
Panzano Restaurant and The Hotel 
Monaco 

Exceptional WeddingsExceptional WeddingsExceptional WeddingsExceptional Weddings!!!!    
 
 
Wedding Package Standards (requires a 50 person minimum) 
 
One Complimentary Deluxe Sleeping Room for the Bride and 
Groom on their Wedding Night with a Bottle of Champagne 
and Chocolate Covered Strawberries  
 
4 Hour Full Premium Bar Package to include Premium Brand 
Cocktails, Cordials, Liquors, Wine, Bottled Beers, Assorted 
Soft Drinks, Bottled Waters 
 
Lamour Floor Length Linens, Chair Covers, Sashes and napkins  
 
Champagne Toast  
 
Valet Parking for the Bride and Groom  
 
Wooden Dance Floor  
 
Menu Tasting for up to 4 Guests 
 
Dinner for the two of you on your one year anniversary 
 
Cake cutting included  
 
 
 
 
 
 
 
 
 
 
 
 
 
    



Tuscan Package: Tuscan Package: Tuscan Package: Tuscan Package:     
During your Cocktail Hour, Passed or Buffet Appetizers, please 
choose Four appetizers from our list, one piece of each 
selection prepared for your guests  
 
Plated Dinner:  Plated Dinner:  Plated Dinner:  Plated Dinner:      
Starter CourseStarter CourseStarter CourseStarter Course    –––– please select one please select one please select one please select one    
 
Insalata Caesar, Our Award Winning Salad! Hearts of Romaine, 
House Made Croutons, Parmesan & Crispy Capers  
 
Insalata Mista , Mixed Seasonal Greens with Sherry Vinaigrette 
& Gorgonzola Cheese  
 
Caprese salad, Seasonal Tomatoes, House Made Mozzarella, 12 Year 
Old Balsamic Riserva, Basil Oil & Toasted Pine Nuts    
 
Entrée Entrée Entrée Entrée course course course course –––– please select two  please select two  please select two  please select two     
 
Manza alla Griglia, Grilled Skirt Steak, Basil Pesto, Mashers, 
Arugula and Gorgonzola  
 
Pasta Rotoli with basil pesto, olives and roasted red peppers, 
fontina  
 
Pesce, seasonal fish with mashers, lemon nage, shaved fennel, 
mini tomatoes and micro greens 
 
Lemon picatta, grilled organic chicken breast, lemon caper 
sauce, mashers  
    
Freshly Baked Breads with Panzano Signature Tapenade 
 
panzano Signature Coffee and Tea Service  
 
wedding cake – provided by client, cake cutting included  
    
bar:bar:bar:bar:    
Hosted Bar, Premium Brands for 4 hours including, cocktails, 
cordials, liquors, wine, beer, assorted soft drinks, bottled 
waters  
tuscantuscantuscantuscan package: package: package: package:  $1  $1  $1  $105050505.00 ++ per person .00 ++ per person .00 ++ per person .00 ++ per person     
all food and beverage items are subject to 10.5% gratuity and 
11.5% administrative fee  
    



Panzano package:Panzano package:Panzano package:Panzano package:    
During your Cocktail Hour, Passed or Buffet Appetizers, please 
choose Four appetizers from our list, one piece of each 
selection prepared for your guests  
 
Plated Dinner:  Plated Dinner:  Plated Dinner:  Plated Dinner:      
Starter Course Starter Course Starter Course Starter Course –––– please select one please select one please select one please select one    
 
Insalata Caesar, Our Award Winning Salad! Hearts of Romaine, 
House Made Croutons, Parmesan & Crispy Capers  
 
Insalata Mista , Mixed Seasonal Greens with Sherry Vinaigrette 
& Gorgonzola Cheese  
 
Caprese salad, Seasonal Tomatoes, House Made Mozzarella, 12 Year 
Old Balsamic Riserva, Basil Oil & Toasted Pine Nuts    
 
Entrée Entrée Entrée Entrée courcourcourcourse se se se –––– please select two  please select two  please select two  please select two     
 
Grilled filet over Yukon gold mashed potatoes and topped 
with arugula and crumbled gorgonzola cheese over basil 
pesto  
 
Capesante, grilled sea scallops citrus, risotto, artichoke, 
kalamata olives, sundried tomato, arugula, saffron nage  
 
Dual entrée – grilled filet and fresh market fish, with basil 
pesto and mashers  
 
Freshly Baked Breads with Panzano Signature Tapenade 
 
panzano Signature Coffee and Tea Service  
 
wedding cake – provided by client, cake cutting included  
 
bar:bar:bar:bar:    
Hosted Bar, Premium Brands for 4 hours including, cocktails, 
cordials, liquors, wine, beer, assorted soft drinks, bottled 
waters  
 
