*PS

COLORADO PAIN
————SOCIETY—

FRIDAY NIGHT DINNER REGISTRATION

Thank you for registering to join us at this year's Friday Night Dinner!

Following last year's successful event, this will be a social networking, self-pay, non-CME dinner,
affording our members and colleagues the opportunity to gather, relax, and mingle over
dinner.

OPEN TABLE REGISTRATION

https://www.opentable.com/booking/experiences-
availabilityerid=1279621 &restref=1279621&experienceld=615599&utm source=external&utm me
dium=referral&utm campaign=shared

Date: Friday, October 16th, 2026
Time: 6:30 pm - 2:00 pm

Location: Revel, at The Hythe, 715 W. Lionshead Cir, Vail, CO

**The event begins at 6:30 PM. While OpenTable requires a time selection to complete your
reservation, please plan to arrive at 6:30 PM regardless of the time chosen.

Cost: $200 per person to the individual guest charged at booking
Price includes 3-course meal, 2.5-hour beverage service, tax, and gratuity
30-day non-refundable cancellation

Seating Capacity: 50 - Due to limited seating, the maximum number of diners is limited to 50



MENU

BEVERAGES: HOUSE BAR INCLUDED

RUSTIC BREADS AND BUTTER

STARTER: WINTER PEAR SALAD, SLICED PEARS, MANCHEGO CHEESE, RUBY GRAPEFRUIT VINAIGRETTE,

CANDIED PECANS

ENTREE: CHOICE OF ORDERS TAKEN DURING DINNER SERVICE

Sous VIDE BRAISED SHORT RIBS 48-HOUR BRAISED SHORT RIBS, POLENTA, SAUTEED GREENS WITH

FINE HERBS, WHOLE ROASTED HEIRLOOM CARROTS, RED WINE REDUCTION

OR

HERB-CRUSTED ROCKY MOUNTAIN ARCTIC CHAR, LEMON BUTTER SAUCE WITH CAVIAR, ROASTED

FINGERLING POTATOES, SAUTEED WINTER GREENS, TEMPURA

DESSERT: SEASONAL BERRIES ON TOP OF SEASONAL SORBET

OPEN TABLE REGISTRATION

https://www.opentable.com/booking/experiences-
availabilityerid=1279621 &restref=1279621&experienceld=615599&utm source=external&utm me
dium=referral&utm campaign=shared

The Colorado Pain Society has requested sponsors not schedule meetings with conference attendees until after
8:00 PM on Friday, October 16



