A Denver Original
Est. 1994

Banquet

Menu
Contact

720-287-7285
info@lodosbarandgrill.com

The Lodo’s Way
Always Fresh
Lodo’s Bar and Grill isn’t your average bar. We pride ourselves on
sourcing our ingredients from the freshest purveyors possible.
With the help of Frontier meats, we created our delicious burger
patty that is exclusive to Lodo’s. Our ingredients are steroid,
hormone free and locally sourced when possible.

Always local
Colorado through and through. We’ve been in business for over
21 years and love to support other local businesses. We work
with local vendors, breweries, and farmers to give you the best
Colorado has to offer.

always fun
From DJ and Dancing to cheering on your favorite sports team,
we have the fun you crave! Come into party on our rooftop patios
or just relax and sip a local craft brew while enjoying the views.
No matter what you’re here for you’ll always have a great time
with our amazing and energetic staff.

Table of Contents
APPETIZERS
Pages 1-3

BUFFET PACKAGES
Pages 4-7

BRUNCH
Page 8

STATIONS
Pages 9-11

DIETARY RESTRICTIONS
Page 11

DRINKS & DESSERT
Page 12

INFORMATION & POLICIES
Page 13

Appetizers
set or passed

COLD HOR D’OEUVRES

HOT HOR D’OEUVRES

Fresh Caprese Bruschetta

Choice of: buffalo, sweet Thai chili, chipotle BBQ and
sesame soy glaze. Comes with ranch and gorgonzola on
the side.

18 per dozen

12 per dozen
chicken wings

$

$

Crostini topped with basil pesto, buffalo
mozzarella and fresh tomatoes. Drizzled with
balsamic glaze.

southwest cigars

Topped with candied bacon.

Crispy wonton wrapper stuffed with grilled chicken
chipotle BBQ sauce, and cream cheese. Comes with a
side of sweet Thai chili.

$30 per dozen

24 per dozen
proscuitto wrapped asparagus

Deviled Eggs

$

mushroom caps

Antipasto skewers

Buffalo mozzarella, roasted red peppers
proscuitto, and salami.

Stuffed with Italian sausage.

sliced tenderloin bruschetta

Tossed in sesame peanut sauce.

thai chicken satay

Crostini topped with creamy horseradish sauce,
beef tenderloin and green onions.

beef skewers

Tossed in Szeuchaun BBQ sauce.

seared ahi tuna

mini vegetarian spring rolls

Ahi Tuna served on a crispy wonton, drizzled with
wasabi ranch and chipotle aioli, topped with micro
greens.

Served with sweet Thai chili sauce.
(minimum of 48)

30 per dozen
Shrimp Spring Rolls
$

Smoked Salmon Bruschetta

Served with Thai Chili sauce.

Crostini topped with herb cream cheese smoked
salmon, onion, and capers.

mini crab cakes

Served with creole aioli.

bacon wrapped scallops
Shrimp Ceviche Tostada
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Appetizers
DIPS

maximum of 40 guests

hummus & vegetables

DISPLAYS

artisan cheese & fruit

A variety of domestic cheeses, fresh fruit, and
crackers.

Served with assorted vegetables and freshly made
tortilla chips.

$5 per person

chips, salsa & guacamole

seasonal fruit
$4 per person

chips, salsa & queso

deli

Green chili Dip

Includes honey smoked ham, turkey breast, corned
beef, and proscuitto. Accompanied by:
assorted cheeses, red onion, sliced tomato,
shredded lettuce, marinated olives, roasted
red peppers, marinated mushrooms, herbed
mayonnaise, stone ground mustard and slider
buns.

seasonal vegetable platter

$6 per person

Served with fresh tortilla chips

Comes with ranch and gorgonzola on the side.

pinwheels

Choose from: salmon with cream cheese and
chives, turkey pesto and
pico de gallo.

Small serves 25 people for $50
Medium serves 50 people for $100
Large serves 75 people for $150

Small serves 15 people for $90
Medium serves 25 people for $150
Large serves 40 people for $240

*purchased refills are available.

jumbo shrimp

Served with spicy cocktail sauce.
*Pricing is dependent on market price per pound.*
*purchased refills are available.
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APPETIZER PACKAGES
A NIGHT ON THE TOWN
Choose four items
$20 per person
skewered chicken or beef
Served with Szechuan BBQ sauce.
coconut shrimp
Large butterflied shrimp sprinkled with coconut
and lightly fried.
baby back ribs
Coated with BBQ sauce.
crab cakes
Handmade crab cakes with pacific lime sauce on
the side.
philly cheesesteak egg rolls
Crispy wonton wrapper stuffed with thinly sliced
new york strip, caramelized onions, cream cheese
and sautéed mushrooms.

PARTY STARTERS
Choose four items
$15 per person
southwest cigars
Crispy wonton wrapper stuffed with grilled
chicken and cream cheese. Comes with a side of
sweet Thai chili.
buffalo chicken wings
Comes with ranch and gorgonzola on the side.
fresh caprese bruschetta
Grape tomatoes and buffalo mozzarella tossed in
basil pesto and drizzled with balsamic glaze.
Served on a crostini.
hummus and vegetables
Served with assorted vegetables and freshly made
tortilla chips.

citrus glazed drummettes
(minimum of 48).

pinwheels
Choose from: salmon with cream cheese and
chives, turkey pesto and
pico de gallo.

