
 

 

 

 

 

The Continental Divide 

Assorted Muffins and Danish, Bagels with Cream Cheese, Sliced Seasonal Fruit, and Assorted 

Yogurt Served with Assorted Chilled Juices, Freshly Brewed Coffee and Decaffeinated Coffee, 

and Assorted Hot Teas 

Morning Break 

Assorted Granola Bars and Whole Fresh Fruit Served with Assorted Soft Drinks, Freshly 

Brewed Coffee and Decaffeinated Coffee, and Bottled Water 

Afternoon Break 

Assorted Cookies and Brownies Served with Assorted Soft Drinks, Freshly Brewed Coffee and 

Decaffeinated Coffee, and Bottled Water 

$9.95 per person 

 

 

Upgrade Breakfast Selection to Pikes Peak Sunrise Buffet for an additional $2 per person 

Upgrade Breakfast Selection to Cripple Creek Choice Buffet for an additional $4 per person 

 

Add any of our Delicious Lunch Buffets for $1.00 off the Listed Price 

Plated Lunch Selections are Available for Groups of 15 or Less 

 

An Afternoon Break of Pretzels and Chips and Dip may be substituted at no  

additional charge. 

 

 

All Prices are Subject to 6.2% Sales Tax and an 18% Service Charge 

ALL-DAY EXECUTIVE MEETING PACKAGE 



BREAKFAST BUFFET SELECTIONS 

All Selections are Served with Assorted Chilled Juices, Freshly Brewed Coffee and  

Decaffeinated Coffee, and Assorted Hot Teas 

 

The Continental Divide 

Assorted Muffins and Danish, Bagels with Cream Cheese, Sliced Seasonal Fruit, and Assorted 

Yogurt 

$5.95 per person 

 

Pikes Peak Sunrise Buffet 

Scrambled Eggs, Breakfast Potatoes, Bacon and Breakfast Sausage, Assorted Muffins and  

Danish, and Sliced Seasonal Fruit 

$6.95 per person 

 

Cripple Creek Choice Breakfast 

French Toast with Powdered Sugar and Maple Syrup, Bacon and Breakfast Sausage, Scrambled  

Eggs, Eggs Benedict, Cheese Blintzes with Strawberry Sauce, Breakfast Potatoes, and Sliced  

Seasonal Fruit 

$9.95 per person 

 

Add a Made-to-Order Omelet Station—$3 per person 

Add Chef Carved Ham Station—$2.95 per person 

Add Mimosas—$3 per person per hour 

Add Bloody Mary Bar—$5 per person per hour 

All Prices are Subject to 6.2% Sales Tax and an 18% Service Charge 



LUNCH SELECTIONS 

PLATED EXPRESS LUNCHEON  

Plated lunch selections are available for groups of 15 or less 

Maximum of two selections per group 

 

All express lunches are served with Freshly Brewed Coffee and Decaffeinated Coffee, Assorted 

Hot Teas, Iced Tea, Bottled Water, and Assorted Sodas 

$7.95 per person 

 

The Springs Sandwich Express 

Choice of Ham, Roast Beef, Turkey, Cheeses and Breads with Lettuce, Tomato and  

Mayonnaise 

Served with Potato Chips and a Cookie 

 

Mediterranean Sandwich 

Grilled Chicken, Onions, Artichoke Hearts, Sun-dried Tomatoes and Feta Cheese on Grilled 

Sourdough 

Served with Potato Chips and a Cookie 

 

Above selections available boxed with whole fresh fruit for an additional $1.00 

 

Loveland Grilled Chicken Caesar 

Crisp Romaine Hearts and Grilled Chicken Strips Tossed with Caesar Dressing, Grated  

Parmesan & Homemade Croutons 

Served with a Cup of Soup and a Cookie 

 

Saddle Bar Burger 

Choice of Cheese on top of a Brioche Bun 

Served with French Fries and a Cookie 

 

All Prices are Subject to 6.2% Sales Tax and an 18% Service Charge 



LUNCH BUFFETS 

 

All lunch buffets are served with Freshly Brewed Coffee and Decaffeinated Coffee, Assorted 

Hot Teas, Iced Tea, Bottled Water, and Assorted Sodas 

 

Evergreen Deli Buffet 

Tossed Mixed Greens with Ranch and House Vinaigrette, Potato Salad, Assorted Fresh Deli 

Rolls and Breads, Ham, Smoked Turkey, Roast Beef, Cheddar and Swiss Cheeses, Appropriate 

Condiments and Garnishes, Cookies and Brownies 

$8.95 per person 

 

Soup and Salad Bar 

Caesar Salad, Mixed Greens, Olives, Baby Corn, Red Onions, Chopped Ham, Shredded 

Cheese, Bacon Bits, Croutons, Cottage Cheese, Fruit Salad, Cucumber Salad, Chef’s Choice of 

Soups, Cookies and Brownies 

$7.95 per person 

 

