d ip ,  ru f f les  potato  ch ips

STADIUM NUT HOUSE CLASSIC
$44 .00
pecans ,  a lmonds ,  cashews ,  
peanuts ,  m&m’s ,  peanut  m&m’s  

FRESH POPPED POPCORN 
• gourmet  whi te  cheddar  $80 .00
• gourmet  cheddar  & caramel  b lend $68 .00
• gourmet  but tered popcorn $47 .00

GARDETTOS SNACKENS
$40 .00
pre tze l s ,  b read  s t i cks ,  bage l  ch ips ,  rye  ch ips

BOWL OF M&M'S
1 lb  o f  m&m’s

• regu lar  |  $33 .00
• peanut  |  $33 .00

a la carte menu | snacks

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

= Gluten Free            = Vegetarian
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BOWL OF SWEET CAJUN WILD WEST MIX 
$33 .00
1 lb  o f  sweet  ca jun  w i ld  wes t  m ix
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STARTERS
{ 1 order includes 14-18 servings }

ANTIPASTO PLATTER
$180 .00
a se lect ion of  charcuter ie  & cheese 
wi th  ant ipasto  accout rements  to  
inc lude gherk ins ,  sweet  drop 
peppers ,  pepperonc in i ,  o l ives ,  
assor ted crackers ,  c rost in i  
{ *g f  w i thout  crackers  & crost in i }

ARTISAN CHEESE BOARD
$185 .00
an assor tment  o f  imported and 
domest ic  cheeses ,  dr ied  and f resh 
f ru i t ,  nuts ,  c rackers ,  &  crost in i     
{ *g f  w i thout  crackers}

FRESH FRUIT PLATTER 
$98 .00
seasona l  f resh f ru i t

VEGETABLE CRUDITE
$95 .00
seasona l  vegetab les ,  
green goddess  yogurt  d ip

NACHO BAR
$185 .00
tor t i l l a  ch ips ,  nacho cheese sauce ,  taco 
meat ,  re f r ied  beans ,  green on ions ,  f i re  
roasted sa lsa ,  b lack  o l ives ,  sour  cream,  
p ico  de ga l lo ,  s l i ced ja lapeños
*upgrade to  b i r r ia  nachos  wi th  c i lantro
l ime b lack  beans  |  $225

CRISPY CHICKEN WINGS
$ 146 .00  |  {4  dozen}

• BUFFALO SAUCE with  b lue  cheese
• BBQ SAUCE  w i th  ranch dress ing
• GINGER TERIYAKI  w i th  ranch dress ing
• GARLIC PARMESAN wi th  b lue  cheese
• JERK DRY RUB wi th  ranch dress ing

a la carte menu | starters

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

= Gluten Free            = Vegetarian
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CREAMY CORN DIP
$83 .00
f i re  roasted corn ,  sour  cream,  
cot i ja ,  green ch i les ,  c i lant ro ,  l ime ,  
tor t i l l a  ch ips

FRITO P IE
$95 .00
s low cooked beef  &  mixed bean ch i l i ,  
f r i tos ,  shredded cheddar  
cheese ,  sour  cream,  green on ions
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SEAFOOD  & 
SUSHI
{ 1 order includes 14-18 servings }

SASHIMI  PLATTER
$385 .00 |  { 10  p ieces  o f  each}  

• maguro  sash imi *  -  aaa  b ig  eye  tuna
• shake  sash imi *  -  cured  scot t i sh  sa lmon
• hamach i  sash imi *  -  f resh  j apanese
ye l lowta i l
• suzuk i  sash imi *  -  s t r iped  bass

• tako  sash imi *  -  pac i f i c  oc topus

VEGETARIAN ROLL PLATTER
$ 182 . 00  |  { 12  p ieces  o f  each}  

• nasu  ro l l  -  g r i l l ed  j apanese  eggp lant
• kappa  mak i  -  cucumber ,  sesame seeds
• asparagus  ro l l  -  asparagus ,  sesame seed
• kampyo mak i  -  sweet  j apanese  squash
• vegg ie  ro l l  -  avocado ,  asparagus ,
cucumber ,  burdock  root ,  kampyo ,  m ixed
greens

a la carte menu | seafood & sushi

SHRIMP PLATTER
$230 .00
gu l f  shr imp ,  house  made  cock ta i l  sauce ,  

l emon wedges  {6  dozen}

NIGIRI  PLATTER
$460 .00 |  {8  p ieces  o f  each}  

• maguro  sush i *  -  aaa  b ig  eye  tuna
• shake  sush i * -  cured  scot t i sh  sa lmon
• hamach i  sush i *  -  f resh  j apanese  ye l lowta i l
• suzuk i  sush i *  -  s t r iped  bass

