
Private Dining  

dinner menu
choose 1 starter, 1 entrée and 1 dessert | $55 per person 

CAESAR SALAD MGF/VG 
Romaine, House Made Crouton,  

Parmesan Cheese, Cilantro, Charred Corn 

HOUSE SALAD MGF/V 
Mixed Greens, Carrots, Tomatoes,  

Cucumbers, Cilantro Vinaigrette

SNAKE BITES 
Roasted Jalapeños, Lime Cream Cheese,  

Bacon, Red Pepper Ranch

 

ELOTE EMPANADAS VG 
Charred Corn, Green Chili Queso,  

Roasted Bell Peppers, Cilantro,  

Queso Fresco, Aji Verde

FRESH CHIPS  
& SALSA MGF/VG 
Fresh Chips, Salsa,  

and Guacamole 

Starters 

HONEY CHIPOTLE CHICKEN SALAD MGF  

Kale, Mango, Goat Cheese, Cherry Tomatoes, Candied Pecans, Roasted Red Peppers, Cilantro Lime Vinaigrette

TABLE MOUNTAIN’S CARNE ASADA MGF  

Citrus Marinated Strip Steak, Mushroom Demi Glace, Honey Roasted Marble Potatoes  

with Bacon Jam, Warm Street Corn Salad

ROCKY MOUNTAIN RUBY TROUT MGF  

Cornmeal Dusted & Pan-Fried, Caramelized Onions, Broccolini, Roasted Mushrooms, Harissa Chicpeas, Chimichurri  

CHICKEN ENCHILADAS MGF  

Shredded Chicken, Local Blue Corn Tortillas, Red Chile Sauce, Queso Fresco, Lime Crema, Cilantro Lime Rice, House Beans | 1675 

CRISPY CHEESE STUFFED RELLENO MGF/MVG  

Tempura Battered, Cheddar Jack Cheese, Pork Green Chili, Red Chili, Queso Fresco, Lime Crema,  

Cilantro Lime Rice, Pico de Gallo, Ranch Beans 

VEGETABLE MONTADAS MGF/VG 
Local Blue Corn Tortillas, Cheddar Jack Cheese, Summer Squash, Onions, Bell Peppers, Red Chile Sauce, Queso Fresco,  

Lime Crema, Cilantro Lime Rice, Pico de Gallo, Ranch Beans

Entrées

MGF - GLUTEN FREE OR CAN BE MADE GLUTEN FREE  |  V - VEGAN  |  VG - VEGETARIAN  |  MVG - CAN BE MADE VEGETARIAN 

STEAK AND BURGER TEMPERATURES ARE COOKED TO MEDIUM AT BANQUET FUNCTIONS 

 The following major food allergens are used as ingredients: Milk, Egg, Fish, Crustacean Shellfish, Tree Nuts, Peanuts, Wheat, Soy, and Sesame. Please
notify staff for more information about these ingredients. *These items may be served raw or undercooked based on your specification, or contain raw

or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs, may increase your risk of foodborne illness,
especially if you have certain medical conditions. †All fried items are prepared in oil that is also used to cook shellfish, fish and breaded items.

KEY LIME PIE VG 
Dulce Vida Reposado Whipped Cream, Lime Zest

FLOURLESS CHOCOLATE TORTE MGF 
Strawberry Rhubarb Compote, Pistachio Crumble 

desserts


