
Enjoy comfortable & romantic outdoor areas that create a sophisticated yet
relaxed ambiance surrounded by towering pines, picturesque mountains, shaded

gardens, expansive lawns, and natural meadows. 

Your 12-hour venue rental includes our Grassy Knoll Ceremony Site with views of
Pikes Peak and A custom built wedding arbor. Adjacent, find the Great Lawn with

waterfall feature & Forest Pavilion for reception. 

Relax with your wedding party in our expansive Bridal Suite.

In addition to your ceremony and reception spaces, your venue rental includes
Tables & Chairs for up to 75 guests, & cocktail hour location, equipped with our

glowing Fire pit &  corn hole boards. 

Compliment your celebration with our onsite Photo Booth Barn Stall, and
charming alpacas

The VenQ team will guide you through your planning experience while leaving the
customization of your event to you as a couple and your professional vendor team. 

Venq will connect you with each vendor within your package on a planning
schedule customized to fit your needs.  

Once we approach the final months before your wedding day, your wedding
coordinator will take the lead in finalizing necessary planning documents,

vendor confirmations, and wedding day details, in preparation to be your onsite
coordinator for your final walkthrough, rehearsal, and, of course, wedding day.  



MON - THURS

    40

$15,950 $16,825  $17,675 $18,950  

FRI - SUN $18,550 $19,425  $20,275 $21,550 

    50     60     75GUESTS





Enjoy All Four Menu Items To Accompany Your BBQ Protein:  
Southwestern Caesar Salad, chopped romaine with Southwestern style Caesar

dressing tossed with Parmesan cheese and cornbread croutons
Bar Room Slaw, shredded cabbage tossed in a tangy slaw dressing

Mac and Cheese, incredibly delicious combination of macaroni and melted cheese 
Cornbread Muffin, served with butter 

Includes: 
Street Tacos, with traditional toppings of shredded cabbage, queso fresco,
guacamole, limes, onion, cilantro relish and chili arbol served with corn

tortillas.

Choice of Two Proteins:
Blackened Fish, grilled and blackened fresh fish

Pork Carnitas, traditionally slow-roasted
Diced Grilled Chicken, grilled and seasoned chicken breast

Fajita Vegetables, grilled tri-colored peppers and onions
Carne Asada, perfectly grilled and seasoned beef

Enjoy All Four Menu Items To Accompany Your Street Tacos:  
Beef Empanadas, served with chipotle aioli 

Guacamole and Salsa, with house-fried corn tortilla chips 
Red Beans and Rice, Mexican style 

Street Corn Off the Cob, with cotija cheese, tossed in a cumin and chili pepper aioli
garnished with lime and cilantro

Includes: 
Grilled Barbecue boneless chicken breast grilled and basted tangy house-made BBQ

sauce

Choice of 2nd Protein:
Beef Tri-Tips, deliciously seasoned and slow roasted and finished on the grill

BBQ Beef Brisket, slow cooked traditionally smoky aged beef
Carnitas Style Pulled Pork, slowly simmered pulled pork in chipotle and cumin

Grilled Eggplant and Cauliflower Steaks, seasoned and perfectly charred



Spaghetti All' Arrabbiata, spaghetti with tomato sauce cooked with sauteed garlic and red pepper, served with parsley and
grated Pecorino Romano cheese

Includes: 
A Combination of Traditional Italian Chicken and Pasta Entrées with Accompaniments

Choice of Chicken Entree:
Choose One 

Lemon Chicken Piccata, breaded chicken breast served with a zesty lemon sauce, capers, and white wine sauce
Chicken Marsala, chicken breast escalope served with mushrooms and topped with red wine demi glaze

Chicken Parmesan, crispy breaded chicken breast topped with our classic marinara sauce, coated with grated Parmesan
cheese

Choice of Pasta Entree:
Choose One 

Italian Sausage Lasagna, fresh pasta sheets filled with Italian sausage, bechamel, tomato sauce and ricotta cheese and topped
with grated cheese blend

Bucatini Cacio e Pepe, Italian noodles cooked with delicious grated Pecorino Romano cheese and ground black pepper

Choose One Salad 

Organic Mixed Green Salad, with cherry tomatoes, and
balsamic vinaigrette

Heirloom Caprese Salad, sliced heirloom tomatoes, sliced
mozzarella and fresh basil with balsamic gastrique and

extra virgin olive oil finished with sea salt

Choose Two Sides 

Italian Meatballs, delicious beef meatballs cooked with
marinara sauce, served with parsley and grated cheese
Seasonal Grilled Vegetables, chef's medley of assorted

grilled and seasoned vegetables
Heirloom Rainbow Carrots, with honey butter

Chicken Parmesan, crispy breaded chicken breast topped with our classic marinara sauce, coated with grated Parmesan cheese

Includes: 
A Classic Chicken Entrée with Accompaniments and Served with Bread & Butter

Choice of Chicken Entree:
Choose One 

Farmhouse Chicken, roasted chicken breast cooked with garlic and herbs and served with a basil pesto 
Moroccan Lemon Chicken, succulent braised chicken with lemons, onions, spices and green olives 

