
 
 

9808 Sunningdale Blvd.  
Lone Tree, CO 80124   

303-790-0202 
lonetreegolfclubandhotel.com 
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Small & Large Dinner Parties 
 

Anniversaries 
 

Award Banquets 
 

Bar/Bat Mitzvahs 
 

Birthday Parties 
 

Fundraising Events 
 

Golf Tournaments 
 

Holiday Parties  
 

Reunions 
 

Showers 
 
 



 

Any special event at Lone Tree Golf Club & Hotel is full of excitement, great service, 
and delicious food.  
 
You’ll find comfort in hosting a banquet with us. Our Food and Beverage Director and 
staff will be available throughout your entire event to ensure you and your guests are 
100% satisfied. 
 
 
THE DETAILS:  

� Ability to host small and large parties up to 250 for a seated dinner reception 
and up to 500 for a heavy hors d’oeuvres reception.  

� Events require a $225 - $300 set up fee which is based on 4 hours of event 
time, additional hours can be purchased at $200 per hour.  

� If bar sales do not exceed $250 there is a $75 bartender fee.  
� Additional costs include food and beverage, with tax and a  

20% service charge.  
� Dance floor included and entertainment recommendations available.  
� 15 hotel suites and golf packages are available. 
 

 

Contact us today to schedule a time to visit our beautiful facility. 

303.790.0202 

 



 

cÉÄ|v|xácÉÄ|v|xácÉÄ|v|xácÉÄ|v|xá    
• If more than one entrée choice is selected per event then the higher price prevails for all meals. 

Children 3 – 10 receive a discount of 50%.  
 
• Please select only one entrée per group for each meal.  
 
• All food and beverage purchases are subject to sales tax and 20% service charge. 
 
• No food or beverage may be brought into or removed from the clubhouse. 
 
• Buffets may only be purchased with 30 or more guests.  
 
• Minimum number of guests for a Saturday evening event is 120. 
 
• A non-refundable and non-transferable deposit of $750 is required to hold the date of your event. 

(deducted from final bill) 
 
• There is a $300 set up fee for the Dining Room and Lounge, and a $225 set up fee for all other 

rooms.  This includes set up, clean up, tables, chairs, linen, china, etc. 
 
• A $75 bartender fee will be charged if bar sales do not reach a minimum of $250. No additional 

fee will be charged if bar sales exceed $250. 
 
• A $300 fee will be charged if a minimum of $20.00 per person per day in food and non-alcoholic 

beverage is not purchased and/or if the minimum number of guests of 120 for a Saturday event is 
not reached.  Food and Beverage purchased in the Grill does not apply toward the $20.00 per 
person minimum.  

 
• A final count must be received 7 business days prior to the function. This final count will be the 

guaranteed number charged. The final count may be added to, but not taken away from the 
guaranteed number. Payment for the estimated cost of the function must be received 7 business 
days before the function date.  A credit card must be given at this time to cover any balance due 
at the end of the function.  All prices are subject to change.  Additional charges include sales tax, 
20% service charge for food and beverage service as well as any other fees for Lone Tree Golf 
Club & Hotel services and equipment.  

 
• If a cancellation is made 7 business days or less before a scheduled event, the customer is liable 

for 50% of the billable cost.  If a cancellation is made 48 hours or less before the scheduled 
event, the customer is responsible for all food and beverage costs and the set-up fee. 

 
• Lone Tree Golf Club and Hotel reserves the right to substitute alternate space within the 

clubhouse if it deems necessary, or if attendance numbers differ from the amount originally 
booked.  

 
• All prices listed herein are per person and are subject to change without notice. 
 



[ÉÜá wËÉxâäÜx ctv~tzxá[ÉÜá wËÉxâäÜx ctv~tzxá[ÉÜá wËÉxâäÜx ctv~tzxá[ÉÜá wËÉxâäÜx ctv~tzxá    
Prices are based on approximately 3 servings per selection. 

