
Welcome to the Terrace Gardens Event Centers, 
Dove Valley and Ken Caryl.

DOVE VALLEY HIGHLIGHTS:
 All-inclusive catering pricing with many menus under $30 per guest
 Low, low pricing for alcohol and soft drink packages, or cash bar
 Most room usage included in catering and beverage packages
 Event coordination by experienced professionals
 Room rental with bar services quoted without catering, upon request
 All facility/catering proposals include:
 Linens in an assortment of colors
 Panache Catering’s great food and service staff
 China, silverware and glass as prescribed by menu selection
 Centerpiece for each guest table
 Cutting and serving your cake
 Free champagne toast with our 3.5 hour alcohol package
 5 hours of event time plus set up and breakdown time
 Beautiful indoor ballrooms with outdoor patio and wedding gardens
 Fireplaces in every room
 Discounts on great vendors 
 Attractive white wedding chairs
 Dance floor, all tables and chairs set up by our catering staff
 Complete clean up by our staff

KEN CARYL HIGHLIGHTS:
 Bring your own alcohol;  our catering package includes soft drinks, ice, 

barware and bartenders at no additional fee.
 Event coordination by experienced professionals
 Room rental without catering; non-Saturday nights
 All facility/catering proposals include:
 Linens in an assortment of colors
 Panache Catering’s great food and service staff
 Complimentary soft drinks, coffee and tea
 China, silverware and glass as prescribed by menu selection
 Cutting and serving your cake
 4 hours of event time plus set up and breakdown time
 Beautiful indoor ballrooms with outdoor patio and wedding gardens
 Fireplaces in every room
 Discounts on great vendors 
 Attractive white wedding chairs
 Dance floor, all tables and chairs set up by our catering staff
 Complete clean up by our staff
 Beautiful southwest location along the golf course and foothills
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Room Capacity and
Guest Seating Guidelines

As a general guideline, we believe that in order to serve your guests in a manner that is 
comfortable for them and effective for us, that a dinner or luncheon event requires 20 square 

feet or more per guest.     It would be our suggestion that you confirm that you have this 
amount of space no matter where you decide to entertain your guests.  This is based on seating 
8 guests at each 5’ round table, and allowing plenty of room for service areas such as buffets or 

bars, as well as our strong preference not to set up tables on dance floor areas or other areas 
that would require that they be broken down midway through your event.     Cocktail events 
and other events that require less space per guest obviously will allow you to entertain larger 

numbers in each of these rooms.    

Ken Caryl

Roxborough Room:    3200 Square feet
150 to 160 guests

Crestone Room:  5400 Square feet
200-270 guests

Fireside Room added to either of the above:
2200 square feet,   80 additional guests

Outdoor garden and patio area is additional space
and not included in any event space calculations...



Ken Caryl
Facility Pricing

Effective September 2011
(Note that all brochure pricing is subject to change, but all pricing for your specific 

event is locked in once event is contracted)

January, February, March, April, November  
& the last week in December

Roxborough room & Terrace:  no charge with catering: $900 without catering.
Crestone room & Terrace: No charge with catering, $1400 without catering 
Fireside room added to either of the above:  $750 with or without catering

(Additional guarantee minimum of 50 guests with the fireside room)

May & October
Roxborough room & Terrace:  $1275 

Crestone room & Terrace:  $1885
Fireside room added to either of the above:  $750 

(Guarantee minimum additional # of guests with the Fireside is 50) 

June, July, August, September, December
Roxborough room & Terrace:  $1575 

Crestone room & Terrace:  $2185
Fireside room added to either of the above:  $850

(Guarantee minimum additional # of guests with the Fireside is 50) 

Fireside room  rental for a ceremony (one hour)  and ending
By 4:00 pm:   $350 assuming availability at time of booking

Prices subject to all state and local sales taxes



Included in your rental pricing
(please note:  not yet included are your state & local taxes)

Events are based on 4 hours of guest time, as well as two hours of set up 
and one hour of breakdown time.

Use of our beautiful ballrooms and outdoor terraces  and gardens
featuring; silk trees with miniature lights,  large wedding 
arbors. 

Indoor oversized fireplaces
5’ round tables, white padded patio chairs
Private entrances to your event space
Private bridal dressing rooms
Dance floor
Free parking

Included in Catering prices
(please note:  not yet included  on the catering and non-rental fees but 
are subject to  19% service/administrative fee and your state & local 

taxes
NOTE THAT THIS 19% IS OUR ONLY SERVICE FEE OR GRATUITY)
All catering is based on a four hour event time
Total set up & breakdown of all tables, chairs
The cutting, plating, and serving of your wedding cake (our china & silver)
Champagne glasses for serving your champagne to your guests
All china, silver, buffet equipment for your event (unless noted on

your individual menus)
Linens in an assortment of colors  for your event
All staffing as designated by your menus and details
Bartending staff to serve your wine, beer & champagne
We furnish all soft drinks and disposable barware

A few special notes  

Service/administrative fees on all catering and non-rental fees
state & local taxes

Patron to furnish all alcohol
Patron to furnish a wedding cake
no cash bars without the proper county permits (non-profit 
organizations only)
Dessert may be added in place of wedding cake.  Prices quoted per event

Pricing for additional available services or products
(all subject to 19% and state & local taxes)

Set up of wedding ceremony:  $1.25 per person
Full bar service, equipment, & additional staffing:  $1.95 per person
Glassware in place of plasticware on the bar:  $2.50 per person
Additional time after 4 hours: $350 per hour for up to 1/2 the building
Pricing for holiday weekends are all priced as Saturday evening events



