
 A N  A L L - I N C L U S I V E  
 E X P E R I E N C E
City and mountain views just minutes from downtown Denver, SHYFTs rich
industrial history, convenient location, getting ready rooms, adjacent parking, and
dimmable lighting provides 5000 sqft of unique event space.   



A Venue With A Mission 

Enjoy indoor and outdoor event space, paired with two getting-ready rooms,
professional vendors, and your personal wedding planner to put it all together,

ensuring a seamless and customized wedding experience. 
 

Enjoy a hosted bar, including domestic and premium beer options, house wine, and
two signature cocktails!  Complete with glassware, and served by a professional

bartending staff. 

Wedding DJ services include a professional Emcee, state-of-the-art equipment,
personalized ceremony, dinner, and dancing music. 

 

$2500 floral credit for custom floral design, so your wedding can be as unique as
you. Our preferred florist creates custom-designed bouquets, centerpieces,

ceremony floral, accent floral, and more. 
 
 

$10 per person sweets credit for custom sweets and treats. Through our preferred
bakery enjoy tiers of cake or a trendy dessert bar. Fresh local flavors and creative

design, so many to choose from at your complimentary tasting.
 
 
 

A Culinary Experience  

Cheers To You! 

Be Entertained

Curate Something Beautiful  

Indulge In Something Sweet  

Experience a local award-winning culinary team, providing passed appetizers
during cocktail hour, enticing buffet dinner options, accompanied by professional
service staff, and your choice of linen and china options. Choose your menu at a

complimentary tasting for two. 

When you book  SHYFT at Mile High, you’re supporting our nonprofit’s goal of
providing access to programs that give people the “hand up” they need related to

healthy meals, job training, housing, and health.



T H E
I N V E S T M E N T

$5750 deposit
reserves each vendor

within your All-
Inclusive experience.

The remaining
contract balance will

be scheduled as
monthly payments
between contract

signing and wedding
date.  

Fun Fact: The price shown is the price paid. Taxes, service charges, or any
additional fees are built into the overall package price. 



T H E  C U L I N A R Y  
E X P E R I E N C E

The Colorado 

Braised Colorado Short Rib Bison local bison braised in red wine and served in its natural sauces
Crispy Colorado Trout locally-sourced trout seared in butter and a white wine lemon caper sauce 

Bacon-Wrapped Peaches with fried goat cheese and honey red wine reduction
Colorado Campfire Pork cornbread topped with pulled pork, green chili, cilantro, and guacamole
French Onion Empanadas flaky golden empanada stuffed with braised local short rib, caramelized
onions, gruyere, and parmesan served with red wine broth
Palisade Peach Caesar Cup diced peaches with torn summer basil and kale tossed in a garlic asiago
dressing and parmesan cheese 
5280 Sausages and Charcuteries Denver-made bratwurst, pastramis, and game sausages served
with sauerkraut and grilled onions and infused beer mustards
Colorado Game Sausage wrapped in buttery flaky puff pastry served with sweet whole-grain
mustard and pickled jalapenos

Includes: Acorn Squash and Black Rice Salad, Whipped Cauliflower / Potato Mash, and Rainbow Heirloom
Baby Carrots.  
Choice of Entrée:

Choice of 3 Hors Appetizers:

 The Fiesta 

Please choose two from the choices below:
Blackened Fish
Pork Carnitas
Pulled Chicken
Fajita Vegetables

Basil Chicken grilled chicken, mozzarella, roasted red peppers, served in a Parmesan cup topped with a fried
basil glass 
Bacon-Wrapped Bacon chili-rubbed bacon wrapped around tender pork belly with maple bourbon mustard 
Coconut Chicken Skewers with mango habanero sauce
Bacon-Wrapped Peaches with fried goat cheese and honey red wine reduction
Cold Summer Watermelon sweet and seasonal melon cut into wedges 
Farmers Market Board seasonal and crisp local fresh vegetables served with feta mousse, garlic skordalia
spread, and taro chips 

Includes: Street Corn Off The Cob mixed with cotija cheese, Red Beans and Rice, Guacamole, and Salsa with
house-fried corn tortilla chips.
Entrée: Street Tacos fresh from the griddle with traditional toppings of shredded cabbage, queso fresco,
guacamole, limes, onion, cilantro relish, and chili arbol served with corn tortillas.

Choice of 3 Appetizers

 



Tempura Cauliflower with caper vinaigrette
Steak au Poivre petite filet mignon with a brandied peppercorn sauce 
Phyllo Wrapped Camembert French-style Camembert cheese stuffed with shallot fig butter 
Personal Charcuterie Assortment
Imported Cheese Platter 
Mediterranean Board assortment of skordalia, fried hummus, roasted beets, and feta dill salad with heirloom
carrots served with fresh naan and mixed nuts 
House Flatbreads chef’s assortment of gourmet flatbreads includes Pepperoni Flatbread, Vegetarian
Flatbread, Margherita Flatbread, and Philly Cheesesteak Flatbread

Includes: Organic Baby Mixed Greens cherry tomatoes, and balsamic vinaigrette, Farmhouse Chicken grilled
with garlic and herbs, Beef Short Rib braised in red wine mirepoix, served with Roasted Asparagus. White
Cheddar Mashed Potatoes with crème fraîche, Assorted Rolls.

