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LetVail Cascade Turnovr Wedding Dreams into Reality

VailCascadeffers spectacular ballrooms anditdoor decks set amidst an amazing mountain landscape, rushing whitewater afitlestakies.
From the ceremony you have been dreaming about to an unforgettable receptiomedding professionals will help you create your dream.
At Vail Cascadeve will help you enjoy your special day without worry.
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COCKTAIL RECEPTION
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Jumbo AsparagWrapped irProsciutto
Ahi Tuna Tartar on a Wontdasabi Tobiko
Peekytoe Crab and Avocdeimfiteroles

Roast Beef Tenderloin on a Crostini with Horseradish Aioli

Jumbo Tiger Shrimp withorseradish Cocktail Sauce

Vine Ripened Tomato amiliffalo Mozzarella Bruschetta

Lobster Club Sandwich with Crisp Batobster Meat and Watercress
Dates Stuffed with Chipotle Cream Che@&ilantro Garnish

California Roll with Wasabi, Pickigahger and Soy Sauce

Smoked Salmon Lollipops, Wadaliiko on a Crostini

Watermelon, Fetal@ese and Mint Drizzled in Citrus Honey

Asian Chicken Lettuce Wraps

All receptions are stand up with limited cocktail seating available.
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Colorado Goat Cheese and Green Chili Stuffed Mushrooms

Pan Fried Pot Stickers, Tossed in a Soy Chili Sauce

Marinated Glazed Chicken Skewers with Pineapple and Orange Dipping Sauce
Fried Crab Cakes, Cajun Remoulade

Green Chili and Go@heese Stuffed Mushrooms

Greek Style Baby Lamb Chops with Rose@aific and Olive Oil

Wild Mushroom Tartlets with Shav&sggiano and Sherry Cream

Seared Salmon Sautéed with Teriyaki and Kefir Lime Craime Fraiche
Vegetarian Spring Rolls, Thai Chili &auc

Grilled Applewood Smoked Bacon Wrapped Shriitip Creole BBQ Sauce
Individual Mini Beef Wellingtowith Horseradish Sauce

Crispy Sweet Potato with Carolina Pulled Pork

Cajun Filet Tips with Blue Cheese Fondue

_All receptions are stand up with limitedcktail seating available.
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DINNER
Appetizers

ColdSelections

Shrimp, Mango, Cashew and Arugula Summer Rolls, Red@aoynut Aioli
Wild Mushroom Strudel. Tomato Jam, Crisp Leeks

Sashimi Grade Ahi Tuna Tartar, Yuassa Soy, Cucumber Noodles

Hot Selections

Pan Seared Jumbo Scallop, Truffle Cauliflower Puree, MusBgaup
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Soy Ginge6lazed Crispy Pork Belly, Jasmine Rice Cake, Siracha Pickled Slaw
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DOUPS

(Maximum of 100 Guests)

Paprika Smoked Chicken and Corn Chowder, Crispy Lime Tortillas
Roasted Fennel and Tomato Bisque, Mini Brioche Croutons, Shaved Parmesan
DuckConfit,Roasted Mushroom and Onion Soup, White Truffle Oil Croutons

Maine Lobster Bisque, Crispy Fingerling Potatoes, Sherry Gastrique

Roasted Kabocha Squash, Crispy Pork Belly, Toasted Pumpkin Seeds

San Luis Valley Yellow Potato and Leek Soup, Ceaspy B

e

Valid through December 2010

VAIL CASCADE

RISORT + SPA - CONDOMINIUMS



ALADS

Baby Romaine Hearts, Homemade Caesar Dressing, Orange Supremes, Ciabatta Croutons

Iceberg Lettuce, Bacon, Blue Cheese, Tomato, Buttermilk Ranch and Red Wine Vinaigrette
Organic Baby Mix Greens, Roasted Apple-Champagne Vinaigrette, Acorn Squash, Dried Cranberries
Organic Baby Mixed Greens, Haystack Goat Cheese, Sunflower Seeds, Roasted Pear Vinaigrette

Baby Spinach Greens, Caramelized Onions, Shiitake Mushrooms, Crunchy Spiced Wontons

Baby Romaine Hearts, Olives, Tomatoes, Cucumbers, Feta Cheese, Diced Cucumbers, Garlic Croutons

Sliced Heirloom Tomato, Colorado Mozzarella, Torn Fresh Basil, Aged Balsamic, Pine Nut Coulis (seasonal only)
Oxford Farms Baby Arugula, Chick Peas, Shaved Serrano Ham, Roasted Mushrooms, White Truffle Oil

Roasted Baby Beets, Shaved Fennel and Frisee, Nectarines, Toasted Hazelnut Vinaigrette

Baby Bibb Lettuce 'Flowers', Blue Cheese, Orange Supremes, Toasted Sunflower Seeds, Red Wine Vinaigrette
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ENTREES

Select the Same Entrée for @liests

Slow Roasted Rib Eye of Beef, Thyme Scented Fingerling Potatoes, Wild Mushroom Ragout
Blackened Filet Mignon with Roasted Garlic Mashed Potatoes, Creole Shrimp and Crawfish Fondue

Grilled Aged New York Steak, Sour Cream and Chive Mashed Pptatoes
House Made Steak Sauce and Crispy Onion Rings

Pan Roasted Chicken Breast with Goat Cheese Mash Pothémesn Caper Jus, Cherry Tomato Confit
Grilled Double Cut Veal Chop with Fresh Sage, Fontina Cheese, Cured Ham, NatutdfldddPolenta
Slow Roasted Pork Tenderloin, Warm Potato, Bacon and Goat Cheese saladhppEeSauce