Ken Caryl
Italian Buffet

Prior to dinner: 
 Assorted gourmet cheese board with wafers

Buffet style service:

Traditional meat and cheese lasagna
with marinara sauce to the side

Penne pasta tossed with herb glaze, with your guests 
choice of Alfredo and homestyle tomato sauce

Tossed salad
(vinaigrette and ranch dressings to the side)

Seasonal fresh fruit salad
Hot garlic bread

Dessert
(Elegant presentation and service of your wedding cake from our skirted 

cake table with tulle & miniature lights)

Coffee bar with assorted flavored syrups

Catering Pricing
All prices based on 100 guests or more for the Roxborough room

and 175 guests or more for the Crestone room

January, February, March, April, November (prior to the last week), 
& the last week in December

All event times:  $26.25

May & October
Saturday evening:  $26.25         all other times:  $24.50

June, July, August, September and December
Saturday evening:  $29.85     all other times  $26.85

Semi-formal preset tables with napkin fold, flatware, stemmed water goblets and 
carafes of iced water on each table



Ken Caryl
Mexican Buffet

Prior to dinner: 
 Handmade  crisp  corn tortilla chips with salsa

Buffet style service:

Fajita bar with both grilled boneless chicken and 
Steak tossed with peppers and onions, served with 

warm flour tortillas, fresh pico de gallo, guacamole,
Sour cream

Terry’s Pork green chile served with warm flour 
tortillas

Tossed salad
(vinaigrette and ranch dressings to the side)

Seasonal fresh fruit salad

Dessert
(Elegant presentation and service of your wedding cake from our skirted 

cake table with tulle & miniature lights)

Coffee bar with assorted flavored syrups

Catering Pricing
All prices based on 100 guests or more for the Roxborough room

and 175 guests or more for the Crestone room

January, February, March, April, November (prior to the last week), 
& the last week in December

All event times:  $26.95

May & October
Saturday evening:  $26.95         all other times:  $24.95

June, July, August, September and December
Saturday evening:  $29.95     all other times  $27.50

Semi-formal preset tables with napkin fold, flatware, stemmed water goblets and 
carafes of iced water on each table



Ken Caryl
Hot Buffet Menu One

Prior to dinner: 
 Assorted gourmet cheese board with wafers

Buffet style service:

Roast herb crusted top sirloin of beef
(served in natural juices & whipped horseradish)

Oven roasted lemon herb chicken
Tossed American salad

(vinaigrette and ranch dressings to the side)

White cheddar cheese mashed potatoes
Seasonal fresh fruit salad

Hot grilled vegetable medley
Assorted bakery fresh rolls with butter

Dessert
(Elegant presentation and service of your wedding cake from our skirted 

cake table with tulle & miniature lights)

Coffee bar with assorted flavored syrups

Catering Pricing
All prices based on 100 guests or more for the Roxborough room

and 175 guests or more for the Crestone room

January, February, March, April, November (prior to the last week), 
& the last week in December

All event times:  $29.00

May & October
Saturday evening:  $29.00          all other times:  $26.00

June, July, August, September and December
Saturday evening:  $33.75     all other times  $27.00

Semi-formal preset tables with napkin fold, flatware, stemmed water goblets and 
carafes of iced water on each table



Ken Caryl
Hot Buffet Menu Two

Prior to dinner:  
Assorted gourmet cheese board with wafers

Roast London Broil 
(with traditional Hunter sauce)

Grilled chicken penne pasta 
(herb glaze)

Tossed American salad
(vinaigrette and ranch dressings to the side)

Seasonal fresh fruit salad
Triple Rice (Wild rice, Wahani & Basmati)

Hot grilled vegetable medley
Assorted bakery fresh rolls with butter

Dessert
(Elegant presentation and service of your wedding cake from our skirted 

cake table with tulle & miniature lights)

Coffee bar with assorted flavored syrups

Catering Pricing
All prices based on 100 guests or more for the Roxborough room

and 175 guests or more for the Crestone room

January, February, March, April, November (prior to the last week), 
& the last week in December

All event times:  $30.50

May & October
Saturday evening:  $30.50         all other times:  $27.50

June, July, August, September and december
Saturday evening:  $35.25    all other times:  $28.50

Semi-formal preset tables with napkin fold, flatware, stemmed water goblets and 
carafes of iced water on each table



Ken Caryl

Hot Buffet Menu Three

Prior to dinner:  
Assorted gourmet cheese board with wafers

Please select two entrees:
Roast London Broil 
(with traditional Hunter sauce)

Grilled filet of Norwegian salmon (Add $1.95 pp)
(prepared to your preference)

Breast of chicken scaloppini, marsala or piccata
combined with the following

Tossed field green or Caesar salad
fresh fruit platter

(artistically presented fruit surrounding a hand carved melon)

Twice baked new potatoes or Basmati rice
Hot grilled vegetable medley

Assorted bakery fresh rolls with butter
Dessert

(Elegant presentation and service of your wedding cake from our skirted 
cake table with tulle & miniature lights)

Coffee bar with assorted flavored syrups

Catering Pricing
All prices based on 100 guests or more for the Roxborough room

and 175 guests or more for the Crestone room

January, February, March, April, November (prior to the last week), 
& the last week in December

All event times:  $33.50

May & October
Saturday evening:  $33.50    all other times:  $29.50

June, July, August, September and December
Saturday evening:  $38.00     all other times:  $30.50

Semi-formal preset tables with napkin fold, flatware, stemmed water goblets and 
carafes of iced water on each table



Ken Caryl

Seated Menu One

Prior to dinner:  
Assorted gourmet cheese board with wafers

First course:
Your choice of salads... 

