
E L E V A T I O N  8 , 8 8 5  F E E T
PUBLICHOUSECB.COM

Publ ic House is a modern 

Colorado sa loon. 

A t rusted meet ing p lace 

in the hear t  of  Crested But te, 

Publ ic House celebrates 

loca l  food and dr inks,  welcoming 

accommodat ions,  and

the communi t y of  l i ve music. 

INQUIRIES:

events@publ ichousecb.com

202 ELK AVENUE

CRESTED BUTTE, CO 

(970) 349-0173



V E N U E  O P T I O N S
THE PUB ROOM · THE TAP ROOM 

THE PATIO ∙  THE HOUSE

P U B L I C H O U S E C B . C O M



FULL BAR

SEATING FOR 50  GUESTS

COCKTAIL SETTING FOR 90  GUESTS

2 CLOSED CIRCUIT TELEVISIONS

opt ional :

AV BROADCASTING CAPABIL IT IES

3 LOFT SUITES

avai lab le for:

BREAKFAST ·  LUNCH

BRUNCH ·  DINNER 

COCKTAIL RECEPTIONS

T H E  PU B  R O O M
∙  MAIN FLOOR ∙



FULL BAR

SEATING FOR 40  GUESTS

THEATRE SEATING FOR 60  GUESTS

COCKTAIL SETTING FOR 90  GUESTS

14’ AV V IDEO WALL

LIVE STAGE PERFORMANCES FOR 130  GUESTS

opt ional :

AUDIO & VISUAL ·  LASER & L IGHT SHOW CAPABIL IT IES

LIVE PERFORMANCE SHOW BOOKING & TECH

PROFESSIONAL PRODUCTION & RECORDING

3 LOFT SUITES

avai lab le for:

BREAKFAST ·  LUNCH ·  BRUNCH

DINNER ·  CORPORATE SEMINAR

COCKTAIL RECEPTIONS

LATE NIGHT ·  CUSTOM LIVE PERFORMANCES

T H E  TA P  R O O M
∙  CELLAR LEVEL ∙



SATELLITE BAR

OUTSIDE AT STREET LEVEL

HEAT LAMPS ·  OUTDOOR LIGHTING

SEATING FOR 40  GUESTS

COCKTAIL SETTING FOR 80  GUESTS

avai lab le for:

BREAKFAST ·  LUNCH ·  BRUNCH

COCKTAIL RECEPTIONS ·  DINNER

T H E  PAT I O
∙  OUTDOOR SPACE ∙



PUB ROOM & TAP ROOM · ALL BARS

OUTDOOR PATIO SPACE & SATELLITE BAR (SEASONAL)

VARIOUS SEATING CONFIGURATIONS AVAILABLE

COCKTAIL SETTING FOR 180  GUESTS

CLOSED CIRCUIT TELEVISIONS ·  STAGE

opt ional :

AUDIO & VISUAL ·  LASER & L IGHT SHOW CAPABIL IT IES

LIVE PERFORMANCE SHOW BOOKING & TECH

PROFESSIONAL PRODUCTION & RECORDING

3 LOFT SUITES

avai lab le for:

BREAKFAST ·  LUNCH ·  BRUNCH

DINNER ·  CORPORATE SEMINAR

COCKTAIL RECEPTIONS

LATE NIGHT ·  L IVE PERFORMANCES

T H E  H O U S E
∙  ALL PRIVATE ∙



M E N U S
·  MORNING SELECTIONS ·

·  PUBLIC HOUSE LUNCH ·

·  COCKTAIL RECEPTIONS ·

·  THE MAIN EVENT ·

·  A WESTERN SLOPE BARBECUE ·

·  BEVERAGE SELECTIONS ·

P U B L I C H O U S E C B . C O M



M O R N I N G
S E L E CT I O N S

THE TAP ROOM · THE PUB ROOM · THE PATIO (SEASONAL) 

7:00AM -  11:00AM

20  GUEST MINIMUM

ALL STATION SET

inc luded with each select ion: 

