SPECIAL EVENTS
MEMORABLE EXPERIENCE

CHEF CRAFTED FOOD & DRINKS

J JCHOOSE YOUR .IOWN SPACE OR
RENT OUR THE WHOLE CENTER

FR WII, SPORTS
ZLVIEWING & AV EQUIPMENT

i ren \

UNFORGETTABLE MEMORIES
FOR EVERYONE




EVENT SPACES

EVERY GROUP, SIZE,
AND EVENT TYPE

Whether you want to celebrate your
birthday, wedding reception,
retirement party, or corporate
retreat, we have you covered.

Ready to Bowl Dining Room

Our boutique, vintage lanes with above- From 2 the space, or the entire thing, we
ground ball returns will leave everyone can accommodate your group.

wanting to come back.

Do -

5'"1’””’ m'ﬁf». .!5

Sports Bar Patio Parties
Enjoy the surround sound with 360 From renting a few cabanas to having a
degrees of sports-viewing action. private function, we have the best space.

VENUE BUYOUT

The Werks can be your exclusive getaway - rent out the whole place for your

next event. No worries about sharing lanes - just you, your group, and the best
party you've ever thrown. Perfect for all groups where exclusivity isn't required,
but it is preferred.

*Restrictions may apply. Rental fees and revenue minimums apply.



EVENT PRICING

1. CRAVEABLE FLAVORS

CHEF-CRAFTED BUFFETS BREAKFAST & LUNCH
Bronze $20 Breakfast Taco Bar $20
Silver $30 All American Breakfast $30
Gold $45 Sandwich, Soup & Salad $45
Platinum $60

KIDS & BIRTHDAYS JUST THE APPS

Pizza Party Design your own package to fit your
Burgers n’ Fries appetite!

Chicken n’ Fries

2. MEMORABLE EXPERIENCES

SELECT YOUR LANES: SELECT YOUR BOWLING FRAME:
Lanes Max players Hours Price per
per game Lane
1 6 1 $60
2 12 1.5 $90
3 18 2 $120
4 24 2.5 $150
5 30 3 $180
6 36

Bowling shoe rental fees are included with your bowling lane rentals! The
above options are at a discounted rate compared to regular walk-in bowling.

3. INSTAGRAMMABLE MOMENTS

+ MEAL ADD-ONS + DELICIOUS DESSERTS
+ BARS & BEVERAGES + N/A BEVERAGES

*All prices are per person. Does not include area rental, tax, or gratuity. Minimum of 15 guests
required. Minimums and other restrictions may apply.




CRAVEABLE FLAVORS

FOOD AND DRINK PACKAGES AVAILABLE ALL DAY

BRONZE $20

MACHO Nacho & Taco Bar
Seasoned ground beef & tinga chicken,

a r ile ques i a

hatch green chile queso, pico de gallo,
jalapeno, black bean corn salsa, sour cream
& avocado crema

Fajita Chicken Bowl
Served with rice and quinoa, grilled

chicken, sauteed bell peppers, onions,
pico de gallo, guacamole, ancho chipotle
mayo & sour cream

Chips & Salsa
Garden Salad
Garlic Butter Dinner Rolls

Enhancement Option:
Strawberry Fields Salad

SILVER $30

Colorado Loaded Spuds
French Fries & Tator Tots with house-made

green chili, hatch green chili queso,
bacon, scallions, and sour cream

Choice of Flatbread
Boulder Bread, Buffalo Chicken, ltalian,

Barbeque Chicken, Margarita, Pepperoni
or Stoner Bread

Southwest Chicken Bowl
Served with rice and quinoa, grilled

chicken, avocado, pico de gallo, jalapefio,
cheddar, black bean corn salsa, ancho
chipotle mayo, cilantro, & tortilla strips

Southwest Salad
Garlic Butter Dinner Rolls

Enhancement Option:
Add Tomato & Basil Bruschetta

*All prices are per person. Does not include area rental, tax, or gratuity. Minimum of 15 guests
required. Minimums and other restrictions may apply.

