
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

 
All Packages 50 guests and over include bus transportation. The bus will pick your guests up
at a local park and ride (Black Forest or Monument) And transport guests to and from the

venue. 

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

$14,950 $17,700  $18,400 $19,450  

FRI - SUN $17,525 $20,275  $20,975 $22,025 

    50     60     75GUESTS



Pasta Bar: House-made creamy Parmesan alfredo and marinara sauces. Choice of 2: grilled
chicken breast, Italian-style meatballs, grilled sausage & peppers, or grilled veggies. Served

with penne pasta, Parmesan cheese, and garlic bread. **GF pasta available upon request

Choose One:
Mixed Greens: Fresh greens with seasonal veggie toppings |  tossed white balsamic vinaigrette

Caesar Salad: Fresh chopped romaine lettuce | tossed house made Caesar dressing, shaved
Parmesan cheese & house made croutons

Choose Two 

Fiesta Bar: Flour tortillas, hard shell tortillas, shredded cheddar cheese, shaved iceberg
lettuce, salsa verde, sour cream, guacamole, pico de gallo and a rice & black bean mix.
Choice of two proteins (portioned as 2 tacos per  person, split between the proteins):

Carnitas: slow roasted pork shoulder with a chili lime rub, Steak & Peppers: grilled
marinated skirt steak with roasted fajita veggies, Chicken & Peppers: grilled & marinated

chicken breast with roasted fajita veggies, Fried Shrimp: deep fried white shrimp with a
panko coating, Taco Meat: Slow cooked ground beef with traditional seasoning, Chicken

Tinga: Shredded stewed chicken breast, Cauliflower Cous-Cous & Peppers: Roasted
cauliflower cous-cous with roasted fajita veggies **Vegan**

 
Two Meat BBQ Combo: Choice of: BBQ Chicken, Pork Burnt Ends, Smoked Kielbasa Sausage,
Grilled Chicken Breasts or Pulled Pork. Choice of two sides: Baked Beans, Potato Salad,

Pasta Salad, Coleslaw, Watermelon Slices, Potato Chips, Cheddar Grits or Beer Cheese Mac &
Cheese. Choice of 2 sauces: Kansas City Style, Sweet & Hot or Honey Gold. Choice of one

bread: Jalapeno Corn Muffin, Sweet Potato Roll or Corn Bread Muffin.



MON - THURS

    40

$19,875 $22,950    $23,975 $25,525  

FRI - SUN $22,450 $25,525  $26,550 $28,100

    50     60     75GUESTS



 

bon
appétit

Choose Two 

 
Choose One 



bon
appétit

 
Choose Two:

 
Black & Bleu Bistro Steak: 

Cajun rubbed steak, grilled, and sliced. Served on a bed of soda caramelized onions
and topped with Bleu cheese butter. Accompanied by a Harvest Moon Sweet Potato Roll 

& whipped butter.
Green Chili Demi Glaze Bistro Steak: 

Grilled &;Rocky Mountain rub seasoned sliced steak topped with a
Colorado roasted green chili demi glaze. Accompanied by a Harvest Moon Sweet Potato Roll 

& whipped butter.
Bacon Apricot Glazed Pork Ribeye: 

Bacon Apricot Glazed Pork Ribeye: Sliced roasted pork tenderloin topped with an Applewood
smoked bacon & sweet apricot glaze. Accompanied by a Harvest Moon Sweet Potato Roll &

whipped butter. Maple Bourbon Glazed Pork Ribeye: Sliced roasted pork tenderloin with a sweet
brown sugar maple glaze with a bourbon finish. Accompanied by a Harvest Moon Sweet Potato

Roll & whipped butter.
Stuffed Chicken Breast with a Pomodoro Sauce: 

Ricotta, spinach & artichoke stuffed chicken breast topped with
a slow roasted cherry tomato, roasted garlic, basil sauce. Accompanied by a Harvest Moon

Sweet Potato Roll & whipped butter.
Grilled Salmon with a Walnut Pesto & Balsamic Glaze: 

Grilled Norwegian salmon topped with a house made
pesto with toasted walnuts; finished with a balsamic glaze. Accompanied by a Harvest Moon

Sweet Potato Roll & whipped butter.
Grilled Mahi Mahi with Aji Amarillo Sauce: 

Grilled Costa Rican Mahi Mahi with a yellow pepper sauce.
Prime Rib: 

Roasted Prime Rib with horseradish sauce and au jus.

Choose Two:
 

Mashed Yukon Potatoes: 
Colorado Yukon potatoes mashed with skin on

Tri-Color Fingerlings: 
Roasted potatoes with garlic & vegan butter

Roasted Butternut Squash: 
Roasted butternut squash with sea salt

Savory Purple Risotto: 
Purple rice with roasted garlic & parmesan cheese

Saffron Cauliflower Pilaf: 
Saffron poached flowered cauliflower

Roasted Seasonal Veggies:
 Seasonal veggies with feta cheese balsamic glaze

Grilled Asparagus: 
Flame grilled asparagus with shaved parmesan cheese

Roasted Tri-Color Carrots: 
Honey glazed carrots with chopped dill

Roasted Brussels Sprouts:
 Oven roasted sprouts tossed in garlic oil Corn & Black Beans: Medley of roasted yellow

corn & black beans




