


Thoughtfully designed with you in mind…. 

 

Your Wedding Experience at the Park Hyatt Beaver Creek can be customized to create a   package 

unique to you. If you don’t see what you are looking for, just ask.  We are happy to  create a menu 

based on your tastes and preferences!  

Whether we’re hosting your bridal luncheon, rehearsal dinner, welcome reception, ceremony, wed-

ding or celebratory farewell brunch, we’ll bring together the best of everything. With    breathtaking 

mountain views, distinctive venues, exceptional cuisine, luxurious accommodations and legendary 

service, it all comes together so that your event is truly sensational. From your first planning meet-

ing to your final toast, Park Hyatt Beaver Creek’s experienced wedding team will be here for you 

every step of the way, so you can focus on what matters most —making memories that last a life-

time.  

 
 



 



CEREMONY VENUES  

 



PARK LAWN  

$3,500.00 ++ 

Located at the base of Beaver Creek Mountain, this outdoor lawn  

creates a unique and elegant mountain setting for your ceremony with close access 

to nearby reception venues. Our Park Lawn can accommodate up to 300 guests for 

the Ultimate Mountain Wedding Reception.  

 

Ceremony Fee Includes: 

• Ceremony Chairs (including set up and tear down)  

• Wedding Arch  

• Fruit infused water station 

• Power access and tables for sound/entertainment  

• Umbrella and chairs for musician  

• Weather back-up location 

 



ASPEN GROVE  

$2,000.00 ++ 

Our private Wedding Venue extends an intimate feel, surrounded by beautiful aspen 

trees, flowers, and fresh mountain air. The ceremony site accommodates up to 100 

guests. 

Ceremony Fee Includes: 

• Ceremony Chairs (including set up and tear down)  

• Wedding Arch  

• Fruit infused water station 

• Power access and tables for sound/entertainment  

• Umbrella and chairs for musician 

• Weather back-up location 

• One hour rehearsal the day before the event (location TBD)  

 



Up to $5,000.00 ++ 

Venue fee is dependent on selected venue and 

event date.  

• Cocktail Reception Venue with Weather back-up 

location 

• Floor length linen for dinner tables (white, black, 

ivory damask) 

• Banquet tables, banquet chairs, china, silverware,       

glassware and napkins 

• Wedding Cake Stand with Sterling Silver Cake 

Cutting Utensils 

• Five votive candles per table 

• Dance floor (max 27x27) 

• Stage (max 18x24) 

VENUE SITE FEE  FOOD AND BEVERAGE MINIMUM  

The food and beverage minimum varies based on the       

selected venue and event date. Estimated F&B       

minimums: 

Gore Range Hall: starting at $7,000.00 ++  

Crooked Hearth: starting at $18,000.00 ++  

Sawatch Ballroom: starting at $40,000.00 ++  

 



PARK TERRACE  

The Park Terrace is located next to the pool, with Patio space to  
accommodate an assortment of tables, chairs, a bar, and light hors oeuvres.  
Guests can use the Park Lawn for additional space/games as needed.  Per-
fect for luncheons and welcome receptions.  
 
*the fire pit cannot be privately reserved,  

 



CROOKED HEARTH  
 

Crooked Hearth offers a unique opportunity to enjoy a private restaurant style         

environment. This venue  includes a wood burning fireplace and French doors that 

open on to an adjoining outdoor patio with magnificent views of Beaver Creek    

Mountain. This space can accommodate up to 120 guests. Can be utilized for your wel-

come reception, rehearsal dinner and wedding.  

 



OVERLOOK AND CROOKED HEARTH TERRACE  

Adjacent to the Crooked Hearth is Overlook. It offers upscale lounge seating  and expansive views of Beaver 
Creek Village with lots of natural light, ambient fireplace and a built -in bar. This space can be used as an extend-
ed space for a larger welcome reception. Crooked Hearth Patio offers magnificent views of Beaver Creek Moun-
tain, an ideal location for intimate wedding ceremonies and cocktail parties.  

 



GORE RANGE HALL  

     Gore Range Hall offers a rustic and cozy environment for all to enjoy. 
As our midsize ballroom option, Gore Range Hall features beautiful 
elk chandeliers, fine wood paneling, a private outdoor patio, and in-
credible Village Views. This space accommodates up to 100 guests.  

 



McCOY ’S PATIO  

McCoy’s Patio offers a great and convenient space to enjoy breathtaking views of Beaver Creek 
Mountain. Just a quick walk from your ceremony and leads right into the Sawatch Ballroom for 
a beautiful wedding reception after outdoor cocktails. 

