




The Cruise Room officially opened 
on December 5, 1933. Long thought 
of as a speakeasy, it is a wonder-
ful example of original art deco. 

This tucked away cocktail bar, 
boasts the oldest liquor license 

post-prohibition in Denver.  

Created by the same designer as 
the  

Observatory Lounge on the Queen 
Mary, Charles Jaka, The Cruise 
Room gets its name and all its 
artwork from its ocean liner 

origins. The panels on the wall 
show ports of call from the 

Queen Mary’s maiden voyage. Each  
Panel is inscribed with the word 
“cheers” or a reference to cock-
tail culture in the corresponding 

language of the land depicted. 





Private event Information

THE SPACE

The Cruise Room offers half-buyouts and 
full-buyouts. It can also be added on to 
other private dining spaces in the Urban 
Farmer Steakhouse.  

In addition to the bar top that can seat 12, 
there are four 2-seater booths , one 4 seat-
er booth, and two 6-seater booths.

View a virtual tour of the space by clicking 
HERE.

CAPACITIES

A half-buyout can accommodate up to 20 
guests with seating and standing room.

A full-buyout can accomodate up to 45 guests 
with seating and standing room.

Food & Beverage

Please see the next page for the Cruise 
Room Food & Drink Menus. Due to the 
configuration of the space, we can only ac-
commodate stationed appetizers and hors 

d’oeuvres.

We do not offer drink packages, but we 
can accommodate custom drink menus. 

All drinks are billed on consumption.All drinks are billed on consumption.

timing

The Cruise Room is able to accommodate full 
buyouts from:

Sunday- Thursday
5:00 PM -8:00 PM 

Friday & Saturday
5:00 PM - 8:00 PM

*Special exceptions can be made depending on 
the day of the week.

https://viewer.threshold360.com/?thresholdId=2760759-1672953280&preset=share


HORS D’OEUVRES
A MINIMUM OF 10 PIECES PER ITEM REQUIRED

SMOKED SALMON RILLETTE			                   $6 per piece
creme fraiche, tarragom, english muffin toast

DEVILED EGGS				                              $5 per piece
candied bacon, bourbon maple syrup

VEGETABLE CAPONATA			                             $5 PER PIECE
caramelized onion, golden raisin, grilled bread

DUNGENESS CRAB CAKE			                             $7 PER PIECE
jalapeno aioli

SEASONAL HUSH PUPPY			                             $4 PER PIECE
harissa, sage

cedar roasted shrimp			                            $7 per piece
campari tomato, olive

beef tenderloin skewer		                            $7 per piece
bay leaf aioli

MUSHROOM FLATBREAD BITES		                            $6 PER PIECE
balsalmic red onion, local goat cheese, chive 

PRIME BEEF  TARTARE			                             $7 PER PIECE
house cracker, parmesan, smoke egg yolk

ARANCINI				                                        $5 PER PIECE
mushroom, arborio rice, tomato jam

artisanal & housE made                  $86 (SERVES 15 GUESTS)
charcuterie  
house pickles, mustard

seasonal hummus		          $30 (serves 6-8 guests)

spiced nuts			            $15 (serves 6-8 guests)

PLATTERS
artisanal cheese selection	              $86 (SERVES 15 GUESTS)  
marcona almonds, house preserves
  
marinated seasonal vegetable       $42 (serves 6-8 guests)
platter

minature desserts	                                   $40 (per dozen)



MARTINIMARTINI

GIN, FRENCH VERMOUTH, ORANGE BITTERSGIN, FRENCH VERMOUTH, ORANGE BITTERS
$16$16

SIDECARSIDECAR

BRANDY, LEMON JUICE, ORANGE CURACAOBRANDY, LEMON JUICE, ORANGE CURACAO
$16$16

NEGRONINEGRONI

GIN, CAMPARI, ITALIAN VERMOUTHGIN, CAMPARI, ITALIAN VERMOUTH
$16$16

DAIQUIRIDAIQUIRI

RUM, LIME JUICE, SUGARRUM, LIME JUICE, SUGAR
$16$16

TOM COLLINSTOM COLLINS

GIN, LEMON JUICE, SUGAR, SELTZER WATERGIN, LEMON JUICE, SUGAR, SELTZER WATER
$16$16

OLD FASHIONEDOLD FASHIONED

RYE WHISKEY, SUGAR, ANGOSTURA BITTERSRYE WHISKEY, SUGAR, ANGOSTURA BITTERS
$16$16

MANHATTANMANHATTAN

RYE WHISKEY, ITALIAN VERMOUTH, ANGOSTURA BIT-RYE WHISKEY, ITALIAN VERMOUTH, ANGOSTURA BIT-
TERSTERS
$16$16

FRENCH 75FRENCH 75

GIN, LEMON JUICE, SUGAR, SPARKLING WINEGIN, LEMON JUICE, SUGAR, SPARKLING WINE
$16$16

GIMLETGIMLET

VODKA, LIME JUICE, SUGARVODKA, LIME JUICE, SUGAR
$16$16

SAZERACSAZERAC

RYE WHISKEY, SUGAR, PEYCHAUD’S BITTERS, ABSINTHERYE WHISKEY, SUGAR, PEYCHAUD’S BITTERS, ABSINTHE
$16$16

MARGARITAMARGARITA

TEQUILA, LIME JUICE, ORANGE CURACAOTEQUILA, LIME JUICE, ORANGE CURACAO
$16$16

WHISKEY SOURWHISKEY SOUR

BOURBON, LEMON JUICE, SUGAR, EGG WHITEBOURBON, LEMON JUICE, SUGAR, EGG WHITE
$17$17

CLASSIC COCKTAILS



HIGH TEAHIGH TEA
EARLY GREY TEA-INFUSED GIN, EARLY GREY TEA-INFUSED GIN, 
BERGAMOT LIQUORBERGAMOT LIQUOR
$16$16

ALPINE SLOPESALPINE SLOPES
AQUAVIT, BRAULIO, AMARO, AQUAVIT, BRAULIO, AMARO, 
SUGAR, LEMON, MINT, SUGAR, LEMON, MINT, 
ANGOSTURA BITTERSANGOSTURA BITTERS
$17$17

