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FOOD & BEVERAGE ORDERING
Food and beverage orders must be placed no 

later than six (6) business days prior to a home 

game. All orders placed after the ordering cutoff 

date will need to refer to the Day of Game menu.

Cancellation of orders must be made by close of 

business on the Wednesday prior to all Sunday 

games & Monday prior to all Thursday games. 

The Suite Licensee is responsible for the payment 

of all orders canceled after the time set forth 

above.

Epicurean is the exclusive suite caterer at 

Empower Field.   Outside food and beverage is 

NOT permitted into the stadium or suite.

ADVANCED ORDERING 
Advanced ordering can be placed the following 
ways:

Email: stadiumsales@epicureancg.com 
Phone: 720.258.3568
Fax: 720.258.3588

EVENT DAY ORDERING 
A Day of Game menu will be available in each 

suite to place additional orders during the 

game.  All of Day of Game orders MUST be 

placed through the Epicurean App located on 

the iPad provided in the suite.  Your suite sales 

representative will email your specific 

ordering login information prior to the game.  

All Day of Game menu items are subject to 

availability.  All food orders will conclude at 

the end of halftime.  All beverage orders will 

conclude at the end of the 3rd quarter.

FOOD & BEVERAGE DELIVERY
Cold food is typically delivered to your Suite at 

least one hour before the start time of a game. 

Hot food is typically delivered prior to kickoff 

unless other arrangements have been made.  

Dessert is typically delivered by halftime.  Our 

staff will check on your Suite throughout the 

game to ensure the quality & freshness of your 

menu choices.

PAYMENT POLICIES
All Suite Holders must complete and return a 

Master Suite Information Form before Epicurean 

will provide food and beverage service to your 

Suite. All advance food & beverage orders will be 

billed to your credit card on file within 72 hours 

of services rendered. Day of Game orders will be 

charged to your credit card on the day of the 

game. You will receive a copy of your paid 

invoice &/or credit card receipt within 14 days 

following the game.

ADMINISTRATIVE CHARGE

All food and beverage prices are subject to a 

20% Administrative Charge and 8% applicable 

sales tax.  Please note the administrative charge 

is not a gratuity and is not distributed amongst 

employees.   

FOOD PRICING & AVAILABILITY

Due to the rising effects of COVID-19 food and 

beverage menu items and/or pricing are subject 

to availability and market price.  Menu items (if 

unavailable) will be substituted to a similar 

product.  

AUTHORIZED CHARGES
To safeguard the Suite Holder from 

unwanted/unauthorized charges, Epicurean 

Sports will accept orders & charges from 

authorized signers via the following methods:

1. The Suite Holder{s} is deemed authorized

upon receipt of the completed Master

Suite Information Form.

2. The Suite Holder{s} can authorize others

by completing the “Authorized Signers”

portion of the Master Suite Information

Form.

3. Epicurean Sports will deny all orders and

charging privileges to anyone in your

Suite who is not listed in the “Authorized

Signers” section of the Master Suite

Information Form.

SECURITY
Epicurean Sports, the Metropolitan Football 

Stadium District, Stadium Management 

Company, LLC, the Denver Broncos Football 

Club &/or their affiliates, agents, & employees 

cannot be held responsible for any missing, 

lost or damaged personal property, articles or 

equipment left unattended in the Suite. Please 

be sure to remove all personal   property  

when leaving the premises.

ordering policies & procedures
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2022 Single Game 
Suite Menu

All menu items listed on this 

page are included with your 

suite ticket price.   However, 

you do have the option to 

preorder additional food and 

beverage items from our a la 

carte menu  located on 

pages 5-19.  

If you would like to place an 

additional a la carte order, 

please return the master 

suite information and order 

form six (6) business days 

prior to the home game. 

Please contact your Suite 

Sales Representative at 

720.258.3566 should you 

need to discuss any  food 

allergies or dietary 

restrictions regarding this 

menu. 

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

SNACKS

BRONCOS SNACK BUCKET
Denver  mix  popcorn  (cheddar  &  carame l  
b lend) ,  bu t te red  popcorn ,  assor ted  
cand ies ,  sweet  and  sa l ty  mix  

STARTERS
CHIPS  &  D IPS
ru f f l es  pota to  ch ips ,  f rench  on ion  and  
ranch  d ip

LOADED BAKED POTATO SALAD
red  sk in  pota toes ,  bacon ,  g reen  on ions ,  
cheddar  cheese ,  sour  c ream   

ENTRÉE
BUFFALO CHICKEN WINGS
cr i spy  f r i ed  ch icken  w ings ,  sp icy  bu f fa lo  
sauce ,  b lue  cheese  d ip ,  ce le ry  s t i cks

HOT DOG &  BEER BRAT COMBO
a l l  bee f  v ienna  hot  dogs ,  co lo rado  cra f t  
beer  b ra twurs t ,  sauerkraut ,  ho t  dog  buns ,  
red  on ions ,  sweet  re l i sh ,  bavar ian  mustard ,  
ke tchup
{ *hot  dogs  a re  g f  w i thout  bun}

KOBE BEEF  SL IDERS
kobe  bee f  pa t t i es ,  ca rame l i zed  on ion ,  
amer ican  cheese ,  pepper  j ack  cheese ,  
let tuce ,  tomato ,  p i ck le  s l i ces ,  sesame
s l ider  buns ,  bavar ian  mustard ,  ke tchup
{ *g f  w i thout  bun}

party suite package menu

P a g e  4

= Gluten Free            = Vegetarian

BEVERAGE

SODA 
{approx imate ly  2  d r inks /person}

coke

d ie t  coke

spr i te

dasan i  water

BEER & WINE 
{approx imate ly  3  d r inks /person}

budwe iser

bud  l igh t

bud  l igh t  se l t zer

house  red  w ine

house  wh i te  w ine



T U R N I N G  F A N S  I N T O  F O O D I E S   |   7 2 0 . 2 5 8 . 3 5 6 6 P a g e  5

SNACKS
{ 1 order includes 14-18 servings }

TORTILLA CHIPS  & DIPS

$82 .00 

f i re  roasted sa lsa ,  guacamole ,  s t reet  

tor t i l l a  ch ips

CHIPS & DIPS

$71 .00

ranch d ip ,  f rench on ion d ip ,  ru f f les  

potato  ch ips

STADIUM NUT HOUSE CLASSIC
$35 .00

pecans ,  a lmonds ,  cashews ,  
peanuts ,  m&m’s ,  peanut  m&m’s  

FRESH POPPED POPCORN 
• whi te  cheddar  $70 .00
• cheddar  & caramel  b lend $70 .00
• but tered popcorn $70.00