• eb i  sush i *  -  cooked  t iger  shr imp

ASSORTED  SUSHI  ROLL PLATTER
$254 .00 {  16  p ieces  o f  each}  
• sp icy  tuna  ro l l *  -  f resh  tuna ,  j apanese
mayo ,  7  sp ice ,  avocado
• ca l i fo rn ia  ro l l *  -  c rab  sa lad ,  j apanese
mayo ,  cucumber ,  avocado ,  sme l t  roe
• d iab lo  ro l l *  -  sp icy  tuna  &  avocado ,
topped  w i th  seared  tuna ,  se rved  w i th  sp icy
ponzu
• ph i l l y  ro l l *  -  smoked  sa lmon ,  c ream
cheese ,  sweet  on ion ,  cucumber ,  sme l t  roe

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

= Gluten Free            = Vegetarian
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SALADS
{ 1 order includes 14-18 servings }

CUCUMBER SALAD
$92 .00
engl i sh  cucumber ,  red on ion ,  f resh 
d i l l ,  red  wine v ina igret te

a la carte menu | salads

GREEN GODDESS WEDGE SALAD  
$ 1 10 .00
baby romaine wedges ,  tomatoes ,  
cucumbers ,  rad ish ,  carrot  cur ls ,  green 
goddess  dress ing

HOMESTYLE POTATO SALAD
$75 .00
red sk in  potato  wedges ,  green 
onions ,  cheddar  cheese creamy 
dress ing

WATERMELON TOMATO SALAD
$80 .00
watermelon ,  he i r loom tomatoes ,  fe ta ,  
mint ,  wh i te  ba lsamic  g laze

ADD A PROTEIN TO ANY SALAD 
GRILLED CHICKEN BREAST |  $75 .00 

MEDITERRANEAN  TORTELLINI  SALAD
$88 .00
tor te l l in i  pasta ,  cucumber ,  grape 
tomatoes ,  ka lamata  o l ives ,  red on ion ,  
fe ta ,  lemon oregano v ina igret te

FARMSTEAD SALAD
$98 .00
seasona l  greens ,  candied pecans ,  
dr ied  cherr ies ,  co lorado goat  cheese ,  
champagne  v ina igret te  

CAESAR SALAD
$88 .00
romaine ,  croutons ,  shaved parmesan 
reggiano ,  caesar  dress ing
{*gf  w i thout  croutons}

HARVEST WILD RICE SALAD
$75 .00
wi ld  r ice ,  roasted root  vegetab les ,  
pep i tas ,  c ranberr ies ,  c i t rus  herb 
v ina igret te

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

= Gluten Free            = Vegetarian
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SANDWICHES & 
WRAPS
{ 1 order includes 14-18 servings }

a la carte menu | sandwiches & wraps 

GOURMET DELI  PLATTER
$ 190  |  { 16  sandwiches }  
bui ld  your  own sandwich p la t ter  to  
inc lude a se lect ion of  roasted turkey 
breast ,  roast  beef ,  honey baked ham,  
and genoa sa lami  served wi th  
p rovo lone ,  cheddar ,  sw iss ,  and pepper  
jack  cheeses  wi th  le t tuce ,  tomato ,  
onion ,  mustard ,  mayonna ise ,
cro issants  and te lera  ro l l s

COLORADO CLUB WRAP
$195 .00 |  {20  ha l f  wraps}
f lour  tor t i l l a ,  avocado a io l i ,  tomato ,  
romaine ,  bacon ,  turkey ,  cheddar  jack  
cheese ,  

GRILLED CHICKEN CAESAR WRAP
$195 .00 |  {20  ha l f  wraps}  
f lour  tor t i l l a ,  ch icken breast ,  shredded 
parmesan ,  chopped romaine ,  caesar  
cream cheese ,  caesar  dress ing

