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Lace Package 
Minimum of 50 people guarantee required 

Various menu selections 
A beautiful wedding cake from Child’s Pastry Shop 

A full champagne toast 
Domestic Cheese and Crackers Display during cocktail hour 

Non-alcoholic punch 
Complimentary cake cutting service 

Complimentary hotel room for the bride & groom with bottle of 
champagne and chocolate covered strawberries 

$125 in vendor coupons 
 

Pearl Package  

Minimum of 75 people guarantee required 

Includes everything in the Lace Package plus: 

4 Hour cocktail bar for all of your guests to include with beer, 

wine and call liquor 

$250 in vendor coupons 

 

**Menu selections reflect the package price** 
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Indoor or Outdoor Ceremony 

$500 ceremony fee with reception  
1 hour of event time 

Indoor Reception for up to 250 guests 
$300 set up fee 

4 hours of event time 
 

Additional costs include your wedding package selection, plus tax and 20% service charge. 
 

A minimum of $5,500 in food and beverage, excluding tax and service charge,  
is required for Saturday night events from May – October and December. 

 
If bar sales do not exceed $250, there is a $75 bartender fee. 

 
Additional event time may be purchased at $200 per hour. 

 
A $750 non-refundable deposit is due at the time of booking. 

 
Dance floor included and entertainment recommendations available. 

 
Banquet rooms available for bridal showers, rehearsal dinners, and post wedding day brunch. 

 
15 hotel rooms available for your out-of-town guests. 
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Level I  

Included in price of wedding package 

 

Toasting Glasses 

Cake Knife & Server 

Silver Cake Stand 

Two Silver Candelabras on Cake Table with White Tapered Candles 

Placement of Centerpieces and Favors 

 

�

Level II 

$300.00 additional 

 

Tulle & Lights on Cake Table and Banisters 

 

Decorated Buffet Table and Head Table 

 

Mirrors with 4 Votive Candles per Table�

�

�
 

�

�����	
������

A memorable wedding cake from Child’s Pastry Shop, reflecting your personal style, 

is included in each of our wedding packages. Choose from a selection of designs, flavors and fillings.  

Cake size will be customized to your guaranteed number of guests. 

 

To order your cake, simply call Child’s Pastry Shop and let them know you are holding your reception at Lone Tree Golf Club 

& Hotel. You may schedule an appointment directly with Child’s Pastry Shop to select your perfect cake. 

 

Child’s Pastry Shop 

303-757-1285 or 303-347-0246 
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All entrées include freshly baked rolls and butter, coffee and iced tea, and one of the following starters. 

 

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

 

Crisp Romaine topped with Cinnamon Orange Almonds, Fresh Mozzarella Cheese, Red Onion laced with our Signature 
Honey Dijon Dressing 

 

Classic Caesar Salad  
 

Soups 
Corn Chowder or Scallop & Bacon Bisque 

� �

Shiitake Chicken Marsala 
Grilled Chicken Breast with a Shiitake Marsala Sauce served with Parmesan Whipped Potatoes and Fresh Green Beans.  
Lace 36.95 ~ Pearl 60.95 
 

Chicken Portofino 
Seared Chicken Breast topped with Sautéed Sun Dried Tomatoes, Black Olives, Green Onions, and Feta Cheese over 
Linguine served with Broccoli Spears. Lace 35.95 ~ Pearl 59.95 
  

Chicken Saltimbocca 
Pan Seared Chicken Breast topped with a Thin Layer of Prosciutto, Provolone, and Fresh Sage, served with Lemon Thyme 
Risotto, Zucchini and Carrots. Lace 37.95 ~ Pearl 61.95  
  

Bacon Wrapped Tenderloin 
7oz. Bacon Wrapped Tenderloin topped with a Glace de Boeuf and Crimini Mushroom Velouté, served with Duchess Potatoes 
and Baby Carrots in a Brown Sugar and Bourbon Sauce. Lace 43.95 ~ Pearl 67.95 
 

Choice Prime Rib 
Slow Roasted 10oz. Prime Rib served Medium Rare with Cheddar Chive Twice Baked Potato and Sautéed 
Broccoli and Julienne Red Peppers. Lace 45.95 ~ Pearl 69.95 
 

Veal Bretonne 
Braised Veal Shank coated with Sauce Bretonne served with Great Northern Beans and Zucchini Sticks.  
Lace 47.95 ~ Pearl 71.95 
 

Potato Encrusted Cod 
Potatoes, Cheese, and Chives encrusted Cod Fillet drizzled with a Horseradish Béchamel Sauce, served with Orzo and 
Asparagus Tips. Lace 37.95 ~ Pearl 61.95 
 

Seared Salmon 
Seared 6oz. Salmon topped with an Avocado Citrus Salsa, served with Cilantro Lime Rice and Snow Peas.  
Lace 36.95 ~ Pearl 60.95 
 

Papaya Mint Swordfish 
Grilled 8oz. Swordfish topped with a Papaya Mint Relish, served with Orzo Toscano and Sautéed Asparagus.  
Lace 44.95 ~ Pearl 68.95 
�
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Halibut & Filet 
4oz. Filet Mignon and 4oz. Halibut topped with a Horseradish Dijon Sauce, served with Wax Beans, Red Peppers and Wild 
Rice. Lace 46.95 ~ Pearl 70.95 
 

