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

@pokalolasocialclub @pokalolasocialclub



tel:720.460.2728

POKA LLA PRIVATE OINING MENU

COLD HORS D'CEUVRES -eee

Charcuterie & Cheese
$15 per person

Marcona Almonds

feeds 5 people | $35
GF *does not contain peanuts

Marinated Olives

feeds 5 people | $35
GF

HOT HORS D'CEUVRES  -eee

Brussels Sprouts Skewers
romesco
$7 per person

Artichoke Beignets
ranch
$8 per person

Soft Pretzels

beer cheese, mustard
$10 per person

DESSERTS seeo

Macarons
seasonal flavors
$4 per person

Crudité
selection of vegetables, hummus, tzatziki
$10 per person

Caprese Skewers

fresh mozzarella, heirloom tomato, basil, balsamic glaze, EVOO
$7 each

GF

Chicken Lollipops
lemon-pepper dry rub, ranch
$10 per person

Ranch Fries
colossal crisp fries with special blend ranch seasoning
$5 per person

Cheese Curds
chef’s selected sauce
$13 per person

Mini Cheesecakes

housemade cheesecakes, fresh berries,
graham cracker crust

$10 per person

*consuming raw or undercooked meats, eggs, poultry or seafood increase your risk of contracting a foodborne illness -
especially if you have certain medical conditions.

Bartenders are billed at $150.00 each up to 4 hours of service including set up and breakdown.
Bartenders are staffed at (1) per 75 guests.
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