SEASONAL FRUIT ∙  FRESH JUICES

DRIP COFFEE ∙  ASSORTED TEA BY TWO LEAVES

PA R L O R  B R E A K FAST   •   $ 2 5  PER GUEST

FRESH PASTRIES  

HOUSEMADE MUFFINS ∙  SCONES ∙  COFFEE CAKE ∙  CROISSANTS 

GRANOLA  YOGURT, DRIED FRUITS & NUTS

CHIA SEED PUDDING  COCONUT, SEASONAL FRUIT

B R E A K FAST  A D D I T I O N S   •   $ 5  PER GUEST PER SELECTION

QUICHE LORRAINE

BREAKFAST EMPANADAS

SMOKED COLORADO TROUT
with BAGELS, LEMON & CAPERS, and TRADITIONAL SPREADS

FRITTATA SELECT ONE: 
ELK SAUSAGE & GRUYÈRE / PEPPERS, ONIONS & CHEDDAR / LEEKS & CHÈVRE

CHEESE & CHARCUTERIE
with COUNTRY BREADS, CRACKERS, PICKLES & CONDIMENTS  

T H E  F U L L  B R E A K FAST   •   $ 5 5  PER GUEST

inc ludes both 

the PARLOR BREAKFAST and 

the HOT BREAKFAST 

select ions from above.

H O T  B R E A K FAST   •   $ 3 5  PER GUEST

WARM PASTRY
choice of  BREAKFAST BREAD PUDDING or  C INNAMON ROLLS

SCRAMBLED EGGS ∙  HOME FRIES

SMOKED BACON ∙  BREAKFAST SAUSAGE



PU B L I C  H O U S E
LU N C H

THE TAP ROOM · THE PUB ROOM · THE PATIO (SEASONAL) 

11:00AM -  3:30PM

20  GUEST MINIMUM

ALL STATION SET

INCLUDES HOT COFFEE, TEA & ASSORTED JUICES

 C H O I C E  O F  5  I T E M S   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 3 5  PER GUEST

 A D D I T I O N S   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 10   PER GUEST PER SELECTION

D E S S E RT S 

TOASTED COCONUT S’MORES
GRAHAM CRACKER, MARSHMALLOW, CHOCOLATE MOUSSE & COCONUT

THIRD BOWL ICE CREAM

ASSORTED COOKIES

M A I NS 

TEA SANDWICHES
assor tmen t o f  RAD ISH & BUT TER, SMOKED TROUT & CUCUMBER, EGG SAL AD & WATERCRESS

PULLED PORK MAC N CHEESE
SMOKED PULLED PORK, GREEN CH IL I  & TOMATOES w i t h a SAL AD

VEGGIE EMPANADAS
f i l l ed w i t h MUSHROOM, K ALE, POTATO & HAVART I  a longs ide a PEANUT ROMESCO SAUCE and a SAL AD

