
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.

LUNCH

premium private event 
room in the heart of 

downtown denver



Classic Colorado
$30 per person

Mixed Green Salad [+$2 served plated instead of shared] 
Served with assorted seasonal vegetables and agave balsamic vinaigrette

Seasonal Assorted Vegetables 
Sautéed in white wine and olive oil

Garlic Whipped Potatoes

Buffaloaf 
Colorado bison, caramelized onions, 
pecan-smoked bacon, topped with  
mushroom bison demi

Green Chili Chicken 
Organic chicken breast marinated and 
grilled, topped with Pueblo green chili 
white cheddar sauce

Smoker Buffet
$32 per person

Southwest Caesar [+$2 served plated instead of shared] 
Crisp romaine lettuce, pico de gallo, shredded white cheddar cheese, corn tortilla strips, 
chipotle caesar dressing

Ranch Beans  
A mixture of assorted beans in a  
sweet and tangy smoked bacon sauce

Cilantro Jasmine Rice

Spicy Southwest Bison Sausage

Slow-Roasted Beef Brisket  
With rum molasses barbecue sauce

Bone-In Mesquite Chicken 
Served over green chile pan sauce

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



Greek Lunch
$26 per person

Mixed Green Salad 
Served with assorted seasonal vegetables and lemon oregano vinaigrette

Marinated Cherry  
Tomatoes and Cucumbers 
In Vinegar and extra virgin olive Oil 

Marinated Olives and  
Jumping Good Colorado  
Goat Feta

Marinated Cherry Peppers

Roasted Red Pepper Hummus

Cilantro Crème

Warm Pita and Falafel [cg ]

Lemon-Oregano  Grilled 
Organic Chicken Breast

♦ Add Herb-Grilled Sirloin Steak 
   (+$6 per person) 
♦ Substitute Steak for Chicken  
   (+$3 per person)

Welton Street Taco Bar
$28 per person

Chorizo Black Beans

Cilantro Rice

Pico De Gallo 
Tomatillo Salsa 
Arbol Salsa 
Cilantro Lime Sour Cream 
Cotija Cheese 
Lime Wedges

Warm Corn Tortillas

 

♦ CHOOSE TWO ♦

Pork Carnitas

Grilled Sirloin Steak  
[+$3  per person]

Grilled Organic  
Chicken Breast

Vegetarian Tacos 
Roasted potatoes and peppers  

with grilled onions and charred corn

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



Slider Bar
$33 per person

Classic Caesar Hearts of Romaine Salad [+$2 served plated instead of shared] 
Croutons, parmesan, heirloom tomatoes, house caesar dressing

♦ CHOOSE TWO PICNIC LUNCH SIDES ♦

Potato Salad

Potato Chips

Vegetable Chips

Fruit Salad

Macaroni Salad [cg ]

Pasta Salad [cg ]

House Snack Mix [cg ]

♦ CHOOSE THREE SLIDERS [cg ] ♦

Beef Patty with Swiss

Bison Patty with Pepper Jack

Bison Reuben 

Chicken Burger with  
White Cheddar

Veggie Burger [cheese optional]

Fried Chicken and Pickles

Wash Park Picnic
$29 per person

♦ CHOOSE TWO PICNIC LUNCH SIDES ♦

Potato Salad

Potato Chips

Vegetable Chips

Fruit Salad

Macaroni Salad [cg ]

Pasta Salad [cg ]

House Snack Mix [cg ]

♦ CHOOSE THREE SAMMIES [cg ] ♦

Ham and Gruyere

Roast Beef and Cheddar

Turkey and Brie

Chicken Salad

Bel Paese and Spicy 
Soppressata

Chicken Caesar Wrap

Grilled Veggies and Tapenade

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



Deconstructed Salad Bar with Sammies
$26 per person – salad only

$33 per person – add sammies

Large Bowl of Assorted Greens 
Served with choice of two dressings

Assortment of Raw Vegetables  
Cucumbers, cherry tomatoes, red onions, cauliflower, bell peppers, carrots, radish

♦ CHOOSE FOUR PREMIUM TOPPINGS ♦

Goat Feta 

Point Reyes Blue Cheese 

Candied Pecans

Smoked Gouda Cheese 

Roasted Tomatoes

♦ CHOOSE TWO PROTEINS ♦

Sliced Sirloin Steak

Grilled Alaskan Salmon

Grilled Chicken Breast 

Shrimp 

Falafel

Seared Ahi Tuna or Crab [+$2 ]

♦ CHOOSE TWO DRESSINGS ♦

grapefruit agave balsamic

classic blue cheese 

buttermilk ranch 

lemon oregano 

honey chipotle

Roasted Beets

Artichoke Hearts

Marinated Olives

Pecan-Smoked Bacon

Marinated Cherry Peppers

♦ CHOOSE TWO SAMMIES [+7 ] [cg ] ♦ 

Ham and Gruyere

Roast Beef and Cheddar

Turkey and Brie

Chicken Salad

Bel Paese and Spicy 
Soppressata

Chicken Caesar Wrap

Grilled Veggies and Tapenade

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



Pasta Bar [cg]

$28 per person

Classic Caesar Hearts of Romaine Salad [+$2 served plated instead of shared] 
Croutons, parmesan, heirloom tomatoes, house caesar dressing 

Colorado Bison Italian 
Sausage and Penne Pasta 
Spicy marinara, roasted red bell peppers, 
cipollini onions

Herb-Seared Organic Chicken 
Breasts and Bowtie Pasta 
Three-cheese roasted garlic cream sauce, 
arugula, artichoke hearts

SUBSTITUTES:  

Beef Pappardelle [+$4] 
Filet tips and brisket, mushrooms, 
cipollini onion 

Shrimp Farfalle [+$4] 
Grilled shrimp, bowtie pasta, roasted 
peppers, pesto sauce

Grilled Chilled  
Vegetable Platter  
Zucchini, yellow squash, red onions,  
portobello mushrooms, eggplant dressed 
with extra virgin olive oil and aged 
balsamic reduction

Butter Toasted Garlic 
Parmesan Bread

Southern Lunch
$32 per person

Southern Salad [+$2 served plated instead of shared] 
Thick sliced tomatoes, pickled onions, pecan-smoked bacon,  
blue cheese buttermilk vinaigrette

Slow-Roasted Pork and Greens

Red Beans and Rice

Blackened Shrimp and White 
Cheddar Grits

Oven-Roasted Lemon Thyme 
Bone-In Chicken with Pan 
Gravy

House-Made Jalapeño-Cheddar 
Cornbread [cg ]

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


