


Welcome TO THE HOTEL INDIGO
DENVER DOWNTOWN

Just as prospectors discovered Colorado’s gold rush bonanza, Hotel 
Indigo Denver Downtown inspires modern day pioneers and urban 
explorers to discover their perfect Denver day. Combining the charm of 
a boutique hotel, with the top-notch amenities of the Hotel Indigo brand, 
this LoDo hotel delights its globetrotting guests.. Our family will happily 
share their intel on everything from craft beer to Rocky Mountain cui-
sine. All just steps from Union Station and other Mile High City land-
marks. Our meetings are hosted by our Hotel Indigo team and catered 
by our neighbor and partner restaurant, Hearth and Dram.
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All pricing is per person unless otherwise
indicated

All menu options are subject to change

The service charge is 25%

          indicates a vegetarian option

“Beverage service” is defined as organic 
infused water, Corvus coffee and tea

All meetings include water service, pens, 
notepads, and a local sweet

This catering menu will answer your questions 
from base to summit.  Before we dig in:



Hickenlooper Boardroom

Square Footage Banquet Theater Classroom Conference U-Shape

200 N/A 20 6 6 6

594 40 50 18 20 16

594 40 50 18 20 16

1188 80 100 36 40 32

Green Room

Russell Room

Green - Russell Room

M�ting spaces
The Green

The Russell

The Hickenlooper

200 SF.

594 SF.

594 SF.

1188 SF.
The Green Russell

Weekend event?
Ask about our additional space

Union Tower West Foyer
available weekends only

Teamwork
m

akes the  dream w
or
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$120Screen

$22550” Flat-Panel HDTV

$450LCD Projector

$625LCD Projector Support Package

$150Speaker phone

$50Flip-chart and Markers

$7Cords

Audio/Visual
All prices are for full day rental

Additional A/V available upon request

Get Connected.
WiFi and Wired internet access

Complimentary

Call tech support
My mouse is dead.



$4Canned Soda

$4Bottled Water

Station includes gallon of regular or decaf coffee, to-go 
cups, mugs, sugar packets, creamer

$45Corvus Coffee Station

$3Whole Fruit

$26Cookies by the dozen

Breakfast Burritos $6

Station includes gallon hot water, Celestial Seasonings 
Tea bags, to-go cups, mugs, honey

$32Tea Station

$26Brownies by the dozen

$32Pastries by the dozen

$4Canned Soda

$4Bottled Water

$3Whole Fruit

$26Cookies by the dozen

Breakfast Burritos $6

$32Tea Station

$26Brownies by the dozen

$32Pastries by the dozen

A La Carte

Single

and ready to  mingl
e.

$4Canned Soda

$4Bottled Water

$3Whole Fruit

$26Cookies by the dozen

Breakfast Burritos $6

$32Tea Station

Pricing based on
consumption

$26Brownies by the dozen

$32Pastries by the dozen

$4Canned Soda

$4Bottled Water

$45Corvus Coffee Station

$3Whole Fruit

$26Cookies by the dozen

Breakfast Burritos $6

$32Tea Station

$26Brownies by the dozen

$32Pastries by the dozen



The Bronze $16
Assorted pastries, muffins and croissants, sliced fruit, 
granola & yogurt, beverage service

$22The Sterling
Assorted pastries, muffins and croissants, sliced fruit, 
granola and yogurt, scrambled eggs, bacon and sausage, 
steel cut grits, and beverage service

$26The 24 Karat Gold
Assorted pastries, muffins, and croissants, sliced fruit, 
granola and yogurt, scrambled eggs, bacon and sausage, 
steel cut grits, breakfast potatoes, pancakes with syrup, 
beverage service

$22The Fool’s Gold
Assorted pastries, muffins, and croissants, sliced fruit, 
granola and yogurt, breakfast potatoes, steel cut grits, 
breakfast veggie wraps, and beverage service

V Coff�
Because adulting is hard

.

Breakfast

Looking for something simple?

breakfast burritos 6$
Ea.
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Ham + Swiss on ciabatta with lettuce and tomato with a 
grain mustard aioli
Roast beef on sourdough with arugula, tomato, feta, 
and a horseradish mayo

Grilled seasonal vegetables on sourdough with arugula, 
feta, and lemon hummus

Pulled rotisserie chicken with lettuce, tomato, roasted 
onions, and a lemon aioli

Served with pickle spears, fruit, chips, cookies, and 
beverages

$32The Annie Oakley
Yeast rolls, mixed green salad with a lemon tarragon 
vinaigrette, lemon herb and potato salad, glazed mustard 
greens, rotisserie chicken with a lemon vinaigrette, roasted 
salmon with a yuzu soy glaze, brownies, and beverages

$38The Clint Eastwood
Yeast rolls, gem lettuce with a crab dressing, roasted carrots 
with orange molasses, whipped Yukon gold mashed 
potatoes, Roasted brussel sprouts with Worcestershire, 
grilled beef strip loin with au jus and horseradish cream, 
rotisserie chicken with an IPA-bacon pan gravy, and 
beverages

V $30The Hi-Yo! Silver Away!
Yeast rolls, kale and apple salad with a farro balsamic 
vinaigrette, lemon herb potato salad, citrus grilled 
broccolini, grilled seasonal vegetables, vegan pies, and 
beverages 

$24The Jessie James
Yeast rolls, gem lettuce with a crab dressing, glazed 
mustard greens, creamed mushrooms, spaghetti from 
the Hearth & Dram menu, brownies and beverages

The John Wayne $22
Boxed Lunch
Choice of sandwiches:

Lunch
Embrace the local scene

Check out our Good Libations Page

Add some local brew,
maybe a whiskey or two.