PARKER PASTURES FARM BURGER
¼lb GRASS - FED BEEF PAT T Y, AMER ICAN CHEESE, LTO SL AW, P ICKLES, BUN w i t h FR IES

BEYOND BURGER® (PLANT-BASED)
AMER ICAN CHEESE, LTO SL AW, P ICKLES, BUN w i t h a SAL AD

SALOON F ISH N ’  CH IPS
BROWN ALE BAT TERED COD, MALT V INEGAR REDUCT ION, REMOUL ADE, CREAMY SL AW w i t h FR IES

FR IED CHICKEN (PLA IN or SPICY )
KALE & CHIMI RANCH SLAW, TEXAS TOAST, DILL PICKLE CHIPS w i t h FRIES

T O  STA RT 

CHEF'S SEASONAL SOUP

K ALE & ICEBERG CAESAR
PICKLED RA IS INS, B IRDSEED CROUTONS, PARMESAN

BEET & SEED GREEK
RAW BEETS, APPLE, QU INOA, FETA , OL IVES w i t h HONEY BALSAMIC V INA IGRET TE

HUMMUS PLATE
PITA , ROASTED FARM VEGETABLES

WHITE BEAN DIP PLATE
TOASTED P ITA , CRUDITÉ

CAPRESE PANZANELLA SALAD
TOMATO, BAS IL,  MOZZARELL A , CROUTONS, ROMA INE w i t h WH ITE BALSAMIC V INA IGRET TE

PUBLIC HOUSE POUTINE
PILE OF FR IES, JUMPIN '  GOOD CHEESE CURDS, IRW IN BEER GRAV Y, PARSLEY

TRUFFLE POUTINE
PILE OF FR IES, TRUFFLE CHEESE SAUCE, SAUTÉED MUSHROOMS, CHEDDAR CURDS, PARSLEY



C O C KTA I L  R E C E P T I O N S
THE TAP ROOM · THE PUB ROOM · THE PATIO (SEASONAL) 

60 MINUTES OF SERVICE ·  20  GUEST MINIMUM

CA NA P É S 

GOUGÈRES
GOAT CHEESE & LEMON ∙  HAM & GRUYERE

MAC N CHEESE BITES

DEVILS ON HORSEBACK
BLUE CHEESE, PROSCIUTTO & DATE

GOAT CHEESE CROSTINI
FIG OLIVE TAPENADE

ZUCCHINI  CROQUETTES
TOMATO COULIS

COLORADO CHEESESTEAK SLIDER

GRILLED CHEESE BITES
PEAR, GOUDA & ARUGULA

STUFFED MUSHROOMS
RED PEPPER, GARLIC & PARMESAN

P R E M I U M  CA NA P É S 
$5 supplement per canape per guest

PARKER PASTURES SLIDERS
WHITE CHEDDAR

MAIN LOBSTER ROLL

SMOKED TROUT WITH CAVIAR
HERBED CAPER CREAM

LAMB MEATBALLS
DILL YOGURT

PETITE CRABCAKES
REMOULADE SAUCE

SKIRT STEAK SKEWERS
SALSA VERDE

ROASTED TENDERLOIN
HORSERADISH .  BRIOCHE

FRIED CHICKEN SLIDERS
CHIMI RANCH SLAW

STAT I O N S 

MEZZE & CRUDITÉS
ROASTED & GRILLED SEASONAL VEGETABLES, CHIVE CREAM, 

OLIVES, HUMMUS, ROMESCO, TZATZIKI ,  P ITA BREAD
$10 per guest

ARTISAN CHEESE WITH FRUIT,  NUTS & BREADS
$12 per guest

CHEESE & CHARCUTERIE
$15 per guest

CHARCUTERIE SUPPLEMENT: JAMON IBERICO DE BELLOTA
pr ice upon request,  for ty guest min imum

POUTINE BOUTIQUE
BLACK TRUFFLE CHEESE ∙  IRWIN BEER GRAVY

served with P ILES OF FRIES and JUMPIN'  GOOD CHEESE CURDS
$14 per guest

FRIED CHICKEN EMPORIUM
ORGANIC CHICKEN, PLAIN & SPICY 

served with KALE & CHIMI RANCH SLAW, TEXAS TOAST, DILL PICKLE CHIPS and FRIES
$25 per guest

STREET TACO STATION
SHRIMP, TACOS AL PASTOR, BARBACOA BEEF, served with CILANTRO LIME CREMA, 

GUACAMOLE, P ICO DE GALLO, JALAPEÑOS, WARM TORTILLAS
$20 per guest

PARKER BURGER FEAST
GRASS-FED & F INISHED BEEF IN GUNNISON

WHITE CHEDDAR, LTO SLAW with AVOCADO VINAIGRETTE, DILL PICKLES and FRIES
$22 per guest

RAW BAR
select ion of  3:  OYSTERS ∙  SHRIMP ∙  SCALLOP CEVICHE ∙  MUSSELS ∙  CRAB CLAWS

served with COCKTAIL SAUCE and LEMON
$60 per guest

SELECTION OF  T H R E E    .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 2 5 PER GUEST

SELECTION OF  F O U R    .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 4 0  PER GUEST