field greens, American or Caesar
Assorted bakery fresh rolls with butter

Select one entree:
Roast London broil 
with traditional Hunter Sauce

Breast of chicken scaloppini, Marsala or Piccata
Grilled filet of Norwegian salmon ($1.95pp additional)

(prepared to your preference)

combined with the following

Twice baked new potatoes or Basmati rice
Hot grilled vegetable medley

Assorted bakery fresh rolls with butter
Dessert

(Elegant presentation and service of your wedding cake from our skirted 
cake table with tulle & miniature lights)

European style decaffeinated coffee service

Catering Pricing
All prices based on 100 guests or more for the Roxborough room

and 175 guests or more for the Crestone room

January, February, March, April, November (prior to the last week), 
& the last week in December

All event times:  $32.75 
May & October

Saturday evening:  $32.75       all other times:  $29.50
June, July, August, September and december

Saturday evening:  $38.50           all other times:  $30.50

preset tables with cloth napkins, flatware, stemmed water goblets & wine glasses, 
china coffee cups and saucers.



Ken Caryl

Seated Menu Two
Prior to dinner:  Assorted gourmet cheese board with wafers

First course:
Your choice of salads... 

field greens, American or Caesar
Assorted bakery fresh rolls with butter

Select one entree:
Roast Ribeye of beef

with button mushroom Cabernet wine sauce

Roast choice Filet Mignon (surcharge based on market)

Baked fresh filet of seasonal fish (such as halibut, 
grouper or rock cod) 

Served with red pepper cream sauce

Veal  scaloppini

combined with the following
Twice baked new potatoes or Basmati rice or Penne pasta

Fresh asparagus or Haricotes vertes
(seasonal availability)

Dessert
(Elegant presentation and service of your wedding cake from our skirted 

cake table with tulle & miniature lights)

European style decaffeinated coffee service
Catering Pricing

All prices based on 100 guests or more for the Roxborough room
and 175 guests or more for the Crestone room

January, February, March, April, November (prior to the last week), 
& the last week in December

All event times: $36.50

May & October
Saturday evening:  $36.50             all other times:  $32.00

June, July, August, September and december
Saturday evening:  $42.25             all other times:  $34.00

preset tables with cloth napkins, flatware, stemmed water goblets & wine glasses, 
china coffee cups and saucers.



Ken Caryl

Hors d’oeuvre buffet menu one
(This menu is based on partial seating for a casual style event.

cocktail style salad plates, cocktail napkins, are part of the buffet
and are not part of the guests table set up)

Assorted petite sandwiches on silver dollar rolls and Focaccia bread, 
with roast beef, deli stacks, natural turkey breast, baked ham, and 

unique and delicious condiments

International cheese board with assorted wafers
Hot spinach and crab dip with pita triangles

Chinese spring rolls with plum sauce and hot mustard
Fresh vegetable basket with two dips

Spicy chilled Indonesian style shrimp and melon skewers
Grilled Honey mustard chicken kebobs 

Barbeque meatballs
Baskets of the seasons best fresh strawberries with hot fudge dip

Dessert
(Elegant presentation and service of your wedding cake from our skirted 

cake table with tulle & miniature lights)

Coffee bar with assorted flavored syrups

Catering Pricing
All prices based on 100 guests or more for the Roxborough room

and 175 guests or more for the Crestone room

January, February, March, April, November (prior to the last week), 
& the last week in December

All event times;    $27.50

May & October
Saturday evening:  $27.50                   all other times:  $24.50

June, July, August, September and december
Saturday evening:  $31.50           all other times:  $25.50

Service Style
Our fine china cocktail plates, & buffetware



Ken Caryl

Wedding Cocktail Supper Menu One

Station One: Station Three:
Hot carved petite sandwiches featuring               International cheese board

Top sirloin of beef, natural breast of turkey,                  with assorted wafers

Petite warm silver dollar rolls and assorted                         Hot spinach dip Panache

condiments                                                                                                with pita chips

(may substitute:  Petite buns, breads and           Chinese style spring rolls 

deli  style chilled sliced meats                  with hot mustard and sweet/sour dip

Homemade Gaufrette potatoes                                                     Fresh vegetable basket with 2 dips                                                                                                                                                           

         Pineapple tree of fresh fruit skewers                                                                                               

                        

Station Two                                                            Pass to guests
Pasta bar with                                           Your choice of 5 handmade hors d’oeuvres
Penne pasta                                                                               from our chef’s selection
Homemade Marinara sauce, 
Alfredo sauce,                    
Italian sausage, Parmesan cheese                       Elegant presentation and service 

             of your wedding cake from
Tossed Salad of the Caesars                                   our  decorated cake table 
Homemade Breadsticks                                               

Catering Pricing
All prices based on 100 guests or more for the Roxborough room

and 175 guests or more for the Crestone room

January, February, March, April, November (prior to the last week), 
& the last week in December

All event times:  $35.00

May & October
Saturday evening:  $35.00                all other times:  $29.50

June, July, August, September and December
Saturday evening:  $39.25             all other times:  $31.75

Service Style:
Our fine china cocktail plates, & buffetware



Hors d’oeuvres Selections
Butler style service, choose any four varieties.