NOTICE: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, FISH/SHELLFISH OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL
CONDITIONS. PLEASE INFORM US OF ANY FOOD ALLERGY CONCERNS.




CHEF-CRAFTED SPECIALTIES

GOLD $45

Boneless Wings
Tossed in two of your favorite sauces,

served with ranch, bleu cheese & celery

Stoner Bread
Flatbread basted with garlic infused olive

oil, mozzarella, parmesan and marinara on
the side

Whoops
Beef sliders topped with cheddar cheese,

burger sauce, fresh greens & pickles

Firecracker Cauliflower
Crispy fried cauliflower tossed in General

Tso's and topped with scallions
Protein Packed Bowls

Avocado Shrimp
Served with rice and quinoa, shrimp,

carrots, broccoli, jalapeno, scallions,
cilantro lime aioli

Superfoods Bowl!

Grilled chicken and steak, carrots,
broccoli, avocado, black bean corn salsa,
scallion, pico de gallo

Chef Chopped Salad
Garlic Butter Dinner Rolls

Enhancement Option:
Add Lemon Butter Roasted Asparagus with

Parmesan

PLATINUM $60

Roasted Prime Rib or Turkey Dinner

Slow roasted and seasoned Prime Rib.
Served with red wine peppercorn jus

or
Slow roasted and seasoned Whole Turkey.

Served with scratch made turkey gravy

Fettuccine Alfredo or Cajun Alfredo
Seared chicken breast or shrimp, alfredo

sauce, fettuccini noodles, parmesan cheese
or

Seared chicken breast or shrimp, spicy cajun

sauce, fettuccini noodles, parmesan cheese

Mashed Potatoes or Rice Pilaf
Mashed potatoes with heavy cream, sour

cream, and butter, topped with scallions
or
Fluffy, seasoned rice cooked with savory

aromatics and herbs

Broccoli or Asparagus
Steamed and seasoned broccoli

or
Sauteed and seasoned asparagus

Dinner rolls
Choice of Salad
Choice of dessert

Want your Prime Rib hand carved?
Add a carving station with the Chef
for $5 per person more.

*All prices are per person. Does not include area rental, tax, or gratuity. Minimum of 15 guests
required. Minimums and other restrictions may apply.

NOTICE: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, FISH/SHELLFISH OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL
CONDITIONS. PLEASE INFORM US OF ANY FOOD ALLERGY CONCERNS.




DESIGN YOUR OWN - PICK 6

PICK 4 FROM LEFT, AND
2 FROM RIGHT

Pick 4

Three Amigos
Chips, hatch queso, salsa & guacamole

Fire Cracker Cauliflower
Crispy fried cauliflower tossed in General

Tso's sauce

Loaded Spuds
Fries and tots - your choice between

buffalo chicken, Colorado green chili, or
Tex-Mex

Tomato Basil Bruschetta
Crispy baguette, bruschetta, balsamic

glaze

Fresh Fruit
Apples, oranges, pineapple, strawberries,

honeydew

Pretzel Bites
Baked mini sourdough pretzels, served

with honey mustard and hatch queso

Pick 2

Whoops
Angus beef sliders, cheddar cheese,

greens, dill pickle, secret sauce

Stoner Bread
Italian flatbread basted with garlic infused

olive oil, mozzarella, parmesan and
marinara on the side

Boneless Wings
Tossed in three of your favorite sauces

with ranch and bleu cheese

MACHO Nacho
Tortilla chips with seasoned ground beef &

tinga chicken, hatch queso, pico de gallo,
jalapeno, black bean corn salsa, sour
cream, avocado crema, and salsa

$4O

Not finding what you like from our packages, inquire about building your own buffet!

*All prices are per person. Does not include area rental, tax, or gratuity. Minimum of 15 guests
required. Minimums and other restrictions may apply.