SELECTION OF  F I V E    .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 6 0  PER GUEST

PAS S E D  CA NA P É S



T H E  M A I N  EV E N T
20  GUEST MINIMUM ∙ ALL STATION SET

ROOM AVAILABIL ITY: ALL BUYOUTS, TAP ROOM

OUTDOOR PATIO SPACE & SATELLITE BAR (SEASONAL)

 B AS E  M E N U   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 9 5  PER GUEST

includes PASSED CANAPES, SALAD COURSE, ENTREE COURSE, SIDES & DESSERT

· addi t ional  STATIONS & ENHANCEMENTS are avai lab le as fo l lows ·

CA NA P É S 

GOUGÈRES
GOAT CHEESE & LEMON ∙  HAM & GRUYERE

MAC N CHEESE BITES

DEVILS ON HORSEBACK
BLUE CHEESE, PROSCIUTTO & DATE

GOAT CHEESE CROSTINI
FIG OLIVE TAPENADE

ZUCCHINI  CROQUETTES
TOMATO COULIS

COLORADO CHEESESTEAK SLIDER

GRILLED CHEESE BITES
PEAR, GOUDA & ARUGULA

STUFFED MUSHROOMS
RED PEPPER, GARLIC & PARMESAN

P R E M I U M  CA NA P É S 
$5 SUPPLEMENT PER CANAPE PER GUEST

PARKER PASTURES SLIDERS
WHITE CHEDDAR

MAINE LOBSTER ROLL

SMOKED TROUT WITH CAVIAR
HERBED CAPER CREAM

LAMB MEATBALLS
DILL YOGURT

PETITE CRABCAKES
REMOULADE SAUCE

SKIRT STEAK SKEWERS
SALSA VERDE

ROASTED BEEF TENDERLOIN
HORSERADISH and BRIOCHE

FRIED CHICKEN SLIDERS
CHIMI RANCH SLAW

PAS S E D  CA NA P É S 
45 minutes of  serv ice 

choose 3, add 4th for $3 per guest

S A L A D S 
choose 1, add 2nd for $5 per guest

F IELD GREEN HOUSE SALAD
CHERRY TOMATOES, SHAVED CARROTS with CARAMELIZED HONEY VINAIGRETTE

KALE & ICEBERG CAESAR
PICKLED RAISINS, BIRDSEED CROUTONS, PARMESAN

T O  STA RT 
appet izer stat ions

SEASONAL HUMMUS
PITA, ROASTED FARM VEGETABLES and OLIVE OIL

add $4 per guest

POTATO LATKES
SMOKED TROUT & CRÈME FRAICHE

add $5 per guest

MUSHROOM PATÉ
CRISPS, P ICKLED MUSTARD SEEDS and CRUDITÉS

add $5 per guest

BLISTERED SHISHITOS
PEANUTS, L IME CREMA & CILANTRO

add $4 per guest

BEET TARTARE
ARUGULA, WHIPPED RICOTTA and CANDIED WALNUTS

add $4 per guest

ARTISAN CHEESE
LOCAL CHEESES, FRUIT,  NUTS and BREADS

add $8 per guest

CHEESE & CHARCUTERIE
CURED MEATS, LOCAL CHEESES, MARINATED VEGETABLES, NUTS, BREADS and CRISPS

add $10 per guest

MEZZE & CRUDITÉS
SEASONAL VEGETABLES, CRUDITÉS, CHIVE CREAM, OLIVES, HUMMUS, ROMESCO, TZATZIKI  and PITA BREAD

add $7 per guest

E N H A N C E M E N T S 

BEET & SEED GREEK SALAD
RAW BEETS, APPLE, QUINOA, FETA, OLIVES with HONEY BALSAMIC VINAIGRETTE

add $3 per guest

CAPRESE PANZANELLA SALAD
TOMATO, BASIL,  MOZZARELLA, CROUTONS, ROMAINE with WHITE BALSAMIC VINAIGRETTE

add $3 per guest

MESQUITES SALAD
ROASTED CORN, COTIJA CHEESE, CILANTRO, JALAPEÑO, ARUGULA and AVOCADO VINAIGRETTE