($3.95 pp when adding to a dinner or luncheon menu, or $3.50 per guest if substituting 
for a cheese board on an existing dinner menu)

Brie crunchies
Fontina cheese rolls
Smoked gouda puffs   

cheesey artichoke wontons
Steak Diane  

Pepperoni calzones
Sundried tomato and sausage tartes   

Chicken dijon en bacon
Duck wonton baskets    

Petite chicken enchilada tarts
Hot chicken sates   

Crunchy shrimp with currant mustard sauce
Smoked salmon toasts
 smoked salmon sates

Seafood strudel
Petite Quesadillas

Indonesian shrimp kebobs
Three cheese stuffed mushrooms      

Petite stuffed vegetables
Vegetables tempura with sweet and sour dip

Fresh jumbo shrimp with cocktail sauce
(add $4.25 pp when pairing with above hors d’oeuvres)
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Room Capacity and
Guest Seating Guidelines

As a general guideline, we believe that in order to serve your guests in a manner that is 
comfortable for them and effective for us, that a dinner or luncheon event requires 20 square 

feet or more per guest.     It would be our suggestion that you confirm that you have this 
amount of space no matter where you decide to entertain your guests.  This is based on seating 
8 guests at each 5’ round table, and allowing plenty of room for service areas such as buffets or 

bars, as well as our strong preference not to set up tables on dance floor areas or other areas 
that would require that they be broken down midway through your event.     Cocktail events 
and other events that require less space per guest obviously will allow you to entertain larger 

numbers in each of these rooms.    

Dove Valley

Baldwin Room:    2400 Square feet
100 to 110 guests

Pomeroy Room:  3800 Square feet
180 guests

Fireside Room added to either of the above:
2500 square feet,   100 additional guests

Outdoor garden and patio area in both locations are additional space
and not included in any event space calculations...



Dove Valley Pricing:

Room Usage Fees with catering and beverage packages 
or cash bar with minimums:

Baldwin Room:   No charge with 100 guests or more

Pomeroy Room:  No charge at 150 guests or more
($650 with 100- 149 guests)

Fireside Room may be added to either room:  $650,
Fireside room  rental for a ceremony (one hour)  and ending

By 4:00 pm:   $350 assuming availability at time of booking

Our pricing is simple and inclusive:
your total price consists of:

1.  Catering fees per your selections attached

2. Your choice of beverage packages at
previously unheard of low cost and value.

3. 19% service/administrative fee

4.  Sales tax

Rental pricing without catering may be
quoted upon request, and fees for room usage when

entertaining fewer guests may apply.



Dove Valley Facility and Catering packages:

 All-inclusive catering pricing with many menus under $30 per guest
 Low, fair pricing for alcohol and soft drink packages, or cash bar
 Most room usage included in catering and beverage packages
 Event coordination by experienced professionals
 Room rental with bar services quoted without catering, upon request
 All facility/catering proposals include:
 Linens in an assortment of colors
 Panache Catering’s great food and service staff
 China, silverware and glass table setting as prescribed by menu selection
 Centerpiece for each guest table:  mirror, 3 votive candles to use or add to
 Cutting and serving the cake that you provide to us
 Cake presented from our tulle accented cake table with twinkle lights
 Free champagne toast with hosted alcohol package
 5 hours of event time plus set up and breakdown time
 Beautiful indoor ballrooms with outdoor patio and wedding gardens
 Fireplaces in every room
 Discounts on great vendors 
 Attractive white wedding chairs
 Colorado contemporary ballrooms with silk trees and twinkle lights
 Dance floor, all tables and chairs set up by our catering staff
 Gazebo or pond with waterfall in your wedding garden
 Complete clean up by our staff
 Convenient southeast location
 Free parking
 Private bridal dressing room

(please note:  Not yet included are:  19% service administrative fee which 
is all monies that are to cover service-gratuity, and your state & local 

taxes)

Pricing for additional available services or 
products

(all subject to 19% and state & local taxes)

Set up of wedding ceremony:  $1.25 per person
Additional guest time beyond 5 hours: $350 per hour per up to 1/2 the building, 

plus security requirements, please see your event coordinator.
Pricing for holiday weekends are all priced as Saturday evening events



Dove Valley:
Italian Buffet Menu:

Prior to dinner: 
 Assorted gourmet cheese board with wafers

Buffet style service:

Traditional meat and cheese lasagna
with marinara sauce to the side

Penne pasta tossed with herb glaze, with your guests 
choice of Alfredo and homestyle tomato sauce

Tossed salad
(vinaigrette and ranch dressings to the side)

Seasonal fresh fruit salad
Hot garlic bread

Dessert
(Elegant presentation and service of your wedding cake from our skirted 

cake table with tulle & miniature lights)

Coffee bar with assorted flavored syrups

Catering Pricing based on 100 guests or more
for either the Pomeroy or the Baldwin rooms, 200 for both:

January, February, March, April, November (prior to the last week), 
& the last week in December

All event times:  $25.50

May & October
Saturday evening:  $27.50         all other times:  $24.50

June, July, August, September and December
Saturday evening:  $28.00   all other times  $25.00

Semi-formal preset tables with napkin fold, flatware, stemmed water goblets and 
carafes of iced water on each table



Dove Valley
Mexican Buffet

Prior to dinner: 
 Handmade  crisp  corn tortilla chips with salsa

Buffet style service:

Fajita bar with both grilled boneless chicken and 
Steak tossed with peppers and onions, served with 

warm flour tortillas, fresh pico de gallo, guacamole,
Sour cream

Terry’s Pork green chile served with warm flour 
tortillas

Tossed salad
(vinaigrette and ranch dressings to the side)

Seasonal fresh fruit salad

Dessert
(Elegant presentation and service of your wedding cake from our skirted

cake table with tulle & miniature lights)

Coffee bar with assorted flavored syrups

Catering Pricing based on 100 guests or more
for either the Pomeroy or the Baldwin rooms, 200 for both:

January, February, March, April, November (prior to the last week), 
& the last week in December

All event times:  $26.50

May & October
Saturday evening:  $27.95         all other times:  $24.95

June, July, August, September and December
Saturday evening:  $28.50   all other times  $25.50

