MOUNTAIN
AN CRUST &

Hello party people of Denver!

We are Denver's newest and hottest party venue - this is an
ever-changing guide to help you have answers to some of the most common
guestions, and act as a guide to what our events typically entail. Our main
goal is to help YOU throw the party of YOUR dreams, whatever that may be.

Mountain Crust has been one of Colorado’s top catering companies
since 2076. In 2023 we
purchased our beautiful
pre-existing event venue to
call our new home! Located
just 15 minutes from
downtown Denver, our
venue is your go-to spot for
ANY kind of party!
Birthdays, rehearsal parties
& weddings, corporate
events, a celebration of life,
you name it!

We are a full service
event center and are willing
to help with every aspect of J .
the event that you may i B
need. Some of the services .EJI‘ L ptE i i o L 1
are of an additional charge: : : ‘
pizza catering from our ‘55
Ford Truck, additional patio
bar, extra bartenders & staff,
venue cleaning, set-up,
take-down, additional
hours added to the event,
etc.




VENUE PRICING

There are Friday and Saturday venue rental minimums beginning April 26 and
ending on October 19. Friday minimums: $3,250 / Saturday minimums: $4,250. Please
note, the venue pricing for 2025 is subject to increase. Holiday weekends are subject
to higher fees.

0-50 0-50 0-50 0-50 0-50
GUESTS  GUESTS @ GUESTS @ GUESTS & GUESTS

$1875 $2150 $2750 $2950 $2150

51-100 51-100 51-100 51-100 51-100
GUESTS @ GUESTS @ GUESTS @ GUESTS & GUESTS

$2150 $2400 $3250 $3500 $2400

101-150  101-150 & 101-150 @ 101-150 @ 101-150
GUESTS @ GUESTS @ GUESTS  GUESTS  GUESTS

$2400 $2650 $3750 $4250 $2650

Rental Fees Include:
e Private access to the entire venue for up to 7 hours
o Each additional hour over the included 7 hours is an additional $350 on
the final invoice
e Tables & Chairs:
o (6) 6 white folding tables (seats 6-8)
12) 60" white rounds (seats 6-8)
20) 6' farm tables (seats 6-8) (For rental at $50/table)
175) brown resin folding chairs with ivory pad
14) high-top cocktails tables
54) tall bar chairs (black, leather chairs for high-top cocktail tables)
3) rooftop white picnic tables with black umbrellas
2) main patio wooden picnic tables
2) outdoor cushioned lounge furniture & coffee table on rooftop deck
seats 7-8)
4) adirondack chairs

o 0O 0O O O O O O

—~ o~ o~ o~ o~ o~ o~ —~ —~ —



Any and all services that Nico, the Venue Manager, can help with at any time
before, during, or after the event. This is not wedding planning or
coordinating services. Day-of coordinator available at $850 for the day.

Bar package options for our upstairs taproom with a sliding garage door and
incredible patio view of the Rockies

Lawn games: (1) cornhole, (1) giant jenga

Convenient parking, about 32 spaces plus overflow lot

User friendly Sonos AV setup so that you can DJ your own party from your
phone or our Ipad throughout the whole venue (inside & outside)

Three user friendly TVs and a 90" wall projector that can show slideshows or
videos throughout the main floor of the venue

Water filling station and water glasses

Additional Rentals available:

(20) 6’ wood farm tables at $50/each - these do not need linens
(5) Standing gas heaters at $75/each
(2) Firepits (great for roasting smores!) at $150/each
Wooden arch for ceremonies - $125
Day of Coordinator - $850 for day of coordination including but not limited to:
setup of decor, directing flow of guests, releasing tables for dinner, assistance
in grand entrance/sendoff, etc.
Restroom Amenities Basket - Includes but not limited to mints, g-tips, stain
remover, safety pins, kleenex, bandaids, nail filer, bobby pins/hair ties, feminine
products, dude wipes.

o 0-100 guests: $120/bathroom

o 101-150 guests: $160/bathroom




More Details
Security Deposit
e We book on a first come, first serve basis. It is recommended to pay the
deposit as soon as you know we are a good fit! You can also hold any date for
$50 for up to 14 days.
A non-refundable $2,000 security deposit is required to save your date
e Applies to your final invoice which is due one week prior to your event
Your event can be moved to any day, within the same year, for no charge - as
long as the date is not already taken

Capacity
e Grand Room - 120 seated, 150 standing
o The grand room has a sliding garage door connecting the backyard and
patio, where overflow seating can exist
e Upstairs Taproom - 40 indoor standing, 50 outdoor standing (90 total if garage
door is open)
e Backyard and patio - 150 seated, 200 standing

Weddings
e We have two main spots where people traditionally have had their weddings

o The roof: providing a much more tightly packed intimate environment
with an incredible view of the rockies as a backdrop (great for groups
less than 50 guests)

o The backyard lawn: allowing for a spacious ceremony, an aisle to walk
down and standing room in the back to accommodate as many guests
as you would like

o Our team sets the ceremony chairs and flips chairs/tables to dinner
service setup.

Restrooms
e \We have restrooms on both floors: one unisex upstairs and women's & mens
with 3 stalls in each on the main floor. There is a handicap stall in each
downstairs bathroom.