Tenderloin and Chicken 
Grilled 5oz. Filet of Beef and a 4oz. Chicken Breast coated with a Black Truffle Demi-Glace served with Potatoes Glace de 
Veau and Broccoli and Red Peppers. Lace 45.95 ~ Pearl 69.95 
 

Surf and Turf 
4oz. Filet Mignon with Seared Sea Scallops with a Cucumber Wasabi Sauce, served with Parmesan Whipped Potatoes and 
Fresh Green Beans.  Lace 51.95 ~ Pearl 75.95 

 
Prices are per person and do not include tax or 20%  service charge.  If more than one entrée choice is  selected per event, then the 

higher price prevails for all meals. Children 4-10 receive a discount of 50%.
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All buffets include a Mixed Greens Salad with Cucumbers, Tomatoes, and Croutons with freshly baked rolls and butter, coffee 

and iced tea, and two of the following starters. 
 

Salads 
 

Fruit Salad or Pasta Salad 
 

Classic Caesar Salad with Tomatoes 
 

Fresh Tomato, Basil, and Mozzarella 
 

Soups 
 

Corn Chowder or Scallop & Bacon Bisque 
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pick two 

Grilled Chicken with a Classic Marsala Sauce 

Seared Chicken Breast Topped with a Scallopine Sauce 

Marinated and Sliced London Broil with Crimini Mushrooms 

Sliced Choice Sirloin with a Black Truffle Demi-Glace 

Shrimp and Scallops in a Light Saffron Primavera over Fettuccine 

���.���/����

pick one 

Honey Glazed Ham 

Slow Roasted Prime Rib 

Honey Herb Glazed Turkey 
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pick one 

Potatoes Glace de Veau 

Cheddar Chive Mashed Potatoes 

Wild Rice Pilaf 

Baked Potato Bar 

Lemon Thyme Risotto 

Orzo Toscano 
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pick one 

Asparagus Tips 

Green Beans with Bacon 

Snow Peas 

Vegetable Medley with Wax Beans 

Baby Carrots in Brown Sugar  

and Bourbon Sauce 

 

 
Lace 49.95 ~ Pearl 73.95�

�

�
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Prices are per person and do not include tax or 20%  service charge. Children 4-10 receive a discount o f 50%.
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Our wedding consultant will assist you in selecting the beverage service most suitable to your needs. Liquor service can be 

provided throughout the reception (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 or a set dollar amount can be used and after bar sales reach 

that amount, the bar can go to a cash basis. 

 

Cash Bar 

Beverages are sold on a cash basis. Each guest pays for beverages ordered. 

 

Flat Rate Bar 

Flat rate bars are designed to provide you with a guaranteed total cost for bar service.  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 
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Prices are per person and do not include tax or 20%  service charge. 
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WINES BY THE GLASS 

House Wine 

Lagaria Pinot Grigio 

Talus: 

        Chardonnay, Cabernet, Merlot, White Zinfandel 

Australian Yellow Tail: 

 Cabernet – Shiraz Blend 

 

6.00 

Premium Wine 

Kendall Jackson: 

 Chardonnay, Cabernet, Merlot 

 

8.25 

Above prices exclude 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 

 

32.95 

 
Wines by the bottle prices exclude tax or 20% servi ce charge. 

 

 
 
 
 

 
 

Bars will include the listed brands or equivalents. 
Special orders are welcome.�
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BOTTLED BEER   

Domestic : Bud, Bud Light, Coors, Coors Light, MGD,  

St. Pauli N.A., 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,  

Southern Comfort 

Scotch: Dewar’s                            

Vodka: Absolut, Stolichnaya 

Gin: Beefeater, Tanqueray        

Tequila: Sauza Gold 

Rum: Bacardi, Captain Morgan, Malibu 

   

      5.75 

Premium Bars    

(includes well & call liquors, plus the following) 

Bourbon: Crown Royal, Old Bushmills, Seagram’s VO,  

Tangle Ridge, Maker’s Mark 

Scotch: Dewar’s Special Reserve, Glenlivet 12 year,  

Chivas Regal, Johnnie Walker Black,  

 Johnnie Walker Red 

Vodka: Ketel One, Grey Goose                          

Gin: Bombay Sapphire 

Tequila: 1800, Sauza Hornitos, Patr� n 

Cordials: Baileys, Chambord, Amaretto DiSaronno, Kahlúa, 

B&B,  Grand Marnier, Courvoisier VS, Goldschlager 

6.25 - 8.50 

Above prices exclude 20% service charge. 
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Menu Selection $_________ x ___________ guests  

 
Bar Service   

Flat Rate  $_________ x ___________ guests  

Hosted Bar Estimate   

 Food and Beverage Subtotal  

 Service Fee 20% (Subtotal x .20)  

 Food and Beverage Total   

   

Set Up Fee  $300 

Ceremony Fee $500 

Additional Hours _____ x $200  

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

Level II Decorating ($300)   

 Total Fees   

  

Subtotal (F/B total + total fees)   

Tax 6.8125% (Subtotal x .068125)  

  

 Grand Total  (Subtotal + Tax)  

 