BUFFALO CHICKEN WRAP
$190 .00  |  {20  ha l f  wraps}
f lour  tor t i l l a ,  f r ied  bone less  ch icken 
breast ,  buf fa lo  hot  sauce ,  le t tuce ,  
tomato ,  cheddar  jack  cheese ,  b lue  
cheese dress ing

GRILLED VEGETABLE WRAP
$185 .00  |  {20  ha l f  wraps}
sp inach f lour  tor t i l l a ,  roasted gar l ic  
hummus ,  gr i l led  seasona l  vegetab les ,  
spr ing mix ,  tomatoes

*For  an  add i t iona l  $35 .00 make  any  o f  the  above  wraps  or  bread   g lu ten  f ree

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

= Gluten Free            = Vegetarian
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SIDES
{ 1 order includes 14-18 servings }

a la carte menu | sides 

MACARONI  & CHEESE 

• SMOKED BRISKET MAC & CHEESE |  $ 145 .00
cavatappi  pasta ,  cheddar ,  smoked br isket ,
parmesan bechamel  sauce
• COLORADO GREEN CHILE  MAC & CHEESE  |  $ 130 .00
cavatappi  pasta ,  green ch i les ,  cot i ja ,  c i lant ro ,  c reamy bechamel
• NASHVILLE CHICKEN MAC & CHEESE |  $ 1 10 .00
cavatappi  pasta ,  c r i spy  nashv i l le  ch icken ,  creamy  bechamel

• ARTISAN MAC & CHEESE |  $ 105 .00
cavatappi  pasta ,  cheddar ,  font ina ,  parmesan bechamel  sauce

B O U R S I N  M A S H E D  P O T A T O E S
$120 .00
sk in  on yukon go ld  mashed potato ,  bours in  cheese ,  c ream,  but ter ,  sca l l ions ,  gar l ic

R O A S T E D  R E D  P E P P E R  C R E A M Y  P O L E N T A
$85 .00
polenta ,  cheddar ,  parmesan ,  gorgonzo la ,  c ream,  and gar l ic

WHITE BEAN & LEEK  CASSOULET
$80 .00
great  nor thern  bean ,  caramel ized leeks ,  gar l ic ,  on ions ,  f resh herbs

HICKORY P IT  BAKED BEANS
$82 .00
vegetar ian  baked beans ,  molasses ,  brown sugar ,  mustard

FRENCH LENTILS PROVENCAL
$80.00
tender  f rench green lent i l s  s immered wi th  gar l ic ,  herbs ,  vegetab les ,  &  s low roasted tomatoes

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

= Gluten Free            = Vegetarian
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ENTRÉES
{ 1 order includes 14-18 servings }

a la carte menu |   entrées

CARVED ITEMS 

PRIME RIB*
$475 .00 
i ta l ian  herb rubbed carved pr ime r ib ,  
c reamy horserad ish  sauce

HERB CRUSTED TENDERLOIN* 
$430 .00 
carved premium angus beef  tender lo in ,  
i ta l ian  gar l ic  rub ,  creamy horserad ish  
sauce

ROASTED TURKEY BREAST
$305 .00 
carved roasted a i r l ine  turkey breast ,  
herb  but ter ,  turkey gravy ,  cranberry -
orange re l i sh

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

= Gluten Free            = Vegetarian
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SMOKED BEEF BRISKET 
$395 .00 
carved h ickory  smoked beef  br i sket ,  
green ch imichurr i

BRAISED SHORT RIB
$300 .00
fork  tender ,  bone less  beef  chuck short  
r ib  bra ised overn ight  in  a  r ich  
borde la ise  sauce
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ENTRÉES
{ 1 order includes 14-18 servings }

a la carte menu |  entrées

BBQ

T H U N D E R ' S  B B Q  S A M P L E R
$300 .00 
smoked  bee f  b r i ske t ,  pork  
burn t  ends ,  smoked  cheddar  
wurs t ,  thunder ' s  bbq  sauce

B B Q  B E E F  B R I S K E T
$275 .00

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

= Gluten Free            = Vegetarian
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s low roas ted  bee f  b r i ske t ,  thunder ’ s  bbq  
sauce ,  s l ider  buns
{ *g f  w i thout  bun}

