
 

 
BANQUET  MINIMUMS (dinner only) 

(Rooms are rented out by the hour before 1:00, please call our banquet office for details) 
 

Two-Moons Room 
 

Capacity- 41-70 people sit-down / up to 100 stand-up 
Minimum- $1,500.00 -$2,000.00 

 

Cheyenne Room 
 

Capacity- 41-70 people sit-down / up to 100 stand-up 
Minimum- $1,300.00-$1,700.00 

 

Wheeler Room 
 

Capacity- 20-40 people sit-down / up to 45 stand-up 
Minimum- $800.00-$1,000.00 

 

The Canyon (Two-moons and Cheyenne together) 
 

Capacity- 64-150 sit-down / up to 200 stand-up 
Minimum- $2200.00-$3,200.00  

 

Zebulon Pike (Wheeler and Two-moons together) 
 

Capacity- 50-100 sit-down / up to 150 stand-up 
Minimum- $1,850.00 -$2,200.00 

 

Phantom Banquet Hall (Entire facility) 
 

Capacity- up to 180 sit-down / up to 300 stand-up 
Minimum- $3,500.00-$5,500.00 

 
****ALL MINIMUMS ARE PRE TAX AND GRATUITY**** 

                                                                                     
 



Phantom Canyon Brewing Company Banquet Terms and Conditions 
 

Banquet rooms are assigned according to the size and/or needs of the group. Private rooms are subject to rental fees and/or food 
and beverage minimums. Fees and minimums vary according to room, number of guests, set-up requirements, and date/time of 
year.  Only food and beverage paid for by the host apply toward meeting minimum requirement.  Cash bar options do not apply 
toward meeting the minimum.  Tax and service charge are due on the net amount and do not apply toward meeting the 
minimum. If final bill is less than the minimum requirement, party will be charged the difference, plus tax and service charge. If 
the final bill exceeds the minimum requirement, party will be responsible for full payment, plus tax and service charge. Rental 
fees are non-refundable. Any and all outside services (including, but not limited to DJ services, floral/cake delivery, live bands, 
special audio-visual equipment) must be approved by Phantom Canyon Brewing Company Banquet Department.  If you are 
hosting a band/DJ for your event, you may be required to rent out the entire floor. 
 

Phantom Canyon Brewing Co will honor all reservation times scheduled by guests.  Standard bookings are given a 
maximum of 2-5 hours (depending on function).  Any amount of time over the contracted reservation time will be subject 
to a service fee of $50.00 per thirty minutes, no exceptions.  This rule is effective even if your reservation is less than 5 
hours (depending on contract). 
 

ANY ALCOHOL BROUGHT ONSITE BY GUESTS IS PROHIBITED.  HOST WILL BE CHARGED A $200.00 FEE IF 
OUTSIDE ALCOHOL IS FOUND DURING THE EVENT.  ALL GUESTS MUST HAVE A LEGAL FORM OF ID TO 
BE SERVED ALCOHOL, THERE ARE NO EXCEPTIONS!   
 

We feature platter style dining, where each course is served to the table on platters from which guests share. Buffet service and 
cocktail parties are also available. Bar service can be tailored to meet your needs, and will be charged accordingly. Special 
requests for food and/or beverages must be directed to the Phantom Canyon Banquet Department and must be requested 
no later than 2 weeks prior to event. Any special dietary requirements must be arranged at the time of menu finalization and 
guest guarantee. All special orders are subject to additional fees. 
 
Please note that all food and beverage prices are subject to 7.4 % sales tax and 20% service charge. Prices and taxes are subject to 
change. Additionally, Phantom Canyon reserves the right to change menu items and prices as deemed necessary.  Menus may 
not be selected more than 3 months before the date of the event (due to menu changes). 
 
Banquet and/or Billiards buyouts will require a 25% deposit to secure the contract.  Deposit will be refunded providing at least 
60-90 days is given with cancellation (see cancellation terms). A credit card number will be required to confirm all other 
contracts for the Banquet Hall. Once Phantom Canyon has received the signed confirmation letter and credit card 
number/deposit, you are subject to all of our policies and procedures. Please read the cancellation policies thoroughly. 
The bill is due in full at the conclusion of the event. Phantom Canyon accepts cash, Visa, American Express, Master Card, 
Discover, Diner’s Club, personal and business checks (with photo ID).  
 
**********SEPARATE CHECKS ARE PROHIBITED ON THE THIRD FLOOR, NO EXCEPTIONS********** 
 

***The menu must be finalized and the final guaranteed number of guests must be specified by noon on Wednesday in 
the week prior to the event. The guarantee is not subject to reduction. Final billing will be based on the guarantee, or the 
actual number of guests, whichever is greater.  In the event that the guarantee is not received by the deadline (below), 
final billing will be based on the initial estimate, or the actual number of guests, whichever is greater. Once the event is 
finalized, you will receive an Event Order outlining the final details for your event. Your signature will indicate verification and 
acceptance of the date, time, quantities of food and bar items, set-up and any special requests. You must indicate clearly and 
accurately the party who will be responsible for final payment.  Onsite contacts must remain so for the duration of the event. 
Your event will not take place without a signed copy of the event order on file in the banquet office. 
 