NOTICE: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, FISH/SHELLFISH OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL
CONDITIONS. PLEASE INFORM US OF ANY FOOD ALLERGY CONCERNS.




DESSERT

YOU KNOW YOU
WANT TO

FOOD AND DRINK PACKAGES AVAILABLE ALL DAY

Funnel Cake Fries $4.00 Mini Tiramisu $5.00
Crispy fried, dusted with powdered light and airy sponge cake layered with

sugar and served with chocolate, espresso-flavored mascarpone mousse,
raspberry, and caramel sauces whipped cream and cocoa

Mini Lava Cake $5.00 Assorted Petit Fours $4.00
Warm chocolate cake is filled with a Small bite-sized confections with a
creamy, semisweet chocolate ganache variety of flavors




DRINK PACKAGES

BRONZE $6 SILVER $8 GOLD

Beer or Wine Beer, Wine, or Well Cocktail Beer, Wine, or Any Cocktail

Drink tickets can be purchased in advance or on day of event.
Drink tickets can only be used day of party.




$6 PER TICKET

BERER
Carnation City Wheat 5.2% Johnny’s Way IPA 7.4%
Killer Genuine Draft 4.8% Gold's Lager 5.4%
Manny’s Wey Mexican Lager 4.7% Hola! Bock 5.2%
Paramount Premium Lager 5.4% Gramps Pilsner 5.0%
Send It Blood Orange Kolsch 4.9% Werks Rotating Seltzer 55%
Rice Rice Baby (Rice Lager) 4.7% Rotating Stem Cider

Werkmeister Marzen 5.8% Coors Banquet 5.0%
WINE N/ A BEV

Cabernet Sauvignon Pinot Grigio Bloody Mary Moscow Mule
Red Blend Sauvignon Margarita Werk It Lemonade
Rose Blanc mojito Werk It Limeade

Chardonnay

OTHER DRINKS (included)

Pepsi Starry Ginger Beer Ilced Tea

Pepsi Zero Dr. Pepper Ginger Ale Coffee

Soda Water Mountain Dew Lemonade



$8 PER TICKET

BERER
Carnation City Wheat 5.2% Johnny’'s Way IPA 7.4%
Killer Genuine Draft 4.8% Gold's Lager 5.4%
Manny’s Wey Mexican Lager 4.7% Hola! Bock 5.2%
Paramount Premium Lager 5.4% Gramps Pilsner 5.0%
Send It Blood Orange Kolsch 4.9% Werks Rotating Seltzer 55%
Rice Rice Baby (Rice Lager) 4.7% Rotating Stem Cider
Werkmeister Marzen 5.8% Coors Banquet 5.0%
WIINE N/ A BEV
Cabernet Sauvignon Pinot Grigio Bloody Mary Moscow Mule
Red Blend Sauvignon Margarita Werk It Lemonade
Rose Blanc mojito Werk It Limeade
Chardonnay

WELL COCKTAIL other basic cocktails available - please ask server
WHISKY TEQUILA RUM VODKA GIN
sour margarita pepsi John Daly tonic
ginger paloma mojito sea breeze collins
pepsi ranchwater mule cape cod bramble

OTHER DRINKS (included)

Pepsi Starry Ginger Beer lced Tea
Pepsi Zero Dr. Pepper Ginger Ale Coffee
Soda Water Mountain Dew Lemonade




$10 PER TICKET

BERER

Carnation City Wheat 5.2% Johnny's Way IPA 71.4%
Killer Genuine Draft 4.8% Gold's Lager 5.4%
Manny’s Wey Mexican Lager 4.7% Hola! Bock 5.2%
Paramount Premium Lager 5.4% Gramps Pilsner 5.0%
Send It Blood Orange Kolsch 4.9% Werks Rotating Seltzer 55%
Rice Rice Baby (Rice Lager) 4.7% Rotating Stem Cider

