
Wedding Packages
- 2020 -

LO
VE

 

DENVER/CHERRY CREEK 
1475 S COLORADO BLVD. DENVER, CO 80222

720.974.3023



Site fee includes the following:
 

Black table linens and napkins, gift table, guest book table, DJ table, cake table, round mirror and three votive
candles at each table.

 
Complimentary use of Colorado A&B for cocktail hour (or) day-after brunch based on availability 

 
Complimentary mountain view king suite for the night of wedding with a bottle of wine for the bride and

groom.
 

Discounted room blocks based on availability

 - Ceremony Fee - 

***All prices are subject to 23% service charge  and
applicable sales tax ***

Friday + Saturday - $1,000.00++
Sunday - Thursday - $750.00++ 

- Reception Site Fee - 

$7/person
 Price includes:

Chairs, setup and transition over to reception seating/setup
(1-1.5 hours needed for transition from cermony to reception)



- Buffet Dinner Packages -

H e a d  i n  t h e  C l o u d s  W e d d i n g
P a c k a g e

$ 7 0 + + / p e r s o n

3-Course Menu Selection
Choose one appetizer, soup or salad, 

and two plated dinner options 
(not including  vegetarian option and/or children's meal)

Champagne toast for you and guests
One Vegetable display 

One passed hors d' oeuvre 
 

- Plated Dinner Packages -

2-Course Menu Selection
Choose soup or salad, 

and one plated dinner option
(not including  vegetarian option and/or children's meal)

Champagne toast for you and your guests 
One vegetable display 

***All prices are subject to 23% service charge  and
applicable sales tax ***

H o r i z o n  W e d d i n g
P a c k a g e

6 0 + + / p e r s o n

H e a d  i n  t h e  C l o u d s  B u f f e t
W e d d i n g  P a c k a g e

$ 6 5 + + / p e r s o n

H o r i z o n  B u f f e t  W e d d i n g
P a c k a g e

$ 5 0 . 0 0 + + / p e r s o n

Choose one appetizer, soup or salad, 
two proteins and three sides. 

Champagne toast for You and your guests
1 Vegetable  display 

and one passed hors d' oeuvre

All packages include freshly baked dinner rolls & butter, freshly brewed coffee, decaffeinated coffee, 
(menu options on following page)

Choose one   soup or salad, 
one protein and two sides 

Champagne toast for you and your guests
One vegetable display 



- Hors D' Oeuvres -
One hors d' oeuvress selectionincluded in Head in the Clouds Package

Maryland Crab Cakes with
  Chipotle Aioli

  Vegetable Spring Rolls
with Plum

  Dipping Sauce
  BBQ Meatballs

  Assorted Petit Quiches
  Miniature Beef

Wellington
  Teriyaki Beef Skewers

  Italian Stuffed
Mushrooms

  Bacon Wrapped Shrimp
Bacon wrapped scallops

  
 

Hot Cold 

Display Trays 
Veggie Crudités Display

Seasonal vegetables served with garden ranch dip
$125.00++

  
Fresh Fruit Display

Seasonal sliced fruit served with an orange
blossom

Honey yogurt dip
$125.00++

 
Antipasto Platter

Assorted Italian meats and cheeses, roasted red
peppers, assorted marinated mushrooms and olives

served with assorted crackers
$150.00++

 

 Imported and Domestic Cheese Display
Served with fruit garnish

served with assorted crackers
$170.00++

 
Crusted Baked Brie Wheel

Filled with raspberries and almond
served with assorted crackers

$165.00++
  

Smoked Salmon
Served with red onions, capers, hard boiled eggs,

herb cream cheese
served with assorted crackers

$195.00++
 

***All prices are subject to 23% service charge  and
applicable sales tax ***

Prosciutto Wrapped Melon
  Salami Cornett Rolls

  Assorted Finger Sandwiches
  Seared Tuna on Brioche with

  Wasabi aioli
  Jumbo Shrimp Cocktail with

  Cocktail Sauce
  Fruit Kabob with Orange Honey   Dipping Sauce

  Smoked Trout Dip on Pumpernickel with Pickled
Onion and Chive

Each tray serves 25 guests



 
Grilled seasonal vegetables

Steamed broccoli
Green beans with almonds
Roasted asparagus spears

Glazed carrots with brown sugar
Roasted brussel sprouts  with a balsamic glaze

Pan roasted chicken breast topped with shaved prosciutto
& smoked provolone with a sage chicken reduction

 
Chicken Cordon Bleu

Chicken breast stuffed with imported swiss cheese and ham,
breaded and baked topped with alfredo cream sauce