    

Bronze 
choose three 
Bronze items 

14.95 
 

Cold 
Fresh Fruit Display 
International Cheese Tray  
Crudité Tray with Dip  
Grilled Bruschetta with Pesto and Parmesan  
Chicken Salad Bouchée 
Deviled Eggs  
Tuna Salad Bouchée 
 

Hot  
Toasted Ravioli with Marinara  
Boursin Cheese Stuffed Mushrooms   
Swedish Meatballs 
Oriental Purses  
Spinach Artichoke Dip with Crackers 

 

 
Silver 

choose four 
Silver or Bronze 

items 
20.95 

 
Cold 
Brie Cheese and Raspberry Tartlet  
Red Pepper Tortilla Pinwheel 
Olive Tapenade on Flatbread 
Fresh Strawberry & Brie Cheese 
       on a Wheat Cracker 

 
Hot 
Crab Stuffed Mushrooms 
Tenderloin Bites with French Bread 
Spanakopita 
Fried Zucchini with Ranch Dip 
 

 
Gold 

choose five items 
from Bronze, 

Silver, or Gold 
34.95 

 
Cold 
Smoked Pork and Pancetta  
       on a Wild Rice Risotto Cake  
Grilled Chicken and Black Bean Tortilla Pinwheel 
Jamaican Jerk Shrimp  
        on a Coconut Fried Banana 
Seared Tuna Wasabi 

 
Hot 
Chili-Rubbed Tenderloin and Bell Pepper Skewer 
Mini-Chicken Wellingtons  
Bacon Wrapped Scallops 
Escargot in a Fried Wonton Cup  
        with Blue Cheese and Diced Tomato 
Greek Lamb and Feta Cheese in Filo 

 
 

 

Add an Extraordinary Dessert Display  
Mini handmade petit fours, chocolate cakes, crème brûlée, cheesecakes, pies, mousses and much more.  

$8.95 per person 
 
 

Add to the packages above by selecting any of the hors d’oeuvres à la carte.  
 

 

 

 

 

Prices are per person and do not include tax or 20% service charge. 
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Cold Selections   25 pieces 50 pieces 
 Shrimp Cocktail   56.00 104.00 
 Crab Claws  72.00 138.00 
 Canapés    
  Olive Tapenade on Flatbread 41.00 77.00 
  Tuna Salad Bouchée 45.00 83.00 
  Deviled Eggs  45.00 83.00 
  Grilled Bruschetta with Pesto & Parmesan  50.00 92.00 
  Chicken Salad Bouchée    60.00 113.00 
  Grilled Chicken & Black Bean Tortilla Pinwheel 62.00 117.00 
  Red Pepper Tortilla Pinwheel  62.00 117.00 
  Fresh Strawberry & Brie Cheese on a Wheat Cracker 71.00 143.00 
  Smoked Pork & Pancetta on Wild Rice Risotto Cake 79.00 150.00 
  Jamaican Jerk Shrimp on a Coconut Fried Banana  79.00 150.00 
  Seared Tuna Wasabi 83.00 158.00 
  Brie Cheese & Raspberry Tartlet 87.00 167.00 
Hot Selections     
    
 Toasted Ravioli with Marinara 35.00 63.00 
 Swedish Meatballs 35.00 63.00 
 Fried Zucchini with Ranch Dip 35.00 63.00 
 Oriental Purses 35.00 63.00 
 Boursin Cheese Stuffed Mushrooms 35.00 67.00 
 Crab Stuffed Mushrooms  37.00 79.00 
 Tenderloin Bites with French Bread 43.00 79.00 
 Spanakopita 58.00 108.00 
 Escargot in a Fried Wonton Cup with Blue Cheese and Diced 

Tomato 
62.00 117.00 

 Chili Rubbed Tenderloin & Bell Pepper Skewer  64.00 121.00 
 Greek Lamb and Feta Cheese in Filo 77.00 146.00 
 Bacon Wrapped Scallops  79.00 150.00 
 Mini Chicken Wellingtons 79.00 150.00 
    
Enhancements  25 people 50 people 
 Fresh Fruit Display 64.00 120.00 

 International Cheese Tray 96.00 185.00 

 Crudité Display with Dip  71.00 135.00 

 Smoked Salmon Display 179.00 350.00 
 Spinach Artichoke Dip with Crackers 55.00 100.00 

  
Prices do not include tax or 20% service charge. 
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Cold Hors d’oeuvres 
Crudités Display 

International Cheese Display 
Fresh Fruit Display  

Shrimp Cocktail 
 

Canapés and Bouchées  
Smoked Pork and Pancetta on a Wild Rice Risotto Cake 
Fresh Chicken Salad piped into a Crispy Bouchée Shell 
Seared Tuna with Wasabi Cream in a Poppy Seed Cup 

Deviled Eggs 
Fresh Strawberry and Brie Cheese on a Toast Point 

 
Hot Hors d’oeuvres 

Greek Lamb and Feta Cheese wrapped in Filo 
Steak Bites with Bruschetta Bread 

Bacon Wrapped Scallops 
Mini Chicken Wellingtons 

 
Choice of Carved Meat 
Slow Roasted Prime Rib 

Honey Herb Glazed Turkey 
Slow Baked Ham 

with basket of freshly baked rolls 
 

Includes coffee and iced tea. 
 