CANCELLATION/DOWNGRADE POLICIES 
 

A credit card/deposit will be required to guarantee and confirm your contract. Once we have your signed confirmation letter and 
the credit card guarantee, you will be subject to all our cancellation policies:  
 

• If the event is cancelled with at least 60 days notice, no charges will be made to the credit card. 
• If the function is between Nov. 28 and Jan. 1, 90 days notice is required for no charges (89-60 days, $200.00 charge) 
• For parties requiring a 25% deposit, Deposit is nonrefundable if less than 60 days notice is given on cancellation. 
• If the event is cancelled within 60-14 days, a $300 cancellation fee will be charged to the card. 
• If the event is cancelled within 14 days to date of finalization (written below), 75% of the final estimated food/beverage 

charges or contracted minimum will be charged to the card. 
• If the event is cancelled after date of finalization (written below), full charges will apply (100% of the final estimated 

food, beverage and service charges will be charged to the card). 
• Once the final guaranteed number of guests has been received, the number is not subject to reduction. 
• Decreasing your numbers and opting for a smaller room is considered a cancellation/downgrade and may result in fees.   
 
Please note that all facility rentals, food and beverage minimums, details, cancellations, and special requests are to be handled 
directly with the banquet department only. Contact the Banquet Director with any questions. These terms and conditions are 
subject to change.  
 

******PARTY DETAILS (MENU, BAR OPTIONS, FINAL NUMBER OF 
ATTENDANTS) ARE DUE ON ______________(BY NOON)****** 



 
 
 
 
 

Bar Options For Banquet Parties 
(All pricing based upon consumption, prices below are per beverage) 

 
Well Bar ($4.00-$4.50) 
PCBC Brews 
Coors Lite, Bud Light & Corona- bottled 
Generic or “House” Brand Liquors 
House Wine (cabernet, merlot, chardonnay, white zinfandel) 
 
Call Bar ($4.00-$6.75) 
PCBC Brews 
Coors Lite, Bud Light & Corona- bottled 
Call Liquors (Stoli, Dewars, Barcardi, etc.) 
Any Wine $6.75 or Less 
 
Premium/Open Bar ($4.00-$10.00+) 
PCBC Brews 
Coors Lite, Bud Light & Corona- bottled 
Premium Liquors (Grey Goose, Bombay Saph., etc.) 
Any Wine by the Glass 
 
Non-Alcoholics (soda, iced tea, hot tea, coffee) 
$1.00pp-unlimited if you are hosting alcohol 
$1.50pp-unlimited if you are not hosting alcohol (cash bar) 
$2.00pp-unlimited if you hosting an extended hours or a no alcohol 
service event (luncheons excluded from “no alcohol service”) 
 
 
Champagne/Sparkling Cider Toast- $3.50pp 

 
You may also choose to limit your bar to beer and wine only, set a dollar limit on the hosted 

tab, or use drink tickets.  You may set up your own bar options by choosing certain 
wines/liquors for your dinner service 

 
 
 
 
 
 



 
 

Recommended Vendors List 
 
 

DJS 
Moodsetter’s Music-Peggy Straeb/719-634-2115 

 
Sensational Sounds-Bobby Sorden/719-233-7735 

 
Blue Moon Entertainment-Chris Gardner/719-632-9164 

 
Photographers 

Kreuser Gallery, LLC.-Abigail Kreuser/719-339-1329 
 

Cayton Photography-Sean Cayton/719-634-1378 
 

Cakes 
Heart 2 Heart-Aron Bignell/877-33-CAKES 

 
Little London Cake Shoppe-719-475-2340 

 
Tuxedos 

Tuxedo Junction/719-597-2403 
 

Al’s Formal Wear/719-227-8888 
 

Ordained Ministers 
Thomas K. Kane/719-448-7508 

 
Dr. Pat Boone-877/DrPatBoone 

 
Florists 

Kelsch Floral-Heather Kelsch/719-651-5276 
 

Hillside Consultants, Inc.-Dawn Ackerman/719-540-5383 
 
 
 



 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

2008-2009  
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www.phantomcanyon.com 
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CHEF’S ASSORTED HORS D’ OUEVRES 

 (SERVED BUFFET STYLE) 

(priced per dozen, two dozen minimum) 

 

 

 

 

Wild Mushroom & Brie Pastry  

14.95 

 

Onion Tart with Stilton & Chive 

10.95 

 

Foie Gras Mousse with Blackberry Dijon Crostini 

24.95 

 

Grilled Zucchini with Blue Cheese & Tomato Butter 

10.95 

 

Tuna Carpaccio on Fried Won Ton with Mango Chutney 

18.95 

 

Smoked Salmon Cucumber with Crème Fraiche & Caviar 

16.95 

 

Tortilla Pinwheels with Smoked Chicken Salad & Cilantro Cream Cheese 

14.95 

 

Mini Lamb Chops with Port Wine Syrup & Fresh Mint 

72.00 

 

Grilled Shrimp with Mango Chutney on Fried Wonton 

20.95 

 

Seared Sea Scallop with Prosciutto & Asparagus 

17.95 

 

Mini Quiche Florentine with Gruyere & Chives 

11.95 

 

Mini Quiche Loraine 

11.95 

` 
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