Choice of 3 Appetizers:

The Traditional 

Beef Tri-Tips grilled on-site comes with three salsas 
BBQ Beef Brisket slow cooked for 24 hours 
Carnitas Style Pulled Pork slowly simmered pulled pork in chipotle and cumin 

Basil Chicken grilled chicken, mozzarella, roasted red peppers, served in a Parmesan cup topped with a fried
basil glass 
Bacon-Wrapped Bacon chili-rubbed bacon wrapped around tender pork belly with maple bourbon mustard 
Coconut Chicken Skewers with mango habanero sauce
Guacamole with house fried chips 
Farmers Market Board seasonal and crisp local fresh vegetables served with feta mousse, garlic skordalia
spread, and taro chips 
Cold Summer Watermelon sweet and seasonal melon cut into wedges
Bacon-Wrapped Peaches with fried goat cheese and honey red wine reduction

Includes: Grilled Barbecue boneless chicken breast grilled and basted tangy house-made BBQ sauce, served with
Southwestern Caesar Salad with cornbread croutons, Macaroni and Cheese, Bar Room Slaw, and Jalapeño Corn
Muffin with jalapeño and cheddar cheese.

Choice of 2nd Protein:

Choice of 3 Appetizers:

The Barbeque 

Tempura Cauliflower with caper vinaigrette 
Phyllo Wrapped Camembert French-style Camembert cheese stuffed with shallot fig butter
Steak au Poivre petite filet mignon with a brandied peppercorn sauce
Personal Charcuterie assortment
Imported Cheese Platter a gourmet selection of imported cheese garnished with fresh and dried fruit and
nuts served with crackers and French bread rounds
Mediterranean Board assortment of skordalia, fried hummus, roasted beets, and feta dill salad with heirloom
carrots served with fresh naan and mixed nuts
Italian Meatballs traditional beef and pork meatballs served in marinara sauce

Includes: Organic Baby Mixed Greens cherry tomatoes, and balsamic vinaigrette, served with Baked Penne
marinara sauce, fresh vegetable and penne pasta baked with parmesan and mozzarella cheese, Grilled Sausage
and Peppers served with caramelized onions and marinara sauce. Seasonal Vegetables, and Baskets of Savory
Breadsticks.
Choice of 3 Appetizers:

 

The Italian



FAQ 

What can I expect my wedding planner to do throughout this process?
Your wedding planner will serve as the point of contact for all vendors included in the All-Inclusive
Package. Connecting you with each vendor throughout the planning process. Your wedding planner
will assist in booking tastings based on the availability of you and the vendor. Using the information
received from your personalized questionnaire, floor plans and timelines will be created. Your
wedding planner will guide you through the process and logistics of planning, and be onsite for your
wedding day to collaborate with vendors and implement all your wedding day details.

 
Who are my vendors on wedding day?
Your venue team has selected some of the best vendors in our surrounding Colorado area.
These vendors have been thoroughly vetted through many wedding seasons. You will be able to
access your list of vendors via the VenQ app. 

Can I reach out to the chosen All-Inclusive vendors directly?
You will have the chance to meet with your vendors to personalize your selections at a meeting
organized by your wedding planner. You will also be able to view their profiles and be linked-to their
websites and social media via the VenQ app. 

 
How do I choose my linens, and place setting?
Your wedding planner will send you the All-Inclusive Wedding Design Questionnaire
outlining options for water goblets, plates, flatware, and linens, to personalize your order. You are
welcome to add additional event design items for an up-charge.

How will my DJ know what music I want?
Your wedding planner will coordinate a meeting between you and our DJ. They will reach out to you
directly via email and/or video call to coordinate all of your music selections.

 
Can I use a different vendor for DJ, Floral, Catering, Cake or Bar Service?
No, the vendors within the All-Inclusive package are under contract to provide you their specialized
service.  When you book the All-Inclusive Package, you are trusting your venue team to select only the
best vendors for your wedding. You are welcome to bring in additional vendors. 

What does my floral credit include?
Your floral credit is yours to use to bring your floral vision to life. You can work with your floral team to
customize your design, and even add rental decor enhancements. Please note, any taxes, services
charges, and staffing will need to be covered within your credit. The client will be responsible for
covering the difference if they go over the allotted credit.

 



How long can we use the outside Ceremony space? 
The outside ceremony space can be occupied by guests for 2 consecutive hours. 

Are vendor meals included in the price? 
Yes, each vendor will be provided a hot meal on event day. 

What time should the ceremony begin? 
We typically suggest a ceremony beginning between 4:00 pm and 5:00 pm. Please note, due to
building restrictions at the venue, the ceremony must begin at 6:00 pm or later on Fridays. 

What is NOT included? 
Wedding day attire, photography, invitations, wedding rings, venue required event insurance, bar
glassware (plastic is included), rehearsal, personalized signage, and optional gratuity. 

Can I bring in additional decor not provided by my florist, such as a welcome sign, pictures,
lanterns, additional candles, etc.?
You are more than welcome to bring in additional decorations, not provided by your florist or rental
company. The client will be responsible for purchasing these personalized touches separately but
your wedding planner will take care of the placement and set up of these items.

What if I wanted to bring in an additional vendor, such as a photo booth, coffee cart, balloon
installation, etc.?
We welcome these personalizations to your wedding day! They are not covered in your All-Inclusive
package. The client will be responsible for purchasing these personalized touches separately and
your wedding planner will coordinate with them to ensure a smooth event day.

Is gratuity included in the list package prices?
Gratuity is not included in the listed package. If you would like to tip the vendors serving at your event
(caterers, bartenders, etc.) it is not required but is always appreciated.Your wedding planner will
collect any gratuities you'd like to give out in sealed and labeled envelopes and pass them out to the
appropriate vendors.  

What is Appropriate for Gratuity?
Tipping your vendor team is optional. However, it does show your appreciation for their hard work to
make your special day smooth, stress-free, and excellent. If you do choose to additionally
compensate your
vendor team, your planner will provide you a tipping guide. 

 

FAQ 


