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Eagle Ran ch Banquet Menu  

Thank you for considering The Dusty Boot Roadhouse in Eagle Ranch, for your upcoming event.  The 

Dusty Boot is located in Eagle Ranch, directly across from the movie theatre.   We offer a fun, casual 

atmosphere, with Old Western charm.  We are famous for our great food and our friendly staff. 

The Dusty Boot Roadhouse in Eagle Ranch, offers four different areas within the restaurant for your 

special event.  Each area is very unique and can be customized to your event specifications.  We can work 

within any budget to make your event one of a kind.  The picturesque views and welcoming atmosphere 

provided at The Dusty Boot in Eagle Ranch will create a memorable and unique experience for your 

event.  

Event Space s:  

Parlor Room ï Seating 40 adults (50 Reception-Style).  

The Parlor Room offers a private dining experience. Equipped with a large HD Smart TV, this room is 

great for business lunches and intimate receptions.   The Parlor room can be combined with outdoor 

dining on our patio (weather permitting).  

 

Outdoor Patio ï Seats 80 (120 reception style) 

Our outdoor patio is the perfect setting for any party.  We have the best views in the valley along with our 

very own Tiki Bar!  You will be in paradise!  The patio can be tented for special events for an extra fee.  

The Mountain views are breathtaking and there is a wonderful grass area for games and socializing. 

 

Main Dining Room ï Seats 75 (100 Reception-Style). 

A rustic and warm atmosphere, the Main Dining Room features a combination of table and booth seating. 

 

Bar ï Seats 55 (80 Reception-Style). 

With stool seating at bar and tables, the bar area features four flat-screen televisions.   

Ideal location for your óEnd of Seasonô team bash or co-workerôs surprise Birthday party.  

 

Restaurant Buy Out ï Seats 165 (winter) 250 (summer) 300 (Reception-Style).    

A full restaurant buy out would allow you to have the entire restaurant for your event.  In the summer, 

that would include the outside deck and Tiki Bar. 

 

Thank you for contacting The Dusty Boot Roadhouse in Eagle Ranch and we look forward to working 

with you to plan the perfect event.  My name is PJ Berg and I am the Banquet and Event Manger and I am 

available to answer any questions you may have about our facility.   

 

 
 

PJ Berg  
Banquet and Event Man ager  

o.  970.328.7005  
c.  970.306.3669  

pjberg@roadhousehg.com 

 

 

mailto:pjberg@roadhousehg.com


*prices subject to change 

Group Booking Procedures:  

 

Minimum Food & Beverage Charges 

A Minimum Food &  Beverage Charge will be calculated and applied to any 

event booked at The Dusty Boot Steakhouse & Saloon.  If actual charges for the 

event are less than the Minimum Charge, the Minimum Charge will apply. If actual 

charges are greater than the Minimum Charge, then actual charges will be applied.  

A guaranteed guest count will be determined by a certain date and stated on the 

agreement.  Once the final count is received by the said due date, this number is 

not subject to reduction.  Final billing will be based on the guaranteed number of 

guests or the actual number of guests whichever is greater. 

 

Taxes, Gratuities & Other Charges 

All events booked at The Dusty Boot Steakhouse & Saloon are subject to an 8.4% 

tax in Eagle and a 9.95% tax in Beaver Creek, unless the group is legally tax-

exempt.  In addition, an 18% gratuity and a 5% service charge will be added on to 

the food and beverage total at the conclusion of each event. 

A limited selection of linen rentals is available for $5-$9/each.  All other rental 

equipment (i.e. specialized china, flatware, glassware, etc.) will be set up by the 

banquet manager and charged to the master invoice with a 10% service fee.   

 

Payment Policies 

A 25% deposit of estimated food & beverage will be required for all events, along 

with a signed confirmation.  If deposit is not received by the confirmation date on 

the agreement, agreement will be rendered null and void, indicating the event 

cancelled.  Deposit amounts will be deducted from the total bill on the day of the 

event.  Full payment of the balance will be due at the conclusion of the event, 

unless otherwise specified on the agreement.  Payments may be made by check, 

money order or credit card. 