Werkmeister Marzen 5.8% Coors Banquet 5.0%
WINE N/ A BEV

Cabernet Sauvignon Pinot Grigio Bloody Mary Moscow Mule
Red Blend Sauvignon Margarita Werk It Lemonade
Rose Blanc mojito Werk It Limeade

Chardonnay
SIGINATURE COCKTAIL,

other cocktails available - please ask server

FIRED OLD FASHION
WERKS LEMONADE BLUE SKY
ESPRESSO MARTINI
BLUSH MOJITO BLACKBERRY LEMONADE
CUCUMBER LIMEADE
STRAWBERRY MULE EL FUEGO RITA
PABLO'S RITA

OTHER DRINKS (included)

Pepsi Starry Ginger Beer lced Tea
Pepsi Zero Dr. Pepper Ginger Ale Coffee
Soda Water Mountain Dew Lemonade



	SPECIAL EVENTS MEMORABLE EXPERIENCE
	CHEF CRAFTED FOOD & DRINKS
	CHOOSE YOUR OWN SPACE OR
	RENT OUR THE WHOLE CENTER
	FREE WIFI, 360° SPORTS VIEWING & AV EQUIPMENT
	UNFORGETTABLE MEMORIES
	FOR EVERYONE

	EVENT SPACES
	WE HAVE A SPACE FOR EVERY GROUP, SIZE, AND EVENT TYPE
	Ready to Bowl
	Dining Room
	Sports Bar
	Patio Parties

	VENUE BUYOUT

	EVENT PRICING
	1. CRAVEABLE FLAVORS
	CHEF-CRAFTED BUFFETS
	$20
	$30
	$45
	$60
	Bronze
	Silver
	Gold
	Platinum

	KIDS & BIRTHDAYS
	Pizza Party
	Burgers n’ Fries
	Chicken n’ Fries

	BREAKFAST & LUNCH
	$20
	$30
	$45
	Breakfast Taco Bar
	All American Breakfast
	Sandwich, Soup & Salad

	JUST THE APPS
	Design your own package to fit your appetite!

	2. MEMORABLE EXPERIENCES
	SELECT YOUR LANES:
	Lanes
	Max players per game
	1
	2
	3
	4
	5
	6
	6
	12
	18
	24
	30
	36


	SELECT YOUR BOWLING FRAME:
	Hours
	Price per
	Lane
	1
	1.5
	2
	2.5
	3
	$60
	$90
	$120
	$150
	$180


	3. INSTAGRAMMABLE MOMENTS
	+ MEAL ADD-ONS
	+ BARS & BEVERAGES
	+ DELICIOUS DESSERTS
	+ N/A BEVERAGES
	*All prices are per person. Does not include area rental, tax, or gratuity. Minimum of 15 guests required. Minimums and other restrictions may apply.


	CRAVEABLE FLAVORS
	FOOD AND DRINK PACKAGES AVAILABLE ALL DAY
	BRONZE
	$20
	SILVER
	$30
	MACHO Nacho & Taco Bar
	Seasoned ground beef & tinga chicken, hatch green chile queso, pico de gallo, jalapeno, black bean corn salsa, sour cream & avocado crema

	Fajita Chicken Bowl
	Served with rice and quinoa, grilled chicken, sauteed bell peppers, onions, pico de gallo, guacamole, ancho chipotle mayo & sour cream

	Chips & Salsa
	Garden Salad
	Garlic Butter Dinner Rolls
	Enhancement Option:
	Strawberry Fields Salad

	Colorado Loaded Spuds
	French Fries & Tator Tots with house-made green chili, hatch green chili queso, bacon, scallions, and sour cream

	Choice of Flatbread
	Boulder Bread, Buffalo Chicken, Italian, Barbeque Chicken, Margarita, Pepperoni or Stoner Bread

	Southwest Chicken Bowl
	Served with rice and quinoa, grilled chicken, avocado, pico de gallo, jalapeño, cheddar, black bean corn salsa, ancho chipotle mayo, cilantro, & tortilla strips

	Southwest Salad
	Garlic Butter Dinner Rolls
	Enhancement Option:
	Add Tomato & Basil Bruschetta
	*All prices are per person. Does not include area rental, tax, or gratuity. Minimum of 15 guests required. Minimums and other restrictions may apply.