add $3 per guest



E N T R E E  STAT I O N S 
choose 2, add 3rd for $25 per guest

BRAISED SHORT RIBS
PORT WINE DEMI GLACE

ROASTED SIRLOIN OF BEEF
HORSERADISH SAUCE

PARKER PASTURES ROASTED MEATLOAF
BROWN BUTTER THYME GRAVY

OSSO BUCCO
MIREPOIX, CIPPOLINI  ONIONS

ELK BOURGUIGNON
RED WINE BRAISED ELK, MUSHROOMS, BACON LARDONS and SHALLOTS

ROASTED CHIMICHURRI CHICKEN
CIDER BRINED CHICKEN, stuf fed wi th CHIMICHURRI BUTTER

CHICKEN MARSALA
PAN-FRIED CHICKEN BREAST, MARSALA REDUCTION, MUSHROOMS and CRÈME FRAICHE

CHICKEN SALTIMBOCCA
PAN-FRIED CHICKEN BREAST, PROSCIUTTO, FRESH MOZZARELLA and SAGE

HAZELNUT CHICKEN
HAZELNUT CRUSTED CHICKEN with ORANGE THYME CREAM SAUCE

COQ AU VIN
RED WINE BRAISED CHICKEN, MUSHROOMS, BACON LARDONS and CIPPOLINI  ONIONS

PISTACHIO CRUSTED ROCKY MOUNTAIN TROUT
CABERNET BEURRE ROUGE

ROAST PORK LOIN
BRAISED APPLES, FENNEL and ONION SLAW

EGGPLANT PARMESAN
PANKO CRUSTED EGGPLANT, TOMATO SAUCE and FRESH MOZZARELLA

ZUCCHINI  R IBBONS & ROASTED PORTOBELLO
TOMATO GUAZZETTO, PARMESAN FLAKES

S I D E S 

ROASTED POTATOES 
ROSEMARY and LEMON ZEST

WHIPPED POTATOES
CRÈME FRAICHE

GREEN BEAN AMANDINE

ROASTED BRUSSELS SPROUTS
BACON VINAIGRETTE

ROASTED MEDITERRANEAN VEGETABLES

SEASONAL RISOTTO

BRAISED WHOLE MUSHROOMS 
 BUTTER and THYME

CA RV I N G  STAT I O N 

ELK SHORT LOIN
BLACK SALT CRUSTED ELK TENDERLOIN with COLORADO CHERRY DEMI GLACE

add $12 per guest

GRASS-FED WHOLE BEEF TENDERLOIN
COGNAC & GREEN PEPPERCORN DEMI GLACE

add $15 per guest

COLORADO RACK OF LAMB
HERB CRUST with MINT PESTO

add $9 per guest

P R E M I U M  S I D E S 
$3 SUPPLEMENT PER SELECTION PER GUEST

RATATOUILLE

AU GRATIN POTATOES
POINT REYES BLUE CHEESE

BARLEY RISOTTO
FOREST MUSHROOMS

POMMES DUCHESSE
CHÈVRE

COLOROUGE CREAMED SPINACH

WHITE ASPARAGUS
BALSAMIC GLAZE

GARLIC MASHED CAULIFLOWER

AC C O M PA N I M E N T 
choose 2, add 3rd for $3 per guest

E N H A N C E M E N T S 

GUNNISON ELK RAGU
RED WINE BRAISED ELK RAGÙ BOLOGNESE, PAPPARDELLE and MANCHEGO

add $4 per guest

ALASKAN HALIBUT
SAFFRON EMULSION
add $12 per guest

ROASTED SCOTTISH SALMON
LEMON CAPER BEURRE BLANC

add $8 per guest

T H E  M A I N  EV E N T
 — CONTINUED —

D E S S E RT S
choose 1, add 2nd for $5 per guest 

FLUFFY PINK LEMONADE BARS ∙  PALISADE PEACH COBBLER

TOASTED COCONUT S’MORES CAKE ∙  ASSORTED TRUFFLES & COOKIES



W E ST E R N  S L O P E
B A R B E CU E

MENU INCLUDES FULL STATION SET

20  GUEST MINIMUM 

CHEF CUSTOMIZATION AVAILABLE

 B AS E  M E N U   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 8 5  PER GUEST

