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FOOD AND BEVERAGE
MENU



$ 9

Spaghetti and Meatballs 
Chicken Alfredo 

6” Personal Pizza 
Cheese or Pepperoni 
Kids Cheeseburger 

Choice of Fries, Broccoli, or Fresh Fruit 
Popcorn Chicken 

Choice of Fries, Broccoli, or Fresh Fruit

Valley Baskets
Choice of Fries, Sweet Potato Fries (GF),
Truffle Parmesan Fries, Onion Rings,
Tots (GF), or “Frings” Choice of Ranch,
Bleu Cheese, BBQ, or Honey Mustard 

$ 9

10 Jumbo Bone-in Wings with Ranch or Bleu
Cheese, Carrots and Celery; Sweet and
Spicy Buffalo, BBQ, Sweet Chili, Lemon
Pepper Dry Rub, Smoky Mesquite Dry Rub 

Chicken Wings (GF) $ 1 8

Fresh Fried Tortilla Chips, Choice of
Queso, Guacamole, or House Red Salsa
(GF)

Chips and Dip

Smoked Prime Rib, Onions and Peppers,
American Cheese, Jalapeno Ranch 

Philly Cheesesteak Egg
Rolls

$ 1 2

Oaxaca Cheese, Spanish Rice, Consume,
Corn Tortillas, Pico de Gallo, Green
Onions 

Birria Tacos (GF) $ 1 8

Cheddar Jack Cheese, Onions and Peppers,
Guacamole, Sour Cream, Salsa, Fresh Fried
Tortilla Chips 

Chicken Quesadilla $ 1 6

F
O

O
D

M
E

N
U

S T A R T E R S

H A P P Y  H O U R  D E A L  3 P M - 5 P M

 Taco-Quesadilla Platter
 4 Birria Tacos, 4-piece Chicken Quesadilla,
Spanish Rice, Consume, Fresh Fried Tortilla Chips,
House Red Salsa $27

Chips and Dips (GF)
Fresh Fried Tortilla Chips comes with all three dips
(Guacamole, Queso, and House Red Salsa) $12

S A L A D S
Traditional Caesar *

Romaine, Parmesan, Heirloom
Tomato, Garlic Butter Croutons,
House Made Caesar Dressing* 
Add: 6oz Chicken Breast $6
Add*: 6oz Grilled Steak, 6oz
Grilled Salmon, or 3 Jumbo
Shrimp $9

Summer Cobb (GF)
Butter Leaf Lettuce, Green Bean,
Egg, Shredded Carrot, Heirloom
Tomato, Avocado, Bleu Cheese
Crumbles, Bacon, Grilled Chicken,
Choice of Dressing (Ranch, Bleu
Cheese, Balsamic Vinaigrette, Honey
Mustard)

$ 1 3 $ 1 7

(*) These items are served cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness. Major food allergens used are; milk, egg, fish, crustacean shellfish, tree nuts, peanuts, wheat, soy and

sesame. If you have a food allergy notify your server! 20% gratuity added to parties of 8 or more.

K I D S  M E N U  $ 8
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P I Z Z A S

TRADITIONAL
CHEESE PIZZA

Add: 
Bacon, Chicken, Sausage,
or Pepperoni $3
Add:
 Jalapenos, Mushrooms,
or Onions $3

    Personal 10'’ or Family 16'’ 
with our House-Made Stone Fired

Dough, Red Pizza Sauce,
Mozzarella Cheese

PEPPERONI OR
SAUSAGE PIZZA

MEATS PIZZA
Pepperoni, Sausage, Bacon,
and Chicken

$ 1 2 / $ 1 8

$ 1 4 / $ 2 0

$ 1 8 / $ 2 4

F L A T B R E A D S

Crispy Chicken, Roasted Garlic
Cream Sauce, Mozzarella,
Green Onion Ranch 

Chicken Bacon Ranch $ 1 3

Ham, Pepperoni, Salami, Banana
Peppers, Giardiniera Aioli,
Chopped Romaine, Pickled Red
Onion 

Chopped Italian $ 1 4

D E S S E R T S

Plain Cheesecake
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Caramel Cheesecake

Strawberry Cheesecake
Blueberry Cheesecake

Ellsworth Creamery White Cheddar Cheese
Curds, Chipotle Ranch, Basil Pesto Aioli

Cheese Curds $ 1 0 $ 8
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$ 1 9

Bluebird Tavern Burger*
Grilled Angus Ground Beef Patty*,
Lettuce, Tomato, Onion, Cheddar,
Swiss, Pepperjack, Provolone or Bleu
Cheese, Toasted Brioche Bun 