GARDETTOS SNACKENS
$35 .00
pretze ls ,  bread s t icks ,  bage l  ch ips ,  rye  
ch ips

BOWL OF M&M’S
$23 .00
1 lb  o f  m&m’s
• regu lar
• peanut

a la carte menu | snacks

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

= Gluten Free            = Vegetarian
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STARTERS
{ 1 order includes 14-18 servings }

NACHO BAR
$185 .00
tor t i l l a  ch ips ,  nacho  cheese  sauce ,  t aco  
meat ,  re f r i ed  beans ,  g reen  on ion ,  f i re  
roas ted  sa l sa ,  b lack  o l i ves ,  sour  c ream,  
p ico  de  ga l lo ,  s l i ced  j a l apeños
* sub  to   OZO p lan t  based   meat  fo r  $65   

FRESH FRUIT PLATTER
$95
seasona l  f resh  f ru i t

VEGETABLE CRUDITE
$82
seasona l  vegetab les ,  roas ted  red  pepper  
d ip

ANTIPASTO PLATTER
$175 .00
a  se lec t ion  o f  charcuter ie  &  cheese  
w i th  an t ipas to  accouterments  to  
inc lude  gherk ins ,  sweet  d rop  peppers ,  
pepperonc in i ,  o l i ves ,  assor ted  c rackers ,  
c ros t in i  
{ *g f  w i thout  c rackers  &  c ros t in i }

ARTISAN CHEESE BOARD
$170 .00
fon t ina ,  sharp  aged  cheddar ,  g rand  
c ru ,  bu t te rmi l k  b lue ,  smoked  gouda ,  
bours in ,  f ru i t ,  nu ts ,  assor ted  c rackers  { *g f  
w i thout  c rackers }

SEVEN LAYER DIP
$98 . 00
re f r i ed  beans ,  sour  c ream,  guacamole ,  
cheddar  cheese ,  tomatoes ,  g reen  
on ions ,  b lack  o l i ves ,  to r t i l l a  ch ips ,  f i re
roas ted  sa l sa

a la carte menu | starters

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

= Gluten Free            = Vegetarian
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SEAFOOD  & 
SUSHI
{ 1 order includes 14-18 servings }

SASHIMI  PLATTER
$350 .00 |  { 10  p ieces  o f  each}  
• maguro  sash imi *  -  aaa  b ig  eye  tuna
• shake  sash imi *  -  cured  scot t i sh  sa lmon
• hamach i  sash imi *  -  f resh  j apanese
ye l lowta i l
• suzuk i  sash imi *  -  s t r iped  bass

• tako  sash imi *  -  pac i f i c  oc topus

VEGETARIAN ROLL PLATTER
$200 . 00  |  { 12  p ieces  o f  each}  

• nasu  ro l l  -  g r i l l ed  j apanese  eggp lant
• kappa  mak i  -  cucumber ,  sesame seeds
• asparagus  ro l l  -  asparagus ,  sesame seed
• kampyo mak i  -  sweet  j apanese  squash
• vegg ie  ro l l  -  avocado ,  asparagus ,
cucumber ,  burdock  root ,  kampyo ,  m ixed
greens

a la carte menu | seafood & sushi

SHRIMP PLATTER
$275 .00
gu l f  shr imp ,  b loody  mary  cock ta i l  sauce ,  

l emon wedges  {6  dozen}

NIGIRI  PLATTER
$3 10.00 |  {8  p ieces  o f  each}  
• maguro  sush i *  -  aaa  b ig  eye  tuna
• shake  sush i * -  cured  scot t i sh  sa lmon
• hamach i  sush i *  -  f resh  j apanese

ye l lowta i l
• suzuk i  sush i *  -  s t r iped  bass

• eh i  sush i *  -  cooked  t iger  shr imp

ASSORTED ROLL PLATTER
$225 .00 {  16  p ieces  o f  each}  
• sp icy  tuna  ro l l *  -  f resh  tuna ,  j apanese
mayo ,  7  sp ice ,  avocado
• ca l i fo rn ia  ro l l *  -  c rab  sa lad ,  j apanese
mayo ,  cucumber ,  avocado ,  sme l t  roe
• d iab lo  ro l l *  -  sp icy  tuna  &  avocado ,
topped  w i th  seared  tuna ,  se rved  w i th  sp icy
ponzu
• ph i l l y  ro l l *  -  smoked  sa lmon ,  c ream
cheese ,  sweet  on ion ,  cucumber ,  sme l t  roe

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

= Gluten Free            = Vegetarian
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SALADS
{ 1 order includes 14-18 servings }

PESTO PASTA SALAD
$89 .00
sundr ied  tomatoes ,  pear l in i  mozzare l l a ,  
shaved  parmesan ,  t r i - co lo r  fus i l l i ,  pes to  
v ina ig re t te

BLT CHOPPED SALAD
$ 100 . 00

BAKED POTATO SALAD
$88 .00
red  sk in  pota toes ,  bacon ,  g reen  on ions ,  
cheddar  cheese ,  sour  c reamCAESAR SALAD

$80 .00
roma ine ,  c routons ,  shaved  parmesan  
regg iano ,  caesar  d ress ing
{ *g f  w i thout  c routons }

ADD A PROTEIN TO ANY SALAD 
GRILLED CHICKEN BREAST |  $78 . 00

a la carte menu | salads

roma ine ,  bacon ,  cher ry  tomatoes ,  roas ted  
corn ,  avocado ,  c routons ,  ranch  dress ing  
{ *g f  w i thout  c routons }

NUMBER 7 'S  STEAKHOUSE 
WEDGE SALAD 
$ 100 . 00
baby  i ceberg  wedges ,  tomatoes ,  
cucumbers ,  bacon ,  b lue  cheese  c rumbles ,  
c routons ,  b lue  cheese  dress ing
{ *g f  w i thout  c routons }