Semi-formal preset tables with napkin fold, flatware, stemmed water goblets and 
carafes of iced water on each table



Dove Valley
Hot Buffet Menu One

Prior to dinner:  
Assorted gourmet cheese board with wafers

Roast herb crusted sliced top sirloin of beef
(served in natural juices & whipped horseradish)

Oven roasted lemon herb chicken
Tossed American salad

(vinaigrette and ranch dressings to the side)

White cheddar cheese mashed potatoes
Seasonal fresh fruit salad

Hot grilled vegetable medley
Assorted bakery fresh rolls with butter

Dessert
(Elegant presentation and service of your wedding cake from our skirted 

cake table with tulle & miniature lights)

Coffee bar with assorted flavored syrups

Catering Pricing based on 100 guests or more
for either the Pomeroy or the Baldwin rooms, 200 for both:

January, February, March, April, November (prior to the last week), 
& the last week in December

All event times:  $27.00 

May & October
Saturday evening:  $29.00      all other times:  $26.00

June, July, August, September and December
Saturday evening:  $29.50          all other times:  $26.50

Semi-formal preset tables with napkin fold, flatware, stemmed water goblets and 
carafes of iced water on each table



Dove Valley
Hot Buffet Menu Two

Prior to dinner:  
Assorted gourmet cheese board with wafers

Roast London Broil 
(with traditional Hunter sauce)

Grilled chicken penne pasta 
(herb glaze)

Tossed American salad
(vinaigrette and ranch dressings to the side)

Seasonal fresh fruit salad
Triple Rice (Wild rice, Wehani & Basmati)

Hot grilled vegetable medley
Assorted bakery fresh rolls with butter

Dessert
(Elegant presentation and service of your wedding cake from our skirted 

cake table with tulle & miniature lights)

Coffee bar with assorted flavored syrups

Catering Pricing based on 100 guests or more
for either the Pomeroy or the Baldwin rooms, 200 for both:

January, February, March, April, November (prior to the last week), 
& the last week in December

All event times: $ 28.50

May & October
Saturday evening:  $30.50    all other times:  $27.50

June, July, August, September and December
Saturday evening:  $31.00    all other times:  $28.00

Semi-formal preset tables with napkin fold, flatware, stemmed water goblets and 
carafes of iced water on each table



Dove Valley

Hot Buffet Menu Three

Prior to dinner:  
Assorted gourmet cheese board with wafers

Please select two entrees:
Roast London Broil 
(with traditional Hunter sauce)

Grilled filet of Norwegian salmon (Add $1.95pp)
(prepared to your preference)

Breast of chicken  scaloppini, Marsala or Piccata
combined with the following

Tossed field green or Caesar salad
fresh fruit platter

(artistically presented fruit surrounding a hand carved melon)

Twice baked new potatoes or Basmati rice
Hot grilled vegetable medley

Assorted bakery fresh rolls with butter
Dessert

(Elegant presentation and service of your wedding cake from our skirted 
cake table with tulle & miniature lights)

Coffee bar with assorted flavored syrups

Catering Pricing based on 100 guests or more
for either the Pomeroy or the Baldwin rooms, 200 for both:

January, February, March, April, November (prior to the last week), 
& the last week in December

All event times: $31.50 

May & October
Saturday evening:  $33.50    all other times:  $29.75

June, July, August, September and December
Saturday evening:  $34.90      all other times:  $31.00

Semi-formal preset tables with napkin fold, flatware, stemmed water goblets and 
carafes of iced water on each table



Dove Valley

Seated Menu One

Prior to dinner:  
Assorted gourmet cheese board with wafers

First course:
Your choice of salads... 

field greens, American or Caesar
Assorted bakery fresh rolls with butter

Select one entree:
Roast London broil 
with traditional Hunter Sauce

Breast of chicken scaloppini, Marsala or Piccata
Grilled filet of Norwegian salmon (Add $1.95pp)

(prepared to your preference)

combined with the following

Twice baked new potatoes or Basmati rice
Hot grilled vegetable medley

Assorted bakery fresh rolls with butter
Dessert

(Elegant presentation and service of your wedding cake from our skirted 
cake table with tulle & miniature lights)

European style decaffeinated coffee service

Catering Pricing based on 100 guests or more
for either the Pomeroy or the Baldwin rooms, 200 for both:

January, February, March, April, November (prior to the last week), 
& the last week in December

All event times:   $29.75
May & October

Saturday evening:  $31.75             all other times:  $29.25
June, July, August, September and December

Saturday evening:  $34.75             all other times:  $29.25

preset tables with cloth napkins, flatware, stemmed water goblets, china coffee cups 
and saucers.   Wine glasses may be added to your table setting if wine poured at the 

table  is added to your beverage package



Dove Valley

Seated Menu Two
Prior to dinner:  

Assorted gourmet cheese board with wafers

First course:
Your choice of salads... field greens, American or Caesar

Assorted bakery fresh rolls with butter

Select one entree:
Roast Ribeye of beef

with button mushroom Cabernet wine sauce

Roast choice Filet Mignon (surcharge based on market)

Baked fresh filet of seasonal fish (such as halibut, 
grouper or rock cod) 

Served with red pepper cream sauce)

Veal scaloppini

combined with the following

Twice baked new potatoes or Basmati rice
or Penne pasta

Fresh asparagus or Haricotes vertes
(seasonal availability)

Dessert
(Elegant presentation and service of your wedding cake from our skirted 

cake table with tulle & miniature lights)

European style decaffeinated coffee service

Catering Pricing based on 100 guests or more
for either the Pomeroy or the Baldwin rooms, 200 for both:

