
BASE PRICING

We are able to work with you to accommodate any budget and customize your food 

options beyond our regular and catering menus – just let us know what you are looking 

for.  Room Charges are flexible with a guaranteed minimum purchase depending on 

the day and time of your event. Room fees are waived for non-profit organizations 

supporting our community.

Our standard, base-pricing is as follows:

• Main Floor Dining Room & Bar/Lounge (Mon-Thurs: Up to 332 guests)  $1000

• Aspen Room(s) (up to  135 + 85 guests) $500

• Veranda $50 (up to 40 guests) 

• Private Dining Room (up to 27 guests) $50

• West  Deck (Weather Permitting – up to 60 guests) $100

• Entire Facility Buyout (up to 600 guests) $2000 + $8000 min food/beverage contract

• Main Floor Bar After Parties (10pm – 2am: Up to 95 guests) $500

• Per-Person pricing from ~$20 to $38



ASPEN ROOM(s)

Lower level floor plan

PRIVATE DINING ROOM

Upper level PDR floor plan

Main Banquet Room Accommodates 135

Banquet Room 2 Accommodates 85

Beer Garden Accommodates 50

Private Dining Room Accommodates 27



Main Floor, 

Bar/Lounge,

& Deck Layout

The Main Floor Dining Room

*includes Veranda

Accommodates 237 Guests

The Continental Divide Deck

Accommodates 60 Guests

The Bar/Lounge

Accommodates 95 Guests

Accommodates 392 Guests

Veranda Accommodates 

40 Guests



CATERING MENU

BARBEQUE

Barbeque meals are served with BBQ beans, dinner rolls, and choice of potato salad, macaroni salad, 
Coleslaw, or green salad with dressing.

BBQ Pork Ribs and Chicken Buffet $24

BBQ pork ribs and chicken slow-cooked in our 

Traeger smokers -- price per person

BBQ Baby Back Ribs Buffet $24

BBQ baby back pork ribs slow-cooked in our 
Traeger smokers -- price per person

Half BBQ Chicken Buffet $22

BBQ chicken hind quarter slow-cooked in
our Traeger smokers -- price per person

BBQ Baby Back Ribs Buffet $26

BBQ baby back pork ribs slow-cooked in 
our Traeger smokers -- price per person

TRADITIONAL DINNERS

Lasagna Buffet $20

Large portion of vegetable and/or meat lasagna, 

gourmet salad with dressing, fresh sautéed 

vegetables, and garlic toast -- price per person

Chicken Cordon Bleu Buffet $27

Handmade chicken cordon bleu stuffed 

with ham and cheese, coated with Italian 

style breadcrumbs, served with dinner salad 

and dressing, rice pilaf, steamed veggies, 
and a dinner roll -- price per personHamburger & Hot Dog Buffet $22

Hamburgers and Hot Dogs on buns, served with

BBQ beans and choice of potato salad, macaroni 

salad, or Coleslaw. Comes with condiment bar 

including cheese, tomatoes, pickles, onions, 
ketchup, mustard, and mayo -- price per person

Filet Mignon Steak Dinner $38

Hand-cut 14 ounce USDA choice filet mignon 

steak, loaded mashed potatoes, seasonal 

vegetable, gourmet tossed salad, and dinner

roll -- price per personPrime Rib Dinner $36

An El Rancho portion (large) of our slow cooked 

USDA choice prime rib with fresh horseradish 

sauce, au jus, loaded mashed potatoes, seasonal 

vegetable, gourmet tossed salad, and dinner roll 

-- price per person

New York Steak Buffet $36

USDA New York steak, loaded mashed 

potatoes, sautéed veggies, gourmet tossed 

salad, and dinner roll -- price per person

APPETIZER BUFFETS

Full Appetizer Buffet $21

Salsa, guacamole, and chips, choice of deli salad 

(potato salad, macaroni salad, or Coleslaw), fresh 

veggie trays with dip, fresh seasonal fruit, choice 

of two hot items: homemade sausages, pulled 

pork sliders, homemade meat balls, honey 
teriyaki chicken -- price per person

Light & Fresh Buffet $12

Veggie tray with ranch dip, fresh fruit 

platter, and a choice of deli salad (potato 

salad, macaroni salad, or Coleslaw) 

--price per person

Chips & Dip Buffet $8

Tortilla chips, salsa & guacamole--price per person

From the Smoker Buffet $10

Make it yourself pulled pork sliders. Comes

with Hawaiian sweet rolls, house smoked 

pulled pork, BBQ sauce, pickles, and onions 

-- price per person

We can do buffet, plated, from the menu, or custom