Slow Roasted Lamb Shank, Roasted Garlic Whipped Potatoes, Red Wine Reduction

Colorado Rack of Lamb, Black Olive Caramel, Mint oil, Sundried Tomato Cous Cous

Braied Beef Short Rib, Smoked Cheddar Mashed, Wild Mushroom Demi
Wild King Salmon, Smashed Fingerlings, Warm Bacon, Shrimp and AVowgcette

Sautéed Halibut Vera Cruz, Tomato, Caper and Olives, Chorizo Rice
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Duos

Organic Pan Seared Chicken and RulyR ¢ NRB dzi > [ SY2Yy / FLISNJ . dziiSNE CAySQa | SN 2AfR waAaOS
Seared Filet of Beef with Crab Crusted Jumbo Shrimp, Lemon Scented Whipped PBtdsts] Garlic Sabayon

Grilled Buffalo Ribeye and Farm Raised Striped Bass, Roasted Potato Medallions, CabénoetniiRagout

Vegetarian

Seasonal Vegetable and Potato Gratin, Squash, Spinach, Eggplant, Roasted Red Pepper, Roasted Gailig
Haystack Goat Cheese and Ricotta Cannelloni, Charred Tomato Basil Marinara

Papardelle Pasta, Fava Bedagsh Peadiazl Dell Mushrooms, Wilted Baby Arugula

Soy Glazed Tofu Wellington, Wasabi Mashed Potatoes, Gingered Snap Peas, Sesame Mushrooms
Seasonal Ratatouille and Pearl Barley Risotto, Basil Pesto, [Grédsy

San Luis Valley Potato Gnoc@yster MushroomsBaby Arugula, Olathe Corn and Truffle Butter
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DESSERTS

Chocolate Decadence with Chocolate Cream and Chocolate Sauce

Apple Pie, Whipped Cream and Caramel Sauce
New York Style Cheesecake

Tiramisu
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Buffet Package Options

(One and OndHalf Hours of Service)

LetVail Cascade Turnovir Wedding Dreams into Reality

VailCascadeffers spectacular ballrooms anditdoor decks set amidst an amazing mountain landscape, rushing whitewater afitlestaskies.
From the ceremony you have been dreaming about to an unforgettable receptiomedding professionals will help you create your dream.
At Vail Cascadeave will help you enjoy your special day without worry.
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Mini BLTBrioche Toast, Tomato Jam, Arugula, Crispy Prosciutto

SearedBeef Bruschetta, Watercress, Truffle Aioli
Asparagus and Goat Cheese Flatbread, Aged Balsamic

Chilled Displays

Colorado Cheese Display: Assorted Locally made Cheeses, Trail Mix, Fresh and Dried Fruit, French Bread Slices a
Seasonal GrilleWegetables and Crudités .
Roasted Red Pepper Hummus, Avocado Ranch, Soy Ginger Dressing

Hot Selections

Crab Cake Medallions, Old Bay Remoulade
Duck Confit Cones, Sour Cherry Compote
Sweet Potato and Tofu Skewers, Massaman Curry, Toasted Peanuts

Carved by &hef

Glazed Virginia Ham, Dijon and Sweet Jalapefio Mustards, Pineapple Green Chile Jam

Pasta Station

Wild Mushroom Ravioli with Roasted Tomatoes, Asparagus, Goat Cheese and Truffle Cream Sauce
Three Cheese Lasagna with Baby Spinach, Roasted PeppelanE@grlic Confit, Tomato Sauce
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Desserts
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Freshly Brewed Royal Cup Rainforest Alliance Certified Coffee, Freshly Brewed Royal Cup Rainforest Alliance Certifiate®€uaffee,
and aSelection of Gourmet Tea Served willilk, Honey and Lemon
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COLORADO DINNER BUFFET

Soup

(Select One)

Smoked Organic Chicken and Corn Chowder

High Plains Buffalo Chili, Windsor Dairy Cheddar
Caramelized Onion and Mushroom Soup, Toasted Barley
Smokedlomato Soup, Avocado Salsa

Salads

Fresh Field Greens, Butternut Squash, Pumpkin Seeds, Haystack Farms Chevre, Roasted Apple Vina:
Spinach Salad, Caramelized Onions, Crispy Shiitake Mushrooms, Spicy Wonton Strips
Assorted Hearth Breads with WhippBditter

Entrées

(Select Three)

Pan Seared Rocky Mountain Trout with a Toasted Pine Nut Brown Butter
Colorado Lamb Chops with Caramelized Onion Cherry Compote

Eastern Plains Duck Breast, Palisade Peach Chutney

Grilled Tenderloin of Beef, Roasted Garlic Demi

Braised Beef Short Ribs, Cabernet Demi

Gilled Buffalo New York Strip, Hazel dell Mushroom Ragout

Rosemary Garlic Organic Chicken, Lemon Caper Jus

Slow Roasted Pork Loin, Warm ApfBaconVinaigrette
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San Luis Vigly Potato Gratin or Smoked Cheddar Mashed Potatoes
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Dessers

Chocolate Bourbon Bread Pudding and Vanilla Creme Anglaise
Apple Crumble Cake

Freshly Brewed Royal Cup Rainforest Alliance Certified Coffee, Freshly Brewed Royal Cup Rainforest Alliance Certifiate®&uffeee,
and a Selection of Gourmet Tea Served Wlitk, Honey and Lemon
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