$ 1 6

Grilled Angus Ground Beef Patty*, Crispy
Pork Belly, Peanut Aioli, Raspberry Jam,
Fire Roasted Jalapeno, Toasted Brioche
Bun 

PB&J Burger* $ 1 8

Thin Sliced Prime Rib, Caramelized
Onions, Provolone, Horseradish Cream,
Toasted Parmesan Hoagie, Side of Au Jus 

French Dip 

Toasted Rye, Sauerkraut, Corned Beef,
1000 Island, Swiss 

Classic Reuben $ 1 7

Grilled Chicken Breast or Ham and Turkey,
Thick Cut Bacon, Avocado, Lettuce,
Tomato, Onion, Cheddar, Toasted Pretzel
Bun or Sourdough 

Grilled Chicken or Double
Decker Club $ 1 8

Jack Daniel’s Barbeque Sauce, Creamy
Cole Slaw, Pickle Chips, Toasted Brioche 

BBQ Pulled Pork Sandwich $ 1 7
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(*) These items are served cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness. Major food allergens used are; milk, egg, fish, crustacean shellfish, tree nuts, peanuts, wheat, soy and

sesame. If you have a food allergy notify your server! 20% gratuity added to parties of 8 or more.

All burgers and sandwiches come
with your choice of Fries, Sweet
Potato Fries (GF), Tots (GF) or
Ranch Seasoned Chips

Sub: Onion Rings / Truffle
Parmesan Fries / Side Caesar
Salad for $3

An SVGC tradition for over a decade! Available
Friday nights ONLY after 5pm until gone! House

smoked Angus prime rib*, seasoned with
Rooster’s Championship Prime Rib Rub. Served

with choice of twice baked potato or garlic
mashed potatoes and choice of asparagus or

broccoli gratin, horseradish cream and beef au jus

10 oz Cut $33 14 oz Cut $38

E N T R E E S

Tossed in Creamy Cajun Sauce, Served
Over Bed of Fettuccine, Topped with
Shaved Parmesan
Add: 3 Jumbo Shrimp $9

Cajun Chicken Pasta $ 1 9

Loaded Twice Baked Potato, Broccoli, Bleu
Cheese Butter, Red Wine Reduction 

Garlic and Herb Grilled Ribeye* (GF) $ 3 6

Parmesan Polenta, Pancetta and Sweet
Corn Succotash, Herb Beurre Blanc,
Crispy Kale

Honey Chipotle Glazed Salmon (GF) $ 2 8

S P R I N G  V A L L E Y  G O L F  C L U B

42350 COUNTY ROAD 17-21  ELIZABETH,CO

3 0 3 - 6 4 6 - 4 2 4 0  E X T . 5

WWW.SPRINGVALLEYGOLF.COM
INSTAGRAM: BLUEBIRD_SVGC

Grilled Angus Ground Beef Patty*,
Roasted Green Chiles, Bacon, Pepperjack,
Honey Chipotle Aioli, Lettuce, Onion,
Tomato, Brioche Bun 

Colorado Burger* $ 1 9

Romaine lettuce, Parmesan, House-Made
Caesar Dressing*, Grilled or Crispy
Chicken, Garlic and Herb Tortilla
Make it Nashville Hot for $2

Chicken Caesar Wrap* $ 1 5
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D R A F T S

Hazer Tag IPA

Weihenstephaner Hefeweiss

ROTATING SEASONALS

$7.00

$6.00
Odell Brewing Company

Wheat Beer

Ask your server

Avalanche Amber Ale

Blue Moon 
$6.00

$6.00
Breckenridge Brewery

Belgian  Ale

24oz BEER FLIGHT $9.00
Your choice of 4 different beers

Elizabeth Brewing Company $7.00
SEASONAL

B O T T L E S

$6.00
$6.00
$7.00

Coors Light/Coors Banquet $5.00

Modelo Especial
Modelo Negra
Guiness
Left Hand Milk Stout $7.00

$6.00Leffe Blonde Ale

$6.00

$7.00

$7.00

Coors Light 16oz
Cors Banquet 16oz
Miller Lite 16oz

$6.00
$6.00
$6.00

Michelob Ultra 16oz

Hazer Tag
Voodoo Ranger IPA

Avalanche

$6.00

$6.00
$7.00

$7.00

Angry Orchard
High Noon Seltzer
Casa Azul Tequila Soda $7.00

Mango Cart

$6.00Blue Moon

$6.00Michelob Ultra N/A

$6.00Modelo

H A P P Y  H O U R  3 P M - 5 P M

C A N S

ANY PITCHER $20.00

DOUBLE-BOGEY (1L) $10.00

CANS $1 OFF $4 DRAFTS BOTTLES $1 OFF
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RED

