RODIZIO GRILL.

The BRAZILIAN STEAKHOUSE®

Events are booked for 2 hours.
Increased party minimums apply for longer events, prime time and weekends.

A deposit is required to reserve space.
Deposit Amounts: $350.00 ($700.00 for December Event)
Larger events, buyouts and private rooms may require a larger deposit.

Cancellations or no-shows within 30 days forfeit the deposit.
Cancellations or no-shows within seven (7) days incur charges for the full food
and beverage amount, plus tax, suggested gratuities and fees.

All December event deposits are non-refundable after October 31.

200 Jefferson Street — Old Town, Fort Collins
970.482.3103 ~ www.rodiziogrill.com ~ RodizioParty@gmail.com
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The Rodizio Grill Experien

Dining at Rodizio Grill is like treating your guests to a Southern Brazilian adventure.
Your guests will enjoy the tradition of Brazilian Gauchos (Cowboys) roasting meats over an open fire.
They will indulge in unlimited Brazilian appetizers, salads and side dishes; many prepared from family recip
For the entrée they will feast on a seemingly endless variety of meats carved at the table by our gauchos.
Everything is presented with a touch of Fort Collins Hospitality and bold Colorado flavor.

Everything at Rodizio Grill is the Brazilian Way - Fresh!

We are proud to offer 100% gluten-free grilled items.

PLAN WITH EASE AND CONFIDENCE

Simple Prix-Fixe Menus

One price planning makes it simple to thrill all your guests with a variety of packaged options

Beautiful Historic Setting

The setting is a restored Union Pacific Railroad Station from 1911. The Refined Casual Environment,
Includes Soaring Ceilings Private and Semi-Private Rooms, Flexible and Customizable Table Layouts.

Old Town Entertainment District

A Prime location - Walking distance to all Old Town shopping, hotels, entertainment venues.

Highly Rated and Trusted

Winner of the Trip Advisor Certificate of Excellence. Trusted venue for many corporate, CSU and other
schools, teams, church functions, dental & doctor offices, banks and investment advisors. local police,
fire departments and many other organizations. Trusted host of family gatherings, reunions, and
rehearsal dinners.

Hours of Operation

Brunch — Friday and Sunday 11:00am — 2:30pm

Dinner — Monday — Thursday 4:00pm — 9:00pm*

Dinner — Friday - Sunday 3:00pm — 9:00pm* (Thursday and Sunday) 9:00pm*(Friday and Saturday)
*Indicates last seating time.

Personal Event Planner

Our sales and event planning professional will guide you through the simple planning process,
answer questions and arrange for special requests.

200 Jefferson Street — Old Town, Fort Collins
970.482.3103 ~ www.rodiziogril.com ~ RodizioParty@gmail.com
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THE FULL RODIZIO
Brunch and Dinner Packages

THE FULL RODIZIO
All packages include the following:

Brazilian Appetizers
P&o de Queijo (Brazilian Cheese Bread), Rodizio Polenta, Bananas Fritas

50+ Item Gourmet Salad, Side and Hot Side Dish Area
Traditional Prepared Chilled Salads, Fresh Vegetables, Feijoada and Much More.

Brunch or Dinner Rodizio Rotation
A variety of beef, pork, chicken, lamb, southern ham, grilled pineapple and more
Over a dozen cuts, all carved table side.

Soft Beverages — Fountain Drinks and Iced Tea

2025 PACKAGES

All packages include fountain beverages, iced tea and coffee

FRONT RANGE

Brunch Rotation - Available 11am -2:30pm (Saturdays and Sundays)
Brunch Only Brunch with Dessert Brunch, Dessert + 2 Drinks* Brunch, Dessert + 2 Hour Open Bar*
S41 $49 $67 $70

OLD TOWN

Standard Dinner Rotation - Beef, Chicken, Lamb, Pork, Pineapple

Dinner Only Dinner with Dessert Dinner, Dessert + 2 Drinks* Dinner, Dessert, 2 Hour Open Bar*
$52 $60 $76 $79

JEFFERSON STATION

Choose 1 Super Premium Option From List Below and the Full Dinner Rotation Above

Dinner Only Dinner with Dessert Dinner, Dessert + 2 Drinks* Dinner, Dessert, 2 Hour Open Bar*
$57 $65 $79 $82

UNION PACIFIC

Choose 2 Super Premium Options From List Below and the Full Dinner Rotation Above