$49.95 
 
 
 
 
 
 
 
 
 

Prices are per person and do not include tax or 20% service charge. 
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All entrées include freshly baked rolls and butter, coffee and ice tea, and one of the following starters. 

Salads 
 

Mixed Greens with Red Onion, Mandarin Oranges, and Feta Cheese 
drizzled with a Blackberry Vinaigrette 

 
Mixed Greens, Tomatoes, Cucumbers, Croutons, with House Vinaigrette 

 
Fresh Tomato, Basil and Mozzarella Salad 

 
Classic Caesar Salad 

Soups 
 

Chicken and Wild Rice 
 

Shrimp Bisque 
 

Creamy Tomato 
 

French Onion 

 

V{|v~xÇ fxÄxvà|ÉÇáV{|v~xÇ fxÄxvà|ÉÇáV{|v~xÇ fxÄxvà|ÉÇáV{|v~xÇ fxÄxvà|ÉÇá    
    

Chicken Portofino 
Chicken breast topped with sautéed julienne sun-dried tomatoes, feta cheese,  
green onions and diced black olives.  Served with linguine pasta and broccoli. 

$19.95 
 

Chicken Chardonnay 
6oz. chicken sautéed in mushrooms and topped with a rich chardonnay sauce.  

Served with parmesan mashed potatoes and a vegetable medley with wax beans. 
$19.95 

Chicken Parmesan 
6oz. breaded chicken breast with provolone cheese and topped with marinara.   

Served with linguine pasta and a vegetable medley. 
$21.95 

Chicken Saltimbocca 
Pan seared chicken breast topped with a thin layer of prosciutto, provolone, and fresh sage.  

Served with lemon thyme risotto and snow peas. 
$22.95 

Chicken Wellington 
6oz. chicken breast topped with a mushroom duxelles and wrapped in a puff pastry. 

Served with wild rice, broccoli and cauliflower. 
$23.95 

 
 

 

 

Prices are per person and do not include tax or 20% service charge. 
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All entrées include freshly baked rolls and butter, coffee and ice tea, and one of the following starters. 

Salads 
 

Mixed Greens with Red Onion, Mandarin Oranges, and Feta Cheese 
drizzled with a Blackberry Vinaigrette 

 
Mixed Greens, Tomatoes, Cucumbers, Croutons, with House Vinaigrette 

 
Fresh Tomato, Basil and Mozzarella Salad 

 
Classic Caesar Salad 

Soups 
 

Chicken and Wild Rice 
 

Shrimp Bisque 
 

Creamy Tomato 
 

French Onion 

 

Uxxy fxÄxvà|ÉÇáUxxy fxÄxvà|ÉÇáUxxy fxÄxvà|ÉÇáUxxy fxÄxvà|ÉÇá    
    

Choice Sirloin Steak 
8oz. choice sirloin topped with sautéed mushrooms in a burgundy wine reduction.  

Served with parmesan mashed potatoes and bourbon and brown sugar baby carrots. 
$26.95 

Grilled Rib Eye Steak 
8oz. ancho rubbed rib eye steak topped with ancho butter wheel and shoestring onions.  

Served with potatoes glace de veau and a vegetable medley.  
$27.95 

 
Prime Rib of Beef 

Slow roasted 9oz. choice rib eye served with au jus, horseradish sauce,  
rustic new red potatoes and fresh green beans.  

$29.95 

Crab Stuffed Tenderloin 
6oz. tenderloin filet stuffed with our lump crab mix and grilled to perfection.  

Served with duchess potatoes and broccoli and red peppers.  
$32.95 

Beef Skewers 
Two skewers packed with mushrooms, onions, bell peppers, marinated beef and grilled to perfection.  