All-American Buffet 

Fresh Mixed Green Salad, Potato Salad, Cole Slaw, Pork Ribs, Fried Chicken, Corn on the Cob, 

Ranch Hand Baked Beans, Biscuits and Cornbread with Honey Butter, Apple Cobbler 

$9.95 per person 

 

Taste of Italy Buffet 

Caesar Salad, Minestrone Soup, Breadsticks, Cheese Ravioli with Meat Sauce, Chicken  

Alfredo, Lasagna, Cannoli and Brownies 

$11.95 per person 

 

 

 

 

All Prices are Subject to 6.2% Sales Tax and an 18% Service Charge 



 

Mexican Fiesta Buffet 

Taco Bar with Seasoned Ground Beef, Lettuce, Tomatoes, Onions, Olives, Salsa, Sour Cream, 

and Hard and Soft Taco Shells, Chips and Guacamole, Chili Rellenos, Tamales, Green Chili 

with Pork, Spanish Rice, Refried Beans, Sopapillas, and Flan 

$10.95 per person 

 

Rockies Buffet 

Chicken Noodle Soup, Grilled Hamburgers and Hot Dogs with all the Fixins’, Potato Salad, 

Coleslaw, Baked Beans, Corn on the Cob, Apple and Cherry Pies 

$8.95 per person 

 

 

 

 

   

 

 

 

 

 

 

 

 

 

All Prices are Subject to 6.2% Sales Tax and an 18% Service Charge 



AFTERNOON SPECIALTY BREAKS 

All breaks are served with Freshly Brewed Coffee and Decaffeinated Coffee, Assorted Hot 

Teas, Iced Tea, Bottled Water, and Assorted Sodas 

 

Health Nut Break 

Trail Mix, Whole Fresh Fruit, Granola Bars, and Assorted Chilled Juices 

$5.95 per person 

 

Chocolate Decadence Break 

Fudge Brownies, Chocolate Chip Cookies, Assorted Candy Bars, Chocolate Dipped Oreos, 

with Milk and Chocolate Milk 

$6.95 per person 

 

Rockies Break 

Hot Pretzels with Mustard, Roasted Peanuts, Cracker Jacks, and Tortilla Chips with Nacho 

Cheese Dip 

$6.95 per person 

 

Donut Mill Break 

Assorted Donuts and Pastries and a Giant Cinnamon Roll with Milk and Chocolate Milk 

$6.95 per person 

All Prices are Subject to 6.2% Sales Tax and an 18% Service Charge 



DINNER SELECTIONS 

THE TELLURIDE PLATED DINNERS 

Plated dinner selections are available for groups of 15 or less 

Maximum of two selections per group 

 

All featured dinner entrees include Mixed Green Salad with Choice of Dressing, Freshly Baked 

Bread, Freshly Brewed Coffee and Decaffeinated Coffee, Assorted Hot Teas, Iced Tea, Bottled 

Water, and Assorted Sodas 

 

Herb Roasted Half Chicken 

Marinated with Extra Virgin Olive Oil, Rubbed with Herbs, and Slow Roasted 

$12.95 per person 

 

Char-broiled Filet Mignon 

Eight-ounce Filet with Peppercorn Sauce 

$19.95 per person 

 

Dijon and Herb Crusted Salmon 

Oven Broiled and Served with a Garlic Basil Aioli 

$14.95 per person 

 

Herb Roasted Pork Loin 

Herb Rubbed Pork Loin Slow Roasted for Tenderness and Finished with a Mushroom Demi 

Glaze 

$14.95 per person 

 

 

 

 

All Prices are Subject to 6.2% Sales Tax and an 18% Service Charge 



Flame Grilled New York Steak 

Tender USDA Choice Strip Steak Char-broiled and Topped with Chef’s Steak Butter and 

Crispy Onion Straws 

$19.95 per person 

 

Herb Roasted Prime Rib 

Slow Roasted USDA Choice Prime Rib with Au Jus 

$17.95 per person 

 

Chicken Cordon Bleu 

Boneless Chicken Breast Filled with Black Forest Ham and Melted Swiss Cheese and Topped 

with a Creamy White Wine Sauce 

$14.95 per person 

 

Grilled Tilapia 

Served with Lemon Beurre Blanc 

$11.95 per person 

 

Choose One Starch 

Baked Potato, Garlic Mashed Potatoes, Rice Pilaf, Tuscan Orzo, or Mashed Sweet Potatoes 

 

Choose One Vegetable 

Broccoli Spears with Hollandaise, Grilled Asparagus, Green Beans with Bacon and Onions, or 

Sweet Corn 

 

Choose One Dessert 

Vanilla Cheesecake, Apple Pie, Chocolate Mousse, Carrot Cake, Chocolate Fudge Cake, or 

Seasonal Fruit Pie 

All Prices are Subject to 6.2% Sales Tax and an 18% Service Charge 



DINNER BUFFET SELECTIONS 

 

All dinner buffets are served with Freshly Brewed Coffee and Decaffeinated Coffee, Assorted 

