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I’LL BE THE JUDGE OF THAT! 
 Event Lets You Help Choose New Menu Items for Warwick Denver/Randolph’s Restaurant and Bar; 

other specials and events announced for September 2009 
 

EDITOR’S NOTE:  A SELECTION OF PHOTOS IS AVAILABLE ON REQUEST. 

DENVER (September 2, 2009) – Every week, millions tune in to the cable TV show Top Chef to watch 

famous chefs and gourmets sit at the“Judges Table” to debate the merits of a selection of dishes.  Now 

Randolph’s Restaurant and Bar at Warwick Denver Hotel is offering an opportunity to channel your 

inner “top chef” at a one-time-only event on Thursday, October 1.  Area foodies and foodies-in-training 

will sample more than 15 different items from award-winning chef Kristen Cofrades and vote on their 

choice of items to be featured on the fall 2009 restaurant menu.  For just $20.09, diners will sample five 

flights with three items each, plus desserts, including: 

• First Course – three seasonal soups (Butternut Squash, Cream of Mushroom and Potato 
Leek) 

 

• Second Course – three seasonal salads (Chopped Romaine with Walnuts, Blue Cheese and 
Walnut Vinaigrette; Baby Arugula with Beets, Goat Cheese, and Toasted Hazelnuts; Truffled 
Frisse with Bacon Lardons and Hard Egg Salad) 
 

• Third Course – scallops three ways (Scallops with Warm Beet and Arugula Salad, Citrus 
Gastrique; Seared Scallops with Roast Cauliflower Risotto and Hazelnut Brown Butter; Scallops 
with Butternut Squash Gnocchi and Sauteed Chard) 

 

• Fourth Course – all-natural chicken three ways (Roast Chicken with Spaetzle, Seasonal 
Vegetables and Pan Jus; Pan Roast Chicken, Sweet Potato Puree, Caramelized Brussels 
Sprouts and Pancetta Sauce; All Natural Chicken, Fingerling Potatoes, Winter Root Vegetables 
and Sherry Sauce)   

 

• Fifth Course – Colorado lamb three ways (Spice Crusted Lamb with Creamy Polenta and 
Cucumber Yogurt Sauce; Grilled Lamb Chop with Hazelnut Pesto, White Bean Ragout and 
Roast Asparagus; Braised Lamb Risotta with Butternut Squash and Gremolata) 
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• Dessert – house-made sorbets (Spiced Beet Sorbet; Apple Cider Sorbet; Masala Chai Sorbet) 

 

 The event is scheduled for 5:30-7:30 p.m. and is limited to 50 guests.  Items selected will be 

introduced into the Randolph’s menu beginning October 19.  

 “Chef Kristen focuses on using local and organic ingredients to create innovative yet tasteful 

menu items that appeal to hotel guests and locals alike,” said Scott Ostrander, general manager of 

Warwick Denver Hotel.  “It’s certain to be an evening of amazing food with a Rocky Mountain flair, 

combined with the thrill of getting to act as a judge and help us choose what we’ll be serving in the 

coming months.”  Chef Cofrades was named the Chef of the Year, 2006, Colorado Hotel & Lodging 

Association.   

 

NEW:  MUNCHKINS BRUNCH FREE 
 Also new at Randolph’s, kids 12 and under now eat free at the palette-pleasing, all-you-can-eat 

Sunday brunch, with the purchase of two adult brunches.  The cost is $28 for adults, and includes a 

free brunch cocktail, such as a Bloody Mary, Mimosa or Screwdriver.  Special seniors’ pricing is also 

available.  All family members will find old and new favorites among the brunch items, which range from 

traditional breakfast eggs, meats and grill items like pancakes and waffles to salads, vegetables, main-

course meats and desserts, plus kid-friendly choices such as pasta, pizza and chicken tenders.  

Complimentary valet parking is always available when dining at Randolph’s Restaurant & Bar.   

 

OTHER SEPTEMBER EVENTS 
Great events are sprinkled throughout the month of September at Warwick Denver hotel and 

Randolph’s Restaurant and Bar, including: 

 

Labor Day calls for celebration, and Warwick Denver is happy to oblige. In addition to our 
normal Saturday and Sunday pool parties, join us on September 7th for our Labor Day pool party 
from 12 – 5 p.m., for just $8 per person. Take advantage of not working on a Monday and relax 
poolside with Warwick Denver. (Denver’s only roof-top pool will continue turning up the heat 
with pool parties every Saturday and Sunday throughout the month of September from 12–3 
p.m. Saturday will be exclusively for hotel guests, and Sunday is open to everyone in town. On 
Sundays, for just $8 per person, Denver residents will have access to the pool from Noon–10 
p.m., and towels will be provided. An a la carte pool menu will be available with items such as 
burgers, hot dogs and specialty sandwiches, along with favorite side items such as coleslaw, 
baked beans and potato salad. A full bar will also be available.)    
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• On Thursday, September 17, Chef Kristen hosts a monthly cooking demonstration in the 

private dining room for $15 per person from 5–6:30 p.m. Class size will be limited to ensure 
quality one-on-one interaction with the Chef.  Chef Kristen will be demonstrating a selection of 
fall items just in time for the changing of the seasons. 
 

• If you’d rather not cook and let someone do it for you, then join us the following night, Friday, 
September 18, for our four-course wine maker dinner with pairings. This great event begins at 
6:30 p.m., also in the intimate private dining room of Randolph’s Restaurant, with limited 
attendance. For just $40 per person, enjoy an Italian feast paired with Italian wines from one 
vineyard.   

 
• Don’t forget about Warwick Denver’s monthly educational wine tasting event, which continues 

on Randolph’s patio on Thursday, September 24, from 5–7 p.m.  An outstanding entertainment 
value, this event pleases all the senses for $25 per person, with tastings of at least 12 wines 
and a wide variety of hors d’oeuvres, all against a background of smooth jazz.  Past events 
have sampled wines from Italy, Germany, Napa and Sonoma, fine French champagnes, 10 and 
20 year Ports from Portugal and Icewines from Canada, including premier names like 
Cakebread, Robert Mondavi, Roederer, Taittinger and Taylor Fladgate. 

 
RESERVATIONS TO ATTEND 

Reservations are required for all events except the pool events (303-318-7272; 

www.warwickdenver.com or www.randolphsdenver.com).  Warwick Denver Hotel promotes the 

responsible drinking behavior of our guests at all times.   

The Warwick Denver Hotel is located at 1776 Grant St. Complimentary valet parking is included.  

There has never been a better time to come out to Warwick Denver Hotel for one of these events, with 

the hotel just completing a $25 million dollar guest room refurbishment, transforming it into the finest 

Denver hotel and one of the best Colorado accommodation options.  

 

ABOUT WARWICK INTERNATIONAL HOTELS 

 Warwick International Hotels was founded in 1980 with the purchase of the Warwick Hotel in 

New York. Since then, Warwick International Hotels has expanded rapidly, establishing a reputation for 

combining distinctive hotels with attentive service to its clients in elegant and luxurious settings. 

Currently, Warwick International Hotels has over 40 hotels, resorts and spas worldwide with locations in 

the United States, Europe, Asia, the South Pacific, and Africa. More information is available on our 

awarded winning Web Site: www.warwickhotels.com 
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