The BOULDER OUTLOOK HOTEL & SUITES can assist you or your group with all catering/food needs – Breakfast, break-time snacks, lunches, formal plated dinners or buffets!  We can customize your menu to fit your budget.

Listed below is a sampling of what our talented Food & Beverage Department offers Boulder Outlook guests.  For current prices, you’ll need to contact the BOULDER OUTLOOK HOTEL & SUITES Sales Office at 303-443-3322.

Breakfast Buffet Suggestions:

Minimum of 20 Guests

	Country Breakfast Buffet
	Boulder Brunch Buffet

	Choice of Entrée
	Danish

	Danish and Croissants
	Croissants

	Muffins and Bagels
	Whipped Butter and Cream Cheese

	Whipped Butter and Cream Cheese
	Fruit Preserves

	Fruit Preserves
	Seasonal Fresh Fruit Platter

	Seasonal Fresh Fruit Platter
	Assorted Quiche

	Homestyle Potatoes
	Chicken Monterey

	Fresh-brewed Silver Canyon Coffees
	Carved Prime Rib w/Horseradish Sauce

	Celestial Seasonings Teas
	Create Your Own Omelet and Pasta Bar

	
	Steamed Seasonal Vegetables

	Entrée Selection
	Rice Pilaf

	Scrambled Eggs with Choice of Meat
	Create Your Own Omelet/Pasta Bar

	$ Per Person
	Fresh-brewed Silver Canyon Coffees

	
	Assorted Gourmet Desserts

	Farmer’s Eggs
	Freshly Brewed Silver Canyon Coffees

	$ Per Person
	Celestial Seasonings Teas

	
	Assorted Fruit Juices

	Cinnamon Roll French Toast w/Bacon
	Whipped Butter and Cream Cheese


Continental Breakfasts

	Continental Breakfast
	Deluxe Continental 

	Danish and Croissants
	Danish and Croissants

	Muffins and Bagels
	Muffins and Bagels

	Whipped Butter 
	Whipped Butter and Cream Cheese

	Cream Cheese
	Fruit Preserves

	Fruit Preserves
	Seasonal Fresh Fruit Platter

	Apple and Orange Juice
	Assorted Juices

	Fresh-brewed Silver Canyon Coffees
	Fresh-brewed Silver Canyon Coffees

	Celestial Seasonings Teas
	Celestial Seasonings Tea

	
	


Plated Breakfast Suggestions:

Plated Breakfast Entrées 

Maximum 30 Guests

Breakfast(s) includes:

Freshly Brewed Silver Canyon Coffees

Celestial Seasonings Teas

	Country Breakfast
	Huevos Rancheros

	Two scrambled eggs served with home style
	Two scrambled eggs atop a flour tortilla

	potatoes and a butter croissant.  Bacon,
	smothered in red or green chili, topped with

	Sausage, Ham and  Filet Mignon wrapped in Bacon is also available.
	melted jack and cheddar cheese, tomato,

	$ Per Person Without Meat
	and black olives; served with a tortilla,

	$ Per Person With Bacon, Sausage, or Ham
	home style potatoes and a side of salsa.

	$ Person With Filet Mignon
	Guacamole and sour cream additional.

	
	$ Per Person

	Eggs Benedict
	

	A fresh-baked butter croissant topped with
	Cinnamon French Toast with Bacon

	prosciutto, two poached eggs, hollandaise
	Slices of our cinnamon-infused rolls dipped

	and fresh chervil; served with home style
	in egg batter and grilled to a golden brown.

	potatoes.
	Served with fresh strawberries, creamy

	$ Per Person
	butter and warm syrup.

	
	$ Per Person

	Farmer’s Eggs
	

	Scrambled eggs blended with ham, peppers,
	Seasonal Fresh Fruit Plate

	onions, and cheddar cheese; served with
	with Yogurt and Granola

	home style potatoes and butter croissant.
	$ Per Person

	$ Per Person
	


LUNCH SUGGESTIONS:
Minimum of 20 Guests

Served 11:00AM - 2:00PM

All buffets include fresh-brewed Silver Canyon Coffees 

& Celestial Seasonings Teas
	Deli Buffet
	A Taste of Santa Fe Buffet

	Thinly Sliced Ham, Smoked Turkey,
	Build Your Own Tacos and Fajitas

	and Roast Beef
	Chili Rellenos Smothered in Green Chili

	Fresh Baked Breads
	Cheese Enchiladas

	Lettuce, Sliced Tomatoes, &Red Onion
	Refried Beans

	Dijon Mustard and Mayonnaise
	Spanish Rice

	Salad Bar with Selected Dressings
	Fresh Salsa and Sour Cream

	Pasta Salad
	Shredded Cheese

	Dill Pickles
	Black Olives and Diced Tomatoes

	Potato Chips
	Shredded Lettuce and Chopped Onions

	Chocolate Chip Cookies
	Sopaipillas with Honey


	Italian Buffet
	The Traditional

	Choice of one entree:
	Choice of one entree:

	Italian Sausage Lasagna
	Chicken Monterey with Wild Rice Pilaf

	or
	Beef Stroganoff with Egg Linguine

	Lasagna a la Florentine
	Lasagna a la Florentine

	
	

	Penne Rigate
	New York Cheesecake

	Egg Linguine
	or

	Marinara and Bolognese Sauces
	Apple Pie a la Mode

	Salad Bar with Selected Dressings
	

	Garlic Bread
	Salad Bar with Selected Dressings

	Assorted Cookies
	Fresh Fruit Platter

	$ Per Person
	Fresh Baked Rolls with Whipped Butter


BREAK TIME SUGGESTIONS – MORNING, AFTERNOON OR EVENINGS:

Meeting & Specialty Breaks


Brewed Silver Canyon Coffee
Gallon


Celestial Seasonings Teas
Gallon

Assorted Sodas


Each


Mineral Water

             Each

Spring Water


Each


Fruit Punch


Gallon

Lemonade


Gallon


Natural Fruit Juices

Liter

Assorted Baked Goods

Dozen


Croissants


Dozen

Granola Bars


Dozen


Cookies


Dozen

Brownies


Dozen


Danish Pastries


Dozen

Muffins



Dozen


Bagels, Cream Cheese, Preserves

Health Break


pp


Death by Chocolate

pp

Sundae Bar


pp


South of the Border

pp

Beverages

(Cash & Host Bar)

“By the Drink”

House Brands


Each


Premium Brands

Each

Top Shelf Brands

Each


Domestic Beer


Each

Imported Beer


Each


Micro-Brewed Beer

Each

House Wine


Each

“Sparkling Ideas”

Champagne Punch

Gallon


Champagne by the Bottle
Bottle

House Wine by the Carafe
Each


Soda & Juice


Each

“Keg Beer”

Domestic Beer


Keg


Imported Beer


Keg

Micro-Brew Beer

Keg

(Bartender Required - $250.00 Minimum)

Bartender Fee - $15.00 per hour – Limit 4 Hours

Hors D’oeuvres

(Serves 50 Guests)

“Cold”

Seasonal Fresh Fruit Platter



Herbed Bread Bowl with Spinach Dip


Vegetable Crudités with Dip



Assorted Gourmet Cheeses w/Crackers   

Cooked & Peeled Shrimp



Create Your Own Sandwiches



Chocolate Covered Strawberries [Market]

California Rolls





Prosciutto with Melon




“Hot”

Seafood Stuffed Mushrooms



Pesto Stuffed Mushroom



Miniature Quiche Lorraine



Baked Brie with Apricot Glaze

Buffalo Chicken Wings




Vegetarian Spring Rolls

Teriyaki Chicken Skewers



Marinated Beef & Mushroom Skewers


“Chef’s Creative Hors d’oeuvre Stations”

Pasta Bar


pp


Fajita Bar


pp

Carving Stations

Prime Rib au Jus (12 lbs.)



Round Roast of Beef (20 lbs.)



Maple Glazed Turkey (20 lbs.)



Honey Baked Ham (15 lbs.)



(Chef/ Carving Fee - $25.00 Per Hour)

DINNER SUGGESTIONS:

Dinner Buffets

Minimum of 20 guests

All Dinner Buffets Include:

Choice of Entrée

Salad Bar with Selected Dressings

Wild Rice Pilaf, Potatoes, or Tri-Colored Pasta Salad

Seasonal Steamed Vegetables

Fresh Baked Rolls with Whipped Butter

Fresh-brewed Silver Canyon Coffees

Celestial Seasonings Teas

Dessert

	Boulder Buffet
	Chautauqua Buffet
	Aspen Buffet

	Choice of one entree
	Choice of two entrees
	Choice of three entrees

	$ Per Person
	$ Per Person
	$ Per Person


	Entrees
	Distinctive Entrees

	Herbed Roasted Chicken
	Seafood Stuffed Chicken Breast

	Chicken Parmesan
	Sautéed Pork Medallions

	Eggplant Parmesan
	Prime Rib au Jus with Horseradish

	Trout Amandine
	

	Certified Angus Roast Beef au Jus
	

	Lasagna a la Florentine
	

	Fettucine Primavera
	

	Chicken Monterey
	


	Desserts



	Apple Pie a la Mode
	Chocolate Ecstasy

	New York Cheesecake
	Key Lime Pie

	Chocolate Raspberry Rumble


	Ice Cream or Sherbet


PLATED DINNER SUGGESTIONS:

Plated Dinners

Maximum 40 guests

All dinner entrees include garden green salad with choice of dressing, fresh-baked rolls with whipped butter, steamed vegetables, rice or potatoes, dessert and fresh-brewed Silver Canyon Coffees and Celestial Seasonings Teas.

	Chicken Parmesan
	Fresh Ocean Cod

	A Lightly Breaded Chicken Breast topped

with out homemade Marinara sauce and

melted provolone and parmesan cheeses.
	Your choice of broiled or deep fried 

Fresh Ocean Cod, served with tarter 

sauce and lemon wedges

	
	

	Grilled Tofu and Vegetables
	Trout Amandine

	Tofu, Broccoli, Bean Sprouts, Snow Peas,
	Rocky Mountain Rainbow Trout, lightly

	and Scallions tossed in a hot and spicy
	breaded then sautéed in olive oil, topped

	peanut sauce, served on a bed of wild rice.
	with toasted almonds and hollandaise sauce.

	
	

	
	

	Herbed Roasted Chicken
	Filet Mignon

	Half a Roaster, marinated and baked with
	An 8 oz. cut of Filet Mignon wrapped in Bacon,

	Fresh garlic, thyme, oregano, and rosemary.
	char- grilled to your satisfaction.

	
	

	
	

	Vegetarian Lasagna 
	Prime Rib au Jus

	Layers of thick Tender Pasta, rich marinara sauce, fresh spinach, mushrooms, ricotta, parmesan, romano & mozzarella cheese
	A generous 10 oz. cut of aged Prime Rib;

Served with au jus and horseradish.



	
	

	Sautéed Pork Medallions

Pork Tenderloin Medallions sautéed in

olive oil with prosciutto, fresh basil,
	Shrimp & Broccoli Alfredo Linguine

Large Black Tiger Shrimp and fresh broccoli

florets simmered in our rich and cheesy alfredo

	and plum tomatoes.


	sauce, served over fresh egg linguine.