Dinner Only Dinner with Dessert Dinner, Dessert + 2 Drinks* Dinner, Dessert, 2 Hour Open Bar*
$61 $68 $82 $85

SUPER PREMIUM ENTREE OPTIONS

New York Strip Peppercorn Crusted Flank Extra Jumbo Shrimp Ribeye

Bacon Wrapped Dates Baked Salmon Filet of Beef Tenderloin Roasted Beef Rib Board

Passion Fruit Sauce Creamy Horseradish

3oz Filet Mignon Medallion +5 Wild Game Package +7

One per person Ask your planner for options - Subject to availability

*See Banquet Bar Menu For Details
Prices are plus tax, suggested gratuity, party admin fee, unmet minimums, private room charges and any other contracted fees.

DESSERT OPTIONS

Choice of one from list below

Brazilian Flan — Brigadeiro Chocolate Cake
Cheesecake(strawberry Sauce), Flourless Chocolate Torte

Choose One $8
Guests’ tableside choice $10




Bar and Beverage Options

BAR PACKAGES

Guests order from full menu at regular prices:

« Glass Wine: $11 - $18
MENU PRICING Cocktails: $11 - $16+

» Beer $7-%9

. From Banquet Bar Menu**
2 DRINKS with Package *  Premium House Wines
(Drink Tickets or By Mgr Count) + Banquet Specialty Cocktails Menu
$16 Per Person «  Premium Well Spirits (Upgrade to Super Premium $2/person)
» Bottled Beers and Non-Alcoholic Beers

From Banquet Bar Menu**
2 HOUR OPEN BAR * Premium House Wines
$19 Per Person * Banquet Specialty Cocktails Menu
» Bottled Beers/Seltzer and 16 oz Drafts.

Customize Your Menu — Examples Below
» Beer and Wine Only

CUSTOM BAR MENUS » Cash Bar — Host Responsible for Unpaid Tabs. Max 10 Checks.
» Super Premium and Luxury Bars

**Shots, double drinks and multiple drink orders per person at one time are NOT included or permitted. Rodizio Grill serves alcohol responsibly in accordance with state
laws and reserves the right to cease service if a guest is deemed intoxicated. In the event of such action, no refunds will be given. Package bars are charged per person
by guaranteed guest count.

NON-ALCOHOLIC OPTIONS

All packages include fountain sodas, iced teas and coffee

A La Carte Soft Beverages Soda and Tea $3.75, Coffee $4.25. Specialties $5 - $14
Bottled Water Service Panna or Pellegrino - Still and Sparking - $3 Per person

Non-Alcoholic Specialties Package Brazilian Limeades, Virgin Pina Coladas, Guarana, Italian Sodas and Fruit Juices.
$6 Per Person (Choose 2) Virgin Pifia Coladas in Pineapple $11

%ﬁ GRILLI|




PREMIUM BANQUET BAR

RODIZIO COCKTAILS

CGaipirinha

Brazil's National Cocktail. Cachaga, Lime Juice, Cane Sugar
Tipsy Turtle

Light, Spiced Rum, Coconut Rum, Banana Liqueur, Pineapple Juice
Pomegranate Syrup. The Owner's Mom's Recipe
Rodizio Pina Colada
Pineapple Juice, Light Rum, Creme of Coconut, Ice Cream
== i H
Rodizio Rita
100% Agave Tequila, Lime Juice, Orange Liqueur, Agave Nectar Syrup
Colorado Cosmo

CO Vodka, Orange Liqueur, Passionfruit Juice, Cranberry Juice

Gold Rush

Bourbon whiskey, Lemon Juice, Homemade Honey Simple

BEER SELECTIONS

Bud Light Mich Ultra Fat Tire
Light Lager Light Lager Amber Ale
Modelo Stella Artois Xingu Brazilian
Pilsner Lager Lager
Juicy Haze Odell Easy Streat Athletic NA
New Belgium IPA Wheat Non Alcoholic

~ WINE SELECTIONS

Moscato Pinot Grigio Chardonnay
Pinot Noir Malbec Merlot
Cabernet Sauvignon
~ SPIRIT SELECTIONS
Vodka Cachaga Rum
Tequila Gin Bourbon
MIXERS
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Orange Juice Pineapple Juice Tonic Water

Soda Water Sprite Cranberry Juice




1.