Hot Teas, Iced Tea, Bottled Water, and Assorted Sodas 

Prime Rib and Seafood Buffet 

Dinner Rolls with Butter, Salad Bar, Clam Chowder, Seasonal Fruit Tray, Cheese and Cracker 

Tray, Chef’s Choice of Vegetable, Garlic Mashed Potatoes, Rice Pilaf, Prime Rib Carving  

Station, Fresh Fish of the Day, Fried Shrimp, Mussels and Clams in a Garlic White Wine 

Sauce, Cheesecake, and Chocolate Mousse 

$21.95 per person 

 

Colorado Classic Buffet 

Dinner Rolls with Butter, Mixed Greens with Choice of Dressing, Pasta Salad, Vegetable  

Crudités, Chef’s Choice of Vegetable, Mashed Potatoes with Gravy, and Wild Rice 

 

Entrees: Roasted Tom Turkey, Maple Glazed Pork Loin, Chef Carved Roast Beef, Herb Baked 

Chicken 

Choose Two Entrees for $16.95 per person 

Choose Three Entress for $18.95 per person 

 

Viva Italia 

Breadsticks, Caesar Salad, Tuscan Summer Salad with Cucumbers, Bell Peppers, Feta Cheese, 

and Italian Dressing, Minestrone Soup, Fried Calamari, Tomato Bruschetta, Cheese Ravioli 

with Meat Sauce, Chicken Alfredo, Lasagna, Italian Sausage and Peppers, Chicken Piccata,  

Risotto New York Cheesecake, Cannoli, and Brownies 

$17.95 per person 

 

Western Barbeque Buffet 

Fresh Mixed Green Salad, Dinner Rolls with Butter, Potato Salad, Cole Slaw, Corn on the Cob, 

Ranch Hand Baked Beans, BBQ Baby Back Ribs, BBQ Chicken, Pulled Pork, and Cinnamon 

Apple Crisp with Vanilla Cream Sauce 

$20.00 per person 

All Prices are Subject to 6.2% Sales Tax and an 18% Service Charge 



 

Pricing is for 50 Pieces 

 

Hot Selections                                                                                                       

Bacon Wrapped Scallops             $70 

Chicken Skewers with a Teriyaki Glaze           $65 

Assorted Finger Sandwiches             $55 

Pot Stickers, Spring Rolls, and Crab Rangoon with a Mai Poi Sauce                             $65 

Barbeque or Swedish Meatballs            $50 

Crab Stuffed Mushrooms             $70 

Deep Fried Chicken Strips with Ranch and Honey Mustard Dip        $50 

Spicy, Barbeque, or Teriyaki Chicken Wings          $75 

Jalapeno Poppers              $50 

Coconut Fried Shrimp with a Pineapple Dipping Sauce         $60 

Spinach Artichoke Dip with Vegetables, Chips, and Toasted Bread        $65 

 

 

Cold Selections 

Medium Peel and Eat Shrimp with Cocktail Sauce          $60 

Jumbo Shrimp Cocktail             $80 

Smoked Salmon with Assorted Crackers           $90 

Seasonal Fruit Tray              $65 

Deviled Eggs               $40 

California Rolls              $75 

Fresh Tomato Basil Bruschetta            $60 

Vegetable Platter with Dip             $35 

Roasted Red Pepper Hummus with Pita Chips          $45 

Cheese, Salami, Olive, and Cracker Tray           $65 

Tortilla Chips with Salsa, Guacamole, and Con Cueso Dip         $45 

  

  

 

 

RECEPTIONS AND HORS D’OEUVRES 

All Prices are Subject to 6.2% Sales Tax and an 18% Service Charge 



 

We offer complete beverage service from fully-stocked bars and portable bars.  Both host-

sponsored and cash bar services are available.  Drink tickets are also available.  All sales are 

based on actual number of drinks consumed.  Special requests are  

available with advance order.  Extended wine list is available upon request. 

 

Liquors and Liqueurs Offered 

Bacardi Superior, Black Velvet, Cuervo Gold, Gordon’s Gin, Jim Beam,                              

Smirnoff Vodka, Dewar’s, Baileys, Kahlua 

Domestic and Imported Beers Offered 

Budweiser, Bud Light, Coors Light, MGD,                                                                                     

Miller Light, Guinness, Corona, Heineken 

 

House Wine and Champagne 

Merlot, Chardonnay, Cabernet, Sauvignon Blanc 

 

Please ask to see our Brands Available and Complete Wine List for More Selections 

 

The sale and service of alcoholic beverages is regulated by the Colorado State Liquor 

Control Board and as a licensee the Wildwood Casino will not serve alcohol to minors at 

any time. All guests will be required to furnish proper identification upon request. 

The Wildwood Casino Management reserves the right to discontinue liquor service at its 

discretion. 

 

 

 

 

                                                                                  

 

  

  

BAR BEVERAGES 

All Prices are Subject to 6.2% Sales Tax and an 18% Service Charge 