 
Chicken Picatta

Sautéed chicken breast with a lemon caper sauce
 

Chicken Marsala
Pan seared chicken breast in a marsala mushroom sauce

 
Rosemary and Lemon Chicken

Chicken breast with a garlic herb sauce
 

The Flatiron
Herb encrusted flatiron steak with garlic mushrooms

 
Grilled Halibut

Grilled halibut with sautéed tomatoes on a bed of spinach
 

Grilled Salmon
With lemon herb sauce

 
Stuffed Pork Loin

Stuffed with apricots and drizzled with a raspberry
reduction sauce

 
Glazed Tenderloin

Brown sugar glazed pork tenderloin with dried cranberry
port reduction

- Dinner Options -

 
Mixed greens with toasted almonds, goat cheese,

dried cranberries and balsamic dressing
 

Traditional Caesar salad with Caesar dressing
 

Mixed greens house salad with ranch and
balsamic dressing

 
Spinach salad with pear, Gorgonzola and

cinnamon

Soup & Salad

V e g e t a b l e

Prote i n

S t a r c h
Roasted Garlic Mashed Potatoes

Roasted
Fingerling potato medley

Rosemary
Red bliss potatoes

Wild
Rice blend

Risotto with spinach & mushrooms
 
 

All packages include freshly baked dinner rolls & butter, freshly brewed coffee, decaffeinated coffee, 
(Menu options on following page)

***All prices are subject to 23% service charge  and
applicable sales tax ***



- Plated Dinner Options -

***All prices are subject to 23% service charge  and
applicable sales tax ***

Herb Roasted Chicken  
Marinated chicken breast with whole grain mustard creme

served with wild rice pilaf and seasonal vegetables
 
 

Chicken Florentine
Tender breast of chicken filled with baby spinach

and provolone cheese, topped with wild mushroom sauce
served with seasonal vegetables

 
 

Double Bone-In Pork Chop 
Porterhouse roasted pork chop with bourbon braised apples 

served with boursin mashed potatoes and grilled
seasonal vegetables

 
Grilled NY Strip Steak

Grilled NY strip steak with a
peppercorn brandy reduction

served with roasted red potatoes and
seasonal vegetables

 
 

Filet of Beef Plate
Grilled filet of beef with lump crab meat, asparagus with hollandaise sauce

served with boursin mashed potatoes and seasonal
vegetables

(add $5/person) 
 
 

Pan Seared Northwestern Salmon Plate
Pan seared northwestern salmon with lemon gremolata

served with Israeli cous-cous and seasonal
vegetables

 



-Hosted Bar Packages -
House beer, wine & soda

domestic beers, CK Mondavi Cabernet, Merlot, Chardonnay, Pinot Grigio
4 hours - $23++/person

each additional hour - $7++ person
 
 
 

Premium beer, wine & soda:
domestic and,import and microw brew beers, Clos Du Bois Cabernet, Merlot,

Chardonnay, Beringzer White Zinfandel
4 hours - $26++/person

each additional hour - $7++/person
 
 
 

Call liquors, beer, wine and soda:
domestic beers, CK Mondavi Cabernet, Merlot, Chardonnay, 

Pinot Grigio, and call liquors
4 hours - $30++/person

each additional hour - $6++.person
 
 

Premium Full Hosted Bar
domestic and,import and microw brew beers, Clos Du Bois Cabernet, Merlot,

Chardonnay, Beringzer White Zinfandel, all premium liquors
4 hours - $34++/person

each additional hour - $8++/person
 

***All prices are subject to 23% service charge  and
applicable sales tax ***

*Courtyard by Marriott Denver Cherry Creek Reserves the Right To Limit And/or Restrict The
Sale or Consumption of Alcoholic Beverages Based on Discretion.



***All prices are subject to 23% service charge  and
applicable sales tax ***

- Decor Upgrades -
White or Ivory chair covers with any color sash 

$5.00++
 

Draped  ceiling with 4 swags (ivory or white) $1,200 ++ per day - includes labor, delivery and break down
 

Chiffon/Tulle chair sashes (minimum of 25 guests required) $3++/per chair
 

Table overlays (minimum of 3 tables required) $14++/per table
 

Lamour linens for tables (minimum of 3 tables required) $20++/per table
 

Gold, silver or black chivari chairs with cushion 
$18/per chair

 
(Outside vendor prices subject to change)

- Preferred Vendors -
Audio Visual

JSAV - must be  ordered through the hotel
 

Bakery/cakes
Buttercream bakeshop - 303-322-2253

 
Wedding Coordinator 

As you wish - 970-333-1607
Jessica Adler - 720-394-0282 or jessica.adler@comcast.net

 
DJ 

DJ Connection - 303-532-4074
DJ on Demand - 303-885-6657 OR DJondemand@gmail.com

 
Floral

Acscents floral - 303-910-1352 or info@acscentsfloral.com
 

Decor Rentals
butler rents - Must  be ordered through hotel

event rents - 303-972-0975
 

Photography/Videography
Complete Wedding + Events - 303.756.7979 or Marc@completedenver.com
Jennifer elle photography - 720-495-7780 IG:@jenniferellephotography

 
Transportation

Elite Denver Limo - 720-229-7960
two step limo - 303-781-5555 or barb@twosteplimo.com

 