AGREEMENTS - MINIMUMS - GUARANTEES
SAMPLE - Rodizio Grill Event Agreement

Guarantee and Deposit

Final Guest Count: The final guaranteed number of guests must be submitted three (3)
business days before the event via email or text to your sales manager. If not provided, the
previously agreed-upon number will be used for billing and food preparation. If the actual guest
count exceeds the guarantee, charges will apply for the actual count. The restaurant reserves
space based on the minimum headcount. If the party size exceeds the final headcount, the
restaurant may not accommodate all guests in the same area or at all, unless prior
arrangements are made with the manager and documented in this agreement. The restaurant
may use tables around the party unless contracted with a minimum spend.

Deposit: A $350.00 ($700.00 for December Event) deposit is required to confirm the event.
Events. Events of 40 or more or a private room a require 50% deposit.

Cancellation/No-Show: Cancellations or no-shows within 30 days forfeit the deposit.
Cancellations or no-shows within seven (7) days incur charges for the full food and beverage
amount, plus tax and gratuity. All December deposits are non-refundable after October 31.

Payment and Fees

4,

5.

Final Payment: Due at the event’s conclusion.

Food & Beverage Minimum: A minimum spend is required. If unmet, the shortfall will be
charged as a room fee.

Taxes and Charges: Food and beverage prices are subject to the following fees and taxes,
8.05% sales tax, 20% suggested gratuity, 2.5% Colorado costs fee and 2% admin fee.

Single Bill: Large parties receive one bill to ensure efficient service, but multiple payment
methods are accepted.

Event Logistics

8.

1.

Event Duration: Reservations are booked for 2 hours from the contracted start time. Late
arrivals do not extend the end time, as the space must be reset for the next event. Guest may
reserve more time for a fee. Exceeding the time limit may incur additional charges.

Room Assignment: If the guest count decreases, the restaurant may reassign the group to a
different area or room.

. Decorations: The host must remove all decorations at the event’s end, or a cleaning fee will

apply.

Presentations/Entertainment: Notify your sales manager of any planned announcements,
presentations, or entertainment. Accommodation is not guaranteed but will be attempted.

Host Responsibilities

12. Party Member Accountability: The host is responsible for their party’s actions, including

unpaid tabs, behavioral issues, or restaurant damage. The host authorizes charges to the credit
card on file for such incidents.

By signing below, | confirm | have read and understand the terms of this reservation,
including all agreements, timing, responsibilities, pricing, minimum charges, room fees,
other fees, and deposit details. | attest to its accuracy and agree to the charges. This is the
full agreement.

Focally;




VENUE FAQ

Weekday Minimum ; i
ROOM CAPACITY Guarantees No Other Guests SW(_eelfendIHollday Mln.lmun:l
emi-Private or >2hours or 5:45 — 7:15

Seated In The Area
Sun Room 46 $1,300++ $2,500 + $40/unused or blocked seat / seating++
Party Room 58 $1,700++ $3,100 + $40/unused or blocked seat / seating++

Main Dining 100 $2,700++ $7,100 + $40/unused or blocked seat / seating++

Beginning at $12,500 (off season)

Rest t B t 14 inni
estaurant Buy Ou 6 Beginning at $7,000++ $25,000 in December

Minimums may apply for private and semi-private rooms. Minimums are based on day, date and timing of the party.

Price-fix Menus

A variety of packaged menus are available to easily fit a range of budgets. Menus are arranged to give your guests
a great experience and ensure a high level of service.

Timing

A typical dining experience for a large group can last from 1.5 to 2 hours. Events are scalable to your needs.
The Rodizio style of dining is great for groups looking for something unique with limited time. The concept
timing can also be adjusted to accommodate functions that need a more leisurely pace. Your event planner will
help you customize the event to your needs. The elimination of the ordering process allows guests to dine at
their own pace.

Audio Visual

A screen with a projector is available. There is a $200 fee for use of these services. For more significant needs,
guests may arrange their own equipment.

Entertainment

With enough notice Rodizio Grill can arrange for a variety of entertainment for your guests. This includes live music, DJ’s,
dance floor, games, magicians, photo booth and more. $250 + 25% of entertainment fee.

Special Dietary Needs

Please alert management to any allergies during the reservations period and at the event. The restaurant easily
accommodates a variety of dietary needs. The menu is 90% gluten-free and can accommodate vegetarians, pescatarians
and more. Rodizio Grill does not use peanuts in our cooking and uses very little tree nuts. Rest assured, we will take great
care of all your guests and work to accommodate any possible special request.