Served with corn on the cob and a baked potato with butter and sour cream.  
$34.95 

Bacon Wrapped Tenderloin 
8oz. tenderloin filet, wrapped in smoked bacon and topped with a classic béarnaise sauce.  

Served with a baked potato with sour cram and butter and a vegetable medley with wax beans.  
$36.95 

Prices are per person and do not include tax or 20% service charge. 
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All entrées include freshly baked rolls and butter, coffee and ice tea, and one of the following starters. 

Salads 
 

Mixed Greens with Red Onion, Mandarin Oranges, and Feta Cheese 
drizzled with a Blackberry Vinaigrette 

 
Mixed Greens, Tomatoes, Cucumbers, Croutons, with House Vinaigrette 

 
Fresh Tomato, Basil and Mozzarella Salad 

 
Classic Caesar Salad 

Soups 
 

Chicken and Wild Rice 
 

Shrimp Bisque 
 

Creamy Tomato 
 

French Onion 

 

fxtyÉÉwfxtyÉÉwfxtyÉÉwfxtyÉÉw fxÄxvà|ÉÇá fxÄxvà|ÉÇá fxÄxvà|ÉÇá fxÄxvà|ÉÇá    
    

Filet of Salmon 
Seared 6oz. salmon filet topped with a fresh avocado citrus salsa.   

Served with cilantro lime rice and a vegetable medley.  
$20.95 

Shrimp Scampi 
Large tiger shrimp sautéed in a creamy garlic butter sauce with capers and lemon.  

Served over linguine pasta with parmesan broccoli spears. 
$22.95 

Potato Encrusted Cod 
8oz. potato encrusted cod seared to a golden brown and topped with a horseradish Dijon sauce.   

Served with orzo Toscano and fresh asparagus. . 
$26.95    

Halibut Filet 
6oz. blackened halibut filet topped with a lingonberry buerre rouge. 

Served with lemon thyme risotto and a medley of julienne carrots and zucchini.  
$33.95 

Papya Mint Swordfish 
6oz. grilled swordfish steak topped with a papya mint relish.  

Served with chive mashed potatoes and snow peas.  
$33.95 

Lobster Thermidor 
6oz. lobster tail stuffed with chopped lobster, shrimp, lemon and chives. Topped with parmesan cheese and a 

béchamel sauce and baked to a golden brown. Served with lemon risotto and fresh green beans. 
$38.95 

 

Prices are per person and do not include tax or 20% service charge. 

 



W|ÇÇxÜ W|ÇÇxÜ W|ÇÇxÜ W|ÇÇxÜ XÇàÜ°xáXÇàÜ°xáXÇàÜ°xáXÇàÜ°xá        
All entrées include freshly baked rolls and butter, coffee and ice tea, and one of the following starters. 

Salads 
 

Mixed Greens with Red Onion, Mandarin Oranges, and Feta Cheese 
drizzled with a Blackberry Vinaigrette 

 
Mixed Greens, Tomatoes, Cucumbers, Croutons, with House Vinaigrette 

 
Fresh Tomato, Basil and Mozzarella Salad 

 
Classic Caesar Salad 

Soups 
 

Chicken and Wild Rice 
 

Shrimp Bisque 
 

Creamy Tomato 
 

French Onion 

 

cÉÜ~cÉÜ~cÉÜ~cÉÜ~ fxÄxvà|ÉÇá fxÄxvà|ÉÇá fxÄxvà|ÉÇá fxÄxvà|ÉÇá    
    

Center Cut Pork Loin 
Pork loin rolled in cracked black pepper, rosemary and thyme, and finished with a bercy sauce.   

Served with rustic new potatoes and a vegetable medley.  
$19.95 

Baby Back Pork Ribs 
A ½ rack of BBQ pork ribs, served with a twice baked cheddar and chive potato and corn on the cob.  

$25.95 

VÉÅu|Çtà|ÉÇVÉÅu|Çtà|ÉÇVÉÅu|Çtà|ÉÇVÉÅu|Çtà|ÉÇ fxÄx fxÄx fxÄx fxÄxvà|ÉÇávà|ÉÇávà|ÉÇávà|ÉÇá    
Steak and Chicken 

4oz. filet mignon and a 4oz. grilled chicken breast topped with a marchand de vin sauce. 
Served with parmesan mashed potatoes and bacon wrapped green beans. 

