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Appetizers
Jumbo Lump Crab Cake   $15.95

Served in a chive beurre blanc 

Oysters on the Half Shell    $14.95
1⁄2 dozen fresh oysters

Roasted Jumbo Shrimp Cocktail   $13.95
With cocktail sauce

East Meets West Tuna    $14.95
Zesty tuna tartare drizzled with wasabi cream & seared peppered tuna with avocado

Escargot   $11.50
Baked with garlic butter & topped with puff pastry

Prime Rib Sliders   $11.95
Served with carmalized onions & cheese, served with french fries

Crab & Spinach Stuffed Shells   $10.95
Topped with lemon beurre blanc & Parmesan cheese, served in a roasted red pepper sauce

Calamari   $12.50
Lightly fried with citrus ginger chili vinaigrette & spicy honey lime sauce

Hummus Trio    $8.95
A classic combination of Mediterranean, roasted red pepper & edamame

Chips & Strings   $6.25
Housemade potato chips, onion strings & fried jalapeño rings

Seared Jumbo Scallops   $15.95
Served with an arugula mix in a lemon vinaigrette

Appetizer Assortment   $32.00
Roasted shrimp cocktail, house chips & strings, calamari, seared ahi & jumbo lump crab cake

Serves 3 to 4



3/15/10

DENVER’S FAMOUS VIEW

Group Dinner Menu
Parties of 14 to 25 select up to 4 entrées & Parties of 26 to 35 up to 3 entrées

Entrée price includes:
Caesar Salad or Simms Chopped Salad – select one

Home Made Cheesecake
Soufflé Breads and Coffee, Tea & Iced Tea

Prime Rib & Australian Lobster Tail   $69.95
Slow roasted prime rib & 8 ounce lobster tail served with mashed potatoes

Australian Lobster Tail   Market Price
14 ounce lobster tail served with roasted vegetables

Bone-in Buffalo Ribeye   $58.95
20 ounce bone-in buffalo ribeye served with mashed potatoes

Filet Mignon   $45.95
10 ounce filet mignon served with mashed potatoes 

New York Strip   $42.95
 16 ounce New York strip served with mashed potatoes

Prime Rib   $37.95
12 ounce slow roasted prime rib served with mashed potatoes

Jumbo Scallops   $37.95
5 seared jumbo scallops served with Parmesan risotto

Shrimp Scampi   $34.95
With angel hair pasta, sautéed with crimini mushrooms, diced tomatoes & baby arugula

Jumbo Fried Shrimp   $32.95
 Served with french fries

Fresh Fish of the Day   $36.95
Simply prepared & served with roasted vegetables

Miso Glazed Salmon   $36.95
Salmon miso maple glazed served with Parmesan risotto

Chicken Romano   $28.95
Grilled chicken breast with fresh tomatoes, lemon butter & herbs served with mashed potatoes

Roasted Portobello, Gorgonzola & Walnut Raviolli   $25.95
Served in a saga cinnamon brown butter sauce sautéed with spinach & yellow squash

Additional Side Dishes
Each side dish serves 2 to 3 people

Fresh Steamed Asparagus  $7.95    Creamed Corn  $6.95    Roasted Vegetables  $5.95
Roasted Wild Mushrooms  $8.95    Creamed Spinach  $6.95    Mashed Potatoes  $5.95
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Hors D’oeuvres
SEAFOOD

