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PRIVATE EVENTS
Located in the Dairy Block, Poka Lola reinvents the everyman’s cocktail bar. Part art-deco elegance

and part Midwestern soda-shop, enjoy cocktail classics and house creations alongside down-to-
earth bar fare that melds our upscale atmosphere with the comfort you crave.

POKA LOLA SOCIAL CLUB
1850 Wazee Street, Denver, CO 80202

www.pokaloladenver.com | 720.460.2728

tel:720.460.2728


Charcuter ie & Cheese
$15 per  person

Marinated Ol ives
feeds 5 people | $35

GF

Marcona Almonds
feeds 5 people | $35

GF *does not  contain peanuts

COLD HORS D’OEUVRES
Crudi té
select ion of  vegetables,  hummus, tzatz ik i

$10 per  person

Caprese Skewers
f resh mozzare l la ,  hei r loom tomato,  basi l ,  balsamic g laze,  EVOO

$7 each

GF

HOT HORS D’OEUVRES
Brussels Sprouts Skewers
romesco

$7 per  person

Ranch Fr ies
colossal  cr isp f r ies wi th specia l  b lend ranch seasoning

$5 per  person

Art ichoke Beignets
ranch

$8 per  person

Chicken Lol l ipops
lemon-pepper dry rub,  ranch

$10 per  person

Soft  Pretze ls
beer cheese,  mustard

$10 per  person

Cheese Curds
chef ’s  se lected sauce

$13 per  person

Bartenders are bi l led at  $150.00 each up to 4 hours of  serv ice inc luding set  up and breakdown. 

Bartenders are staf fed at  (1) per  75 guests.  

2026 SAGE RESTAURANT CONCEPTS. ALL RIGHTS RESERVED 

POKA LOLA PRIVATE DINING MENU

DESSERTS
Macarons
seasonal  f lavors

$4 per  person

*consuming raw or  undercooked meats,  eggs,  poul t ry  or  seafood increase your  r isk of  cont ract ing a foodborne i l lness -

especia l ly  i f  you have cer ta in medical  condi t ions.  

Mini  Cheesecakes
housemade cheesecakes,  f resh ber r ies,

graham cracker  crust

$10 per  person
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