SOUTHWEST COLESLAW
$70 .00
cabbage ,  ca r ro ts ,  ch ipot le  a io l i ,  honey ,  
l ime

GINGER THAI  SALAD
$89 . 00
napa  cabbage ,  mango ,  j i cama ,  ca r ro ts ,  
peanuts ,  g inger  l ime  v ina ig re t te

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

= Gluten Free            = Vegetarian
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SOUP  
{ 1 order includes 14-18 servings }

BRONCO BILLY 'S  BEEF CHIL I
$152 .00
st r ip  lo in ,  tomatoes ,  k idney  beans ,  g rea t  
nor thern  beans ,  on ion ,  ce le ry ,  sp ices ,  
shredded  cheddar  cheese ,  g reen  on ions , 
oys te r  c rackers
{ *g f  w i thout  c rackers }

ROASTED CORN & CHICKEN CHOWDER
$152 .00
sweet  corn ,  roas ted  ch icken ,  bacon ,  g reen  
ch i l i es ,  c ream,  oys te r  c rackers
{ *g f  w i thout  c rackers }

a la carte menu | soup 

ROASTED TOMATO BISQUE
$152 .00
tomato ,  on ion ,  gar l i c ,  roas ted  red  peppers ,  
gouda ,  c rème f ra iche ,  oys te r  c rackers
{ *g f  w i thout  c rackers }

VEGETARIAN CHIL I
$152 .00
tomatoes ,  on ion ,  peppers ,  p in to  &  k idney  
beans ,  sp ices ,  oys te r  c rackers ,  shredded  
cheddar  cheese
{ *g f  w i thout  c raqckers }

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

= Gluten Free            = Vegetarian
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SANDWICHES & 
WRAPS
{ 1 order includes 14-18 servings }

a la carte menu | sandwiches & wraps 

GOURMET DELI  PLATTER
$205  |  { 16  sandwiches }  
bu i ld  your  own sandwich  p la t te r  to  
inc lude  a  se lec t ion  o f  roas ted  tu rkey  
breas t ,  roas t  bee f ,  honey  baked  ham,  and  
genoa  sa lami  se rved  w i th  
provo lone ,  cheddar ,  sw iss ,  and  pepper  
j ack  cheeses  w i th  l e t tuce ,  tomato ,  on ion ,  
musta rd ,  mayonna i se ,  c ro i ssants  and  
ka i se r  ro l l s

GRILLED CHICKEN CAESAR WRAP
$190 .00 |  {24  ha l f  wraps }  
f lour  to r t i l l a ,  ch icken  breas t ,  shredded  
parmesan ,  chopped  roma ine ,  caesar  c ream 
cheese ,  caesar  d ress ing

COLORADO CLUB WRAP
$190 .00 |  {24  ha l f  wraps }
avocado  a io l i ,  tomato ,  roma ine ,  bacon ,  
tu rkey ,  cheddar  j ack  cheese ,  f l our  to r t i l l a

BUFFALO CHICKEN WRAP
$190 .00
f lour  to r t i l l a ,  f r i ed  bone less  ch icken  
breas t ,  bu f fa lo  hot  sauce ,  l e t tuce ,  tomato ,  
cheddar  j ack  cheese ,  b lue  cheese  dress ing

THAI  GINGER WRAP
$190 .00
napa  cabbage ,  mango ,  ca r ro t ,  c r i spy  to fu ,  
qu ick  p ick les ,  s r i racha  a io l i ,  g inger  l ime  
c ream cheese

*For  an  add i t iona l  $35 .00 make  any  o f  the  above  wrap ’ s  g lu ten  f ree

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

= Gluten Free            = Vegetarian
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SIDES
{ 1 order includes 14-18 servings }

a la carte menu | sides 

GARLIC BOURSIN MASHED POTATOES
$120 .00 
sk in  on  yukon  go ld  mashed  pota to ,  c ream,  
but te r ,  cand ied  gar l i c ,  bours in  cheese  

GREEN CHIL I  HASH BROWN CASSEROLE  
$90 .00
shredded  pota toes ,  sour  c ream,  bacon ,  
g reen  on ions ,  cheddar  cheese ,  ha tch  
green  ch i l i es

CRISPY BRUSSELS SPROUT HASH
$ 1 10 . 00  
roas ted  brusse l s  sprouts ,  purp le  pota toes ,  
sweet  pota toes

MACARONI  & CHEESE 

• COWBOY MAC &  CHEESE  |  $ 140 . 00
cavatapp i  pas ta ,  cheddar ,  bbq  smoked
pu l led  pork ,  parmesan  bechamel  sauce

• SANTA FE  MAC &  CHEESE  |  $ 140 . 00
cavatapp i  pas ta ,  cheddar ,  co t i j a ,  pob lano ,
c i l an t ro ,  parmesan  bechamel  sauce

• ART ISAN MAC &  CHEESE  |  $ 100 . 00
cavatapp i  pas ta ,  cheddar ,  fon t ina ,
parmesan  bechamel  sauce

HICKORY P IT  BAKED BEANS
$90 . 00  
vegetar ian  baked  beans ,  mo lasses ,  b rown 
sugar ,  musta rd

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

= Gluten Free            = Vegetarian
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ENTRÉES
{ 1 order includes 14-18 servings }

a la carte menu |   entrées

CARVED ITEMS 

PRIME R IB*
$425 . 00  
carved  pr ime  r ib ,  c reamy horserad i sh  
sauce ,

• I TAL IAN GARLIC  RUB
• BBQ DRY RUB

HERB CRUSTED TENDERLOIN*  
$410 . 00  
carved  premium angus  bee f  tender lo in ,  
i t a l i an  gar l i c  rub ,  c reamy horserad i sh  
sauce ,

ROASTED TURKEY BREAST
$305 . 00  
carved  roas ted  a i r l i ne  tu rkey  breas t ,  herb  
but te r ,  tu rkey  gravy ,  c ranber ry -  o range  
re l i sh

ENTRÉE COMBOS

SHORT RIBS WITH MASHED POTATOES 
$265 . 00  
bra i sed  shor t  r ibs ,  c reamy mashed  
pota toes ,  demi -g lace