January, February, March, April, November (prior to the last week), 
& the last week in December

All event times:  $33.50
May & October

Saturday evening:  $36.50             all other times:  $31.75 
June, July, August, September and December

Saturday evening:  $37.50             all other times:  $31.75 

preset tables with cloth napkins, flatware, stemmed water goblets, china coffee cups 
and saucers.   Wine glasses may be added to your table setting if wine poured at the 

table  is added to your beverage package



Dove Valley

Hors d’oeuvre buffet menu one
(This menu is based on partial seating for a casual style event.

cocktail style salad plates, cocktail napkins, are part of the buffet
and are not part of the guests table set up)

Assorted petite sandwiches on silver dollar rolls and Focaccia bread, 
with roast beef, deli stacks, natural turkey breast, baked ham, and 

unique and delicious condiments

International cheese board with assorted wafers
Hot spinach and crab dip with pita triangles

Chinese spring rolls with plum sauce and hot mustard
Fresh vegetable basket with two dips

Spicy chilled Indonesian style shrimp and melon skewers
Grilled Honey mustard chicken kebobs 

Barbeque meatballs
Baskets of the seasons best fresh strawberries with hot fudge dip

Dessert
(Elegant presentation and service of your wedding cake from our skirted 

cake table with tulle & miniature lights)

Coffee bar with assorted flavored syrups

Catering Pricing based on 100 guests or more
for either the Pomeroy or the Baldwin rooms, 200 for both:

January, February, March, April, November (prior to the last week), 
& the last week in December

Friday & Saturday evening:  $24.50

May & October
Saturday evening:  $26.50             all other times:  $23.75

June, July, August, September and December
Saturday evening:  $26.50             all other times:  $23.75

Service Style
Our fine china cocktail plates, & buffetware



Dove Valley

Wedding Cocktail Supper Menu One

Station One: Station Three:
Hot carved petite sandwiches featuring               International cheese board

Top sirloin of beef, natural breast of turkey,                  with assorted wafers

Petite warm silver dollar rolls and assorted                 spinach dip Panache

condiments                                                                                                            with pita chips

(may substitute:  Petite buns, breads and           Chinese style spring rolls 

deli  style chilled sliced meats)       with hot mustard andsweet/sour dip

Homemade Gaufrette potatoes                                                  Fresh vegetable basket with 2 dips

                                                                                                      Pineapple tree of fresh fruit Skewers

Station Two                                                            Pass to guests
Pasta bar with                                           Your choice of 5 handmade hors d’oeuvres
Penne pasta                                                                               from our chef’s selection
Homemade Marinare sauce, 
Alfredo sauce,                    

Italian sausage, Parmesan cheese                       Elegant presentation and service 
of your wedding cake from

Tossed Salad of the Caesars                                         our decorated cake table Homemade 
Breadsticks                                               

Catering Pricing based on 100 guests or more
for either the Pomeroy or the Baldwin rooms, 200 for both:

January, February, March, April, November (prior to the last week), 
& the last week in December

All event times:   $32.00

May & October
Saturday evening:  $34.00           all other times:  $30.50

June, July, August, September and December
Saturday evening:  $34.50            all other times:  $30.50

Service Style
Our fine china cocktail plates, & buffetware



Hors d’oeuvres Selections
Butler style service, choose any four varieties.

($3.95 pp when adding to a dinner or luncheon menu, or $3.50 per guests if substituting 
for a cheese board on an existing menu)

Brie crunchies
Fontina cheese rolls
Smoked gouda puffs   

cheesey artichoke wontons
Steak Diane   

Pepperoni calzones
Sundried tomato and sausage tartes   

Chicken dijon en bacon
Duck wonton baskets    

Petite chicken enchilada tarts
Hot chicken sates   

Crunchy shrimp with currant mustard sauce
Smoked salmon toasts
 smoked salmon sates

Seafood strudel
Petite Quesadillas

Indonesian shrimp kebobs
Three cheese stuffed mushrooms     

Petite stuffed vegetables
Vegetables tempura with sweet and sour dip

Fresh jumbo shrimp with cocktail sauce
(add $4.25 pp when pairing with above hors d’oeuvres)



BEVERAGE PACKAGES:

The Terrace Gardens at Dove Valley is proud to offer the following beverage options 
which include your bartender/beverage service staff, ice, bar garnishes, disposable 

barware, glass flute glasses for champagne service, and all bar service needs.

Available packages: 
(Pricing is based on purchase of a minimum of 100 guests in the Baldwin or Pomeroy room, or 200 if using 

both rooms.   At 101 to 150 guests in the Pomeroy room a room rental fee of $650 will apply)
 Beer, wine, simple full premium bar and soft drinks package: $9.95 per                          

adult guest for the first 3.5 hours of alcohol service as well as soft drink service 
for any remaining event time, guests walking up to the bar for beverages. (Add 
wine service poured at the tables for dinner:  $4.75 per adult guest).

 Each additional hour beyond the first 3.5 hours: beer, wine, simple full premium 
bar and soft drink package:  $3.75 per hour.    (Note that security charges will be 
incurred for events serving alcohol for longer than 4.5 hours and must be pre-
arranged for your event).

House Chardonnay, Cabernet Sauvignion and White Zinfandel

Assorted domestic, microbrew and imported bottled beers

premium label Vodka, Gin, Bourbon, Scotch, Whiskey and Rum.   

Simple bar mixers to include sodas, tonic, juices; no blended

or “umbrella” drinks, which can be quoted separately if desired.