C A R O L I N A  G O L D  P O R K  
B U R N T  E N D S  
$150.00

smoked  pork  but t  burn t  ends ,  
caro l ina  go ld  bbq  sauce ,  
p ick led  red  on ion ,  s l ider  buns

{ *g f  w i thout  bun}

BBQ ST .  LOUIS  R IBS
$ 155 .00
st .  lou is  pork  r ibs ,  thunders  bbq sauce

TACOS

STREET TACO DUO 
$240 .00 
ch ipot le  ch icken ,  c i t rus  carn i tas  tacos  
c rema  f resca ,  j a l apenos ,  p i co  de  ga l lo ,  
co t i j a  cheese ,  f i re  roas ted  sa l sa ,  
cheddar  j ack  cheese ,  masa  to r t i l l a
{ *g f  w i thout  to r t i l l a }

CHICKEN

CHICKEN TENDERS 
$ 120 .00 {36 p ieces}
cr i spy  ch icken  breas t ,  ranch ,  bbq  sauce

GRILLED BBQ CHICKEN DRUMSTICKS
$ 130 .00 
gr i l led  bbq rubbed ch icken drumst icks ,  
thunders  bbq sauce
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ENTRÉES
{ 1 order includes 14-18 servings }

SLIDERS

KOBE BEEF SLIDERS 
$226 .00 {48 s l iders }  
kobe  bee f  pa t t i es ,  ca rame l i zed  
on ions ,  cheddar  &  pepper  j ack
cheeses ,  p i ck les ,  ke tchup ,  bavar ian
mustard ,  b r ioche  s l ider  ro l l s
{ *g f  w i thout  ro l l }

MEATBALL SLIDER TRIO
$ 175 .00  {30 s l iders }  
tha i  cur ry  ch icken  meatba l l s ,  bee f  
&  pork  i t a l i an  meatba l l s  in  
mar inara ,  sweet  &  sour  bee f  
meatba l l  se rved  w i th  br ioche  
s l ider  buns

BRATS & DOGS

SAUSAGE TRIO
 $175 .00 {24  brats }
smoked  cheddar  wurs t ,  ha tch  green  ch i l i ,  
and  sweet  i t a l i an  sausages ,  sauerkraut ,  
peppers ,  de l i  mus ta rd ,  ke tchup ,  g ia rd in ie ra ,  
ho t  dog  buns

HOT DOG & BEER BRAT COMBO
$ 190 .00 { 12  dogs  & 12  brats }
a l l  bee f  v ienna  hot  dogs ,  co lo rado  c ra f t  
beer  b ra twurs t ,  sauerkraut ,  ho t  dog  
buns ,  sweet  re l i sh ,  red  on ion ,  ke tchup ,  
bavar ian  mustard  
{ *hot  dogs  a re  g f  w i thout  the  bun}

ALL BEEF HOT DOGS 
$150 .00 {24  dogs}  
a l l  bee f  v ienna  hot  dogs ,  sauerkraut ,  ho t  
dog  buns ,  sweet  re l i sh ,  red  on ion ,  
ke tchup ,  bavar ian  mustard
{ *g f  w i thout  bun}

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

a la carte menu |  entrées

= Gluten Free            = Vegetarian
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DESSERT
{ 1 order includes 14-18 servings}

a la carte menu |  dessert

ASSORTED CUPCAKES
$ 120 .00 { 16  cupcakes}  
chef ’ s  cho ice  cou ld  inc lude choco late ,  
van i l la ,  peanut  but ter ,  red  ve lvet ,  or  
other  f lavors

MILE HIGH CHOCOLATE CAKE
$130 .00 { 16  s l ices}  
choco late  layer  cake ,  choco late  
ganache ,  dark  choco late  shav ings

BASQUE CHEESECAKE
$123 .00  { 14  s l ices}
souf f le  cheesecake ,  seasona l  f ru i t  
compote ,  caramel  sauce

HOT HONEY PEACH  CHEESECAKE
$ 120 .00  { 14  s l ices}
cream cheese ,  c inammon,  sweet  
peach ,  shor tbread crumble ,  hot  honey 
dr izz le

FLOURLESS CHOCOLATE TORTE
$ 1 10 .00  { 16  s l ices}
r ich  f lour less  choco late  tor te ,  
choco late  g laze ,  whipped cream