Smoked Salmon Bruschetta
Crostini topped with herb cream cheese, smoked
salmon, onion and capers.

chips, salsa & guacamole

*Purchased refills are available.

chips, salsa & queso

*Purchased refills are available

Buffet PACKAGES
Served in courses

Market St. Buffet
$25 per person

Appetizers - Choice of two

southwest cigars
Crispy wonton wrapper stuffed with grilled chicken and cream cheese.
Comes with a side of sweet Thai chili.
Bacon Wrapped Chicken
Fresh Caprese Bruschetta
Crostini topped with basil pesto, buffalo mozzarella, and fresh tomatoes.
Drizzled with balsamic glaze.
Chips and Queso or Guacamole

Salad

House salad
Mixed greens with goat cheese, green apples, and choice of two dressings.
Ranch, Gorgonzola, Italian, (Dressings list)

Sides - Choice of Two

Wild Rice
Mashed Potatoes
Vegetable Medley
BroCcoli with Hollandaise Sauce
House Salad

Entrées

green chili mac and cheese
Penne mac and cheese with roasted green chilies and blackened chicken.
colorado beef tips
Colorado raised beef tips marinated in gravy based au jus.
citrus glazed salmon
Grilled and glazed with a grapefruit citrus sauce.

Dessert

brownie
Decadent chocolate brownie cooked to perfection

Buffet PACKAGES
SOUTHWEST BUFFET
$18 per person

Appetizers
Chips, salsa and guacamole
Add queso for $1 per person.

Salad

santa fe salad
Mixed greens tossed in dill ranch with roasted corn pico, mixed cheese, tomato, avocado
and decorated with tri-colored tortilla chips.

Sides

beans and rice

Entrées

fajitas
Marinated chicken and steak with sautéed peppers and onions.
cheese enchiladas
With your choice of green chile, avocado cream sauce, or red chile.
pork red tamales
Fresh corn husk stuffed with pork and topped with spicy red chile.

Dessert

Choice of Brownies, Cookies

Buffet PACKAGES
CLASSIC BUFFET
$35 per person

Appetizers Choice of two

sweet & Spicy chicken
Bacon wrapped chicken coated in a sweet Thai chili glaze.
shrimp cocktail
With spicy cocktail sauce.
Bacon Wrapped Scallops

Salad

House salad
Mixed greens with radishes, cucumbers, craisins and gorgonzola crumbles. With your
choice of two dressings on the side.

Sides-Choice of two

Wild Rice
Mashed Potatoes
Vegetable Medley
Broccoli with Hollandaise Sauce
House Salad

Entrées

prime rib
Garlic stuffed and cooked medium rare.
roasted chicken breasts
Garnished with lemon and rosemary.
Citrus Glaze salmon
Cooked and served with a lemon dill cream sauce.

Dessert

bite size dessert tray
Assortment of bite sized dessert pastries

Buffet PACKAGES
THE BEST BBQ
Each buffet comes with a choice of two sides and Homemade Chocolate
Chip Cookies
$21 per person
Ask our event coordinator about additional side options

Includes

accompaniments

Baby back Ribs

Onion

BBQ Chicken Breasts

Cheese

Pulled Pork

BBQ Sauce

BACKYARD BBQ

$15 per person
Ask our event coordinator about additional side options

Includes

accompaniments
Lettuce, TOmato, Onion

Hot Dogs

Relish

Hamburgers

Cheese

Grilled Chicken

TAILGATE BBQ

Buns

$19 per person
Ask our event coordinator about additional side options

accompaniments

Includes

Lettuce, TOmato, Onion

Jalapeño Cheddar elk Bratwurst
Hamburgers
Grilled Chicken

Sauerkraut
Cheese

Sides

Buns

Choice of two
Coleslaw, Tater Tots, Baked Beans, Mac n’ Cheese, House Salad

Brunch
BREAKFAST SAMMY STATION

BREAKFAST BAR

$13 per person
Ask our event coordinator about adding bloody
marys and mimosas.

$13 per person
Ask our event coordinator about adding bloody
marys and mimosas.

Includes

Includes

eggs

scrambled eggs
andouille sausage
biscuits and gravy
bacon
andouille sausage
habañero tomatoes
bacon
gravy
tater tots
cheddar cheese
green chili

accompaniments
texas toast
biscuits
flour tortillas
Slider Buns

Sides
fried potatoes
seasonal fruit
House salad

seasonal fruit

Stations
TACO BAR

Two dozen minimum

$13 per person
Add guacamole or sour cream for $1 per person
Add chips & queso for $2 per person

Includes

SALAD BAR
$5.50 per person

Includes

mixed greens

Blackened Chicken
Mahi Mahi
Short RIb
Add steak for $3 per person

accompaniments
grated mixed cheese
scallions
mushrooms

accompaniments
Corn tortillas
Flour tortillas

diced tomatoes

Dressings
choose 2

Mixed cheese

ranch

Pico de gallo

agave dijon

Shredded lettuce

champagne vinaigrette

Salsa

italian

Corn salsa

gorgonzola

Cucumber salad

balsamic vinaigrette

Ranchero

sriracha vinaigrette

Rice

bbq ranch

Black beans

dill ranch

Stations
PASTA BAR

Two dozen minimum

SLIDER BAR

$12 per person
Ask our event coordinator about adding
protein.

