premium private event
room in the heart of
downtown denver

BREAKFAST

Create A Custom Menu
Appaloosa Grill is happy to create a custom menu for your event based on your
group’s preferences, dietary restrictions, etc. Any of the food items from our group
menus or regular menu are available as additions or substitutions to tailor the
event to your specific needs.

The Continental
$16.00 per person

coffee, tea and juice bar
choice of 2:

assorted danish
and muffin platter
organic yogurt served

apple

With honey and granola

orange

kind bars

grapefruit

whole fruit apples, oranges,
and bananas

cranberry

+ 5.00 Add pork green chili
burritos and vegetarian green
chili burritos

pineapple

Colorado Rise & Shine
$25.00 per person

fresh fruit display

warm flour tortillas

scrambled eggs

pico de gallo, cilantro
sour cream and avocado
tomatillo salsa

breakfast potatoes
With onions and tossed in butter
with smoked paprika

smoked pork green chili

grand marnier
almond french toast
With pure maple syrup

The American
$26.00 per person

assorted pastry and
danish platter

pecan smoked bacon
& sausage links

fresh fruit display

scrambled eggs

bagel & cream cheese

flat top buttered
hash browns

+ 4.00 Add house smoked salmon,
capers, tomato and red onions

buttermilk pancakes
With pure maple syrup

Welton Street Big Breakfast
$30.00 per person

fresh fruit display
organic plain & vanilla yogurt
With granola and honey

smoked salmon board

smoked pork green chili
or vegetarian green chili
pecan smoked bacon,
maple sausage links
+ 2.00 Add glazed ham

With capers, red onion, tomato,
cream cheese and bagels
+ 3.00 Add smoked trout

roasted tomato
& goat feta quiche

scrambled eggs

key lime french toast

+ 3.00 Add ham, green onions,
mushrooms, tomatoes & hollandaise

breakfast potatoes
With onions and tossed in butter
with smoked paprika

With marcona almonds
and agave nectar