S A L A D S 

MESQUITES SALAD
ROASTED CORN, COTIJA CHEESE, CILANTRO, JALAPEÑO, ARUGULA with AVOCADO VINAIGRETTE

YUKON GOLD SALAD
YUKON GOLD POTATOES, BACON, BLUE CHEESE, CAPERS, CHIVES with HERB VINAIGRETTE

SOUTHWEST PASTA SALAD
FUSILLI ,  HEIRLOOM TOMATOES, CILANTRO, HATCH CHIL IES, GREEN ONION with POBLANO VINAIGRETTE

D E S S E RT S 

FLUFFY PINK LEMONADE BARS ∙  PALISADE PEACH COBBLER

TOASTED COCONUT S’MORES CAKE

E N H A N C E M E N T S 

SMOKED ALLIGATOR RIBS
TEXAS BBQ SAUCE
add $12 per guest

SOUTHWEST RATTLESNAKE SAUSAGE
MALT VINEGAR REDUCTION with REMOULADE

add $9 per guest

ROCKY MOUNTAIN OYSTERS
SAN JUAN HOT SAUCE

add $7 per guest

S I D E S 

HATCH CHIL I  CORNBREAD ∙  OLATHE SWEET CORN ∙  COLORADO BAKED BEANS

M A I N S 

APPLEWOOD SMOKED PORK SHOULDER
EASTERN CAROLINA BBQ SAUCE

HICKORY SMOKED BEEF BRISKET
CAMP 4 ESPRESSO BBQ SAUCE

GAUCHO SMOKED CHICKEN
CHIMICHURRI SAUCE

SMOKED ANDOUILLE SAUSAGE
GRILLED PEPPERS & ONIONS



H O ST E D  W I N E  &  B E E R  PAC K AG E 
IRWIN BREWING DRAFT, DOMESTIC & IMPORTED BEERS

WHITE, RED & SPARKLING WINES
$25 per guest

H O ST E D  B A R  PAC K AG E  2
IRWIN BREWING DRAFT, DOMESTIC & IMPORTED BEERS

WHITE, RED & SPARKLING WINES
CLASSIC COCKTAILS, SELECT SPIRITS & MIXERS
CHOICE OF 1 SEASONAL PROPRIETARY COCKTAIL

$40 per guest

H O ST E D  B A R  PAC K AG E  3
IRWIN BREWING DRAFT, DOMESTIC & IMPORTED BEERS

WHITE, RED & SPARKLING WINES
CLASSIC COCKTAILS, SELECT SPIRITS & MIXERS
CHOICE OF 1 SEASONAL PROPRIETARY COCKTAIL

$50 per guest

B RU N C H  PAC K AG E
CHOICE OF 2 SEASONAL BRUNCH COCKTAILS

BOTTOMLESS BITTY BLOODY & MIMOSAS
IRWIN BREWING DRAFT, DOMESTIC & IMPORTED BEERS

WHITE, RED & SPARKLING WINES
$30 per guest

B EV E R AG E  S E L E CT I O N S
20 GUESTS MINIMUM · 90 MINUTES OF SERVICE ON ALL BEVERAGE PACKAGES

ADDITIONAL $20 PER GUEST AFTER 90 MINUTES OF SERVICE PER ADDITIONAL HOUR

ALL BAR PACK AGE W INES ARE PRESELECTED BY THE PUBL IC HOUSE W INE D IRECTOR
ONE RED, ONE WH ITE & ONE SPARKL ING W ILL BE OFFERED

CAS H  B A R  &  C O C KTA I L
MINIMUM 20 GUESTS, MINIMUM 2 HOURS, ROOM SITE FEE

(ONE BARTENDER & COCKTAIL SERVER REQUIRED FOR EVERY 30 GUESTS AFTER 40)

