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Wings Over 
The Rockies



Glide through event planning with ease. VenQ has paired an award-winning vendor team, with the
epic Wings Over The Rockies venues. The Glider offers hometown hearty buffet options, a beer &
wine hosted bar that will keep the conversation flowing, a professional DJ & Emcee, Your rental

needs including poly linens, and standard tableware. Enhance the look with your choice of floral,
AV, or a combination of the two. All lead by our professional VenQ planning team and managed in

the VenQ app. 

Since 1977, Three Tomatoes was created with the idea in mind to deliver worry-free,
extraordinary experiences, and you can expect exactly that! Enjoy stationary and

passed hors d'oeuvres during the opening cocktail hour, multiple dinner options served
buffet style and your choice of dessert bar. All accompanied by their professional

service staff and a complimentary tasting. Choose from one of four menus. 

Enjoy 5 1/2 hours of hosted bar to include four house wines. Expect big bold reds, as
well as light and lively whites. Your beer selections include two domestic beers and

three craft beers. Including a wide selection of Colorado's famous breweries. All
paired with glassware, non-alcoholic beverages, and Peak Beverages professional

bartending staff. 

Whether your event needs an Emcee to professionally introduce special guest
speakers paired with background music, or you want a DJ who will pack the dance
floor. Elite Entertainment will customize your entertainment experience. When Elite
handles your entertainment, you'll be sure to have just as much fun as the guests.

You can choose to enhance your brand with decor and floral designs, audiovisual, or a
combination! Floral and decor from Studio Privé is customizable to compliment your

vision. AV can include the necessary items for a presentation or award ceremony,
including screens, projectors, presentation support, and more! 
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Please choose two from the choices below:
Blackened Fish
Pork Carnitas
Pulled Chicken
Fajita Vegetables

Basil Chicken Grilled with mozzarella, roasted red peppers, served in a Parmesan cup topped with fried basil 
Bacon-Wrapped Bacon with 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

 
Chicken and Artichoke Skewers with marinated chicken morsels and artichoke hearts skewered 
Imported Cheese Platter with a gourmet selection of imported cheese garnished with fresh and dried fruit and nuts
served with crackers and French bread rounds
Prosciutto Panino with prosciutto di Parma, fontina, truffled mushrooms and arugula on focaccia
Shrimp Cocktail with traditional cocktail sauce and spicy remoulade
Wild Mushroom Tartelette cooked with fresh thyme and Gruyere cheese topped with lemon olive oil and
mushroom duxelles 
Mini Beef Wellington with beef and mushroom duxelles baked in puff pastry
Sprout Skewers Brussels roasted with oil and sea salt skewered with sweet peppadew peppers, sprinkled with
crushed almonds, and finished with a balsamic glaze (vegan and gluten-free)
Late Harvest Bruschetta grilled ciabatta spread with goat cheese topped with brown butter sage butternut squash,
toasted pepitas, truffle oil and raisin compote (vegetarian)
Antipasto an assortment of imported meats, salamis, and cheeses with marinated artichoke hearts and olives,
grilled vegetables, roasted potatoes served with Chef’s selection of house breads
Black Sesame Tuna Bites on top of a sticky sushi rice cube served with buttery soy sauce and wasabi aioli
garnished with a sweet orange segment and sliced scallion (gluten-free)
Potato and Gruyere Croquettes with lemon pesto (vegetarian)
Maryland Crab Cake classic cocktail bite with caper remoulade

Choice of 7 Hors D’oeuvres

 





Elevate your All-Inclusive experience. VenQ has paired an award-winning vendor team, with the
epic Wings Over The Rockies venues. The Jet offers sky-high menu selections, a Rocky

Mountain-inspired full liquor hosted bar, and a professional DJ & Emcee, Your rental needs
including a wide variety of linens and table settings. Enhance your look with your built in lighting

and draping package, choice of floral, AV, or a combination of the two. All lead by our
professional VenQ planning team and managed in the VenQ app. 

Enjoy 5 1/2 hours of a full liquor, locally sourced hosted bar. Expect big bold reds, as
well as light and lively whites. Your beer selections include two domestic beers and

four craft beers. Including a wide selection of Colorado's famous breweries. Colorado-
made Spirits include Vanjak Vodka, Bear Creek Silver Rum, Breckenridge Gin, Suerte

Blanco Tequila, & Cask House Triple Oak Bourban. All paired with glassware, non-
alcoholic beverages, and Peak Beverages professional bartending staff. 

Whether your event needs an Emcee to professionally introduce special guest
speakers paired with background music, or you want a DJ who will pack the dance
floor. Elite Entertainment will customize your entertainment experience. When Elite
handles your entertainment, you'll be sure to have just as much fun as the guests.

You can choose to enhance your brand with decor and floral designs, audiovisual,
or a combination! Floral and decor from Studio Privé is customized to compliment

your vision. This package also includes lighting and draping to customize your
event design. AV can include the necessary items for a presentation or award

ceremony, including screens, projectors, presentation support, and more! 

