Even though the I Penrose Room is the only
Forbes Five-Star and AAA Five-Diamond
Restaurant in Colorado...

All they cared about was my little girl...

Dear Sophisticated Food Lover...

I've been all over the northern hemisphere, and have sampled the finest cuisine
of Europe and Asia — but in the heart of the Colorado Rockies, tucked under
Cheyenne Mountain in Colorado Springs, I discovered a 100-year-old,
undisputed queen of epicurean delight...a restaurant favored by celebrities,
royalty and even presidents with the type of service you expect from an award-
winning eatery. And... they have the kindest most attentive staff.

You may be wondering what that has to do with my daughter... and I'll get to
that in a minute...but first I want to tell you about the finest restaurant in
The Penrose Room, flag ship restaurant of the famous ||| | Gz

Colorado

Old World Elegance and a bartender who remembers your name....

Picture this...when the elevator opens at the top of the South Tower of the
famed || GGG D2, The Penrose manager, stands
ready to great you with a smile and a handshake. Step into the Penrose
Lounge with panoramic views and a warm inviting fireplace. The blue plaid
carpeting, rich dark wood, over-stuffed chairs, and luxurious couches create
the warmth of an English library. Spencer Penrose’s Western art, shows the
100-year-old roots of the restaurant and pairs them with modern elegance.
Chris, the bartender offers the finest in wines and spirits, and if you visit often,
he’ll remember your name and your favorite drink...he’s that dedicated to
service.



Don’t forget your jacket...Sophistication is the expectation

After a craft cocktail what could be more inviting than Cheryl ushering you into
the Penrose dining room. Everyone is elegantly dressed (jackets for gentlemen
and evening attire is required) and each table beautifully adorned with the
finest linens, china, crystal and flowers. The lights of the city on the plains
below beckon to take in the view.... and from the opposite windows are views of
the mountain, lake and golf course.

A culinary staff from around the world at your service....

Five course meals are based on the seasons and feature the highest grade,
most opulent meats and seafood available ... planned and crafted by culinary
genius David Patterson, who trained with the Groupe Alain Ducasse in his
celebrated kitchens in New York, Paris, Monoco, Washington D. C. and Maui.
David has been instrumental in making the Broadmoor Farm-to-Table program
a reality. Teamed with Chef Patterson are Luis Young, Penrose Chef de Cuisine
and Adam W. Thomas, Executive Pastry Chef, and Josh Cafasso, the most
knowledgeable Sommelier I have ever met.

An extensive wine list and a 2400 bottle wine celler!

Wine really makes or breaks the meal and a great wine pairing will certainly
enhance your dining experience beyond measure. Talking with Josh will
extend any knowledge you have about wine. I recall great conversations about
varietal grapes and regions and vintage years from wines from California to
Bourdeaux to Chili, Australia and the Rhone Valley. Did you know Beaujolais

Nouveau doesn’t have a very long shelf life and 1t doesn’t get better with age?
Josh will find the perfect pairing for your menu choices from their extensive
wine list.



The perfect ending to the perfect meal...

..... And don’t get me started about their desserts....Chef Thomas is a magician.
Even as you get off the elevator, you are greeted by a small étageére topped with
a tray of the evenings offerings. It is impossible to make up your mind...and if
you can’t, chef will create something special, even if it is no longer on the
menu. [ happen to love their chocolate or Grand Marnier soufflés... for years
they have been a favorite, and even though they may not be on the menu, chef
is happy to make one just for me when asked...now that’s service...that
personal touch that sets a restaurant apart— no wonder it is a five-star, five-
diamond restaurant.

A cut above in service and personal attention!

That special degree of service is what keeps me coming back to the Penrose
Room...and now that brings me to what the Penrose staff did for my daughter.
We were there for the holidays with family and friends, and just as we got to
the restaurant... and had ordered our meal... my little girl became ill. I had to
bring her back to our hotel room feeling sick and very sad to miss our holiday
dinner. That went for me too. I was going to miss the best meal of the season,
and my friends and family to be with my sick child...or at least that’s what I
thought...but low and behold, a knock came at the door. Here came Duane
with a couple waiters and they brought my order to the room along with some
chicken noodle soup for my daughter and...God bless them...my chocolate
souffle! The Penrose staff dropped everything to make sure my daughter had
something to make her feel better and make sure my holiday dinner wasn’t a
bust.

Give your family the best Christmas Gift and a bounty of memories!

So that brings me to the best part....It’s the holidays again, and there is no
better place on the planet to have a holiday dinner than the Penrose Room.
This time of year the ||| I is exquisitely decorated with greenery and
Christmas trees, bows and thousands upon thousands of lights. A huge
gingerbread house the size of a single-car garage is on display for the delight of



everyone, created by Chef Thomas and a myriad of other restaurant staff. The
Penrose room is no exception and the décor will surely get you into a holiday
mood. The best part is being able to enjoy live entertainment and dancing from
the Penrose Trio and longtime jazz vocalist Lila Mori.

Hurry! Don’t let your opportunity to experience the finest holiday slip
away...Or miss out on a special gift!

It’s a special time.... and reservations are filling up fast. If you act now, before
December 15th, you can experience the Penrose Room and receive a special
three course dinner, including dancing to the Penrose Trio for just $90 per
person. Chef’s Tasting Menu - $156 per person...with wines, $240 per person.
Holiday Champagne Brunch - $95 adults; $24 children 10 and under.

An invitation to you and yours this holiday season...

You want to make the holidays special and a fond memory for you and your
family for years to come. This year is the 100t anniversary of Spencer
Penrose’s opening of the |||l and the Penrose Room. Come celebrate
with us and your family and consider this your invitation, from Mr. Penrose
himself.

If you make your reservation even earlier, you will be eligible for a free
gift. Even if you can’t or don’t decide on a dessert, Chef Thomas will
send you on your way after dinner with a small box of exclusive hand-
made chocolates and candies...a small token of his appreciation and a
remembrance for the fine dining experience.



As a final parting shot...maybe you like to see what others are saying about the
Penrose Room.

If you need any more reason to book your reservations today, just take a look
at what others have said about their experience at the Penrose Room...

Brumich — TripAdvisor... “The Penrose Room was an elegant dining experience
with world class food”

Junkqueenl4 - TripAdvisor... “Each course was so beautifully presented and
flavored perfectly, I will go back countless times.”

JWarren R - Yelp... “The Penrose Room continues to live up to its reputation of
excellence.”

Lana K - TripAdvisor... “lovely dining experience surrounded by amazing
beauty.”

Brian O — Facebook... “There really is no place like it that I've experienced. A
beautiful facility and the staff is as professional as it gets.”

For the Holidays or any special occasion or just the very best way to get a away
for a moment and receive the best you know you deserve...The Penrose Room,
at your service, awaits you...
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Hurry!... Don’t miss your special holtday mea
Penrose Room :

Reservations are limited and filling fast!

For more information or reservations please call toll free

866.381.8432 or 719.577.5733.

South Tower — 1 Lake Ave, Colorado Springs, CO 80906

www .| I l.com follow us on Facebook
https:/ /www.facebook.com/ _

Parties larger than 12 people require specialized menu selections and reservations. Parties larger than 12 people
require specialized menu selections and reservations to secure one of the private or semi-private dining areas within
Penrose Room.



tel:%20+18663818432
tel:%20+17195775733
https://www.bing.com/local?lid=YN145x173729966&id=YN145x173729966&q=The+Broadmoor&name=The+Broadmoor&cp=38.7911415100098%7e-104.850402832031&ppois=38.7911415100098_-104.850402832031_The+Broadmoor
http://www.broadmoor.com/