 

Cancellations 

Cancellations are accepted up to 30 days prior to date of event, unless otherwise 

specified on the agreement.  If event is cancelled with greater than 30 daysô notice, 

100% of deposit will be returned to the client.   Cancellation within 30 days of the 

event will result in forfeiture of deposit.  Cancellations within three business days 

of the scheduled event will result in billing of 50% of the estimated cost. 
 

 

 

 

 

 

 

 

 

 

 



*prices subject to change 

 

Snacks & Appetizers:   
 
$4 per person (items listed below) 

 

Stuffed Mushrooms 

Boursin cheese and sautéed onions and served with our homemade 

marinara sauce  

 

Sweet Thai Wings or Hot Wings  

Served with carrots, celery and your choice of ranch or bleu cheese 

dressing  

 

Edamame 

Olive oil and a house blend of Asian spices 

 

Brussels Sprouts 

Sweet & spicy sesame sauce and goat cheese 

 

$5 per person (items listed below) 

 

Beef Sliders 

Mini Colorado beef burgers topped with cheddar cheese 

 

Braised Short Rib Sliders 

Topped with Apple-Chipotle Slaw 

 

Pretzel Bites & Queso 

Pork green chili & queso blend with warm pretzel bites 

 

Potato Chip Nachos 

Homemade ranch potato chips, pork carnitas, bbq sauce, creamy onion 

horseradish, Swiss, provolone, green onions and pico de gallo 

 

$6 per person (items listed below) 

 

Chipotle Shrimp Tostadas 

Sautéed chipotle shrimp, mango-papaya salsa, avocado, apple-chipotle 

slaw and fried corn tortillas 

 

Barbeque Bacon Wrapped Scallops 

Bacon wrapped scallops, grilled served with a tangy barbeque sauce 

 

Chefôs Board 

Prosciutto, smoked elk sausage, salami soppressata, Burrata, cornichon 

pickles, olives, homemade Colorado peach marmalade and toasted 

rosemary bread.   

 

Drunken Mussels 

Coconut-citrus broth, white wine, fresh herbs, butter, grilled asparagus 

and toasted rosemary bread.   

 

Duck Poutine 

Crispy duck, cheese curds, duck-fat gravy and homemade shoestring 

frites 

 

Fresh Oysters  

Chefôs selection of fresh oysters, cocktail sauce and mignonette sauce. 

 

 

Trays & Platters :  

 

Domestic Cheese & Crackers $65 per tray  

Domestic-Cheddar, Pepper Jack, Swiss cheese served with a cracker 

assortment.  

 

Imported Cheese & Crackers $85 per tray  

Havarti, Gouda, Munster cubes served with a cracker assortment.  

 

Vegetable Platter $55 per tray 

Assorted seasonal vegetables with chili ranch dressing 

 

Seasonal Fruit Platter $65 per tray 

Assorted seasonal fruit 

 

 

 

 

 

Drinks  
 

Cash Bar Option: 
Normal pricing and each guest pays 

for themselves. 

 

Hosted Bar Options: 
 

Well Option: 
House Wines, Well Liquor Drinks, 

Domestic Draft or Bottle Beer 

$5 - $10 per Item 

 

Top Shelf Option: 
All Wines by the Glass, All Liquors 

& All Beers are Available 

Normal pricing per item sold 

 

Desserts: 
$8 per person  

 

Colorado Peach Cobbler Fresh 

peaches, homemade cinnamon-butter 

crumble and vanilla ice cream. 
 

Homemade Cheesecake 

 

Sômores Fondue Ghirardelli 

chocolate, toasted marshmallows, 

graham crackers and caramel 

drizzle. 

 

$5 per person  

Cookies 

Brownies  
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SALADS 
$ 5.00 per person  

& can be added to any entrée package!  

Chopped Caesar Salad 

Romaine lettuce, parmesan crisps, 

homemade Caesar dressing and 

croutons. 

 

Chopped Kale Salad 

Curly kale, cabbage, carrots, grapes, 

peanuts and roasted peanut dressing. 

 

The Roadhouse Salad 

Mixed greens with strawberries, 

apples, almonds, goat cheese & dried 

cranberries with a cider vinaigrette. 