Panzano package:Panzano package:Panzano package:Panzano package:  $125.00 ++ per person   $125.00 ++ per person   $125.00 ++ per person   $125.00 ++ per person  
 
all food and beverage items are subject to 10.5% gratuity and 
11.5% administrative fee  
    



    
    
Buffet Display or Passed Antipasti SelectionsBuffet Display or Passed Antipasti SelectionsBuffet Display or Passed Antipasti SelectionsBuffet Display or Passed Antipasti Selections::::    
    
    
Individual Cold Item options: Individual Cold Item options: Individual Cold Item options: Individual Cold Item options:     
 
 
Almond Stuffed Dates with Gorgonzola Mousse 
 
Marinated Tomato Bruschetta with Haystack Farms Goat 
Cheese 
 
Wild Mushroom Duxelle on Brioche with Cambozola  
 
Proscuitto Wrapped Breadsticks with Parmesan & White 
Truffle Oil  
 
Seasonal Soup shooters to include:  Strawberry Champagne, 
Peach Champagne, Blackberry Champagne  
 
Twisted Cheese and Garlic Sticks 
 
Rosemary Shortbread with feta and sundried tomato pesto  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
all food and beverage items are subject to 10.5% gratuity and 
11.5% administrative fee  
    



    
Buffet Display or Passed Antipasti SelectionsBuffet Display or Passed Antipasti SelectionsBuffet Display or Passed Antipasti SelectionsBuffet Display or Passed Antipasti Selections::::    
    
 
Individual Hot Items:Individual Hot Items:Individual Hot Items:Individual Hot Items:    
 
 
 
Rock Shrimp and Dungeness Crab Cakes with Spicy Aioli  
 
Pancetta Wrapped Dates Stuffed with Gorgonzola and 
Broiled  
 
Stuffed Mushroom Caps with a choice of Spicy Italian Sausage 
or Breadcrumbs and Parmesan  
 
Baked Brie Cheese with Walnuts and Apples in a Puff Pastry  
 
Formaggi Fritti, Fried Fresh Mozzarella with Herb Pomodoro 
Sauce  
 
Seasonal Warm Soup Shooters to include, Butternut Squash, 
Roasted Tomato or Potato Leek  
 
Mini baked potato crème fraiche, bacon bits, chives and 
smoked mozzarella 
 
Mini bistecca sliders with pesto, gorgonzola and arugula  
 
Baked potato shooter, potato soup, crispy bacon garnish with 
melted cheddar  
 
 
 
 
 
 
 
 
 
 
 
all food and beverage items are subject to 10.5% gratuity and 
11.5% administrative fee  
 
 



 
Wedding Package Enhancements:Wedding Package Enhancements:Wedding Package Enhancements:Wedding Package Enhancements:    
 
 
To enhance your exceptional wedding to make it your very 
own please consider the following options -  
 
Intermezzo, served in a Martini Glass, palette cleansing 
Sorbets, $5.00 per person  
 
Chocolate Fountain with Tantalizing Treats to Dip, offered in 
a Variety of Flavors and Colors, price varies  
 
Espresso/Cappuccino Bar, every type of Espresso Drink with 
Syrups and Chai Tea Included, $300.00/2 hours of service 
 
Ice Carvings, $450.00  
 
Wine Service with Dinner, our Sommelier has chosen 
exceptional wines to enhance your dinner celebration, per 
bottle price depending on bottle chosen 
 
Bacon Wrapped Scallops @ $41.00 per dozen 
 
Italian Antipasti, Proscuitto, Almond & Gorgonzola Stuffed 
Dates, Roasted Garlic, Kalamata & Picholene Olives, Scamorza 
Cheese, Roasted Red Pepper & Basil Pestos with Crostinis @ $8.50 
per person 
 
Panzano Flatbread Station, Chef’s assortment of House Made 
Flatbreads @ $7.50 per person  
 
Italian & Domestic Cheese Platter with Crostini & Crackers @ 
$10.50 per person 
 
Gamberi, Grilled Rosemary Garlic Shrimp, served Chilled @ 
$41.00 per dozen 
 
Fresh Seasonal Fruit & Berries @ $7.50 per person  
 
 
 
 
all food and beverage items are subject to 10.5% gratuity and 
11.5% administrative fee  
 



 
 
 
Preferred vendor list:Preferred vendor list:Preferred vendor list:Preferred vendor list:    
 
 
Photographer: 
Gaston Photography – David Gaston 
www.gastonphotography.com 
303.660.4645 
 
Modern image studios: 
www.modernimagestudios.com 
800.977.8863 
 
DJ: 
Jammin DJ’s  
John:  866.252.6646 
 
Make up Artist: 
Carissa  
www.carissabeauty.com 
720.470.9314 
 
Vision Quest Entertainment 
Lisa Downing  
www.visionquestmusic.com 
303-979-7011  
 
Florist: 
Design works  
www.denverdesignworks.com 
Barry, 720.941.7440 
 
 