SUPER PREMIUM WELL BAR PACKAGE:  $16.95pp

 Soft drinks (only) package:    $5.95 per guest for up to 5 hours of service
 Glassware upgrade from the bar:   $2.95 per guest

CASH BAR OPTION:  
 Same alcohol options as above:    $4.50 per regular cocktail, wine, or beer.   
Soft drinks at $1.00 each or hosted at $2.50 per guest for the entire event if you 

prefer.
(Reasonable cash bar minimums will apply)

CHAMPAGNE TOAST:
Included in full bar package, $.90 per guest with soft drink or cash bar package.  

Served in glass champagne flutes.

All services noted above, other than cash bar, are subject to 19% service/administrative fee and 
state/local sales tax, including hosted soft drinks for cash bar.



Frequently Asked Questions

Who is Panache Catering and who is The Terrace Gardens?

Panache Catering , Inc. is a well established catering company that was started by 
it’s current owners, Ernie Oetter and Steve Langer, in 1982.  Panache is located within
the same building as the Terrace Gardens Dove Valley  facility, where our kitchen and 
offices are.  Panache operates both Terrace Gardens event facilities.  

Is there any discount or inherent value in purchasing catering and our facility rental 
from one company?  

Yes, absolutely.  Since Panache operates out of these two facilities we are far and 
away more efficient at our two facilities than  anyone else can be at these locations, 
meaning that if you are comparing similar menus with similar event staffing that our price 
will invariably be lower.  Secondly, since we are operating as an event facility and as a 
caterer we are able to work with you to provide competitive seasonal pricing including 
free room rental during certain months of the year.  When working with an event facility 
and a caterer separately you are forced to pay a full “profit” margin to each company, 
which frequently will make your cost per guest go up significantly.  

How many square feet do I need?  

The rule of thumb for seating all of your guests comfortably is 20 square feet 
per person.  We recommend that when visiting event facilities you ask how many square 
feet an event space is, not “how many guests will this seat?”  The figure of 20 square feet 
per person allows you to seat guests at 5’ round tables for 8 guests which is 
comfortable, as well as avoids having to break down any guest tables after dinner is 
served.  

How is alcohol handled at the Terrace Gardens?

At our  Ken Caryl location alcohol is provided by you, our patron, and is served by 
our professional staff.  Our pricing for your catered event includes the bartenders that 
will be needed as well as the non-alcoholic beverages, ice and bar garnishes as well as 
barware as noted in your event contract.  In reality, most of our clients have us order 
the alcohol for them directly from the local sam’s Club - no membership required.  See  
page in Ken Caryl section).  This is an excellent way for the patron to take advantage of 
great pricing and return privilege without having to ever physically  handle the alcohol.  

At our Dove Valley location, we hold a liquor license.  This gives the patron the 
choice of having either a cash bar or a hosted bar.     We believe that our hosted bar 
pricing is unrivaled in value anywhere in the region.



Dove Valley cash Bar Minimums:  The following minimum applies to use of 
either the Pomeroy Room or the Baldwin room.  If using both all costs are 

multiplied by 2.

Total Sales: Total cost to Patron:

$1150              $0
$1000 or more $165
$850 or more $270
$725 or more $360
$600 or more $450
$450 or more $560
$300 or more $690
$150 or more $780
Less than $150    $890

What is the 19% service charge and what is it applied to? 

The service charge is applied to all services or items other than the original room 
rental fee.  It is collected in lieu of gratuity and no additional gratuity is expected or 
asked for.  It is from this money that we are able to pay our event staff a fair wage for 
their work, instead of having them rely on tips.  Note that many operators in our market 
do charge a service charge as well as a gratuity; we do not.  

How does the Terrace Gardens and Panache Catering structure their pricing?  
At our Ken Caryl location the room rental fee covers the space that you are 

renting for a specific amount of time, as well as tables, chairs and dance floor, interior 
decor and outdoor space.  At our Dove Valley location we do not charge a rental fee 
when we cater, but still include all of the items as noted above.  The catering price, which 
is quoted per person, provides for the food, linens, china and silver, all catering 
equipment, bartenders and bar supplies other than your alcohol, event staff to set up, 
serve and clean up.  Catering fees are intended to be very complete, meaning that they 
include most everything that we know all of our potential patrons will need;  we do not 
charge for items that everyone needs such as cake cutting, corkage, bartender fees, or 
captain’s fees.  

What items are not included? 

Items that are not included fall into two distinct categories.  The first is those 
items that a limited number of our patrons need, but that not all of our patrons will 
need.  Rather than charge everyone for these items we choose to provide them at as 
reasonable a price as possible so that those guests who do need these items are not 
penalized in any way.  These items include setting up a wedding ceremony and certain 
upgrades in  service such as glassware replacing plasticware on the bar, “butler style” 
hors d’oeuvre service added to a menu, or substituting a limited full bar for a simple wine 
and beer bar at our Ken Caryl location. 

The second group of items that are not included are those items that we have 
learned our patrons almost invariably prefer to purchase on their own so that  they may 
select the items themselves.  These items would be:  your personal flowers and table 
decor, your DJ or band, your wedding cake, and your alcohol. 



We truly believe that we offer as inclusive a package as is available and that we 
practice good business ethics by providing a full service without a lot of “extras.”  

What time do evening events begin? 

The Terrace Gardens does not stipulate a specific time frame for your event to 
begin or end.  Only your specific contract, once developed along with your input will 
specify your timing.  

Do you have minimums?  

Not really.  We serve any number of guests at our event facilities.  Do keep in mind 
however that our published pricing, in order to be available to anyone at any time, does 
assume that we will be serving at least 100 guests in the Boxborough , Baldwin rooms, 
and Pomeroy  rooms and at least 175 Crestone rooms.  Pricing for smaller numbers is 
quoted on request and in your contract.  