$26.95 
Steak and Halibut 

4oz. filet mignon and a 4oz. halibut filet topped with a mornay sauce.  
Served with Orzo Toscano and zucchini with red peppers.  

$28.95 
Steak and Crab Claws 

4oz. choice sirloin steak and crab claws drizzled in garlic butter.  
Served with a twice baked cheddar and chive potato and a vegetable medley.  

$32.95 
 

 

Prices are per person and do not include tax or 20% service charge. 
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All buffets include a Mixed Greens Salad and freshly baked rolls and butter, coffee and iced tea. 

 

fàtÜàxÜáfàtÜàxÜáfàtÜàxÜáfàtÜàxÜá    
pick two 

 

Crisp romaine Lettuce with Fresh Mozzarella,  
Cinnamon Orange Almonds, Diced Tomatoes  

and Assorted Dressings 
 

Mixed Greens, Tomatoes, Cucumbers, Croutons, 
Shredded Cheese and Assorted Dressings 

 

Fresh Tomato, Basil and Mozzarella Salad 

Classic Caesar Salad 
 

 

Broccoli Sunflower Salad 
 

Fruit Salad 
 

Pasta Salad 
 

Shrimp Bisque 
 

French Onion 

XÇàÜ°x fxÄxvà|ÉÇáXÇàÜ°x fxÄxvà|ÉÇáXÇàÜ°x fxÄxvà|ÉÇáXÇàÜ°x fxÄxvà|ÉÇá    
pick two 

Chicken Chardonnay 
Chicken with a Portabella Asiago Sauce 

Asparagus Chicken Divan 
Mahi Mahi Scampi 

Salmon with Avocado Citrus Salsa 

Ranchero Style Sliced Prime Rib 
Sliced Choice Beef with a Horseradish Dijon Sauce 

Sliced Sirloin with a Guiness Demi Glace 
Marinated Flank Steak with Sautéed Mushrooms 

Sliced Choice Sirloin with a Black Truffle Demi-Glace 
Sliced Pork Loin with a Bercy Sauce 

 

f|wx fxÄxvà|ÉÇáf|wx fxÄxvà|ÉÇáf|wx fxÄxvà|ÉÇáf|wx fxÄxvà|ÉÇá    
pick one 

Potatoes Glace de Veau 
Parmesan Mashed Potatoes 

Wild Rice 
Lemon Thyme Risotto 

Orzo Toscano 
Potatoes Au Gratin 

Rustic New Red Potatoes 
Linguine 

 

ixzxàtuÄx fxÄxvà|ÉÇáixzxàtuÄx fxÄxvà|ÉÇáixzxàtuÄx fxÄxvà|ÉÇáixzxàtuÄx fxÄxvà|ÉÇá    
pick one 

Yellow Squash and Asparagus 
Fresh Green Beans 

Snow Peas 
Vegetable Medley with Wax Beans 

Baby Carrots in Brown Sugar  
and Bourbon Sauce 

Broccoli and Red Peppers 
Zucchini and Julienne Carrots 

Spaghetti Squash  
 

$34.95 per person 
 2 starters, 2 entrées, 1 vegetable, 1 starch 

Add an additional entrée for $3.95 per person 
 

Prices are per person and do not include tax or 20% service charge. 

 

50 guest minimum 
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All themed buffets include coffee and iced tea. 

 
 

\àtÄ|tÇ\àtÄ|tÇ\àtÄ|tÇ\àtÄ|tÇ    
Caesar Salad 

Pasta Salad  

Fresh Tomato, Basil and Mozzarella Salad 

Homemade Lasagna  

Fettuccine Alfredo with Chicken  

Zucchini and Julienne Carrots 

Garlic Bread 

Tiramisu 

 

 

`xå|vtÇ`xå|vtÇ`xå|vtÇ`xå|vtÇ    
Fresh Mixed Greens tossed with Corn, Black Beans, 

Crispy Tortilla Strips, Diced Tomato, Red Onion mixed 

with our Spicy Ranch Dressing 

Seasoned Ground Beef 

Chicken Fajita Meat with Sautéed Peppers and Onions 

Taco Shells and Flour Tortillas 

Chili Rellenos and Green Chili  

Spanish Rice and Black Beans 

Shredded Lettuce, Cheese, Diced Tomatoes, Sour Cream 

Chips and Salsa 

Fresh Fruit 

Apple Crisp on Cinnamon Fried Tortillas 

 