 

Signature House Salad 

Mixed greens, onions and tomatoes  

with croutons and your choice of 

dressings. 

    

SIDES 
Add an extra side for $5 more per person 

 

-Homemade ranch potato chips 

-Apple-chipotle slaw 

-Crispy Brussel sprouts 

-Lemon-parmesan kale 

-Garlic-herb Spätzle 

-Broccolini 

-Jalapeno-cream cheese mashed 

potatoes 

-Garlic mashed potatoes 

-Assorted sautéed vegetables 

-Fresh fruit (seasonally chosen) 

 

 
  

 

 

 

 

 

 
Fajita Buffet  

$24.00 per person 
Chicken ï Steak - Veggie  

Shrimp (add $3/person)  

Served with sautéed onions and bell peppers with flour or corn 

tortillas, shredded lettuce, cheese, guacamole, sour cream and 

salsa. Spanish rice and ranchero beans are served as the two sides. 

 

Happy Cowboy 

$32.00 per person 
Select two entrees & select two sides 

 

Entrees: select 2 

BBQ Chicken Breast 

Mahi-Mahi-served with a mango-papaya salsa and apple-chipotle slaw. 

Rotisserie Chicken 

Peach Pulled Pork-smoked pulled pork, crispy onions, honey-peach bbq molasses, 

grilled peaches and Gruyere. 

Short Rib Enchiladas 

Grilled Portabella Mushrooms 

Penne Pasta-light basil pesto cream sauce. 

 

 

Rustic Rancher 

$42.00 per person 
Select two entrees & select two sides 

 

Entrees: select 2 
Grilled Sirloin Steak 
(Sauces: Chimichurri, Mustard-Mushroom or Caramelized Onion Butter) 

Fresh Sautéed Tilapia- with lemon caper sauce 

Lemon Chicken-pan-seared chicken breast, lemon-butter cream sauce, artichoke 

hearts & jalapeno-cream cheese mashed potatoes. 

Baked Mac nô Cheese-rigatoni pasta, four-cheese blend, blackened chicken, wild 

mushrooms, caramelized onions, sun-dried tomatoes and fresh herb mix. 

Pan-Seared Salmon -topped with a rosemary tomato marmalade 

Glazed Pork Loin  

 

Trail Rider  

$52.00 per Person 
Select two entrees & select two sides 

 

Entrees: select 2 
Sliced New York Strip topped with warm Gorgonzola & red wine reduction  

Lemon Chicken-pan-seared chicken breast, lemon-butter cream sauce, artichoke 

hearts & jalapeno-cream cheese mashed potatoes. 

Steak Frites-tri-colored peppercorn cream sauce, honey-chipotle molasses and               

homemade shoestring frites. 

Roadhouse Pasta-blackened shrimp, andouille sausage, red bell peppers, crushed red 

peppers, roasted garlic, sun-dried tomato cream sauce, asiago, spinach and pappardelle 

pasta. 

Chicken Marsala-sautéed mushrooms in a marsala sauce. 

Pan-Seared Salmon-topped with a rosemary tomato marmalade 

 
Wrangler  

$55.00 per person 
Select two entrees & select two sides 

 
Entrees: select 2 
Prime Rib 

Beef Tenderloin 

Roadhouse Ribeye 

Braised Beef Short Rib 

Colorado Striped Bass-pan-fried locally sourced bass, coconut citrus broth 

Lemon Chicken-pan-seared chicken breast, lemon-butter cream sauce, artichoke 

hearts & jalapeno-cream cheese mashed potatoes. 

Pork Tenderloin Medallions- with a homemade bourbon glaze.  