Spirited Beverage Service

Rodizio Grill is committed to serving high quality products to our guests while following state laws. The restaurant
will not serve alcohol to any guest under age 21. A valid form of ID is required to be served alcoholic beverages
(guests with vertical ID’s will not be served). Staff will not serve intoxicated guests or guests showing signs of
intoxication. *Charges for open bars do not change in the event a guest is no longer being served. Refunds are not
permitted. Guests at Hourly, Open Hosted and Hourly bars will not be served shots or doubles or two drinks at a
time. Only items on the hosted and hourly bar menus will be served.

200 Jefferson Street — Old Town, Fort Collins
970.482.3103 ~ www.rodiziogril.com ~ RodizioParty@gmail.com
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“THE FULL RODIZIO”

Authentic Abundance

Unlimited Courses Includes:
Starters — Salads — Sides
Our famous rotation of grilled meats all carved tableside

P&o de Queijo Bananas Fritas Polenta Fries
(Brazilian Cheese Bread) Cinnamon Glazed Crunchy and Creamy

Spring Mix — Spinach — Crunchy Greens Mix Dressings — Italian, Blue Cheese, Ranch, Oils and Vinegars

Artichoke Hearts - House Pickled Beets - Hearts of Palm — Corn - Peas, Carrots - Sun Dried Tomatoes - Roasted Garlic - Roasted Red Peppers
Bacon Crumbles - Cucumbers, Tomatoes - Chopped Hard Boiled Eggs - Broccoli Florets — Raisins — Sunflower Seeds, Walnuts
Crunchy Croutons - Potato Sticks - Roasted Coconut — Quail Eggs — Fresh Melon - Peaches
Shredded Cheddar — Genoa Salami — Cubed Cheese Variety — Parmesan Shreds — Cornichons
Pepper Medley - Assorted Olives - Sweety Drops — Malagueta Peppers

Caesar — Rodizio BLT — Bahia Chicken Salad Feijoada (Brazilian Black Bean Stew)
Greek Village Medley — Roasted Coconut Slaw Mashed Potatoes — White Rice
Potato Salad — Shrimp Ceviche — Seafood Salad - Quinoa Blend Yucca Fries - Brazilian Collards
Three Bean and Baby Corn - Balsamic Beefsteak Tomatoes Stroganoff (Chicken or Beef) - Seasonal Pasta Dish
Strawberry Coconut - Edamame Cauliflower Salad Seasonal Vegetables - Dinner Rolls

Salad items are subject to change, seasonality and availability

PICANHA FRANGO AGRI DOCE CORDEIRO
Prime portion of the top sirloin Sweet and Spicy Chicken Seasoned Leg of Lamb
FRALDINHA GALETO LINGUICA
Salt and Pepper Flank Steak Garlic Parmesan Chicken Portuguese Sausage
MAMINHA CORAGAO DE FRANGO LOMBO COM QUEIJO
Trip Tip Marinated Chicken Hearts Pork Loin — Bacon - Parmesan
ALCATRA FRANGO COM BACON PRESUNTO
Whole Sirloin Chicken wrapped in bacon Grilled Glazed Whole Muscle Ham
BIFE COM PARMESAO CHEFS SPECIAL ABACAXI
Parmesan Beef When Available Grilled Glazed Pineapple
SUPER PREMIUM CUTS AVAILABLE AT ADDITIONAL CHARGE
New York Strip Ribeye Extra Jumbo Shrimp

Filet Mignon Bacon Wrapped Dates Wild Game Cuts
Entrée items are subject to change, availability and seasonality.

Brazilian Vinaigrette Creamy Horseradish Mint Jelly

Farofa (Seasoned Roasted Yucca) Chimichurri Malagueta (Brazilian Hot Pepper)

CHOCOLATE TORTE ROMEO E JULIETA STYLE CHEESECAKE

Flourless dense, decadent four chocolate Mousse Tennessee Cheesecake Company Strawberry Sauce
PUDIM DE LEITE BRIGADEIRO CAKE
Creamy Brazilian style flan with light house caramel. Ultra moist chocolate cake with Brigadeiro chocolate sauce and sprinkles

Choose one for your group or choose our dessert trio offering a choice of three at the table
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