BAR PACKAGES
e Spaces
o Rooftop bar: an all inclusive full bar to cater to any and all beverage
needs
o Downstairs bar: backyard patio bar supplied only with wine, beer
cans/bottles, seltzers, and pre-batched cocktails. This is a limited bar.
The charge for this addition is $350 and is required for events larger
than 120 guests.
e Beers
o On tap: Modelo, Coors Lite, a local IPA, and a rotating seasonal
o Rotating selection of canned ciders, seltzers and beer
e Wine
o Cabernet Sauvignon, Pinot Noir, Sauvignon Blanc, Chardonnay,
Sparkling, Rose
e Liquor
o Well: Mile High Spirits Gin, Tito's Vodka, Jimador Tequila Reposado, Jack
Daniels, Johnnie Walker Red Label, Flor de Cana White Rum, Sailor
Jerry's Spiced Rum
o Top: Leopold Bros Gin, Leopold Bros Vodka, El Nivel Tequila, AD Laws
Bourbon, Diplomatico Reserva Rum
o Mixers: Coke, Diet, Lemon-lime, Black Cherry, Ginger Beer, Tonic,
Lemonade, Club Soda, Orange/Grapefruit/Cranberry Juice



Flexible Bar Plans - you know your guests better than we do!
e Open bar

1. Standard: $28 per person for just beer/wine/seltzers

2. Premium: $35 per person for unlimited beer/wine/seltzers, 2 specialty
cocktails and any well liquor

3. Boujee: $45 per person for unlimited beer/wine/seltzers, 5 specialty
cocktails and any top-shelf liquor

e Cash Bar

4. Cash bar; You pay for the whole tab at the end of the night, people can
drink whatever they want

5. Cash bar *least expensive option* everyone buys their own drinks for
the night - if the bar minimum is not met, you will owe the difference
between what is spent and the bar minimum (this rarely happens if
your party is planning on drinking)

6. Cash bar; You pay for the minimum (usually a round or two of free
drinks for the party) and once that is hit people bust out their own
wallets and buy drinks on their own accord.

e No bar

7. No bar; The bar remains closed for the entire party and there is no
bartender. Non-alcoholic beverages can be provided at $6/person and
displayed in coolers.

Cash Bar Minimums:

Event Day of Week | 0-50 Guests m 101-150
Guests

Monday-Wednesday $400 $650 $850
Thursday $600 $900 $1,350
Friday $850 $1,100 $1,650
Saturday $1,100 $1,650 $2,100
Sunday $600 $900 $1,350

Additional Bar Notes:
e Mountain Crust Event Venue staffs bartenders for your event at
$250/bartender. The number of bartenders is determined by guest total.
o Events under 50 guests require 1 bartender. Events between 65-100
guests require 2 bartenders. Events over 100 require 3 bartenders.
e All beverage packages are priced per person for every guest 21 years of age
and over



e All bar packages include glassware, napkins, ice, mixers, garnishes and other
necessary bar items

e Signature drinks or special requests are available upon request and subject to
additional charge

e NO outside alcohol may be brought into Mountain Crust Event Venue

gy

CATERING AND VENDORS:

Our awesome wood-fired truck, Ole Blue, is permanently parked in the
backyard and available for EVERY party for additional catering costs. We offer an
extended menu with more than just pizza to make sure your event is exactly what
you want! We provide full service staff with catering services. We will set-up, bus,
cleanup, and fully breakdown. Those rates will depend on the type of event and
guest count. Events on Friday-Sunday are required to use our catering services.
There will be a flat fee of $500 to bring in outside catering services on
Monday-Thursday. You will be responsible for organizing outside catering options.



Trash, Clean-up & Beyond

Our recycling and trash removal fee is $75, subject to change upon any
abnormal trash removal that is necessary.

There is a $300-$500 cleanup fee to help with the cleaning and maintenance
of the venue - this covers the wear and tear of the lawn and parking lot, as
well. You must clean up your decor and ensure your trash is in the proper
receptacles, and we take care of the rest. This price depends on your event
size.

Should you be interested in using any open flame candles, they must be in
votives that entirely cover the flame. There is no open flame allowed on
ground level, they must be elevated on tables or stands

Parking

30 spaces and 2 handicap spaces

Cars are welcome to stay until 10:00 am the morning after your event

There is street parking available, however to maintain friendly relationships
with our neighbors, we ask that your guests park at the Fort Logan Northgate
Middle School Parking Lot. The day of your event, we will have 4 A-Frame signs
directing cars to this lot. The lot is 900 feet from our venue and available Friday
4pm-Sunday 12am.

Overflow parking map:
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Commitment to our environment
At Mountain Crust, we strive to be as zero waste as possible!
Our green initiatives include:
o The reduction of single-use plastics
o Single-use compostable substitutes
o Green cleaning supplies
o Recycling
o Composting
To maintain these initiatives as well as the quality of our venue, we do not permit:
o Confetti
o Glitter
o Sparklers
o Play-doh (learned this one the hard way!!)

QUESTIONS?

As our venue is growing and changing, so is this document. If you have any
guestions don't hesitate to pick up the phone and call our venue manager Nico, or
email us and we will respond within 24 hours! We are not a “one size fits all” venue,
meaning every event is different and will want their own personal touch to things.



We look forward to partying with you!

Venue Manager: Nico (she/her/hers)
nico@mountaincrust.com

720-209-0293



mailto:nico@mountaincrust.com