I’m
 sor

ry for what I said

W

hen I was hungr
y



Maybe she’s born with it

Maybe it’s caffeine

$16The Five Points
Veggie platter, build-your-own trail mix, cheese plate with fruit
preserves and bread, and beverage service

$20The LoDo
Pretzel sticks with cheese and mustard, cheese plate with fruit 
preserves and bread, charcuterie plate with accoutrement and 
bread, chocolate covered pretzel bites, and beverage service 

$15The RiNo
Cookies, brownie bites, assorted nuts, and beverage service

$12The Wash Park
Whole fruit, energy bars, assorted nuts, and beverage service

Breaks

Not Hungry? Just get the important stuff

See our A La Carte Menu Page

Regular and Decaf Corvus coffee, Celestial
Seasonings Tea, Organic infused water



$26South Park House Beer & Wine

Mork & Mindy House Beer, Wine, & Booze

Beer Wine
Coors, Coors Light, New Planet, 
Stone IPA, Firestone DBA

Tariquet White
and Ontanon Rioja

Beer Wine
Coors, Coors Light, New Planet, 
Stone IPA, Firestone DBA

Well Cocktails 

Tariquet White
and Ontanon Rioja

Beer Wine
Coors, Coors Light, Glider Cider, 
Stone IPA, Lagunitas

Premium Cocktails 
Titos Vodka, Tanqueray Gin, Ocho Anejo Tequila, 
Boondocks American Whiskey, Diplomatico Exclus Rum

Hansel Sauvignon Blanc, 
Wyeat Pinot Noir, and 
Seven Falls Cabernet

$30

$40Dynasty Premium Booze, Beer & Wine

All options are subject to a $125 set-up charge. Prices are subject to a 
25% service fee and 8.0% sales tax.  

Pricing is per person, for 1st hour 
Additional hours are $10 per personG�d Libations

IF whiksey interferes with your business

give up your business



Reception Apps All priced per piece, 25 piece minimum
 

Deviled Eggs $4

Veggie Eggrolls $4

Panko Breaded Onion Rings $5

Mini Grilled Cheese Sandwiches $4

Tomato Mozzarella Bruschetta $4

Pita and Hummus Bites $4

Mini Cheesecake Bites $6

Spanikopita $5

Meatballs $4

Empanadas $5

Mini Crab Cakes $6

Smoked Chicken Quesadillas $6

Smoked Salmon Potato Crisps $6



Choice of gnocchi, farfalle, rigatoni and choice of sauces 
marinara, pesto cream, and various accompaniments

Action Stations
$9Pasta Station

Crab cake, kobe beef, and pulled chicken sliders 
served with house made sauces and fixings 

$14Slider Station

Stations marked with an * are subject to an attendant fee of $150 for every 2 hours.

Chicken

Duck
Ham

Rib Roast

$25
$30
$32
$34

Carving Stations*

Flour and corn tortillas served with Carne Asada and 
shreded chicken with house-made salsa and fixings

$12Taco Station
Peach cobbler and mixed berry cobbler served with 
ice cream and a variety of toppings

$14Cobbler Central

Build-your-own style with chocolate and vanilla ice 
cream, brownies, assorted nuts, cherries, hot fudge, 
and sliced strawberries 

$10Brownie Sundae Bar

Made to order with chocolate shavings and other 
fixings 

$15Bananas Foster Station*

Tomorrow we can eat kale

 We can get creative! ask about other action station ideas!

Today is for ice cream



V

$45The Wazee
Yeast rolls, mixed green salad with a lemon tarragon 
vinaigrette, roasted carrots with orange molasses, whipped 
Yukon gold potatoes, roasted pork loin with an apple cider 
bourbon sauce, rotisserie chicken with an IPA-bacon pan 
gravy, assorted cakes, and beverages

$52The Wynkoop
Grilled country bread, gem lettuce with crab dressing, 
whipped Yukon gold potatoes, roasted brussel sprouts with 
Worcestershire, glazed mustard greens, roasted salmon with 
a yuzu soy glaze, rotisserie chicken with an IPA-bacon gravy, 
assorted cakes and pies, and beverages

$68The Wewatta
Grilled country bread, yeast rolls, gem lettuce with crab 
dressing, roasted carrots with orange molasses, roasted 
brussel sprouts with Worcestershire,  grilled season 
vegetables, creamed mushrooms, bourbon glazed duck, roast 
pork loin with an apple cider bourbon sauce, grilled beef strip 
loin with au jus and horseradish cream, assorted cakes and 
pies, and beverages

$48The Larimer
Yeast rolls, kale and apple salad with a farro balsamic 
vinaigrette, creamed mushrooms, citrus grilled broccolini, 
baked gnocchi with mushrooms, white vegetable lasagna, 
macaroons and fruit, and beverages

Good Food

Good Mood
=Dinner

Wine is always an option.

Check out our Good Libations page

Add bottles of house red
and house white 26$

Starting at