ZÜ|ÄÄ 6DZÜ|ÄÄ 6DZÜ|ÄÄ 6DZÜ|ÄÄ 6D    
BBQ Baby Back Pork Ribs 

½ Chicken in Mango BBQ Sauce 

Pasta Salad, Coleslaw and Potato Salad 

Corn on the Cob, Baked Beans and Corn Bread 

Watermelon Tray 

Assorted Pie Buffet 

ZÜ|ÄÄ 6EZÜ|ÄÄ 6EZÜ|ÄÄ 6EZÜ|ÄÄ 6E    
½ Chicken in Chipotle BBQ 

Spanish Style Pork Ribs 

Baked Potato Bar 

Fruit Salad, Coleslaw, Baked Beans 

Rolls and Butter 

Apple Crisp 

 
$34.95 per person 

 
 

 

 

 

Prices are per person and do not include tax or 20% service charge. 

 

50 guest minimum 
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Extraordinary Dessert Display  

Mini Handmade Petit Fours, Chocolate Cakes, Crème Brûlée, cheesecakes, pies, mousses and much more. 
$8.95 

 

Cookies and Brownies 
$2.00    

Assorted Cakes and Pies 
$4.00 

 

Raspberry Sherbet 
$2.95 

Vanilla Ice Cream with Chocolate Topping 
$3.95 

 

Forest Berry Pie 
$4.95 

 

A la mode add $1.00 
 

Strawberry Shortcake 
$5.95 

Chocolate Seduction Cake 
$6.95 

Carrot Cake 
$5.95 

 

New York Style Cheesecake with Berries 
$6.95 

 

Crème Brûlée with Raspberries 
$6.95 

Pineapple Upside Down Cake 
$7.95 

 

Zabaglione with Berries 
$7.95 

Tiramisu 
$7.95 

Chocolate Cup filled with Chocolate Mousse and 
Raspberry Sauce 

$7.95 
 

Half Sheet Cake (serves 40) 
$65.00 

Full Sheet Cake (serves 80) 
$125.00 

 

Chocolate Fountain $395 
Dipping Items  $2.50 per person (up to 8 items) 
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We will assist you in selecting the beverage service most suitable to your needs. Liquor service can be 
provided throughout an event (until 1:30 a.m.), or for a limited period of time, according to your 
plans. Depending on the mix of your guests, it might be wise to consider a flat rate bar, in which case 
you will know in advance the amount of your liquor bill, however a number of beverage service 
options are available.  
 
Hosted Bar 
Beverages are billed to the host or hostess on a per drink basis. 
 
Cash Bar 
Beverages are sold on a cash basis. Each guest pays for beverages ordered. 
 
Flat Rate Bar 
Flat rate bars are priced on a four-hour time frame. Price is per guest and you may choose to host 
one hour or more depending on your budget.  

 1st Hour 
Each 

Additional Hour 
 

Domestic Beer, House Wine and Soda 

 
$10.00 $5.00 

Premium & Domestic Beer, House & Premium Wine 
& Soda 
 

$12.00 $5.50 

Premium & Domestic Beer, House & Premium Wine, 
Well Liquor & Soda 
 

$13.00 $6.25 

Premium & Domestic Beer, House & Premium Wine, 
Call Liquor & Soda 
 

$14.50 $6.50 

Premium & Domestic Beer, House & Premium Wine, 
Premium Liquor & Soda 

$15.25 $7.00 

 

 

 

 

 

 

 

 

 

 

Prices are per person and do not include sales tax or 20% service charge. 
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Bottled Beer 

Domestic     
Bud, Bud Light, Coors, Coors Light, O’Doul’s NA, MGD,  
Miller Light, Michelob Ultra 
 

$3.75 

Premium Bottle 
Corona, Fat Tire, Killian’s Red, Heineken 
 

$4.75 

Liquors by the Drink 
Well Bars    
 Bourbon: McCormick  
 Scotch: McCormick 
 Vodka: McCormick  
 Gin: McCormick 
 Rum: Castillo   
 Tequila: McCormick 
 

 
Cordials:   Brandy, Kamora, 
Amaretto and an assortment of 
DeKuyper Schnapps and other 
flavored Cordials 
 