ROASTED LEMON GARLIC CHICKEN 
WITH CRISPY BRUSSEL SPROUT HASH
$175 . 00
roas ted  ch icken ,  gar l i c ,  l emon ,  
rosemary ,  b russe l s  sprouts ,  po ta toes

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

= Gluten Free            = Vegetarian
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ENTRÉES
{ 1 order includes 14-18 servings }

a la carte menu |  entrées

B B Q

T H U N D E R ' S  B B Q  S A M P L E R
$300 . 00  
s t .  l ou i s  s ty le  r ibs ,  bee f  b r i ske t ,  
andou i l l e  sausage ,  cornbread  
muf f ins ,  honey  but te r ,  thunder ’ s  bbq  
sauce
{ *g f  w i thout  cornbread  muf f in }

B B Q  B E E F  B R I S K E T
$275 .00
s low roas ted  bee f  b r i ske t ,  thunder ’ s  bbq  
sauce

C A R O L I N A  P U L L E D  P O R K
$ 190 . 00
bra i sed  pork  shou lder ,  honey  mustard  
bbq  sauce ,  s l ider  buns
{ *g f  w i thout  bun}

TACOS

STREET TACO DUO 
$230 . 00  
pork  carn i tas ,  bee f  barbacoa ,  c rema 
f resca ,  j a l apenos ,  p i co  de  ga l lo ,  co t i j a  
cheese ,  f i re  roas ted  sa l sa ,  cheddar  
j ack  cheese ,  masa  to r t i l l a
{ *g f  w i thout  to r t i l l a }
* sub  to   OZO p lan t  based   meat  fo r  $65  

CHICKEN TENDERS 
$ 1 15 . 00  {36  p ieces }
c r i spy  ch icken  breas t ,  ranch ,  bbq  sauce

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

= Gluten Free            = Vegetarian

CHICKEN
CRISPY CHICKEN WINGS
$135 . 00  |  {4  dozen}

•BUFFALO SAUCE
w i t h  b l u e  c h e e s e

•BRECKENRIDGE BOURBON BBQ SAUCE
w i t h  r a n c h  d r e s s i n g

•PARMESAN &  GARLIC
w i t h  r a n c h  d r e s s i n g
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ENTRÉES
{ 1 order includes 14-18 servings }

SLIDERS

KOBE BEEF SLIDERS 
$230 . 00  {48  s l iders }
kobe  bee f  pa t t i es ,  ca rame l i zed  on ion ,  
cheddar  &  pepper  j ack  cheese ,  p i ck le  
s l i ces ,  bavar ian  mustard ,  ke tchup ,  
sesame s l ider  buns  
{ *g f  w i thout  buns }

ITALIAN MEATBALL SLIDERS
$155 . 00  {30  s l iders }  
g round  bee f ,  on ion ,  i t a l i an  pars ley ,  gar l i c ,  
sa l t ,  pepper ,  b readcrumbs ,  egg ,  mar inara  
sauce ,  g ra ted  parmesan ,  s l ider  bun

BRATS & DOGS

BOULDER SAUSAGE BEER BRAT
$190 . 00  {24  bra ts }  
co lo rado  c ra f t  beer  b ra twurs t ,  ho t  
dog  buns ,  sauerkraut ,  bavar ian  mustard ,  
ke tchup ,  g ia rd in ie ra  
* sub  to  vegan  bra ts  fo r  $65  more

HOT DOG & BEER BRAT COMBO
$190 . 00  { 12  dogs  &  12  b ra ts }
a l l  bee f  v ienna  hot  dogs ,  co lo rado  c ra f t  
beer  b ra twurs t ,  sauerkraut ,  ho t  dog  
buns ,  sweet  re l i sh ,  red  on ion ,  ke tchup ,  
bavar ian  mustard  
{ *hot  dogs  a re  g f  w i thout  the  bun}

ALL BEEF HOT DOGS 
$175 . 00  {24  dogs }  
a l l  bee f  v ienna  hot  dogs ,  sauerkraut ,  
ho t  dog  buns ,  sweet  re l i sh ,  red  on ion ,  
ke tchup ,  bavar ian  mustard  {24  dogs }
{ *g f  w i thout  bun}

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

a la carte menu |  entrées

= Gluten Free            = Vegetarian
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DESSERT
{ 1 order includes 14-18 servings }

a la carte menu |  dessert

CHOCOLATE LOVERS SPOON CAKE  
$ 1 30 . 00  { 16  s l i ces }  
choco la te  l ayer  cake ,  choco la te  ganache ,  
dark  choco la te  shav ings

CHOCOLATE COVERED STRAWBERRIES  &  
TRUFFLES
$120 .00 {32  p ieces }  
l a rge  dr i sco l l  s t rawber r ies ,  wh i te  &  dark
choco la te  che f ' s  cho ice  assor ted  t ru f f l es ,  to
inc lude  dark ,  wh i te ,  m i l k  choco la te

FLOURLESS CHOCOLATE TORTE CAKE 
$1 15 . 00  { 16  s l i ces }
f lour less  choco la te  cake ,  choco la te  ganache

CHEESECAKE BON BONS
$ 1 15 . 00  {24  p ieces }  
g raham cracker  c rumble ,  wh i te  choco la te ,  
new york  cheesecake ,  dark  choco la te  
dr i zz le  

ASSORTED CUPCAKES
$ 1 10 . 00  { 16  cupcakes }  
che f ’ s  cho ice  cou ld  inc lude  choco la te ,  
van i l l a ,  peanut  but te r ,  red  ve lve t ,  o r  o ther  
f l avors

CUSTOM B IRTHDAY CAKE
Ha l f  Sheet  Cake  |  $ 1 10 .00
Fu l l  Sheet  Cake  |  $ 175 .00
*ava i l ab le  upon  reques t

PEANUT BUTTER CUP CHEESECAKE 
$125 . 00  { 16  s l i ces }  
peanut  but te r  cups ,  c ream cheese ,  
g raham cracker  c rus t

NEW YORK CHEESECAKE
$1 15 . 00  { 16  s l i ces }  
new york  cheesecake ,  seasona l  ber ry  
cou l i s