S P A R K L I N G

Piattelli, Malbec

Voelos, Crianza Rioja

Fonseca Tawny Porto 

California

Spain

Argentina

Portugal

Cambria, Chardonnay

W H I T E

R O S E

Bootleg, Cabernet 

Oregon
Siduri, Pinot Noir

California

Unsanctioned, Pinot Gris
Oregon

Crowded House, Sauv Blanc
New Zealand

Allegro, Moscato
California

France
Fabre en Provence, Rose

JP Chenet 750ml
France

$10/$36

$10

Nik Weis Mosel Urban,
Riesling

Australia
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$9/$32

$9/$32

$9/$32

$9/$32

$9/$32

$10/$36

$10/$36

$10/$36

$15/$50

$10/$36

P O R T O
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H A P P Y  H O U R  3 P M - 5 P M

$2 OFF GLASS       
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Hot Tea
Coffe/Hot Chocolate

Hendrick’s
Tangueray

$3.00

$3.00

Arnold Palmer
Iced Tea

$3.00

$3.00

Gatorade

Belvedere
Tito’s

$12.00

$8.00

Wheatley $7.00

Don Julio Anejo 1942 $35.00
Don Julio Silver $10.00

Patron Silver $10.00

$9.00

$7.00

Malibu
Bacardi

$8.00

$7.00

Captain Morgan $7.00

The Macallan
Johnnie Walker Blue Label

Glenlivet

$35.00

$15.00

$13.00

Blanton’s

Hibiki

$17.00

$15.00
Redbreast $14.00
Basil Hayden $10.00

Makers Mark

Old Elk

$9.00

$10.00

Crown Royal

Bulleit

$8.00

$9.00

Four Roses $10.00

Buffalo Trace

Jameson

$8.00

$8.00

Jack Daniel’s $8.00

Breckenridge Bourbon $8.00

Woodford $10.00

$3.00

R U M

S C O T C H

W H I S K E Y

V O D K A

T E Q U I L A

G I N

N O N  A L C O H O L I C

Casamigos Reposado $9.00
Casamigos Blanco $9.00

Bombay Sapphire $10.00

Weller $17.00
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Pepsi Products $3.00

Red Bull $4.00

Ketel One $7.00
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MARTINIS
CLASSIC
MARTINI
A timeless concoction of
gin or vodka, and dry
vermouth, stirred to
perfection and garnished
with an olive or lemon twist

LEMON
DROP
Bright mix of vodka, fresh
lemon, and sweet citrus,
shaken until icy and poured
with a sugar‑kissed rim.

BERRY
MARTINI

A creamy
blend of white
rum, coconut
cream,
pineapple
juice, chilled
and poured
over ice,
served in a
chilled glass

O
LD

-F
A

S
H

IO
N

ED

Sophisticated
blend of bourbon
or rye whiskey,
muddled sugar,
Angostura
bitters, and a
twist of orange
peel,
served over ice

$11.00

$9.00

VIOLETTE
MARTINI

A smooth blend of vodka
and lemon lifted by floral
crème de violette and a
light splash of simple
syrup.

$10.00

Bright mix of vodka, fresh
lemon, and raspberry syrup
shaken until icy and poured
with a sugar‑kissed rim.

$11.00$11.00

PI
N

A
 C

O
LA

D
A

$11.00

A bold mix of
jalapeño‑infused
tequila, fresh lime,
and your choice of
raspberry, coconut,
peach, blueberry, or
watermelon syrup,
served with a tajin
rim. Can be made
non‑spicy.
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$11.00
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	FOOD AND BEVERAGE MENU
	SPRING VALLEY GOLF CLUB
	42350 COUNTY ROAD 17-21 ELIZABETH,CO
	303-646-4240 EXT.5

	BLUEBIRD
	RESTAURANT & TAVERN


	FOOD MENU
	BLUEBIRD
	SPRING VALLEY GOLF CLUB
	SALADS
	Traditional Caesar *
	Summer Cobb (GF)

	STARTERS
	Valley Baskets
	$9
	Chicken Wings (GF)

	$18

	KIDS MENU $8
	Chips and Dip
	$9
	Philly Cheesesteak Egg Rolls

	$12
	FLATBREADS

	PIZZAS
	Chicken Bacon Ranch
	$13
	Birria Tacos (GF)

	$18
	Chopped Italian

	$14
	Chicken Quesadilla

	$16
	Cheese Curds


	DESSERTS
	$10
	$8
	Plain Cheesecake
	Caramel Cheesecake

	HAPPY HOUR DEAL 3PM-5PM
	Strawberry Cheesecake
	Blueberry Cheesecake




	FOOD MENU
	BLUEBIRD
	SPRING VALLEY GOLF CLUB
	BURGERS AND SANDWICHES
	FRIDAY NIGHT  PRIME RIB
	All burgers and sandwiches come with your choice of Fries, Sweet Potato Fries (GF), Tots (GF) or Ranch Seasoned Chips
	10 oz Cut $33
	Bluebird Tavern Burger*
	$16
	14 oz Cut $38
	PB&J Burger*

