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The Denver Museum of Nature & Science offers
one of the region’s most distinctive settings for
receptions, weddings, corporate meetings, holiday
parties, and convention events .

Custom menus and event concepts are available.

The Museum’s Catering and Event Services is the
exclusive caterer of the Museum.

For more information, please contact an Event
Sales Consultant at 303.370.6400.
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CATERING

BAR OPTIONS

EVENT SERVICES

Denver law enforcement is required for events with alcohol. Additional officers are required for over 3 bars or 500 guests | $150 each.

All bar service must be provided by TIPS trained bartender | $150 each

All guests must be able to prove their age with a valid ID to purchase alcohol per Colorado and Federal law.

Children over two years of age must be included in guarantee for the hourly packages.

BARTENDER | $150 EACH

Fee includes: TIPS trained bartender, glassware, mixers, ice, and
garnishes. Recommend one bartender per 75 guests.

HOSTED BAR | PRICE PER DRINK
Premium Spirits | $8

Premium Wine | $8
House Spirits | $7
House Wine | §7
Colorado Beer | $6
Sodas and Juices | $3

CASH BAR | PRICE PER DRINK
Premium Spirits | $8.50

Premium Wine | $8.50
House Spirits | $7.50
House Wine | $7.50
Colorado Beer | $6.50

Sodas and Juices | $3.50

DRINK TICKETS
Drink tickets can be pre-purchased

There are NO refunds on pre-purchased tickets.

House bar tickets | $7
Premium bar tickets | $8

SIGNATURE DRINKS
Suggestions and pricing available on request.

BEER & WINE PACKAGES

2 hours | $19 pp House | $21 pp Premium

3 hours | $23 pp House | $25 pp Premium

4 hours | $27 pp House | $29 pp Premium

BEER: Coors Light, Fat Tire Amber Ale, Hard Cider, IPA Epic Escape,
Tivoli Helles Lager, Local Porter

WINE: House — Heavyweight Chardonnay, Kono Sauvignon Blanc,
Dante Pinot Noir, Apaltagua Rose, Pozzan Cabernet Sauvignon
Premium — Gibbs Chardonnay, Ornato Pinot Grigio, Giapoza
Pino Noir, VS Eberle Cabernet

SODA: Coke, Diet Coke, Sprite, and mixers

HOUSE PACKAGE

2 hours | $22 per person

3 hours | $26 per person

4 hours | $30 per person

BEER: Coors Light, Fat Tire Amber Ale, Hard Cider, IPA Epic Escape,
Tivoli Helles Lager, Local Porter

HOUSE WINE: Heavyweight Chardonnay, Kono Sauvignon Blanc,

Dante Pinot Noir, Apaltagua Rose, Pozzan Cabernet Sauvignon

SPIRITS: Mythology Vodka, Mythology Whisky, Mythology Rum,
Mythology Gin, Agave Gold Tequilla, Johnny Walker Red

SODA: Coke, Diet Coke, Sprite, and mixers

PREMIUM PACKAGE

2 hours | $25 per person

3 hours | $29 per person

4 hours | $33 per person

BEER — Coors Light, Fat Tire Amber Ale, Hard Cider, IPA Epic Escape,
Tivoli Helles Lager, Local Porter

PREMIUM WINE — Gibbs Chardonnay, Ornato Pinot Grigio, Giapoza
Pino Noir, VS Eberle Cabernet

SPIRITS — Belvedere Vodka, Makers Mark Bourbon Whiskey, Mount
Gay Rum, Tangueray Gin, Jose Silver Tequila, Johnny Walker Black
Scotch Whiskey

SODA: Coke, Diet Coke, Sprite, Ginger Ale, and mixers

TABLE SIDE WINE SERVICE
House Wine | $32 per bottle
Premium Wine | $38 per bottle

SPARKLING WINE

Domain St. Michelle Sparkling Brut | $30 per bottle
Scotto Family Proscotto | $35 per bottle

Hi Prosecco Sparkling Wine | $33 per bottle