ASSORTED DESSERT PLATTER
$75 .00 {24  p ieces }  
che f ' s  cho ice  cou ld  inc lude  cook ies ,  
b rown ies ,  shooters ,  f ru i t  bars ,  and/or  
cake  ba l l s  

COOKIE & BROWNIE PLATTER
$65 . 00  { 12  cook ies  &  12  b rown ies }  
choco la te  fudge  brown ies  and  assor ted  
f resh  baked  cook ies

COOKIE PLATTER 
$60 . 00  { 18  cook ies }  
choco la te  ch ip ,  wh i te  choco la te  
macadamia ,  peanut  but te r ,  sugar ,  oa tmea l  
ra i s in ,  ca rame l  pecan  

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
All menus include high-quality supplies including knives, forks, spoons, plates, cocktail & dinner napkins & beverage cups. 
All food items are presented on or in high-quality platters, bowls & chafing dishes. 
All prices subject to 20% Administrative Charge & applicable Sales Tax.

= Gluten Free            = Vegetarian
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SUITE BAR
All suite bars are self-serve.  Suite Owners will be 
responsible for monitoring consumption of 
alcoholic beverages in their suite in order to 
ensure compliance with all foregoing liquor laws, 
regulations, and applicable laws.

GAMEDAY STAFF

Personal Suite Attendant 
A Personal Suite Attendant is dedicated to only  
your suite and charged at a flat rate of $375.00 
per game.  This fee is not intended to be a tip, 
gratuity, or service charge for the benefit of any 
Epicurean employee and no portion of this fee is 
distributed to employees. However, please note 
that $100 is distributed to the Personal Suite 
Attendant only as additional wages.  Contact your 
Epicurean Suite Sales Representative to inquire 
about the availability of a personal suite 
attendant. 

Section Lead
A Section Lead supervises a section of suites 
and will have your suite setup upon your arrival, 
manage food deliveries to your suite, take 
additional food and beverage orders , and will 
stop by your suite to take care of your needs 
during the game.   Any gratuities for exceptional 
service occur at the sole discretion of the suite 
holder.  Should you wish to leave a gratuity, 
please contact your section lead at the end of 
the game for a gratuity form. 

SUITE BEVERAGE POLICY
Please adhere to the following rules & 
regulations set forth by the State of 
Colorado, the Metropolitan Football Stadium 
District, Stadium Management Company & 
the Denver Broncos Football Club:
1. Alcoholic beverages cannot be brought

into or taken out of the Stadium,
including all Suite Levels.

2. The Suite Holder, his/her/its/they
Representatives, agents or guests are
responsible for monitoring & controlling
alcohol consumption within his/her/its
respective Suite.

3. State law prohibits Minors {those under
the age of 21} from consuming alcoholic
beverages.

4. It is unlawful to serve alcoholic
beverages to an obviously intoxicated
person.

5. Alcoholic beverages cannot be taken
outside of the Suite area.

6. Alcohol consumption may be restricted
during some events.

7. Unconsumed alcohol cannot be taken
home nor will be credited back to the
suite holder at the conclusion of the
event.

All beverages will be setup in the suite upon 
your arrival to the game.  Cold products 
(beer, soda, water, etc.) will be placed in a 
beverage cooler and all liquor or room 
temperature items will be setup on the bar 
counter.  A tub of ice will also be placed on 
the bar counter to ice down drinks.

beverage ordering

BEVERAGE SERVICE OFFERED

A La Carte Beverage Service
To place a beverage preorder, please fill out the a la 
carte beverage order form and submit to the suite 
sales representative no later than six (6) business 
days prior to the event. 

All beverages will be setup in the suite upon your 
arrival to the event.

Cold products (beer, soda, water, etc.) will be placed 
in a beverage cooler and all liquor or room 
temperature items will be setup on the bar counter.

A tub of ice will also be placed on the bar counter 
to ice down drinks. Your suite will include a bar kit 
with a cocktail shaker and stainer, jigger, bottle 
opener, corkscrew, bar towel, pour spouts and a 
wine bucket.
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a la carte menu | spirits & mixers