	CHEF-CRAFTED SPECIALTIES
	GOLD
	$45
	Boneless Wings
	Tossed in two of your favorite sauces, served with ranch, bleu cheese & celery

	Stoner Bread
	Flatbread basted with garlic infused olive oil, mozzarella, parmesan and marinara on the side

	Whoops
	Beef sliders topped with cheddar cheese, burger sauce, fresh greens & pickles

	Firecracker Cauliflower
	Crispy fried cauliflower tossed in General Tso’s and topped with scallions

	Protein Packed Bowls
	Served with rice and quinoa, shrimp, carrots, broccoli, jalapeno, scallions, cilantro lime aioli
	Grilled chicken and steak, carrots, broccoli, avocado, black bean corn salsa, scallion, pico de gallo

	Chef Chopped Salad
	Garlic Butter Dinner Rolls
	Enhancement Option:
	Add Lemon Butter Roasted Asparagus with Parmesan


	PLATINUM
	$60
	Roasted Prime Rib or Turkey Dinner
	Slow roasted and seasoned Prime Rib. Served with red wine peppercorn jus

	or
	Slow roasted and seasoned Whole Turkey. Served with scratch made turkey gravy

	Fettuccine Alfredo or Cajun Alfredo
	Seared chicken breast or shrimp, alfredo sauce, fettuccini noodles, parmesan cheese

	or
	Seared chicken breast or shrimp, spicy cajun sauce, fettuccini noodles, parmesan cheese

	Mashed Potatoes or Rice Pilaf
	Mashed potatoes with heavy cream, sour cream, and butter, topped with scallions

	or
	Fluffy, seasoned rice cooked with savory aromatics and herbs

	Broccoli or Asparagus
	Steamed and seasoned broccoli

	or
	Sauteed and seasoned asparagus

	Dinner rolls
	Choice of Salad
	Choice of dessert
	Want your Prime Rib hand carved? Add a carving station with the Chef for $5 per person more.
	*All prices are per person. Does not include area rental, tax, or gratuity. Minimum of 15 guests required. Minimums and other restrictions may apply.
	NOTICE: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, FISH/SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. PLEASE INFORM US OF ANY FOOD ALLERGY CONCERNS.




	DESIGN YOUR OWN - PICK 6
	PICK 4 FROM LEFT, AND 2 FROM RIGHT
	FOOD AND DRINK PACKAGES AVAILABLE ALL DAY
	Pick 4
	Three Amigos
	Chips, hatch queso, salsa & guacamole

	Fire Cracker Cauliflower
	Crispy fried cauliflower tossed in General Tso’s sauce

	Loaded Spuds
	Fries and tots - your choice between buffalo chicken, Colorado green chili, or Tex-Mex

	Tomato Basil Bruschetta
	Crispy baguette, bruschetta, balsamic glaze

	Fresh Fruit
	Apples, oranges, pineapple, strawberries, honeydew

	Pretzel Bites
	Baked mini sourdough pretzels, served with honey mustard and hatch queso


	Pick 2
	Whoops
	Angus beef sliders, cheddar cheese, greens, dill pickle, secret sauce

	Stoner Bread
	Italian flatbread basted with garlic infused olive oil, mozzarella, parmesan and marinara on the side

	Boneless Wings
	Tossed in three of your favorite sauces with ranch and bleu cheese

	MACHO Nacho
	Tortilla chips with seasoned ground beef & tinga chicken, hatch queso, pico de gallo, jalapeno, black bean corn salsa, sour cream, avocado crema, and salsa



	$40
	Not finding what you like from our packages, inquire about building your own buffet!
	*All prices are per person. Does not include area rental, tax, or gratuity. Minimum of 15 guests required. Minimums and other restrictions may apply.



