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THE GRILL AT LEGACY RIDGE 2012 WEDDING MENU

The Grill offers a picturesque Colorado setting for your memorable events. We offer a number of elegant
selections and because we are passionate about food, we have designed an exceptional menu for the
most discriminating palate. Or perhaps you envision your dream wedding with a slightly different
flavor. Our chef can create a unique and delectable menu that will compliment and enhance your
theme. Whether it is an elegant five-course, sit-down dinner or a dramatic dinner buffet, we can
transform your vision into the wedding of your dreams.

ATTENDANCE & GUARANTY
The attendance must be specified 10 days in advance. This number will be considered your minimum

guarantee and not subject to reduction. Charges for the function will be based on the final guarantee, or
actual attendance, whichever is greater. Your facility fee is used as your non refundable deposit, due
upon signing of the contract. All other fees are due at the conclusion of the event

FEES
Banquet room: $250.00 - Food Minimum: $3,000.00

Banquet room & dining room areas: $800.00 - Food minimum: $5,250.00
We offer complimentary white tablecloths and white linen napkins for weddings.

CANCELLATIONS
In the event you should cancel your wedding, the following cancellation fees will apply:

0-7 days in advance: 100% of estimated food, beverage and rental values
8-90 days in advance: 75% of estimated food, beverage and 100% of rental values
91-180 days in advance: 50% of estimated food, beverage and 100% of rental values.

FOOD & BEVERAGE SERVICE
No food or beverages of any kind may be brought into the facility by event organizers, their guests or

other invitees. Additionally, the State of Coloradois Health, Liquor and Insurance Regulations prohibit
any leftover food or beverages to be taken from the premises.

The State of Colorado Liquor Laws regulates alcoholic beverages and services. The Grill is responsible
for the enforcement of these regulations. Alcoholic beverages may not be brought into the facility for
consumption. We reserve the right to refuse alcohol service to guests that appear to be intoxicated or
under-age. Guests must be able to show valid photo identification, upon request, when ordering or
consuming alcoholic beverages. Alcoholic beverages may not be removed from the premises.

WEDDING CAKES

Wedding cakes may be brought into the facility. All wedding cakes will be cut by the banquet staff.
This service is required by our Banquet Staff and is included with the rental charge.

ADDITIONAL SERVICES

Extra Event Time (over 5 hrs): $100.00 per hour

Specialty Linen: Available upon request; Additional charges apply

Outdoor Heaters: $75.00 each

House Champagne Toast fee: $3.50 per person

Dance Floor rental: $250.00

Ceremony: $300.00 & up; Chair arrangements are subject to golf regulations.

Golfer play cannot be interrupted during the ceremony, subject to
approval by the Head Pro.

** Prices subject to change without notice. Prices do not include 20% Service/Gratuity Fees or applicable taxes. **



THE GRILL AT LEGACY RIDGE

CHILLED APPETIZERS

Includes 25 servings per item unless noted otherwise

Slow Roasted Shaved Beef Salad
With red onions, capers, fresh basil and balsamic served on a crostini

Sesame Crusted Ahi Tuna
Served on a crisp wonton chip with minced Asian vegetables and sweet soy

Italian Pinwheels
With olive tapenade, sundried tomato and basil pesto

Idaho Red Trout Salad
Served in a herbed new potato cup

Thinly Sliced Grilled Portobello
Served on crostini with peppercorn tarragon dressing

Spicy Thai Shrimp Salad
Served on an English cucumber round

Smoked Salmon Mousse
Served on a Yukon gold potato chip with caper-onion relish

Prosciutto Wrapped Melon
Drizzled with a balsamic reduction

Grilled Olive Bread
Topped with tomato, fresh mozzarella, basil and extra virgin olive oil

2012 WEDDING MENU

$56.00

$70.00

$36.00

$50.00

$46.00

$54.00

$46.00

$48.00

$50.00

** Prices subject to change without notice. Prices do not include 20% Service/Gratuity Fees or applicable taxes. **



THE GRILL AT LEGACY RIDGE

HOT APPETIZERS

Includes 25 servings per item unless noted otherwise

Maryland Crab Cakes
Served with pickled ginger and choice of lemon-caper remoulade or wasabi aioli

Mini Leek and Butternut Squash Quiche
With caramelized goat cheese

Coconut Shrimp
Drizzled with mango coulis

Italian Sausage and Pepper Puffs
Baked in puff pastry

Asian Vegetable Spring Roll
With black trumpet mushrooms, sweet peas and raspberry sweet and sour dipping
sauce

Grilled Chicken Skewers
Served with curry yogurt sauce

Crisp Saffron Risotto Fritters
With Fontina cheese and black forest ham

Onion and Gruyere Cheese Tartlets
With French herbs

Chipotle Beef Sirloin Skewers
With cherry tomatoes and drizzled with avocado sour cream

Golden Breaded Shrimp Scampi
With lemon and parsley

Parmesan Roasted Vegetable Skewers
With pesto vinaigrette

Golden Phyllo Cups
With lavender glazed duck confit and red onion marmalade

2012 WEDDING MENU

$39.00 per dozen

$42.00

$62.00

$50.00

$50.00

$48.00

$36.00

$44.00

$62.00

$36.00 per dozen

$42.00

$30.00 per dozen

** Prices subject to change without notice. Prices do not include 20% Service/Gratuity Fees or applicable taxes. **



THE GRILL AT LEGACY RIDGE 2012 WEDDING MENU

BUFFET APPETIZERS

Antipasto $4.25 per person
With fried tortellini, marinated mushrooms and artichoke hearts, Genoa salami and
provolone cheese

Traditional Shrimp Cocktail $70.00
Tossed with herb infused oil and served with fresh lemon and cocktail sauce 2 Ibsper 20 persons
Jumbo Chicken Wings and Drumettes $55.00 per 20 persons

With choice of raspberry cilantro glaze, ginger teriyaki or traditional buffalo sauce

Hummus White Bean Dip and Eggplant Tapenade $62.00 per 25 persons
Served with grilled pita bread

Moroccan Spiced Meatballs $48.00 per 25 persons
Coated in an orange cinnamon tomato glaze

Vegetable Crudités $3.00 per person
Carrot and celery sticks, sweet peppers, broccoli, cauliflower, cherry tomatoes and a
creamy green goddess dressing

Imported and Domestic Cheese Tray $4.75 per person
Served with fresh fruit and assorted crackers

Cheese only $5.25 per person

Fruit only $3.50 per person
Honey and Sweet Chili Glazed Roasted Salmon $105.00 for 30 persons

With goat cheese pate and crisp pita chips

Pineapple and Fire Roasted Tomatillo Salsa $38.00 per 25 persons
Served with tri-colored tortilla chips

** Prices subject to change without notice. Prices do not include 20% Service/Gratuity Fees or applicable taxes. **



THE GRILL AT LEGACY RIDGE 2012 WEDDING MENU

HORS Di OEUVRE RECEPTION CHOICES

Priced per person

Maple Glazed Ham served with Dijon mustard and assorted rolls; $7.50
Hors dioeuvre Reception

Oven Roasted Turkey Breast served with Herb mayonnaise and assorted rolls; $7.50
Hors dioeuvre Reception

Beef Top Round served with au jus, horseradish aioli and assorted rolls; $18.00
Hors dioeuvre Reception

Slow roasted herb crusted Prime Rib, served with horseradish cream, Béarnaise  $21.00
sauce, au jus and assorted rolls; Hors dioeuvre Reception
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** Prices subject to change without notice. Prices do not include 20% Service/Gratuity Fees or applicable taxes. **