VODKA
Grey Goose |  $ 125

Kete l  One |  $ 100

Ti to ' s  |  $85

Breckenr idge |  $75

Gameday Vodka |  $65

GIN
Bombay Sapphi re  |  $96

Tanqueray |  $8 1

Breckenr idge G in  |  $65

TEQUILA
Patron Ane jo  (750ml)  |  $ 160 

Pat ro l  S i lver  (750ml)  |  $ 140

Espolon B lanco |  $ 1 10

Jose Cuervo Trad ic iona l  |  $70 

Margar i tav i l le  Pre -Mixed  

Margar i ta  |  $55

RUM
Capta in  Morgan Sp iced |  $72 

Bacard i  |  $63

BOURBON & WHISKEY 
Breckenr idge Broncos  B lend  |  $ 125

Maker ' s  Mark  |  $ 125

Jameson |  $ 1 15

Crown Roya l  |  $ 1 10

Breckenr idge   |  $ 105

Jack  Danie l ' s  |  $96

Fi reba l l  |  $55

SCOTCH
Macal lan  ( 12  yr )  |  $200

Johnnie  Walker  B lack  |   $ 140 

Dewars  Whi te  Labe l  |  $ 100

CORDIALS & SCHNAPS 
Grand Marn ier  |  $ 130

Amaret to  D isaronno |  $ 1 12

Ba i ley ' s  I r i sh  Cream |  $ 105 

Cointreau |  $ 100

Kahlua  |  $89

Peppermint  Schnapps |  $40

MIXERS
Ginger  Beer  (6 -pack )   |  $28  

Tr ip le  Sec  |  $25

Dry  Vermouth  |  $20

Sweet  Vermouth  |  $20

Gar l i c  S tu f fed  O l i ves  ( j a r )  |  $ 18

B loody  Mary  M ix  ( 1 -quar t )  |  $ 17

P imento  S tu f fed  O l i ves  ( j a r )   |  $ 16  

B i t te rs  |  $ 16

L ime Ju ice  |  $ 16

Margar i ta  M ix  ( 1 -quar t )  |  $ 15

Sweet  &  Sour  M ix  ( 1 -quar t )  |  $ 15 

Ton ic  Water  (6 -pack )  |  $ 15

Grenad ine  |  $ 14

Cockta i l  On ions  ( j a r )  |  $ 13

C lub  Soda  (6 -pack )  |  $ 13

Cranber ry  Ju ice  ( 1 -quar t )  |  $ 13

Cockta i l  On ions  ( j a r )  |  $ 13

Margar i ta  Sa l t  |  $ 10

Tabasco  Sauce  |  $9

Tomato  Ju ice  (2 -cans )  |  $9

Worces te rsh i re  Sauce  |  $9

Ha l f  &  Ha l f  ( 1 -quar t )  |  $8

Orange  Ju ice  (2 - 10oz .  bo t t l es )  |  $7  

Grape f ru i t  Ju ice  (2 -6oz .  cans )  |  $5 

P ineapp le  Ju ice  (2 -  6oz .  cans )  |  $4

BAR FRUIT
Cut  Lemons  &  L imes  |  $8

Cut  L imes   |  $8

Cut  Oranges  |  $8

Cherr ies  |  $8
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a la carte menu | wine

WHITE WINE

C h a r d o n n a y
Jordan |  $ 103

La Crema |  $55

Dreaming Tree |  $55
Kenda l l  Jackson-VR |  $5 1 

House Whi te  |  $30

P i n o t  G r i g i o

Santa  Margher i ta  |  $75  

Ruf f ino  Lumina |  $45

S a u v i g n o n  B l a n c  
Kim Crawford |  $70

Dreaming Tree |  $55

RED WINE

C a b e r n e t  S a u v i g n o n  
Jordan |  $ 180

Robert  Mondav i  Napa |  $ 150 

Dreaming Tree |  $55

Murphy Goode |  $50

House Red |  $30

P i n o r  N o i r
La Crema |  $65

Dreaming Tree |  $55

M e r l o t
Murphy Goode |  $50

SPARKLING,  CHAMPAGNE,  
AND ROSE 

Vueve C l iquot  Brut  |  $200

La Crema Rosé  |  $55

Ruf f ino Prosecco |  $55

Segura  Reserva  Brut  |  $50

7 CELLARS WINE*
Elway ' s  Cabernet  Sauv ignon |  $ 120 

E lway 's  Chardonnay |  $80

Farm Wine Chardonnay |  $65

Farm Wine Cabernet  |  $65

Farm Wine P inot  Noi r  |  $65
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a la carte menu | beer, soda, & extras

COLORADO CRAFT BEER |  $33
{ so ld  by  the  s i x  pack }

Broncos  Country  Pa le  A le  

90 Sh i l l ing  

Dales '  Pa le  A le  

Voodoo Ranger  IPA 

Incred ib le  Peda l  IPA 

Breckenr idge Ava lanche A le

Dry Dock Apr icot  B londe 

Sweetwater  420 Extra  Pa le  A le  

PREMIUM BEER |  $30
{so ld  by  the  s ix  pack}

Fat  T i re

Modelo

Ste l la  Ar to is

Shock Top 

B lue  Moon

Miche lob U l t ra

O 'Douls

DOMESTIC BEER  |  $27
{so ld  by  the  s ix  pack}

Budweiser
Bud L ight
Coors
Coors  L ight

SELTZER'S & CIDER 

Hard Apple  C ider  

(6 -pack)  |  $30 

Bud L ight  Se l tzer  Var ie ty  

( 12 -pack)  |  $60

CUTWATER CANNED 
COCKTAILS |  $40
{so ld  by  the  four  pack}

Tequi la  Margar i ta

Vodka Mule

Whiskey Mule

Rum Mai  Ta i

Rum Mint  Moj i to

Long Is land

SODA |  $17
{so ld  by  the  s ix  pack}

Coke

Diet  Coke

Spr i te

Ginger  A le

WATER  & SPORTS DRINK
Dasani   (6 -pack)  |  $ 17

Perr ier  Minera l  Water  (4 -pack)  |  $ 18  

Powerade (6 -pack)  |  $20

TEA & LEMONADE
Lemonade (6 -pack)  |  $ 17

Gold  Teak Iced tea  (4 -pack)  |  $25

ENERGY
Monster  Energy (4 -pack)  |  $27

HOT BEVERAGE
Premium Cof fee  Serv ice  |  $59

ind iv idua l  pod se lect ions  o f  cof fee ,  

tea  & hot  choco late



Invoice information same as above

Guarantee of Payment

_______________________________________________________________ 
Card Holder’s Name

_______________________________________________________________
Credit Card #

_________________________ 
Security Code

_______________________________ 
Expiration Date 

 VISA    MasterCard    American Express

Please return via facsimile or email to:    
Epicurean Sports
1801 Bryant Street, Suite #600, Denver, CO 80204 
Direct: 720 258 3568  Fax: 720 258 3588 
stadiumsales@epicureangroupco.com

MASTER  SUITE  INFORMATION  FORM

______________________________________________________________ 
Contact Name

______________________________________________________________ 
Phone

______________________________________________________________ 
Billing Address

______________________________________________________________
City, State, Zip

Suite Holder Information 

Suite #: __________________ 

2022 Season  or Event Date:  ____________________

______________________________________________________________ 
Company Name

______________________________________________________________ 
Contact Name

______________________________________________________________ 
Phone

______________________________________________________________ 
Game Day Phone Contact

______________________________________________________________ 
Address

______________________________________________________________ 
City, State, Zip

______________________________________________________________ 
Email

Accounts Payable Infinformation

Would you like to keep this card on file for the event?

 NO, guests will provide their own card 

       YES, leave card on file 

If yes, please list authorized signers below. 

Authorized Signers for Event Day Purchases:

________________________________________________________________ 

________________________________________________________________ 

________________________________________________________________ 

________________________________________________________________ 

________________________________________________________________

________________________________________________________________

I hereby authorize Epicurean Entertainment, LLC. 
to apply charges to my credit card for food, beverage 
&/or services rendered to the above listed Executive 
Suite. I understand that any  MISSING OR DAMAGED 
equipment or goods will be billed to the above listed 
Executive Suite after each game. All prices are subject 
to 20% Administrative charge and sales tax.