	DESSERT
	YOU KNOW YOU
	WANT TO

	FOOD AND DRINK PACKAGES AVAILABLE ALL DAY
	Funnel Cake Fries

	$4.00
	Mini Lava Cake

	$5.00
	Mini Tiramisu

	$5.00
	Assorted Petit Fours

	$4.00

	DRINK PACKAGES
	BRONZE
	$6

	SILVER
	$8

	GOLD
	$10


	BRONZE MENU
	$6 PER TICKET
	BEER
	WINE
	N/A BEV
	OTHER DRINKS (included)


	SILVER MENU
	$8 PER TICKET
	BEER
	Carnation City Wheat
	Killer Genuine Draft
	Manny’s Wey Mexican Lager
	Paramount Premium Lager
	Send It Blood Orange Kölsch
	Rice Rice Baby (Rice Lager)
	Werkmeister Märzen
	5.2%
	4.8%
	4.7%
	5.4%
	4.9%
	4.7%
	5.8%
	Johnny’s Way IPA
	Gold‘s Lager
	Hola! Bock
	Gramps Pilsner
	Werks Rotating Seltzer
	Rotating Stem Cider
	Coors Banquet
	7.4%
	5.4%
	5.2%
	5.0%
	5.5%
	5.0%

	WINE
	N/A BEV
	Cabernet Sauvignon
	Red Blend
	Rose
	Pinot Grigio
	Sauvignon Blanc
	Chardonnay
	Bloody Mary
	Margarita
	mojito
	Moscow Mule
	Werk It Lemonade
	Werk It Limeade

	WELL COCKTAIL
	WHISKY
	sour
	ginger
	pepsi

	TEQUILA
	margarita
	paloma
	ranchwater

	RUM
	pepsi
	mojito
	mule

	VODKA
	John Daly
	sea breeze
	cape cod

	GIN
	tonic
	collins
	bramble

	OTHER DRINKS (included)
	Pepsi
	Pepsi Zero
	Soda Water
	Starry
	Dr. Pepper
	Mountain Dew
	Ginger Beer
	Ginger Ale
	Lemonade
	Iced Tea
	Coffee



	GOLD MENU
	$10 PER TICKET
	BEER
	Carnation City Wheat
	Killer Genuine Draft
	Manny’s Wey Mexican Lager
	Paramount Premium Lager
	Send It Blood Orange Kölsch
	Rice Rice Baby (Rice Lager)
	Werkmeister Märzen
	5.2%
	4.8%
	4.7%
	5.4%
	4.9%
	4.7%
	5.8%
	Johnny’s Way IPA
	Gold‘s Lager
	Hola! Bock
	Gramps Pilsner
	Werks Rotating Seltzer
	Rotating Stem Cider
	Coors Banquet
	7.4%
	5.4%
	5.2%
	5.0%
	5.5%
	5.0%

	WINE
	N/A BEV
	Cabernet Sauvignon
	Red Blend
	Rose
	Pinot Grigio
	Sauvignon Blanc
	Chardonnay
	Bloody Mary
	Margarita
	mojito
	Moscow Mule
	Werk It Lemonade
	Werk It Limeade

	SIGNATURE COCKTAIL
	WERKS LEMONADE
	BLUSH MOJITO
	STRAWBERRY MULE
	FIRED OLD FASHION
	ESPRESSO MARTINI
	CUCUMBER LIMEADE
	PABLO’S RITA
	BLUE SKY
	BLACKBERRY LEMONADE
	EL FUEGO RITA
	OTHER DRINKS (included)
	Pepsi
	Pepsi Zero
	Soda Water
	Starry
	Dr. Pepper
	Mountain Dew
	Ginger Beer
	Ginger Ale
	Lemonade
	Iced Tea
	Coffee




