
 
 
 
 

 
Holiday Inn Select 

Denver-Cherry Creek 
 

 
We cherish the opportunity to be considered to host the most important day 
of your new life together.  Our professional staff will ensure that your day 
will be filled with memories to last a lifetime. We offer you an elegant 
atmosphere, delectable spirits and dining, capped with exceptional service. 
Your wedding reception will be set to impress. 
 
The Holiday Inn Select Denver-Cherry Creek is the perfect location for your 
special occasion. We have event space to accommodate up to 350 guests or 
intimate settings on the Lani Patio; offering indoor and outdoor areas to 
hold your ceremony and luxurious guestrooms and suites to conclude the 
perfect evening for you and your guests.   
 
We welcome you to tour the hotel and event space.  Please call for your 
private appointment today.  Congratulations and best wishes! 
 
 
 
 
Mary Fehl    
Director of Catering    
303 388-5561, extension 7128     
 

 
 
 



 
 

Holiday Inn Select Wedding Event Offerings 
Ballroom Set  

♥ Parquet Dance Floor  
♥ Staged Head Table  
♥ Cake, Gift and Guest Book Table  
♥ DJ Set Up Table 

 Linens 
♥ Select from White or Ivory Linen    
♥ White or Black Skirting  
♥ Custom Skirting can be Provided (additional cost of $35 each) 
♥ White, Ivory or Black Napkins (additional colors can be provided for $0.50 each) 
♥ White Chair Covers with White Satin Sashes can be Provided for $7.00 Each (colored 

sashes an additional $1.00 each)  
Centerpieces  

♥ Mirror Tiles with Votive Candles on Each Table 
♥ Signature Cut-Glass Oil Lamps and Rose Petals Provided for $10.00 per Table  
♥ Ice Carvings Provided for $350.00 Each  

Place Settings 
♥ China (dinner plates, salad/cake plates) 
♥ Flatware (forks, salad/cake fork, knife and spoon) 
♥ Water and Ice Tea Goblets  
♥ Champagne Glasses 
♥ Wine Glasses (if wine is desired with dinner)  

Hotel Amenities and Services  
♥ Complimentary Parking for Your Guests  
♥ Cake Cutting/Tableside Service 
♥ Complimentary Suite for the Bride and Groom  
♥ Special Guestroom Rates for Your Overnight Guests  

Beverages  
♥ Cash Bar or Host Bar 
♥ Drink Tickets or Hourly Host Bars  
♥ Wine Service   

Champagne toast 
♥ Champagne Poured at Tables 
♥ One Serving per Guest is Included  
♥ Wine can be Provided at an Additional Cost 

Catering  
♥ Passed Hors D’Oeuvre Receptions 
♥ Buffet Dinner Receptions 
♥ Plated Dinner Receptions 

 
 

 



 
 

Plated Dinner                                      Buffet Dinner 
Location                                                                      Location 

Champagne Toast                                                       Champagne Toast 
Linens                                                                         Linens 

Table Décor                                                                 Table Décor   
China / Silverware                                                     China / Silverware 

Catering                                                                     Catering 
Set Up and Clean Up                                                   Set Up and Clean Up 

$27.00 per Person     $30.00 per Person 
 
 

Deluxe Package  
Colored Linen Napkins 

Chair Covers and Sashes (choice of colors) 
Mirrored Tile Centerpieces, Oil Lamps, and Rose Petals 

 Bar Set Up Fee Waived 
Plated Dinner 

 $35.00 per Person 
 

Buffet Dinner 
$37.00 per Person 

 
All Buffets Require a Minimum Guarantee of 40 People  

 
 

Ceremony Location 
Theater Style Seating 

Stage in the Front of the Room 
Tables for Unity Candles and Marriage Certificate Signing 

Microphone and Stand 
Guest Book Table  

Gift Table  
$400.00 

 
 

 
All Prices are Subject to 20% Service Charge and Applicable Sales Tax 

Prices are Subject to Change 

 
 



 
Plated Dinner Packages 

All Plated Dinners Include Your Choice of Soup or Salad  
Chef’s Choice of Fresh Vegetables, Rice or Potato, Rolls and Butter   

Freshly Brewed Coffee, Decaffeinated Coffee and Hot Teas 
 
 

STEAK DIANE 
New York Strip Steak with  

Dijon Cognac Sauce  
 

CHICKEN CORDON BLEU 
 Chicken Breast Roasted with 

Black Forest Ham, Swiss Cheese 
and a Cream Sauce 

 
HERB ROASTED CHICKEN 

Roast Chicken Breast with Fresh 
Herbs and Garlic  

with a Sherry Cream Sauce 
 

CHICKEN BREAST MARSALA 
Marinated Chicken Breast 
 Roasted and Topped with 

Basil, Prosciutto and  
Smoked Provolone 

With a Rich Mushroom  
Marsala Sauce 

 