$12 per person (two sliders per person).
vegetarian and different proteins available.
Additional side options available.

Pasta

Includes

Penne pasta

beef

Add Chicken for
$3 per person

pulled pork

accompaniments
freshly grated parmesan
scallions
mushrooms
assorted dinner rolls

accompaniments
shredded lettuce
tomato
pickle
onion
cheese
ketchup

Sauces
choose 2

bolognese
alfredo
basil pesto
marinara

mustard
slider buns

Pick your side
choose 1

fries
slaw
salad

Carving Stations
Chef attended

whole roasted beef tenderloin
Accompanied by creamy horseradish sauce,
stone ground mustard and mini rolls.
serves 15-25 people
$300
garlic and herb crusted prime rib
Accompanied by au jus, creamy horseradish sauce and mini rolls.
serves 30-50 people
$300
cajun turkey
Accompanied with creole emulsion and mini rolls.
serves 20-30 people
$175
cranberry glazed pork tenderloin
Accompanied by basil dijon cream sauce and mini rolls.
serves 15-20 people
$175
Add seasonal vegetables and mashed potatoes for $4 per person.

dietary restrictions
If you or a member of your party have dietary restrictions please
contact our event coordinator to discuss options.
Custom menus can be available upon request.

Drink packages
Open bar

The bar tab is billed to the master bill.

Non-alcoholic

Unlimited soft drinks, coffee and water.
$3 per person

Preset tab

Set your bar tab at a certain amount. Once that amount is reached, your guests can start their own
drink tabs. You may limit what drinks are available on the tab.

Drink tickets

Purchase a set number of drink tickets to hand out to your guests to use at the bar.
Gold Level - premium liquor, all draft and bottled beer and all wine.
$8.50 per ticket
Silver Level - call liquor, most draft beer and bottled beer and select wine.
$7 per ticket
Bronze Level - house liquor, domestic draft beer, domestic bottled beer and house wine.
$5.50 per ticket

Cash bar

Your guests pay for their own drinks.

desserts
cookies
Fresh baked assortment of cookies.
$4.50 per person
chocolate dipped
strawberries
$2 per piece
dessert sampler display
Assorted cheesecake, sinful brownies and
apple crisp.
$5.50 per person

bite-sized display
Brownies and bars.
$4.50 per person
seasonal fruit display
Melon, strawberries, pineapple, and grapes.
$4 per person

INFORMATION & POLICIES
Reservation Information

A food and beverage minimum will be determined by the event coordinator based on the specific date
and time of the event. If the minimum is not met on the day of the event, a minimum adjustment fee
will be charged to meet the food and beverage minimum. Lodo’s Bar and Grill reserves the right to
change the room if the size of the group changes from the original count, or as deemed necessary (ex:
due to weather conditions). If your event’s full guest count is not present after 30 minutes of the event
start, the manager on duty reserves the right to utilize the space not being used for other patrons.

Guest count and menu selections

Menu selections must be made ten business days prior to the date of your event. A guaranteed
number of guests is required five business days prior to your function. If you do not confirm your
guest count, the tentative number listed on your contract will be considered the final count.
Menu selections and guest counts will be considered final and charges will be made accordingly.

Miscellaneous

Lodo’s Bar and Grill can assist you in arranging outside services including flowers, entertainment,
event rentals, audio/visual etc. This fee shall be applied toward your final bill. If providing audio or
visual for your event, please allow one week of testing prior to your event. Lodo’s Bar and Grill will not
be held responsible for audio/visual complications if it is not provided for ample testing time.

Drink packages

Drink tickets and bar packages are pre-purchased and are non-refundable. Any unused drink tickets
may not be returned for credit (i.e. gift cards).

Payment policy

A credit card number is necessary to hold the date of your function. The credit card will not be used
for payment unless arranged prior to the event. Once a date and time frame has been chosen, a
contract will be drawn up and will need to be signed. If requesting a full restaurant buyout, a deposit
determined by the event coordinator will be required. Please note that all food and beverage prices
are subject to a 20% suggested gratuity, 6.5% facility fee, and sales tax. Both pricing and facility fee are
subject to change without prior notice. The balance is due the day of the event, if payment is not

received, the credit card on file will be charged the remaining balance.

Damages

The client will be held liable for any damages on the premise that happen from guests and/or outside
vendors. The client will be charged accordingly.

Cancellations

Full charges apply if a meal function is canceled within 48 hours to the event.

Outside food and beverage

Lodo’s Bar and Grill does not permit any outside food unless it comes from a licensed business. For
cakes that are cut in-house or extra equipment used for a dessert display, the client will be charged
$1.00 per guest.