SALTED CARAMEL VANILLA CRUNCH 
CAKE
$ 130 .00  { 16  s l ices}
l ayered van i l la  cake ,  caramel ,  sa l ted
caramelcrunch ,  creamy custard

KEY L IME B ISTRO PIE
$90 .00  { 14  s l ices}
key l ime mousse ,  whipped cream,  
toasted coconut ,  cook ie  crumb crust

ASSORTED DESSERT PLATTER
$84 .00 {24  p ieces}  
chef ' s  cho ice  cou ld  inc lude cook ies ,  
brownies ,  shooters ,  f ru i t  bars ,  cake 
ba l l s

COOKIE & BROWNIE PLATTER
$78 .00 { 12  cook ies  & 12  brownies}  
choco late  fudge brownies  and assor ted 
f resh baked cook ies

COOKIE PLATTER 
$65 .00 { 18  cook ies}  
choco late  ch ip ,  whi te  choco late  
macadamia ,  peanut  but ter ,  sugar ,  
oatmeal  ra is in

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

= Gluten Free            = Vegetarian
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BEVERAGE SERVICES OFFERED

Package & A La Carte Beverage Service To 
place a beverage preorder, please fill out the 
beverage order form and submit to the suite 
sales representative no later than eight (8) 
business days prior to the event.

All beverages will be setup in the suite upon 
your arrival to the event.

Cold products (beer, soda, water, etc.) will be 
placed in a beverage cooler and all liquor or 
room temperature items will be setup on the 
bar counter.

Your suite will include ice, a bar kit with a 
cocktail shaker and stainer, jigger, bottle 
opener, corkscrew, bar towel, pour spouts and 
a wine bucket.

Season Bar Par 
*Available to full season Broncos suite owners.
Please let your suite sales representative know
if you would like to use your season Bar Par for
this event.

SUITE BAR
All suite bars are self-serve.  Suite Owners 
will be responsible for monitoring 
consumption of alcoholic beverages in their 
suite in order to ensure compliance with all 
foregoing liquor laws, regulations, and 
applicable laws.

PERSONAL SUITE ATTENDANT
A Personal Suite Attendant is charged at a 
flat rate of $395.00 per event .  However, 
contact your Epicurean suite sales 
representative to inquire about the 
availability of a personal suite attendant.  
Due to the current labor shortage plaguing 
the hospitality industry, Epicurean cannot 
guarantee that it will have the ability to 
provide a suite attendant for the event. 

SUITE BEVERAGE POLICY
Please adhere to the following rules & 
regulations set forth by the State of 
Colorado, the Metropolitan Football Stadium 
District, Stadium Management Company & 
the Denver Broncos Football Club:
1. Alcoholic beverages cannot be brought

into or taken out of the Stadium,
including all Suite Levels.

2. The Suite Holder, their Representatives,
agents or guests are responsible for
monitoring & controlling alcohol
consumption within their respective
Suite.

3. State law prohibits Minors {those under
the age of 21} from consuming alcoholic
beverages.

4. It is unlawful to serve alcoholic
beverages to an obviously intoxicated
person.

5. Alcoholic beverages cannot be taken
outside of the Suite area.

6. Alcohol consumption may be restricted
during some events.

7. Unconsumed alcohol cannot be taken
home nor will be credited back to the
suite holder at the conclusion of the
event.

All beverages will be setup in the suite upon 
your arrival to the game.  Cold products 
(beer, soda, water, etc.) will be placed in a 
beverage cooler and all liquor or room 
temperature items will be setup on the bar 
counter.  A tub of ice will also be placed on 
the bar counter to ice down drinks.

beverage ordering

T U R N I N G  F A N S  I N T O  F O O D I E S   |   7 2 0 . 2 5 8 . 3 5 6 8
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a la carte menu | spirits & mixers