GRILLED SALMON FILET 
Grilled Salmon  with a Sun Dried 

Tomato Beurre Rouge 
 

ROASTED PORK 
      Boneless Pork Loin 

   Served with a Cranberry  
Raisin Sauce 

 
MARINATED LONDON BROIL 

Marinated London Broil  
Grilled and Served with a  

Mushroom Glaze 
 

CAJUN CHICKEN 
Blackened Chicken Breast  
with Broccoli and Carrots 
Served over Rice with a  

Spicy Mornay Sauce 
 

 

 
 
 

 
 

 
 

All Prices are Subject to 20% Service Charge and Applicable Sales Tax 
Prices are Subject to Change 

 
 



 
 
 

 
Buffet Dinner Packages 

Imported and Domestic Cheese with an Assortment of Crackers 
Fruit Display with Honey Yogurt Dipping Sauce 

Vegetable Crudité Tray with Spinach Dip 
 

Choice of Two Salads 
Garden Salad with Chef’s Choice of Two Dressings 

Baby Field Greens with Radishes, Pears, Tomatoes and Cucumber 
Maytag Blue Cheese with Balsamic Vinaigrette 

Shrimp, Tortellini and Artichoke Salad with Onions  
and Sweet Basil Vinaigrette 

 
Choice of Two Entrees 

        Slow Roasted Prime Rib                Marinated Tenderloin of Beef 
                              

                    Chicken Breast Marsala                Artichoke Chicken  
 
                               Roasted Pork Loin                          Marinated London Broil 

 
                          Herb Roasted Chicken                   Chicken Cordon Bleu 

 
   Grilled Salmon                             Chicken Picatta 

 
Choice of Two Sides 

Herb and Pesto Roasted Potatoes 
Herbed Mashed Potatoes 

Rice Pilaf and Lemon Butter Sauce 
 

Chefs Choice of Fresh Seasonal Vegetables 
 

Freshly Baked Rolls with Butter 
 

Freshly Brewed Coffee, Decaffeinated Coffee and Hot Teas 
 
 

Our Award-Winning Chef can Create a Custom Menu to Fit Your Specific Needs or Requests 
 

All Prices are Subject to 20% Service Charge and Applicable Sales Tax 
Prices are Subject to Change 

 



 
 

 
A TOUCH OF CLASS RECEPTION 

 
The Absolute Finest Dining and Service 

 
White Glove Service 

White Linen 
White Chair Covers with White, Silver or Gold Chair Sashes 

Fresh-Cut Flower Centerpieces 
Complimentary Suite for the Bride and Groom 

 
 

Cocktail Reception 
Assorted Tray-Passed Hors D’Oeuvres 

Champagne Punch 
Cheese Board with Assorted Crackers, Celery and Grapes 

Coffee and Tea 
 

Dinner 
Baby Greens, Roasted Pear, Walnut, Radish and 

 Bleu Cheese Crumbles with Pear Vinaigrette Dressing 
 

Filet Mignon and Shrimp 
Grilled and Served with a 

Roasted Shallot Gorgonzola Cream Sauce 
 

Glass of Wine Served with Dinner 
 

Champagne Toast 
 

Finish With a Slice of Your Wedding Cake  
 

Freshly Brewed Coffee, Decaffeinated Coffee and Hot Teas 
 
 

$59.00 per Person 
 

 
 

All Prices are Subject to 20% Service Charge and Applicable Sales Tax 
Prices are Subject to Change 



 
 

HORS D’OEUVRE RECEPTION  
Station One 

FROM THE CARVING BOARD (CHOICE OF ONE)  
Tri-Pepper Crusted New York Strip  

Marinated Whole Roasted Tenderloin  
Fresh Smoked and Roasted Turkey Breast  
Smoked Honey and Apricot Glazed Ham  

Slow Roasted Prime Rib  
Roasted Steamship of Beef  

 
Station Two 

Imported and Domestic Cheese Tray Served with Assorted Crackers 
Vegetable Crudité with Ranch and Creamy Roquefort Dipping Sauce 

Fresh Fruit and Berry Display with Honey Yogurt 
 

Station Three 
COLD HORS D’OEUVRES (CHOICE OF THREE) 

Strawberries and Brie Tartlets 
Smoked Salmon Canapés in Phyllo  

Shrimp Canapés with Proscuitto Chive Cream Cheese 
Mozzarella and Portobello Mushroom Bruschetta with White Truffle Oil 