Stuffed Chicken, roasted chicken breast stuffed with sauteed spinach, crispy prosciutto, and smoked gouda
Lemon Chicken Piccata, breaded chicken breast with a zesty lemon sauce, capers, and white wine sauce
Chicken Marsala, chicken breast escalope served with mushrooms and topped with red wine demi glaze

Traditional Caesar Salad, freshly torn Romaine
lettuce tossed with garlic croutons, Parmesan

cheese, served with a traditional Caesar dressing

Choose One Salad 

Organic Mixed Green Salad, with cherry tomatoes,
and balsamic vinaigrette

Spinach, Apple and Walnut Salad, with feta cheese
and tossed in a sherry vinaigrette

Choose Two Sides 

Parmesan Risotto Cakes, with caramelized spring onions,
fresh herbs, and Parmesan cheese

Roasted Asparagus, garnished with julienne bell peppers
Mac and Cheese, incredibly delicious combination of

macaroni and melted cheese
White Cheddar Mashed Potatoes 

Seasonal Grilled Vegetables, chef's medley of assorted
grilled and seasoned vegetables 

Grilled Brussels, charred and served with olive oil and salt



MON - THURS

    40

$18,825 $19,950    $20,975 $22,525  

FRI - SUN $21,450 $22,525  $23,550 $25,100

    50     60     75GUESTS



CHOOSE TWO 

breaded chicken breast served with zesty lemon sauce, capers, and white wine sauce.

 roasted chicken breast stuffed with sauteed spinach, crispy prosciutto, and smoked
gouda. 

 chicken breast escalope served with mushrooms and red wine demi glaze. 

 roasted chicken breast cooked with garlic and herbs and served with basil pesto. 

crispy breaded chicken breast cooked with garlic and herbs, and served with basil pesto. 

served with demi glaze and béarnaise sauce. 

seared and baked short rib cooked with a flavorful braising sauce, served with red wine
demi sauce.

salmon filet marinated and grilled with garlic, herbs, and lemon. 

fresh salmon rubbed and baked with sesame seeds, sea salt flakes, poppy seeds, caraway
seeds, garlic, and onion topped with creme fraiche. 

fresh pasta sheets filled with grilled zucchini, roasted peppers, roasted mushrooms, and
bechamel, topped with grated cheese.  

 served with rehydrated golden raisins and toasted walnuts in a lemon butter sauce. 

mashed potato cake filled beans and spinach, served with a red pepper coulis

Vodka Sauce, tossed with vodka smooth sauce and topped with Parmesan cheese and
parsley. 

Lemon Chicken Picatta, 

Spinach, Crispy Prosciutto, and Smoked Gouda Stuffed Chicken,

Chicken Marsala,

Farmhouse Chicken,

Chicken Parmesan, 

Grilled Beef Tenderloin, 

Braised Beef Short Rib, 

Grilled Salmon, 

Everything Salmon, 

Vegetarian Lasagna, 

Butternut Squash Ravioli, 

  
Roasted Cauliflower Steak, 

served with roasted chickpeas and chimichurri sauce

Sage and Mushrooms Gnocchi, 
 Italian potato dumplings boiled and sauteed in brown butter, tossed with roasted

garlic mushrooms, garnished with sage, and topped with Parmesan cheese. 

Wild Mushroom Potato Cake, 

Spinach and Cheese Ravioli, 



 CHOOSE ONE 

 

 

 

 

 with feta cheese and tossed in a sherry vinaigrette 

CHOOSE TWO 

 

 

 

 

potatoes sliced not quite all the way through in thin, even layers, topped with butter, sour creme, and diced bacon. 

Mixed Berry and Feta Salad
 fresh berries, feta cheese, toasted almonds, and raspberry vinaigrette. 

Chopped Palm Salad
blanched green beans, hearts of palm, avocado, tomato, and cucumber on a bed of mixed greens with a Vidalia onion

vinaigrette

Traditional Caesar Salad
freshly torn romaine lettuce tossed with garlic croutons, and Parmesan cheese, served with a traditional Caesar

dressing. 

Acorn  Squash and Black Rice Salad
with goat cheese, rehydrated cherries, arugula, maple whole grain mustard dressing and crunch pepitas. 

Heirloom Caprese Salad
 sliced heirloom tomatoes, sliced mozzarella, and fresh basil with a balsamic gastrique and extra virgin olive oil

finished with sea salt

Organic Mixed Green Salad
with cherry tomatoes and balsamic vinaigrette.

Spinach Apple and Walnut Salad

Whipped Cauliflower and Potato Mash
with créme Fraiche. 

Parmesan Risotto Cakes
 with caramelized spring onions, fresh herbs, and Parmesan cheese. 

Roasted Asparagus
 garnished with julienne bell peppers. 

Mac & Cheese
an incredibly delicious combination of macaroni and melted cheese.

White Cheddar Mashed Potatoes

Seasonal Grilled Vegetable's
served with olive oil and salt, 

Grilled Brussels
 served with olive oil and salt,

Hasselback  Potatoes