______________________________________________________________ 
Card Holder’s Name 

___________________________________________     ________________ 
Card Holder's Signature                       Date
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Guest Count ordering for:  ___________________________________
Contact Name: ____________________________________________
Contact Phone Number: ____________________________________

8

A LA CARTE MENU OPTIONS
{1 ORDER SERVES 14 - 18 GUESTS} 

Please note the quantities next to the items below you would like to order  

Turning Fans Into Foodies

Suite # placing order for:   ___________________________________ 
Event Date: _______________________________________________  

   ________Tortilla Chips & Dips.............................................................................$82.00     
   ________Chips & Dips..................................................................................................$71.00     
   ________Caramel & Cheddar Blend Popcorn.................................$70.00    
   ________White Cheddar Popcorn.................................................................$70.00     
   ________Buttered Popcorn...................................................................................$70.00    
   ________Stadium Nut House Classic.........................................................$35.00     
   ________Gardettos Snackens.............................................................................$35.00    
   ________Peanut M&M’s.............................................................................................$23.00     
   ________Regular M&M’s............................................................................................$23.00     

 ________Nacho Bar......................................................................................................$185.00 

 ________Antipasto Platter.....................................................................................$175.00 
    ________Artisan Cheese Board......................................................................$170.00 

Crispy Chicken Wings....................................................................$135.00

 ________Seven Layer Dip......................................................................................$98.00 

 ________Vegetable Crudites..............................................................................$82.00 
 ________Fresh Fruit Platter..................................................................................$95.00 

   ________Sashimi Platter..........................................................................................$350.00  
   ________Nigiri Platter..................................................................................................$310.00  

   ________Assorted Roll Platter............................................................................$225.00  
   ________Vegetarian Platter...................................................................................$200.00  

   ________Shrimp Platter.............................................................................................$275.00   

+ Add Grilled Chicken Breast $78.00

   ________Pesto Pasta Salad.....................................................................................$89.00 

   ________Baked Potato Salad................................................................................$88.00    

   ________Number 7’s Steakhouse Wedge Salad...........................$100.00    

   ________Ginger Thai Salad.....................................................................................$89.00 

   ________Caesar Salad...................................................................................................$80.00  
   ________Southwest Coleslaw..............................................................................$70.00   

________Cowboy Mac & Cheese......................................................$140.00 
________Santa Fe Mac & Cheese.....................................................$140.00 
________Garlic Boursin Mashed Potatoes..............................$120.00
________Artisan Mac & Cheese..........................................................$100.00 

________Green Chile Hash Brown Casserole.....................$90.00 
________Hickory Pit Baked Beans....................................................$90.00 

________Carved Prime Rib.......................................................................$425.00 

________Carved Herb Crusted Tenderloin............................$410.00 
________Carved Roasted Turkey Breast..................................$305.00 
________Thunder’s BBQ Sampler.....................................................$300.00 
________BBQ Beef Brisket.........................................................................$275.00 

________Street Taco Duo...........................................................................$230.00 

________Short Ribs & Mashed Potatoes..................................$265.00

________Carolina Pulled Pork................................................................$190.00 
________Boulder Sausage Beer Brat............................................$190.00  

________Hot Dog & Beer Brat Combo.......................................$190.00  
________All Beef Hot Dogs......................................................................$175.00 

________Italian Meatball Sliders.........................................................$155.00  
________Chicken Tenders.........................................................................$115.00   

 _____  Bu�alo       ______  BBQ        _____ Garlic Parmesan 
Italian Garlic Rub BBQ Dry Rub 

{substitute to vegan brats} +$65.00

Would you like to request a Personal Suite Attendant for $375?  YES  
{check mark  the box above to request an attendant for the event}

________Cheesecake Bon Bons............................................................$115.00 

________Peanut Butter Cup Cheesecake..................................$125.00 

________Assorted Cupcakes ...................................................................$110.00 

________Cookie & Brownie Platter.....................................................$65.00 
________Cookie Platter....................................................................................$60.00 

________Assorted Desserts........................................................................$75.00 

________Chocolate Lover's Spoon Cake....................................$130.00   

2022 EXECUTIVE SUITE
FOOD ORDER FORM 

The deadline for ordering is 5:00PM on the Friday one week prior to a home game.

   ________BLT Chopped Salad..............................................................................$100.00    

{substitute to OZO plant based meat} +$65.00

________Crispy Brussels Sprout Hash........................................$110.00 

+ SANDWICHES

   ________Gourmet Deli Platter...........................................................................$205.00   
   ________Grilled Chicken Caesar Wrap..................................................$190.00    
   ________Colorado Club Wrap..........................................................................$190.00    
   ________Buffalo Chicken Wrap......................................................................$190.00    

________Thai Ginger Wrap.................................................................................$190.00    

+ Make Any Wrap/Sandwich Gluten Free $35.00

 ________Broncos Billy's Beef Chili..........................................................$152.00  
   ________Roasted Corn & Chicken Chowder............................$152.00  

   ________Vegetarian Chili..................................................................................$152.00  
   ________Roasted Tomato Bisque..........................................................$152.00   

SOUPS

________Kobe Beef Sliders.......................................................................$230.00

{substitute to OZO plant based meat} +$65.00

________Lemon Garlic Chicken & Brussels.........................$165.00  

{substitute to vegan sliders} +$65.00

________Chocolate Strawberries & Truffles...........................$120.00   
________NY Cheesecake...............................................................................$115.00   
________Flourless Chocolate Cake...................................................$115.00   

Use this form to place an a la carte order in addition to your single suite game package menu.
If you do not wish to place an a la carte order, you do not need to submit this form.

The party suite package menu will available in your suite upon your arrival on gameday. 



