


EVENTS

Events at The Range 

Adjacent to Skeeter’s Ice Rink and with stunning views of Steamboat Resort, 
The Range Food & Drink Hall has the feel of an indoor/outdoor lunch and après 
lounge with a bar on each of the two levels, along with a fittingly wide range of 
cuisine options to meet everyone’s palate. 

Events at The Range feature a menu carefully designed from each of our four 
dining options; Twister Tacos with street-style tacos, Sunshine Bowl with hearty 
ramen bowls, Pioneer Pies with house made pizza, and Why Not Sandwich Shop 
with fresh salads and sandwiches. If you are familiar with Steamboat Ski Area, 
you will notice the clever tie-in with the names of each dining options, named 
after several trails and locations across the resort.

This is the perfect spot for your casual get together in a sleek mountain 
contemporary establishment.
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VENUE

Venue Specifications 

At the Range we work off of a Food & Beverage minimum, the amount we 
contract to be spent on the food and bar. There is an additional unique site 
fee associated with events at The Range. All minimums and site fees are non-
inclusive of taxes and service charges.

FULL VENUE BUYOUT SPECIFICATIONS:
Max Capacity: 400
Site Fee: $6,000 (additional ceremony fees apply) 
Venue Season: Mirrors the Steamboat Resort Operating Days 
Food & Beverage Minimum: Starting at $20,000 

UPPER-LEVEL BUYOUT SPECIFICATIONS:
Max Capacity: 125
Site Fee: $3,000 (additional ceremony fees apply) 
Venue Season: Mirrors the Steamboat Resort Operating Days 
Food & Beverage Minimum: Starting at $10,000 

LOWER-LEVEL BUYOUT SPECIFICATIONS:
Max Capacity: 275
Site Fee: $3,000 (additional ceremony fees apply) 
Venue Season: Mirrors the Steamboat Resort Operating Days 
Food & Beverage Minimum: Starting at $10,000 
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Reception Style Buffet Stations
Priced per person, minimum order of 25

WHY NOT SANDWICH STOP .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $26 | pp
Choice of 2: 
•	 Italian – Focaccia, Calabrese Salami, Genoa Salami, Ham, Fresh Mozzarella, Basil Pesto, 

Arugula, Roasted Peppers 
•	 Hot Ham and Cheese – Swiss cheese, Garlic Aioli
•	 Meatball – Homemade Meatballs, Marinara, Provolone, and Mozzarella
•	 Caprese – Focaccia, Fresh Mozzarella, Tomato, Basil, Balsamic Reduction
Includes Potato Chips & Pickles 

WHY NOT SALAD STOP .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $9 | pp
Choice of 1: 
•	 Garden – Spring Mix, Baby Heirloom Tomatoes, Pickled Red Onions, Croutons,  

Sunflower Seeds, Shredded Carrot, Herbed Buttermilk and Balsamic Vinaigrette
•	 Caesar – Romaine, Parmesan Cheese, Garlic Croutons, Caesar Dressing
•	 Balsamic Spinach Salad – Baby Spinach, Goat Cheese Crumbles, Dried Cranberries,  

Candied Pecans, Sliced Red Apples, Red Apple Balsamic Vinaigrette 

TWISTER TACO BAR . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $22 | pp
Choice of 2 Seasonal Proteins:  
•	 Ask your catering manager for this season’s selections
Taco Toppings – Pickled Red Onion, Cilantro, Avocado Crema, Shredded Cabbage, Cotija Cheese
Corn or Flour Tortillas

SUNSHINE RICE BOWL . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $30 | pp
Choice of 2 Seasonal Proteins: 
•	 Ask your catering manager for this season’s selections
Rice Bowl Toppings – Green Onion, Cilantro, Togarashi, Chili Crunch, Sriracha Mayo,  
Shelled Edamame, Pickled Carrots, Teriyaki Sauce, Cucumber, Watermelon Radish  

EVENT
MENU
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Reception Enhancements 
Priced per person, minimum order of 25

CHIPS, SALSA, GUACAMOLE . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $12 | pp

ANTI PASTO STATION . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $16 | pp
•	 Basil Pesto Marinated Mozzarella Balls, Assorted Cheeses 
•	 Salami, Prosciutto, Pepperoni, Pepperoncini, Roasted Marinated Vegetables
•	 Selection of Olives, Pickled Vegetables, Assorted Crostini  

DESSERT STATION .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $14 | pp
•	 Mini Cheesecakes, Powdered Donut Holes, Brownies, Assorted Cookies, Mini Cinnamon Rolls

Passed Appetizers 
Priced per piece, minimum order 25 pieces per selection 

CRISPY PORK POTSTICKERS Chili Crunch, Oyster Sauce, Scallion .  .  .  .  .  .  .  .  .  .  .  .  .  . $6 | pp

CRISPY VEGETABLE POTSTICKERS Chili Crunch, Oyster Sauce, Scallion  .  .  .  .  .  .  .  . $6 | pp

MINI BAJA BLACKENED SHRIMP TOSTADA Pineapple Salsa, Pickled Red Onion, 
	 Shredded Cabbage, Avocado Crema, Fresh Cilantro .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $6 | pp 
MINI AHI TUNA POKE TOSTADA .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $8 | pp

BURRATA CAPRESE CROSTINI Tomato, Basil, Balsamic Reduction  .  .  .  .  .  .  .  .  .  .  .  .  . $6 | pp 
ITALIAN MEATBALL with Marinara  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $6 | pp 
PASSED PIZZA . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $19 | per pie 
•	 Ask your catering manager for this season’s selections
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