 



SAWATCH HALL  

For those looking for a versatile space to bring their wedding vision to life, Sawatch Hall has floor to ceiling 
windows, wrought iron chandeliers, and native stone, and can accommodate weddings of up to 500.  

 



 



WEDDING MENU  

 

MOUNTAIN PACKAGE 

 

TRAY PASSED HORS D’OEUVRES – CHOICE OF THREE  

• Grilled Pear Bruschetta with Avocado Spread, Goat Cheese, Local Honey Lime, Garlic and 

Herb marinated Chicken Skewers, Spiked Tomato Dipping Sauce  

• Almond Fried Artichoke Hearts, Bell pepper coulis 

•  Seared Pot Sticker, Citrus Ponzu  

 

STARTER OR SALAD– CHOICE OF ONE  

• Saffron Truffle Arancini, Lemon Basil Ricotta, Spiked Tomato Sauce  

• Lump Crab Cake, Fried Capers, Wild Arugula Salad, Orange Chipotle Crème Fraiche  

• Traditional Caesar Salad, White Anchovy, Garlic Herb Croutons, Creamy Caesar Dressing  

• Butter crunch Farms Lettuce, Heirloom Tomatoes, Cucumbers, Red Onions, Avocado 

Dressing  

 

ENTRÉE – CHOICE OF TWO  

• Frenched Chicken Breast, Creamy herb polenta, Honey Thyme Chicken Jus, Maple Glazed 

Carrots, Marinated Green Olive  

• Oak Grilled Berkshire Pork Chop, Smoky BBQ Lentils, Warm Purple Cabbage and Carrot 

Slaw, Shoestring Sweet Potato, Bacon Date Jam  

• Grilled Norwegian Salmon, Spaghetti zucchini, Confit Marble potatoes, Gremolata, Fennel 

and watermelon radish Salad  

 

$140.00++ per person  



WEDDING MENU  

 

BEAVER CREEK PACKAGE 

 

TRAY PASSED HORS D’OEUVRES – CHOICE OF THREE  

• Park Deviled Eggs, BBQ Rubbed Candied Bacon Spinach & Artichoke Tartlets  

• Elk Meatball, Bourbon Cherry Glaze  

• Gluten Free Crab Cake, Caper Remoulade, Lemon  

 

STARTER OR SALAD– CHOICE OF ONE  

• Wild Mushroom with Pecorino Arancini, Mushroom Bolognese, Lemon Basil Ricotta  

• Ahi Tuna Crudo, Caviar, Green Chili Crema, Tostada Chip, Jicama Slaw  

• Wild Arugula, Walnuts, Shaved Beemaster Gouda, Dried Apricot, Grapefruit Agave Vinai-

grette  

• Roasted Rainbow Beet, Whipped Boursin, Candied Pecans, Watercress, Sherry Vinaigrette  

 

ENTRÉE – CHOICE OF TWO  

• Marcona Crusted Chicken, Grilled Green Beans, Sweet Potato Puree, Crispy Delicata  

• Colorado Stout Braised Short Rib, Roasted Mushrooms, Garlic Whipped Potatoes, Natural 

Jus, Roasted Baby Carrots  

• Sautéed Alaskan Halibut, Butternut Squash Puree, Grilled Asparagus, Saffron Citrus Beurre 

Blanc, Apple Relish $160.00++ per person  

 

 

$160.00++ per person  



WEDDING MENU  

 

PARK HYATT PACKAGE 

 

TRAY PASSED HORS D’OEUVRES – CHOICE OF THREE 

• Lemon Poached Shrimp, Real Dill Cocktail Sauce  

• Sicilian Caponata Bruschetta • Tuna Poke, Scotch Bonnet Mango, Marcona Almond, Sesa-

me Cup  

• Grilled Coffee Chili Rubbed Lamb Lollipop, Pepita Cilantro Pesto  

• Crispy Lobster Mac-N-Cheese Bite, Pomodoro Dipping Sauce  

• Honey Roast Apple, Brie Cheese and Walnut Crostini  

 

STARTER OR SALAD– CHOICE OF ONE  

• Seared Scallop, Parsnip Puree, Walnut butter, pomegranate, Caviar  

• • Roasted Rainbow Beet, Whipped Boursin, Candied Pecans, Watercress, Sherry Vin-

aigrette  

• • Baby Spinach, St. Germaine Elderflower, Infused Strawberries, Feta Cheese, Toasted Ses-

ame Seeds, White Balsamic Vinaigrette  

 

ENTRÉE – CHOICE OF TWO  

• Black Truffle Butter Roasted Boulder Natural Chicken, Stewed barley with peas, Fingerling 

Potatoes, Roasted Carrots  

• Grilled Petit Filet of Beef, Roasted Garlic Mashed Potatoes, mint snap peas, Hazel Dell 

Mushroom, Confit Tomatoes, Sherry Wine Demi-Glace  

• Colorado Striped Bass, Port Wine Reduction, Parsnip Puree, Charred Broccolini, Crispy 

Shitaakes  

• Roasted Lobster tail, buttered asparagus, redskin confit potato hash, truffle hollandaise, 

grilled lemon  

 

$180.00++ per person  



INCLUSIVE BAR:  A flat rate per hour per guest, includes beer, wine, liquor, non-alcoholic drinks. Choose bar 

level  and number of hours. Wine service is included in the rates below.  