VODKA

GIN 

 

TEQUILA 

 

SCOTCH 

CORDIALS & SCHNAPPS 

SAUVIGNON BLANC 
 
 

CHARDONNAY 
 
 

PINOT GRIGIO

MERLOT

CABERNET SAUVIGNON

PINOT NOIR

SPARKLING WINES, CHAMPAGNE & ROSÉ 

DOMESTIC & PREMIUM BEER 

SO  & WATER

ALL THE EXTRAS

Suite # placing order for: _________________      Guest Count ordering for: _________________    Date of Event placing order for: _______________

Contact Name: _________________________   Contact Phone Number: __________________

Turning Fans Into Foodies
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________Grey Goose.................................................$125.00
________Ketel One.......................................................$100.00

________Breckenridge.............................................$75.00
________Tito’s.....................................................................$85.00 

_______ Gameday Vodka.................................$65.00

________Bombay Sapphire................................$96.00
________Tanqueray.....................................................$81.00
________Breckenridge............................................$65.00

________Patron Anejo..............................................$160.00
________Patron Silver...............................................$140.00
________Espolon Blanco......................................$110.00

           José Cuervo Tradicional 
________Silver....................................................................$70.00
           Margaritaville 
________Pre-Mixed Margarita.........................$52.00

________Bacardi...............................................................$63.00

________Macallan {12 yr}.....................................$200.00
________Johnnie Walker Black....................$140.00
________Dewar's White Label.......................$100.00

________Grand Marnier........................................$130.00
________Amaretto Disaronno.......................$112.00
________Bailey’s Irish Cream.........................$105.00
________Cointreau.....................................................$100.00
________Kahlua..............................................................$89.00
________Peppermint Schnapps..................$40.00

________Tequila Margarita................................$40.00
________Vodka Mule................................................$40.00
________Whiskey Mule..........................................$40.00
________Rum Mai Tai..............................................$40.00
________Rum Mint Mojito..................................$40.00
________Long Island................................................$40.00

________Dreaming Tree...............................................$55.00
________Kim Crawford..................................................$70.00

________Jordan......................................................................$103.00
________La Crema..............................................................$55.00
________Kendall Jackson-VR..................................$51.00
________Dreaming Tree...............................................$51.00
________House White.....................................................$30.00

________Santa Margherita.........................................$75.00
________Ruffino Lumina..............................................$45.00

________Murphy Goode..............................................$50.00

________Jordan......................................................................$180.00
________Robert Mondavi Napa..........................$150.00
________Dreaming Tree..............................................$55.00
________Murphy Goode..............................................$50.00
________House Red..........................................................$30.00

________La Crema..............................................................$65.00
________Dreaming Tree...............................................$55.00

________Vueve Clicquot Brut................................$200.00
________La Crema Rose..............................................$55.00
________Ruffino Prosecco.........................................$55.00
________Segura Reserva Brut..............................$50.00

________Elway’s Cabernet Sauvignon.......$120.00
________Elway’s Chardonnay...............................$80.00
________Farm Wine Chardonnay...................$65.00
________Farm Wine Cabernet............................$65.00
________Farm Wine Pinot Noir..........................$65.00

________Fat Tire..................................................................$30.00
________Modelo.................................................................$30.00
________Stella Artois.....................................................$30.00
________Shock Top........................................................$30.00
________Blue Moon.......................................................$30.00
________Michelob Ultra.............................................$30.00
________O’Douls.................................................................$30.00
________Coors......................................................................$27.00
________Coors Light.....................................................$27.00
________Budweiser.........................................................$27.00
________Bud Light..........................................................$27.00

________Dale’s Pale Ale...............................................$33.00
________Broncos Country Pale Ale ...............$33.00

________Voodoo Ranger IPA...............................$33.00
________Incredible Pedal IPA ..............................$33.00
________90 Shilling.........................................................$33.00
________Sweetwater 420 Pale Ale...............$33.00
________Avalanche Ale...............................................$33.00

________Hard Apple Cider....................................$32.00

________Monster Energy {4-pack}...............$27.00
________Gold Peak Iced Tea {4-pack}.......25.00

________Perrier Mineral Water {4-pack}.$18.00
________Dasani Water {6-pack}.......................$17.00
________Coke {6-pack}...............................................$17.00
________Diet Coke {6-pack}..................................$17.00
________Sprite {6-pack}............................................$17.00
________Ginger Ale {6-pack}...............................$17.00
________Lemonade {6-pack}..............................$17.00

________Ginger Beer..................................................$28.00
________Triple Sec.........................................................$25.00
________Dry Vermouth............................................$20.00
________Sweet Vermouth.....................................$20.00
________Garlic Stu�ed Olives............................$18.00

________Pimento Stu�ed Olives.....................$16.00
________Lime Juice.......................................................$16.00
________Bitters....................................................................$16.00
________Margarita Mix..............................................$15.00
________Sweet & Sour................................................$15.00
________Tonic Water....................................................$15.00
________Grenadine........................................................$14.00
________Club Soda.........................................................$13.00

________Bloody Mary Mix.....................................$17.00

________Cocktail Onions.........................................$13.00
________Cranberry Juice........................................$13.00
________Margarita Salt..............................................$10.00
________Tabasco Sauce...........................................$9.00
________Tomato Juice................................................$9.00
________Worcestershire Sauce........................$9.00
________Half & Half........................................................$8.00
________Orange Juice................................................$7.00
________Grapefruit Juice.........................................$5.00
________Pineapple Juice.........................................$4.00

HOT BEVERAGE SERVICE
________individual pod selections of co�ee,

 tea, & hot chocolate......................$59.00

RUM 
________Captain Morgan Spiced Rum.$72.00

7 CELLARS WINE
*subject to availability for 2022 season

COLORADO CRAFT BEER 
{per 6 pack}

**please note due to ongoing supply chain issues, liquor bottle sizes and/or brands could be substituted pending availability

________Cut Lemons & Limes......................$8.00
________Cut Limes.....................................................$8.00

________Cherries..........................................................$8.00
________Cut Oranges..............................................$8.00

2022 EXECUTIVE SUITE 
BEVERAGE ORDER FORM 

________Bud Light Seltzer Variety...............$60.00
           {12 pack - 4 flavors}

________Powerade {6-pack}................................$18.00

________Dry Dock Apricot Blonde................$33.00

The deadline for ordering is 5:00PM on the Friday one week prior to a home game.

BOURBON & WHISKEY 
________Breckenridge Broncos Blend.$125.00
________Maker's Mark..............................................$125.00
________Jameson...........................................................$115.00

________Breckenridge Original.....................$105.00
________Crown Royal...............................................$110.00

________Jack Daniel's................................................$96.00
________Fireball Cinnamon Whiskey......$55.00