Colorado Elk Tender- with a Port Wine demi-glace 

 

 

Additional add on items: 
Main Lobster or Alaskan King Crab Legs (market price) 
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Breakfast at The Dusty Boot 
 

Continental Breakfast $12 per person 

Scrambled Eggs 

Breakfast potatoes 

Toast  

Orange Juice  

Coffee 

 

Add $2 per person  

Bacon  

Sausage  

Canadian bacon  

 

 

Egg and Cheese Sandwich    $9 per person  

Scrambled eggs, white cheddar cheese on a toasted English 

muff in 

 

ADD $2 per person  

Bacon  

Sausage  

Canadian bacon  

 

Substi tute $1 per person  

Croissant  

Bagel 

  

The Boot $10 per person 

Scrambled eggs with chipotle aiol i ,  Applewood bacon and 

pepper Jack cheese on a toasted croissant 

 

Breakfast Burri to $10 per person  

Scrambled eggs, bacon, green chi l ies and red potatoes with 

pepper Jack cheddar cheese wrapped in a chipotle tort i l la 

 

 

Veggie Breakfast Burri to $9 per person  

Scrambled Eggs, sautéed mushrooms, sautéed onions fresh 

Spinach, green chi l i  and red potatoes with pepper Jack and 

cheddar cheese wrapped in a chipotle tort i l la 

 

Mixed Berry Granola Parfait  

$6 per person  

 

Assorted muff ins  

$4.00 each  

 

Assorted Bagels with Cream Cheese  

$5.00 each

 
BREAKFAST BEVERAGES  
 

BLOODY M ARY BAR  
     $10 P E R  P E R S O N  

 
 

     M IMOSA BAR  
    $10 P E R  P E R S O N  

 
 
 

COFFEE  
  HOT CHOCOLATE 

HOT TEA 
ICED TEA 

$2.50 P E R  PE R S O N 
 
 

ORANGE JUICE 
PINEAPPLE JUICE 

APPLE JUICE 
TOMATO JUICE 

CRANBERRY JUICE 
$2.50 PE R  P E R S O N 
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Boxed To Go! 

Breakfast or Lunch Items for any meeting or event! 

Grab and Go! 

Boxed Breakfast Items 
Each item includes seasonal fruit 

$12 per person  
 

Breakfast Burritos  (all served on flour tortillas) 
 

Sausage, Egg and Cheese - Maple sausage, white cheddar cheese & scrambled eggs. 

 

Bacon, Egg and Cheese -Applewood bacon, white cheddar cheese and scrambled eggs. 

 

Egg and Cheese -Scrambled eggs and white cheddar cheese. 

 

Boxed Lunch Items 
$15 per person 
Each item includes seasonal fruit and chips 

(Sauces served on the side)  

 

Wraps 
Santa Fe Chicken Wrap ï Jalapeño cheddar tortilla with grilled chicken breast, Jalapeño jack cheese & 

Pico de Gallo 

 

Turkey Bacon Avocado Wrap ï Spinach tortilla, turkey, bacon, avocado, red onions, lettuce, tomato 

and chipotle aioli. 

 

Thai Chicken Wrap ï Spinach tortilla with soba noodles, bean sprouts, carrots, cilantro & chicken 

chilled and served with our homemade peanut sauce. 

 

Buffalo Chicken Wrap ï Breaded chicken breast tossed in a buffalo sauce and wrapped in a Jalapeño-

cheddar tortilla with gorgonzola crumbles, lettuce, tomatoes & red onion 

 

Chicken Caesar Wrap ï Spinach tortilla with grilled chicken, crisp romaine lettuce, cherry tomatoes and 

homemade croutons with creamy Caesar dressing 

 

Sandwiches 
Reuben ï Corned beef, sauerkraut, Swiss cheese & 1,000 Island dressing served on rye bread. 

 

Tuna Salad ï White albacore tuna salad, tomato & crisp lettuce served on wheat bread. 

 

Ham & Swiss ï Baked ham, Swiss cheese, crisp lettuce, tomato & Dijon mustard on rye. 

 

Turkey Club  ï Sliced turkey breast, Applewood bacon, American cheese, lettuce, tomato & mayonnaise 

on sourdough bread. 

 

All American  ï Sliced turkey breast, baked ham, Swiss cheese, lettuce, tomato, cucumber & dill pickle 

served with mayonnaise on a hoagie roll. 

 

Italian  ïGenoa salami, pepperoni, Provolone cheese, tomatoes and lettuce drizzled with a basil 

vinaigrette dressing served on a hoagie roll. 
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