Prosciutto-Wrapped Asparagus Tips with Wasabi Dipping Sauce 
Assorted Pinwheel Sandwiches 

Fresh Fruit Kabobs 
 

Station Four 
HOT HORS D’OEUVRES (CHOICE OF TWO) 

Pork Egg Rolls  
Assorted Mini Quiche 

Bacon-Wrapped Scallops 
Pot Stickers with a Sesame Dipping Sauce  

Vegetable Spring Rolls with a Hoisen Dipping Sauce 
Assorted Batter-Fried Vegetables with Ranch Dipping Sauce 

Coconut Chicken Tenders with a Strawberry Coconut Dipping Sauce 
Buffalo Chicken Wings with Bleu Cheese Dressing and Celery Sticks 
Mushrooms Stuffed with Italian Sausage, Spinach and Asiago Cheese 

Roasted Potato Stuffed with Bacon, Apple and Cheddar Cheese 
Chicken Saté with a Peanut Coconut Dipping Sauce  

Sweet and Sour Meatballs 
BBQ Salmon Skewers 
Beef Teriyaki Kabobs 

 
Station Five 

Freshly Brewed Coffee, Decaffeinated Coffee and Hot Teas 
$25.00 per person 

 
All Prices are Subject to 20% Service Charge and Applicable Sales Tax 

Prices are Subject to Change 



 
 

Host or Cash Bars 
       Host Price Cash Price 

Cocktail Popular   $5.50  $5.75 
   Premium   $6.50  $6.75 

Beer  Domestic   $4.25  $4.50 
   Imported   $5.25  $5.50 
   Micro Brews   $5.25  $5.50 

Wine  House (Canyon Road)  $6.00  $6.00 
   Premium (Mirassou)  $8.00  $8.00 

Mineral Waters    $2.25  $2.50 
Soft Drinks     $2.25  $2.50 

All Prices Above are Charged Based on Consumption 
 

Bartender Charges: $60 per Bar will be Waived if Revenue per Bar Exceeds $300  
Labor Fees are Based on Four Hour Bars 

Additional Charges will be Applied for Extended Hours  

 
Hosted Package Bars 

Package Bars Allow Your Guests to Enjoy an Open Bar Featuring Brand Name Liquors 
Domestic and Imported Beers, Wine, Assorted Soft Drinks and Mineral Waters  

Cost is per Person, Based on Your Final Guaranteed Number of Guests 
 
    Popular Brands   Premium Brands 

One Hour  $12.00     $16.00 
Two Hour  $18.00     $22.00 
Three Hour  $22.00     $26.00 
Four Hour  $26.00     $30.00 

  
                  Popular Brands   Premium Brands 
                  Smirnoff Vodka    Absolut Vodka 
                 Bacardi Light    Captain Morgan’s 
                 J&B Scotch    Dewar’s Scotch 
                 Canadian Club   Seagram’s VO 
                 Bombay Gin               Tanqueray Gin 
                 Jim Beam    Jack Daniels 
Keg Beer   
Budweiser  $325.00  
Bud Light  $325.00 
Fat Tire  $425.00 

 
 

All Prices are Subject to 20% Service Charge and Applicable Sales Tax 
Prices are Subject to Change 



 
 

 
Wine Service 

 
House Wines 

Chardonnay, Canyon Road     $28 
Cabernet Sauvignon, Canyon Road    $28 
Merlot, Canyon Road      $28 
White Zinfandel, Canyon Road    $28 

 
Select Wines 

Chardonnay, Mirassou       $35 
Cabernet Sauvignon, Mirassou    $35 
Merlot, Mirassou      $35 

           Pinot Noir, Mirassou      $35 
           Pinot Grigio, Mirassou     $35 
           Sauvignon Blanc, Mirassou     $35 
 

Additional Recommendations 
 

White Wines 
Chardonnay, Washington Hills    $29 
Chardonnay, Kendall Jackson     $36 

 Riesling, Washington Hills     $36 
 

Red Wines 
Cabernet Sauvignon, Washington Hills   $36 
Cabernet Sauvignon, Clos du Bois    $39 
Merlot, Washington Hills     $32 
Merlot, Columbia Crest     $38 
Beaujolais Village, Louis Jadot    $36 

 
Sparkling Wines 
Domain St. Michele, Brut     $28 
Piper, Sonoma       $40 

 Barefoot, Brut       $30 
 

 
 

All Prices are Subject to 20% Service Charge and Applicable Sales Tax 
Prices are Subject to Change 

 
 