$5.00 

Call Bars  
(includes well liquors, plus the following) 
 Bourbon: Jack Daniel’s,          
 Seagram’s 7, Wild Turkey  
 Scotch: Dewar’s       
  

  
Vodka: Absolut, Stolichnaya 
Gin: Beefeater, Tanqueray  
Rum: Bacardi, Captain Morgan 
Tequila: Sauza Gold 

$5.75 

Premium Bars  
(includes well & call liquors, plus the following) 
  

 Bourbon: Crown Royal, Old 
 Bushmills, Seagram VO, 
 Tangle Ridge 
 Scotch: Chivas Regal, 
 Dewar’s Special Reserve, 
 Glenlivet 12 year, Johnnie 
 Walker Black Johnnie 
 Walker Red 
 Vodka:  Ketel One 
   

  

 
Gin: Bombay Sapphire 
Tequila: 1800, Sauza Hornitos   
Cordials: Bailey’s, Chambord, 
Amaretto DiSaronno, Kahlúa, B&B, 
Drambuie, Grand Marnier, 
Courvoisier VS, Courvoisier VSOP 
   
Top shelf Tequila and Scotches are 

available upon request. 
 

$6.00 - $8.00 

 

 

Bars will include the listed brands or equivalents.  Above prices do not include 20% service charge. 
 

 



 

    
Wines By The Glass 

House Wine     
Lagaria Pinot Grigio 
Talus 
 Chardonnay, Cabernet, Merlot, White Zinfandel 
Australian Yellow Tail 
 Cabernet – Shiraz Blend 
 

$5.75 

Premium Wine 
Kendall Jackson 
 Chardonnay, Cabernet, Merlot 
 

$7.50 

Bars will include the listed brands or equivalents.  Above prices do not include 20% service charge. 
 

Wines By The Bottle 
House Wine     
Lagaria Pinot Grigio 
Talus 
 Chardonnay, Cabernet, Merlot, White Zinfandel 
Australian Yellow Tail 
 Cabernet – Shiraz Blend 
 

$21.95 

Premium Wine 
Kendall Jackson 
 Chardonnay, Cabernet, Merlot 
 

$31.95 

Bars will include the listed brands or equivalents.   
Wines by the bottle prices do not include tax or 20% service charge. 

 
SPECIAL ORDERS ARE WELCOME 
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Menu Selection $_________ x ___________ guests  

Hors d’oeuvres Package $_________ x ___________ guests  
 
Bar Service   

Flat Rate  $_________ x ___________ guests  

Hosted Bar Estimate   

 Subtotal  

 Tax 6.8125% (Subtotal x .068125)  

 Service Fee 20% (Subtotal x .20)  

 Total A  

   

Set Up Fee   

Additional Hours _____ x $200  

Bar Tender Fee $75 (if sales do not exceed $250)  

 Total B  

   

 Grand Total (Total A + Total B)  

 
 

 

 

 

 

 

 

 

 



 
 

Lone Tree Golf Club & Hotel is proud to present a list of service providers who are committed to 
excellent customer service. 
 
The vendors listed below were recommended by others who were happy with their services. They 
were also pre-screened and selected by Lone Tree Golf Club & Hotel to participate in our vendor 
program because they consistently go the extra mile to provide quality service and product. 
 
 

DJs 
ABC Music, Video & Photography 
303-987-0303 
www.abc-mvp.com 
 
Elite DJ 
303-521-5770 
www.eliteweddingdj.com 
www.myelitedj.com 
 
Jam-N-Sounds 
1-888-528-5266   
www.seeunlimited.com 

FLORISTS 
 
Nature's Palate Floral 
303-914-0335 
www.naturespalate.com 
 
Brilliant Blooms - Allison Freeman 
303-514-4704 
www.brillant-blooms.com 
 
Capelli Floral – Denise Capelli 
720-570-1307 
www.capellifloral.com 

RENTAL EQUIPMENT 
Butler Rents 
303-388-5971 
www.butlerrents.com 
 
Event Rents 
303-972-0975 
www.eventrentsdenver.com 

PHOTOGRAPHERS & VIDEOGRAPHERS 
ABC Music, Video & Photography 
303-987-0303 
www.abc-mvp.com 
 
Distinctive Imaging - Paul Haberstroh 
303-478-4712 
www.distinctiveimaging.com 
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