
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 are available as additions or 

substitutions to tailor the event to your 

specific needs. Customization costs apply.

BREAKFAST

premium private event 
room in the heart of 

downtown denver



The Continental
$18 per person

♦ INCLUDED WITH BREAKFAST ♦

Coffee and Hot Tea Station 

Unlimited N/A Beverages  
[+$4 per person ]

Or By Consumption

Assorted Danish  
and Muffin Platter [cg ]

Organic Yogurt  
With honey and granola

Whole Fruit  
Apples, oranges, bananas

Burritos [cg ]  
Potato, cheddar, egg, vegetarian  
green chile inside [+$8 per person ] 
Substitute pork green chile  
inside [+$10 per person ]

Colorado Rise & Shine
$28 per person

Fresh Fruit Display

Scrambled Eggs

Breakfast Potatoes 
With onions, tossed in butter with  
smoked paprika

Smoked Pork Green Chile

Warm Flour Tortillas [cg ]

Pico De Gallo 
Cilantro 
Sour Cream  
Avocado Tomatillo Salsa

Grand Marnier Almond 
French Toast [cg ] 
With pure maple syrup

♦ Add Breakfast Protein [+$4 each per person ] 

 Bacon 
 Bison Breakfast Sausage 
 Pork Link Sausage  
 Kielbasa 
 Glazed Ham 

♦ Substitute Corned Beef Hash for   
 Breakfast Potatoes [+$4 per person ] 

ALL ITEMS GLUTEN-FREE unless otherwise noted 
[cg ] = contains gluten



The American
$32 per person

Pecan Smoked Bacon and 
Sausage Links

Scrambled Eggs

Breakfast Potatoes 
With onions, tossed in butter with  
smoked paprika  
Substitute Corned Beef Hash for  
Breakfast Potatoes [+$4 per person ]

Buttermilk Pancakes [cg ] 
With pure maple syrup

Welton Street Big Breakfast
$36 per person

Fresh Fruit Display

Organic Plain and Vanilla 
Yogurt 
With granola and honey

Bagels and Cream Cheese [cg ] 
Add house smoked salmon, capers,  
tomato, red onions [+$4 per person ]

Scrambled Eggs 
Green onions

 

Breakfast Potatoes 
With onions, tossed in butter with  
smoked paprika 
Substitute Corned Beef Hash for  
Breakfast Potatoes [+$4 per person ]

Pecan Smoked Bacon, Maple 
Sausage Links 
Add glazed ham [+$2 per person ]  

Roasted Tomato  
And Goat Feta Quiche [cg ]

Grand Marnier Almond 
French Toast [cg ] 
With pure maple syrup

♦ CHOOSE TWO ♦

Assorted Pastry and Danish 
Platter [cg ]

Fresh Fruit Display

Bagels and Cream Cheese [cg ] 
 [+$2 per person ] 
Add house smoked salmon, capers, tomato, 
red onions [+$4 per person ]  

ALL ITEMS GLUTEN-FREE unless otherwise noted 
[cg ] = contains gluten



Breakfast Bite Platters [cg ]

minimum 20 people — priced per person

♦ TWO BITES PER PERSON ♦

[Designed to be ready upon arrival prior to the big brunch or to add onto Continental  Breakfast] 

Mini Fritattas

Denver Omelette    
[+$6 per person ] 

Classic egg dish served bite size with 
ham, green pepper, cheddar, eggs

Bison Sausage, Roasted Green 
Chile, White Cheddar 

[+$8 per person ] 

Quiche Bites 

Roasted Tomato and  
Goat Cheese Mini Quiche  

[+$6 per person ]

Spinach Bacon Cheddar  
Mini Quiche 

[+$7 per person ] 

Other Bite Sized Options

Mini Cinnamon Buns 
[+$5 per person ]

Smoked Salmon BLT  
[+$8 per person ]

Quail Eggs Benedict  
[+$10 per person ]

Perhaps the cutest thing  
you have ever seen

Chicken & Waffle Bites  
[+$7 per person ]

Fresh Seasonal Fruit Skewer  
[+$6 per person ]

♦ BEVERAGE OPTIONS ♦

Coffee and Hot Tea Station  
[+$5 per person ]

                                                                                           

Unlimited N/A Beverages  
[+$4 per person ]

Or By Consumption

ALL ITEMS GLUTEN-FREE unless otherwise noted 
[cg ] = contains gluten