	$18
	Colorado Burger*

	$19
	French Dip

	$19

	ENTREES
	Classic Reuben
	$17
	Cajun Chicken Pasta

	$19
	Grilled Chicken or Double Decker Club

	$18
	Garlic and Herb Grilled Ribeye* (GF)

	$36
	BBQ Pulled Pork Sandwich

	$17
	Honey Chipotle Glazed Salmon (GF)

	$28
	Chicken Caesar Wrap*

	$15

	BAR MENU
	BLUEBIRD
	SPRING VALLEY GOLF CLUB


	BEERS
	DRAFTS
	ROTATING SEASONALS
	ANY PITCHER
	DOUBLE-BOGEY (1L)

	BOTTLES
	CANS
	HAPPY HOUR 3PM-5PM
	CANS $1 OFF
	$4 DRAFTS
	BOTTLES $1 OFF

	BAR MENU
	BLUEBIRD
	SPRING VALLEY GOLF CLUB


	WINE LIST
	WHITE
	Cambria, Chardonnay
	Unsanctioned, Pinot Gris

	RED
	Crowded House, Sauv Blanc
	Bootleg, Cabernet
	Allegro, Moscato
	Siduri, Pinot Noir
	Nik Weis Mosel Urban, Riesling
	Voelos, Crianza Rioja
	Piattelli, Malbec

	PORTO
	ROSE
	Fabre en Provence, Rose
	Fonseca Tawny Porto

	SPARKLING
	JP Chenet 750ml

	HAPPY HOUR 3PM-5PM

	BAR MENU
	BLUEBIRD
	SPRING VALLEY GOLF CLUB
	NON ALCOHOLIC
	Hot Tea
	Coffe/Hot Chocolate
	Arnold Palmer
	Iced Tea
	Gatorade
	Pepsi Products
	Red Bull
	$3.00
	$3.00
	$3.00
	$3.00
	$3.00
	$3.00
	$4.00


	RUM
	Malibu
	Bacardi
	Captain Morgan
	$8.00
	$7.00
	$7.00


	SCOTCH
	VODKA
	Belvedere
	Tito’s
	Wheatley
	Ketel One
	$12.00
	$8.00
	$7.00
	$7.00


	TEQUILA
	Don Julio Anejo 1942
	Don Julio Silver
	Patron Silver
	Casamigos Reposado
	Casamigos Blanco
	$35.00
	$10.00
	$10.00
	$9.00
	$9.00


	GIN
	Bombay Sapphire
	Hendrick’s
	Tangueray
	$10.00
	$9.00
	$7.00

	Johnnie Walker Blue Label
	The Macallan
	Glenlivet
	$35.00
	$15.00
	$13.00


	WHISKEY
	Blanton’s
	$17.00

	Weller
	$17.00

	Hibiki
	$15.00

	Redbreast
	$14.00

	Basil Hayden
	Old Elk
	$10.00
	$10.00

	Four Roses
	$10.00

	Woodford
	$10.00

	Makers Mark
	$9.00

	Bulleit
	$9.00
	$8.00

	Buffalo Trace
	$8.00

	Crown Royal
	Jack Daniel’s
	$8.00
	$8.00

	Breckenridge Bourbon
	$8.00

	Jameson

	BRUNCH MENU
	BLUEBIRD

	SPRING VALLEY GOLF CLUB

	SUNDAY BRUNCH MENU 9AM-1PM
	TRIPLE PORK BREAKFAST BURRITO*
	$16.00

	HUNTER’S BREAKFAST* (GFO)
	$16.00

	BUTTERMILK PANCAKE STACK
	$12.00

	BREAKFAST BLAT*
	$15.00

	ITALIAN SAUSAGE BAGEL SANDWICH*
	$16.00

	SHRIMP AND GRITS (GF)
	$23.00

	SOUTHWEST BISCUITS AND GRAVY SKILLET*
	$17.00

	BRUNCH DRINKS
	Mimosa Screwdriver Bloody Mary Berry Martini Coconut Picante Margarita Aperol Spritz
	$9.00 $8.00 $9.00 $10.00 $10.00 $11.00
	Full Bar Service Available!
	Non-Alcoholic
	$3
	(*) These items are served cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Major food allergens used are; milk, egg, fish, crustacean shellfish, tree nuts, peanuts, wheat, soy and sesame. If you have a food allergy notify your server! 20% gratuity added to parties of 8 or more.