BEET FARMERBEET FARMER
vodka, lime, beet powder, vodka, lime, beet powder, 
sugar, rosemarysugar, rosemary
$16$16

FIRE ON THE LI RIVERFIRE ON THE LI RIVER
                                                
TITO’S VODKA, LIME, PEPPERCORN, TITO’S VODKA, LIME, PEPPERCORN, 
CILANTRO, THAI BASIL, AND CILANTRO, THAI BASIL, AND 
BIRDS EYE CHILISBIRDS EYE CHILIS
$18$18

THE DEBUTANTETHE DEBUTANTE
BOURBON, MONTENEGRO, BOURBON, MONTENEGRO, 
ORANGE AND PEACH BITTERSORANGE AND PEACH BITTERS
$16$16

PINA PICANTEPINA PICANTE
OLMECA ALTOS TEQUILA, COCONUT OLMECA ALTOS TEQUILA, COCONUT 
CREAM, PINEAPPLE, LIME, SUGAR, CREAM, PINEAPPLE, LIME, SUGAR, 
CREME DE CACAO, AND CAYENNECREME DE CACAO, AND CAYENNE
$16$16

STARRY NIGHTSTARRY NIGHT
GRAY WHALE GIN, VANILLA SYRUP, GRAY WHALE GIN, VANILLA SYRUP, 
LAVENDER BITTERS, AND ABSINTHE LAVENDER BITTERS, AND ABSINTHE 
RINSERINSE
$16$16

SANGRIA DE SANCHOSANGRIA DE SANCHO
A HOUSE MADE SANGRIA INFUSED WITH A HOUSE MADE SANGRIA INFUSED WITH 
CINNAMON, ORANGE, LIME, AND CINNAMON, ORANGE, LIME, AND 
ANGOSTURA BITTERSANGOSTURA BITTERS
$16$16

BLOSSOM SOURBLOSSOM SOUR
SUNTORY TOKI, LEMON, LYCHEE SUNTORY TOKI, LEMON, LYCHEE 
PUREE, HONEY, AND EGG WHITEPUREE, HONEY, AND EGG WHITE
$17$17
              

Cruise room COCKTAILS

SHORT & STOUTSHORT & STOUT
IRISH WHISKEY, STOUT, ESPRESSO, IRISH WHISKEY, STOUT, ESPRESSO, 
AND DEMERARAAND DEMERARA
$16$16

SCOTCH EGGSCOTCH EGG
SCOTCH, LEMON, HONEY, AND EGGSCOTCH, LEMON, HONEY, AND EGG
TOPPED WITH CINNAMON AND TOPPED WITH CINNAMON AND 
DEHYDRATED RASPEBERRIESDEHYDRATED RASPEBERRIES
$17$17

THE TUPLIPTHE TUPLIP
BLOS GENEVER, COCCHI BLOS GENEVER, COCCHI 
AMERICANO, AND AMERICANO, AND 
BENEDICTINEBENEDICTINE
$16$16

        
      



ADDITIONAL RESOURCES

ADDITIONAL FEES

A historical preservation fee of 3%, a sales 
tax of 8%, and 23% service fee (which in-
cludes 19% server gratuity) will be added 
to the final food and beverage subtotal.

CANCELATION POLICY

Any cancellations within 5 business days 
will incur a $500 cancellation fee, if can-
celed the day of, the client will incur all 

charges. 
VALET

Valet Services are available. Valet is $12 Valet Services are available. Valet is $12 
per car with The Oxford Hotel. Valet per car with The Oxford Hotel. Valet 
vouchers can be provided upon request.vouchers can be provided upon request. Reservation Policy

To secure an event space, a signed con-
tract, deposit of 50% of the food and bev-
erage minimum and completed credit card 
authorization form will be required. The 
total bill must meet food and beverage 
minimum before tax and gratuity. All 
payments must be paid in full at the com-
pletion of the event. When charged on a 
per person basis, client must provide a 
guaranteed attendance number at least 3 
days in advance of scheduled event. The 
guaranteed attendance number will be 
charged even if fewer guests attend. When 
choosing a prix fixe menu, selection of 
menu items must be confirmed at least 7 
days in advance of scheduled event date.

ADDITIONAL resources

Click here to view the Urban Farmer Steak-
house Private Dining Kit.
Click here to view our carefully curated 
Wine List.
Click here to view our Cocktail, Wines by 
the Glass, & Beer List. 
Click here to view our Group Brunch Op-
tions. 
Click here to view our Add-on Experiences.
Click here to view our Virtual Tour of the 
restaurant and private event spaces. 

https://sagehospitalityllc.box.com/s/ox9cr96yajccdp13xgwehdq02kqcctvt
https://sagehospitalityllc.app.box.com/s/1e4v1kn6aufdsomxlu0lkd272b2fzj4g
https://sagehospitalityllc.app.box.com/s/yua9kowfk0vz58h7p66omjvc1tt1v88m
https://sagehospitalityllc.app.box.com/s/t0h2q7o1jf6x9r8681mrn5hndfni55qq
https://sagehospitalityllc.app.box.com/s/60bwcq0su6pavzofi6hipptqgh83prg7