BEEF & CHICKEN

HORS D’OEUVRES ARRANGEMENTS

VEGETABLE, CHEESE & FRUIT PLATTERS
Any 2 platters can be combined 

DESSERT
Cheesecake Shots

$2.50 per piece

1 oz Crab Cake
Baked and topped with chive beurre blanc

$3.00 per piece

Zesty Tuna Tartare
Wonton tart drizzled with wasabi cream

$3.00 per piece

Jumbo Fried Shrimp
Served with citrus ginger chili vinaigrette

$3.00 per piece

Roasted Jumbo Shrimp
Served with cocktail sauce

$3.00 per piece

Seared Peppered Ahi Tuna
Served rare with ginger, wasabi & wontons

$3.00 per piece

Scallop Wrapped in Bacon
Marinated in a Dijon vinaigrette

$3.50 per piece 

Steak Brochette
Marinated in teriyaki sauce

$4.00 per piece

Shaved Prime Rib Bruschetta
Served on toasted crostinis with tomatoes & basil

$3.50 per piece

Pecan Crusted Chicken
Served with orange sweet chili sauce

$2.50 each

Grilled Ginger Chicken 
Served with lemongrass coconut cream sauce

$2.50 each

Calamari
Lightly fried with citrus ginger chili vinaigrette

$3.00 per person

Bruschetta
Served with toasted crostinis

$3.00 per person

Fried Portobello Steak Fries
$2.00 per person

Warm Spinach & Artichoke Dip
Creamy spinach & Parmesan cheese

served with crostinis
$2.50 per person

Hummus Trio
A classic combination of Mediterranean, 

roasted red pepper & edamame
$2.50 per person 

Colorado Cheese Arrangements
With crisp crackers
$4.00 per person

Vegetable Crudités
Fresh vegetables & dipping sauce

$3.00 per person
 

Fruit Arrangements
Seasonal fresh fruit
$3.50 per person 
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Group Lunch Menu
The lunch menu is offered from 11:30 am to 2:30 pm

Parties of 14 to 25 select up to 4 entrées & Parties of 26 to 35 up to 3 entrées

Entrée price includes:
Simms Chopped Salad
Caramel Cheesecake

Signature Bread and Coffee, Tea & Iced Tea

Baseball Cut Sirloin  $32.95
8 ounce sirloin marinated in teriyaki sauce served with mashed potatoes

Jumbo Fried Shrimp   $27.95
 Served with french fries

Miso Glazed Salmon   $31.95
Served with Parmesan risotto

Fresh Fish of the Day   $31.95
Simply prepared & served with roasted vegetables

 

Chicken Romano   $27.95
With fresh tomatoes, lemon butter & herbs served with mashed potatoes

Angel Hair Pomodoro    $20.95
Angel hair pasta with a roasted garlic & tomato basil sauce finished with Parmesan cheese

Shrimp Caesar Salad    $23.95 
Broiled shrimp on a bed of romaine lettuce tossed with Caesar dressing

Chicken Caesar Salad    $22.95
Grilled chicken breast on a bed of romaine lettuce tossed with Caesar dressing

Additional Side Dishes
Each side dish serves 2 to 3 people

Fresh Steamed Asparagus  $7.95    Creamed Corn  $6.95    Roasted Vegetables  $5.95
Roasted Wild Mushrooms  $8.95    Creamed Spinach  $6.95    Mashed Potatoes  $5.95
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MILE HIGH BUFFET
SALADS
Select one item 

Caesar Salad

Simms Chopped Salad

ENTRÉES
Select four items

Roast Beef Au Jus with Horseradish Cream

Roasted Tenderloin with Peppercorn Cognac Sauce

Pan Roasted Chicken

Miso Maple Glazed Salmon

Fresh Fish

Jumbo Fried Shrimp

Angel Hair Pomodoro    

SIDE DISHES
Select three items

Creamed Spinach

Au Gratin Potatoes

Roasted Vegetables

Mashed Potatoes

Smoked Cheddar Macaroni & Cheese

DESSERTS
Select one item

Caramel Cheesecake

Chocolate Fountain 

Freshly brewed Coffee, Iced Tea, Herbal Tea assortment

$62.95 per person

A minimum of 35 guests required for Buffet Menus 
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ASPEN BUFFET
SALADS
Select one item

Caesar Salad

Simms Chopped Salad

ENTRÉES
Select two items

Roast Beef Au Jus with Horseradish Cream

Pan Roasted Chicken

Miso Maple Glazed Salmon

Fresh Fish

Angel Hair Pomodoro    

SIDE DISHES
Select two items

Creamed Spinach

Au Gratin Potatoes

Roasted Vegetables

Mashed Potatoes

DESSERTS
Select one item

Caramel Cheesecake

Chocolate Fountain

Freshly brewed Coffee, Iced Tea, Herbal Tea assortment

$46.95 per person

A minimum of 35 guests required for Buffet Menus 