TIME   SIGNATURE                PREMIUM   SUPER PREMIUM 

One Hour  $36 Per Person  $40 Per Person  $46 Per Person 

Two Hours  $46 Per Person  $50 Per Person  $64 Per Person 

Additional Hours  $19 Per Person  $21 Per Person  $24 Per Person 

 

CONSUMPTION BAR:  Beverages are based on consumption. Price per drink. 

CONSUMPTION  HOST     CASH 

Super Premium Brands  $21 Per Drink    $22 Per Drink 

Premium Brands   $19 Per Drink    $20 Per Drink 

Signature Brands   $17 Per Drink    $18 Per Drink 

Cordials    $17 Per Drink    $18 Per Drink 

Super Premium Wine  $105 Per Bottle    $20 Per Drink 

Premium Wine   $78 Per Bottle    $16 Per Glass 

Signature Wine   $60 Per Bottle    $14 Per Glass 

Imported Beer   $8 Per Bottle    $9 Per Bottle 

Domestic Beer   $8 Per Bottle    $9 Per Bottle 

Colorado Craft Beer  $9 Per Bottle    $10 Per Bottle 

Hard Seltzer                                      $9 Per Drink                                                   $10 Per Drink 

Soft Drinks   $7 Per Drink    $8 Per Drink 

Bottled/Sparkling Water  $7 Per Drink    $8 Per Drink 

Assorted Juices   $7 Per Drink    $8 Per Drink 

 

BRANDS  SIGNATURE  PREMIUM  SUPER PREMIUM 

Vodka   Finlandia Tito’s   Grey Goose 

Gin   Breckenridge Bombay Sapphire  Hendrick’s  

Dark Rum  Captain Morgan Myer’s Dark Rum Goslings Dark Rum 

Silver Rum  Cruzan  Bacardi Silver  Montanya Platino Rum 

Bourbon   Jack Daniel’s Breckenridge Bourbon Woodford Reserve Bourbon 

Scotch   Dewars  Chivas Regal  Glenlivet 12 

BEVERAGES  

 



WEDDING CAKE  

 

 

Park Hyatt’s Favorite Cakes: 

 

Starting at $14.00++ person  

Options for Cake Flavors:  

• Triple Chocolate Fudge Cake with Fudge Filling 

and Chocolate Ganache Frosting 

• Vanilla and Lemon Curd Cake with Lemon Curd 

Filling and Butter Cream Frosting 

• Coconut and Raspberry Cake with Raspberry 

Cream Filling and Butter Cream Frosting  

• Salted Carmel Espresso Cake with Salted Carmel 

Ganache Filling and Milk Chocolate Ganache 

Frosting 

 

 

Each cake is thoughtfully crafted by our in-house 

Pastry Chef Bayu Jayandana.  



ENHANCEMENTS  

Exhale Spa 

You and your wedding party will look and feel 

stunning after experiencing one of the top-rated spas in 
the area. We lavish our couples from head to toe 

with everything from unique spa treatments to 

makeup, hair styling and nail services.  Choose from our 
group packages or customize your perfect spa day.  

 

ACCOMODATIONS  

Enjoy a unique Rocky Mountain getaway at the Park Hyatt Beaver Creek with 

190 guest rooms that will make you feel right at home. A room block may be 

created for guests attending your event. Indulge in one of our luxury suites 

with expansive views and additional amenities.   

 

 

 

 

 

 

 

 

 

WEDDING WEEKEND 

Little touches can add a lot to your wedding—from late night snacks to next 

day brunches, to gift bags delivered to guest rooms or handed out at a 

welcome reception with s'mores and a glass of sparkling wine. Let us know 

how we can make your wedding weekend even more exceptional! 

 

 

 

LIGHTING  

Personalize your wedding day by adding bistro lights to 

the Patio, lighting your head table, washing the walls in a 

splash of color complementing your décor, or putting your 

custom monogram in lights. We have an in-house audio 

visual team who can provide ideas to enhance your recep-

tion space.  

 



GALLERY  

970-827-6526 | beavesales@hyatt.com 

 