VODKA
Grey Goose |  $ 130

Kete l  One  |  $ 100

Ti to ' s  |  $95

Breckenr idge  |  $75

GIN
Bombay Sapphi re  |  $ 100

Tanqueray |  $90

Breckenr idge  |  $75

TEQUILA
Casamigos  Reposado  |  $ 180  

Casamigos  B lanco |  $ 170

Patron Ane jo  (750ml)  |  $ 170 

Arta  Reposado |  $ 155

Patron  S i lver  (750ml)  |  $ 150  

El  Bandi to  B lanco  |  $ 130

Arta  S i lver  |  $ 130

Espolon B lanco |  $ 125

Jose Cuervo S i lver  |  $75   

Jose Cuervo  Pre -Mixed  

Margar i ta  |  $50

RUM
Capta in  Morgan Sp iced |  $97  

Bacard i  |  $75

BOURBON & WHISKEY

Crown Roya l  |  $ 140

Maker ' s  Mark  |  $ 140

Jameson |  $ 125

Breckenr idge Bronco 's  

B lend  (750ml )  |  $ 1 15  

Breckenr idge  (750ml )  |  $ 1 15  

Jack  Danie l ' s  |  $96

Fi reba l l  |  $75

SCOTCH
Macal lan  ( 12  yr )  |  $205

Johnnie  Walker  B lack  |   $ 142 

Dewars  Whi te  Labe l  |  $ 120

CORDIALS & SCHNAPPS
Cointreau  |  $ 140

Grand Marn ier  |  $ 130

Amaret to  D isaronno |  $ 125  

Peppermint  Schnapps |  $40

MIXERS
B i t te rs  |  $42

Dry  Vermouth  |  $40

Sweet  Vermouth  |  $40

P imento  S tu f fed  O l i ves  |  $35

Ginger  Bee r  (6 -pack )  |  $30

Tr ip le  Sec  |  $25

B loody  Mary  M ix  ( 1 - l i t e r )  |  $25

Cockta i l  On ions  ( j a r )  |  $25

Grenad ine  |  $24

Club  Soda  (6 -pack )  |  $22

Ton ic  Water  (6 -pack )  |  $2 1

Sweet  &  Sour  M ix  ( 1 - l i t e r )  |  $20

Gar l i c  S tu f fed  O l i ves  ( j a r )  |  $20  

Margar i ta  M ix  ( 1 - l i t e r )  |  $ 18

S imp le  Syrup  |  $ 18

L ime Ju ice  |  $ 16

Cranber ry  Ju ice  |  $ 14

Worces tersh i re  Sauce  |  $ 12

Tabasco  |  $ 12

Margar i ta  Sa l t  |  $ 10

Grape f ru i t  Ju ice  (2  -  7oz .  cans )  |  $ 1 1 

Orange  Ju ice  (2  -  10oz .  bo t t l es )  |  $ 10 

Tomato  Ju ice  (2  -  7oz .  cans )  |  $9 

P ineapp le  Ju ice  (2  -  7oz .  cans )  |  $7

BAR FRUIT
Cut  Oranges  |  $8
Bowl  o f  Cher r ies  |  $20

T U R N I N G  F A N S  I N T O  F O O D I E S   |   7 2 0 . 2 5 8 . 3 5 6 8
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a la carte menu | wine

WHITE WINE

C h a r d o n n a y
Jordan |  $ 125

La Crema |  $72
Kenda l l  Jackson  |  $65  

Dreaming Tree  |  $64  

House Whi te  |  $40

P i n o t  G r i g i o
Santa  Margher i ta  |  $ 105 

Kenda l l  Jackson |  $65  

Ruf f ino Lumina |  $52

S a u v i g n o n  B l a n c  
Kim Crawford  |  $80         
Dreaming Tree  |  $64

RED WINE

C a b e r n e t  S a u v i g n o n  

Jordan |  $ 195

Robert  Mondav i  Pr ivate  

Se lect ion  |  $70   

Dreaming Tree |  $64     

Murphy Goode |  $60

House Red |  $40

P i n o r  N o i r
La Crema |  $80

Dreaming Tree |  $64

M e r l o t
Murphy Goode |  $60

C h i a n t i
Ruf f ino Duca le  C lass ico  |  $95

SPARKLING,  CHAMPAGNE, 
& ROSE
Veuve C l icquot  Brut  |  $235

La Crema Rosé  |  $65

Ruf f ino Prosecco |  $55

Segura  Reserva  Brut  |  $50
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a la carte menu | beer, soda, & extras