In an exciting, highly competitive Denver food scene, our niche is quite simple- we
serve food that is of the highest quality and provide service that greatly exceeds our

guests' expectations at every turn. While our goal may be unpretentious, we are
unapologetically ambitious. Choose from the ample menu selections below. Your

culinary experience from Biscuits and Berries includes your choice of hor d' oeuvres,
your main course, and delightful dessert options. 
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Choose Three 

Choose One 



Choose Two  

Choose One Choose One



Choose Three 



A First Class All-Inclusive experience includes full customization. We've paired an award-winning
vendor team, with the epic Wings Over The Rockies venues. The Concorde provides our most
luxurious All-Inclusive experience. Customize your menu to represent your vision, a premium

hosted bar that will keep even your VIPs impressed, along with your professional DJ & Emcee who
will keep the night flowing. In addition, give your event a personalized touch with a large rental

selection including an abundance of textures and colors, and improve visual aesthetics with
custom lighting and draping. Whether your preference is hands-on or off, your VenQ planner will

guide you through your luxury experience. 

Whether your vision is a small and intimate gathering or a grand affair, Catering by Design’s team of
experts will ensure that your event is a reflection of you. Their passionate Event Designers specialize in
creating custom-designed menus by listening and understanding your ideas and translating them into a

culinary experience. The sample menus below are just a taste of your fully customizable menu.   

The Elite Entertainment team is well versed in a variety of corporate events, from honoring your
VIP guests with special announcements paired with background music, or packing the dance floor.
Elite Entertainment will customize your entertainment experience. In this package, Elite brings their
install team to design you and your planners custom lighting or draping vision. When Elite handles

your entertainment, you'll be sure to have just as much fun as the guests.

You can choose to enhance your brand with decor and floral designs, audiovisual, or a
combination! Floral and decor is customized to compliment your vision. AV can include the

necessary items for a presentation or award ceremony, including screens, projectors, presentation
support, and more! 

Taking your bar experience up a notch, choose from an impressive list of big bold reds, and light and lively
whites, this bar selection allows you to choose two standard and two deluxe wines. Your beer selections
begin with two domestic beers and four craft beers. Including a wide selection of local Colorado brewery
favorites. Spirits include Titos Vodka, The Real McCoy 3-year Rum, Beefeater Gin, Arette Blanco Tequila,
Buffalo Trace Bourbon, & Harleston Green Scotch. All paired with glassware, non-alcoholic beverages,

mixers and Peak Beverages professional bartending staff. 
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CAPRESE PIPETTE | Pesto dusted mozzarella, grape tomato, fresh basil, & balsamic reduction 
KOREAN FRIED CHICKEN MINI SLIDER | Asian barbeque sauce, & kimchi slaw
CHORIZO CROQUETTE | Gouda cheese & pickled blueberry jam 
CRANBERRY SALSA |  Whipped goat cheese & sweet potato shortbread cake 

WEDGE SALAD | Baby iceberg, asparagus, shaved parmesan, cherry tomato, crispy prosciutto, roasted spring onion,
green goddess dressing & red pepper crostini
EUROPEAN BREAD BASKET | Mini Mediterranean baguette, spitzweck rolls, sunflower pumpkin seed roll, & herb sea
salt butter 

COLORADO BRAISED SHORT RIB | Celeriac potato mash, grilled broccolini, natural jus 
CHICKEN ROULADE | Corn, spinach & fontina stuffed chicken breast, celeriac potato mash, grilled broccolini, sweet
jalapeno corn sauce 
CRISPY EGGPLANT | spiced & seared eggplant, red pepper coulis, vegan ricotta, turmeric couscous 

 

PLATED 
Passed Hors D’Oeuvres

Salad Course

Entrée Course 

Coffee Station with Dessert
STATIONED FRESH BREWED COFFEE & DECAF COFFEE | Cream, sugar, sweetener, and your choice customized
desserts. 
 

 



 

BUFFET
Passed Hors D’Oeuvres

CHICKEN WAFFLE | Orange syrup glazed fried chicken, mini waffle, & pink peppercorn cream cheese
MINI JUMBO LUMP CRAB CAKE | Roasted red pepper beurre blanc/shell
CAPRESE ICE CREAM CONE | Diced roma tomato, fresh mozzarella, basil chiffonade, olive oil, & balsamic, in a savory
mini ice cream cone
PETITE CHIPOTLE CREAM MEATBALL
CRANBERRY SALSA | Whipped goat cheese, & sweet potato shortbread cake 

 
Buffet Dinner

HIVE SALAD | Baby greens, shaved almonds, avocado, feta, blueberries, pear tomato, & tarragon vinaigrette
BISCUIT ASSORTMENT | Goat cheese rosemary, jalapeno cheddar, lemon poppyseed, & fresh herb sea salt butter 
SWEET CORN GOAT CHEESE CHICKEN BREAST | Roasted hatch chile cream, cilantro bread crust, & corn salsa 
GRILLED BEEF SHOULDER TENDERLOINS | Chimichurri 
SMASHED FINGERLING POTATOES | Roasted fingerling, olive oil, cracked pepper, & salt
GRILLED BALSAMIC VEGETABLES | Zucchini, yellow squash, red onion, mushroom, bell pepper, & balsamic
vinaigrette 
GARDEN LINGUINI | Garlic mushrooms, zucchini, julienne carrot, snow peas pod, asparagus, spinach, asiago cheese,
shallot olive oil 

Coffee Station with Dessert
STATIONED FRESH BREWED COFFEE & DECAF COFFEE | Cream, sugar, sweetener, and your choice customized
desserts. 
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