 BARTENDER   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 1 5 0  PER

 COCKTAIL SERVER   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 1 0 0  PER

 ADDITIONAL HOUR (AFTER F IRST TWO)   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 1 2 5  PER



T H E  L O F T S
·  THE FILLMORE ·

·  THE BEACON ·

·  W INTERLAND ·

P U B L I C H O U S E C B . C O M



T H E  F I L L M O R E
L O F T

 I n s p i r e d  b y  S a n  F r a n c i s c o ’s  i c o n i c  m u s i c 

v e n u e ,  t h e  F i l l m o r e  s u i t e  t a ke s  i t s  c u e  f r o m 

t h e  s c e n e  s u r r o u n d i n g  a r t i s t s  s u c h  a s  t h e 

G r a t e f u l  D e a d ,  t h e  D o o r s ,  a n d  F r a n k  Z a p p a . 

 A  ‘ 6 0 s  m e n t a l i t y  m e e t s  C o l o r a d o 

h o s p i t a l i t y ,  w i t h  s u e d e  w a l l s ,  a  k i n g  b e d ,  c oz y 

s e a t i n g ,  m i n i b a r,  a n d  a  l a r ge  e n  s u i t e  b a t h 

w i t h  s t e a m  s h o w e r  a n d  b a t e a u  t u b . 

 Po s i t i o n e d  d i r e c t l y  a b o v e  E l k  A v e n u e , 

a w a ke  t o  v i e w s  o f  M t .  C r e s t e d  B u t t e .



T H E  B E AC O N
L O F T

 N a m e d  a f t e r  M a n h a t t a n ’ s  B e a c o n  t h e a t r e , 

w h e r e  l y r i c s  f r o m  t h e  R o l l i n g  S t o n e s ,  A l l m a n 

B r o t h e r s  B a n d ,  a n d  To m  P e t t y  r e v e r b e r a t e , 

t h i s  s u i t e  c e l e b r a t e s  t h e  b e s t  i n  t h e  b i z . 

 T h e  B e a c o n  f e a t u r e s  w e s t - f a c i n g  v i e w s  o f 

M t .  E m m o n s ,  a  f o u r - p o s t  k i n g  b e d ,  t e x t u r e d 

w o o l e n  w a l l s ,  m i n i b a r,  a n d  a  s p a c i o u s  e n 

s u i t e  b a t h r o o m  w i t h  b a t e a u  s o a k i n g  t u b  a n d 

s t e a m  s h o w e r.



W I N T E R L A N D
L O F T

 P u l l i n g  f r o m  t h e  v i b e  o f  S a n  F r a n c i s c o ’ s 

W i n t e r l a n d  B a l l r o o m ,  t h e  s t a g e  o f  B o b  D y l a n , 

L e d  Z e p p e l i n ,  J o n i  M i t c h e l l  a n d  m a n y  m o r e ,  t h e 

d e c o r  i n  t h i s  s u i t e  i s  d e c i d e d l y  w a r m  w i t h  a 

t o u c h  o f  s a s s . 

 U n w i n d  a t  t h i s  A D A  c o m p l i a n t  r o o m  w i t h  a 

k i n g  b e d ,  w a l k - i n  c l o s e t ,  t e x t u r e d  w o o l e n  w a l l s , 

m i n i b a r ,  a n d  a  s p a c i o u s  e n  s u i t e  b a t h r o o m  w i t h 

s t e a m  s h o w e r  a n d  s o a k i n g  t u b . 

 N e s t l e d  a t  t h e  b a c k  o f  t h e  p r o p e r t y , 

W i n t e r l a n d  o v e r l o o k s  o u r  c o u r t y a r d .



Thank you for consider ing Publ ic House 
in Crested Butte for your upcoming event.

INQUIRIES:
events@publ ichousecb.com

202 ELK AVENUE
CRESTED BUTTE, CO 

(970) 349-0173

P U B L I C H O U S E C B . C O M