COLORADO CRAFT BEER
{ so ld  by  the  s i x  pack }

90 Sh i l l ing  |  $40

Incred ib le  Peda l  IPA |  $40 

Voodoo Ranger  IPA  |  $40

Dale ' s  Pa le  A le  |  $38

Ava lanche A le  |  $34

PREMIUM BEER
{ so ld  by  the  s i x  pack }

Fat  T i re  |  $40

Ste l la  Ar to is  |  $36

Blue Moon |  $35

Shock Top |  $35

Modelo  |  $33

Miche lob U l t ra  |  $3 1

DOMESTIC BEER
{ so ld  by  the  s i x  pack }

Coors  |  $33
Coors  L ight  |  $33
Budweiser  |  $3 1
Bud  L ight  |  $3 1
Chi l ly  Ones  3%  Lager  |  $31

SODA
{ so ld  by  the  s i x  pack }

Coke  |  $22

Diet  Coke  |  $22

Spr i te  |  $22

Spr i te  Zero  |  $22

Ginger  A le  |  $22

WATER
Perr ier  Minera l  Water  (4 -pack)  |  $25  

Dasani  (6 -pack)  |  $24

TEA & LEMONADE
Gold  Peak Tea (4 -pack)  |  $34

Lemonade (6 -pack)  |  $22

ENERGY
Red Bu l l  (6 -pack)  |  $45

HOT BEVERAGE
Cof fee  Package |  $75

ind iv idua l  pod se lect ions  o f  cof fee ,  

tea  & hot  choco late
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SELTZERS & CIDER
High Noon Cockta i l  
Var ie ty  ( 12 -pack)  |  $ 1 10
Nutr l  Se l tzer  Var ie ty  Pack       
(8 -pack)  |  $65 
Hard Apple  C ider  (6 -pack)  |  $42

CUTWATER CANNED 
COCKTAILS
{so ld  by  the  four  pack}

Tequi la  Margar i ta  |  $45    

Vodka Mule  |  $45

NON -ALCOHOLIC
{ so ld  by  the  s ix  pack }

Gruv i  Dry  Red B lend Wine  |  $80  

Gruv i  Ju icy  IPA Beer  |  $40

Chi l ly  Ones  Lager  |  $40
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Billing information same as above

Guarantee of Payment

_______________________________________________________________ 
Card Holder’s Name

_______________________________________________________________
Credit Card #

_________________________ 
Security Code

_______________________________ 
Expiration Date 

 VISA    MasterCard    American Express

Please return via facsimile or email to:    
Epicurean Sports
1801 Bryant Street, Suite #600, Denver, CO 80204 
Direct: 720 258 3568  Fax: 720 258 3588 
stadiumsales@epicureangroupco.com

MASTER  SUITE  INFORMATION  FORM

______________________________________________________________ 
Contact Name

______________________________________________________________ 
Phone

______________________________________________________________ 
Billing Address

______________________________________________________________
City, State, Zip

Suite Holder Information 

Suite #: __________________ 

Entire 2026 Season  or this date only:  __________

______________________________________________________________ 
Company Name

______________________________________________________________ 
Contact Name

______________________________________________________________ 
Phone

______________________________________________________________ 
Game Day Phone Contact

______________________________________________________________ 
Address

______________________________________________________________ 
City, State, Zip

______________________________________________________________ 
Email

Credit Card Billing Information

THIS  CREDIT CARD WILL NOT BE USED FOR 
PURCHASES ON THE DAY OF EVENT/GAME 
UNLESS, AND ONLY IF, YOU AUTHORIZE ITS USE, 
BY CHECKING THE BOX BELOW

      YES, PLEASE USE MY CARD FOR DAY OF 
EVENT/GAME PURCHASES 
The following person(s) are also authorized to use 
this card for Day of Event/Game Purchases

________________________________________________________________

________________________________________________________________ 

________________________________________________________________

      NO, there will be no card on file for Day of Game 
purchases. Guests will provide their own card 

I hereby authorize Epicurean Entertainment, LLC. 
to apply charges to my credit card for food, beverage 
&/or services rendered to the above listed Executive 
Suite. I understand that any  MISSING OR DAMAGED 
equipment or goods will be billed to the above listed 
Executive Suite after each game. All prices are subject 
to 20% Administrative charge and sales tax.

______________________________________________________________ 
Card Holder’s Name 

___________________________________________     ________________ 
Card Holder's Signature                       Date
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