Who will run our event and serve our party? 

Our staff is divided up into Event Coordinators, who are the same people who you 
will meet as our sales staff.  It is a dual job description.  Each of us who work in this 
capacity is someone who does this for our career.  We vary in experience from 7 to 32 
years in the hospitality industry.  We also have a crew of event “Captains,” and banquet 
chefs who will work your event, also people of some maturity who do this either full or 
part-time and have a wealth of experience in running events.  Our event staff are part-time 
employees who we hire and train to our professional standards.  We do not make a 
practice of hiring staff through “event staffing agencies,” which allows us to know 
exactly who we are scheduling on each event, and that they are people who are trained 
properly to do the jobs they will be doing.  

Do you do tastings? 

Yes we do.  We set aside one evening a month to host your individual group at the 
own table and serve you the items that are on the menu that you are interested in.  
Tastings are by prior appointment, made by calling us at our office.  

Do you do buffets only, or do you do seated and served meals as well?  

The choice is yours.  We offer both options as well as a hybrid option which 
includes serving the first course to your guests and then providing the entree portion of 
the meal buffet style.  We also have cocktail menus, “stations,” and brunch menus for you 
to review.  

How many buffets will we have?  

We tend to exercise a bit of “overkill” in this area.  You will find that our general 
rule of thumb is not to exceed 50 guests per buffet line in order to assure that your 
guests do not spend too long in line.  



What about rehearsals:

We are happy to schedule a time for your rehearsal at no charge based around the 
event schedule in the days leading up to your wedding.       Should you need access to the 
interior of our Dove Valley location for a rehearsal outside of regular business hours, 
or should you need access to the interior of our Ken Caryl location at any time (as we do 
not office there), there is a fee of $100 to  cover having a staff member meet you and 
open /close the building.

What is our deposit?

A non-refundable initial down payment of $1000 for non-Saturday evenings $2000 
for Saturday evenings will hold your date for both catering and facility rental.  Those 
patrons booking our facility without the catering will pay the full rental cost as the 
initial deposit.  

How do we reserve a date?  

Dates are held by executing a contract with us along with providing the initial 
down payment/deposit.  At that point the date is removed from the market.



Ceremony sites near both Terrace Gardens Event Centers:

Dove Valley:

Our Lady of Loreto
18000 East Arapahoe Rd., Aurora, CO  80016
303-766-3800

Greenwood Community Church
5600 East Belleview Ave., Englewood, CO 80111
Contact: Lisa Melton 720-381-3766

Between Dove Valley and Ken Caryl:

Cherry Hills Community Church
3900 Grace Blvd,. Highlands Ranch, CO 80126
Contact: Pamm Taylor 303-791-4100

Mountainview Community Church
40 East Highlands Ranch Parkway, Littleton, CO 80126
Contact: Lisa  303-471-9644

Ken Caryl:
Three Trees Chapel
13416 West Arbor Place, Littleton, CO 80127
Contact: Sherri 303-932-2278

The Crystal Ridge Chapel
7462 South Everett Street, Littleton, CO 80127
Contact: JoAnna 303-972-8585

St. Francis of Cabrini
6673 West Chatfield Ave., Littleton, CO 80128
303-979-7688

Red Rocks Chapel
905 Bear Creek Ave., Morrison, CO 80465
303-697-0270



OUR BUDGET AT THE TERRACE GARDENS

Per guest: Number of total:
Guests: 

Catering: __________ ___________ =_________

Other: __________ ___________ =_________

Other: __________ ___________ =_________

Other: __________ ___________ =_________

19% =_________

Room Rental:    _________

Tax: Dove Valley 6.85%       Ken Caryl 5.1% =_________

Total this estimate:    _________

Inclusions comparison:

Dove Valley Ken Caryl Location Location        Location 
Name: Name: name:

Food ____incl__ ___incl____ ___________ ____________ ___________
Alcohol if desired incl. above client brings ___________ ____________           ___________
Hot beverages ____incl__ ___incl____ ___________ ____________ ___________
Linens ____incl__ ___incl____ ___________ ____________ ___________
Tables ____incl__ ___incl____ ___________ ____________ ___________
Chairs ____incl__ ___incl____ ___________ ____________ ___________
Dance floor ____incl__ ___incl____ ___________ ____________ ___________
Centerpiece ____incl__ ___  no_____ ___________ ____________ ___________
China ____incl__ ___incl____ ___________ ____________ ___________
Silverware ____incl__ ___incl____ ___________ ____________ ___________
Water glasses ____incl__ ___incl____ ___________ ____________ ___________
Soft drinks ____incl__ ___incl____ ___________ ____________ ___________
Full bar mixers ____incl__ $1.95 /adult ___________ ____________ ___________
Ice ____incl__ ___incl____ ___________ ____________ ___________
Bartenders ____incl__ ___incl____ ___________ ____________ ___________
Service staff ____incl__ ___incl____ ___________ ____________ ___________
Cake cutting ____incl__ ___incl____ ___________ ____________ ___________
Corkage ____incl__ ___incl____ ___________ ____________ ___________
Captains fees ____incl__ ___incl____ ___________ ____________ ___________
Event coordinator ____incl__ ___incl____ ___________ ____________ ___________
Set up ____incl__ ___incl____ ___________ ____________ ___________
Clean up ____incl__ ___incl____ ___________ ____________ ___________
Indoor and outdoor ____incl__ ___incl____ ___________ ____________ ___________
Free parking ____incl__ ___incl____ ___________ ____________ ___________
Free tasting ____incl__ ___incl____ ___________ ____________ ___________
Service charge/gratuity____incl__ ___incl____ ___________ ____________ ___________




