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SPECIAL PROMOTIONAL SECTION

M.D. MOLLER CO. & ENLIGHTEN
MIKE AND SHANNON MOLLER, OWNERS
MATT MCKENZIE, ENLIGHTEN SENIOR PROJECT MANAGER & PROGRAMMING SPECIALIST

Enlighten-co.com   |   @enlightenvail   |   970-688-1190

TELL US ABOUT M.D. MOLLER CO AND ENLIGHTEN.
Mike and Shannon Moller started M.D. Moller Co. in 1999 in Michigan before a shared passion for mountain 
recreation had them relocate their young family and business to the Vail Valley in 2001. Once here, M.D. 
Moller quickly became a preferred electrical contractor for local builders, interior designers, and art 
lighting designers alike.

Their portfolio includes high-end, luxury, private residences throughout the valley, with special features 
as seen in Luxe Interior + Design magazine. Years of working closely with local professionals and lighting 
visionaries planted an early spark to build a business that brought together professional electricians and 
integration system specialists, utilizing the industry’s most innovative whole-house lighting and shade 
solutions. “It’s always been about more than just turning on the lights. It’s creating an atmosphere… a 
feeling,” says Mike.

Inspiration met opportunity in late 2022 when Enlighten was launched. “When we met with Matt 
(McKenzie) about this collaboration, we knew it was the perfect fit,” says Mike. Matt has been working 
in the world of control integration and design for over 25 years. Together, with their combined 55-plus 
years of experience, Mike and Matt offer an extensive portfolio of experience and vision.

WHO ARE YOUR CLIENTS?
Our clients include general contractors and builders, interior designers, lighting designers, property 
managers, and private homeowners.

HOME 
Talk

WHAT SERVICES DO YOU OFFER?
High-end custom residential electrical
Whole-house lighting
Lighting design

Lighting control systems
Shading solutions
Specializing in Lutron, Ketra and Savant systems

LEFT TO RIGHT: MIKE MOLLER, SHANNON MOLLER, MATT MCKENZIE

SPECIAL PROMOTIONAL SECTION

THE GASHOUSE RESTAURANT
BACK ROW LEFT TO RIGHT: IZZY LOPEZ, DAVE NICHOLS, COLLIN CYR, ANDY GUY
FRONT ROW LEFT TO RIGHT: EMELIO PORTILLO, DAVE KELLEY, JAMIE JONES, CONNIE IRONS, OWNER

34185 US-6   |   Edwards   |   970-926-3613   |   Gashouse-Restaurant.com

TELL US ABOUT THE GASHOUSE.
I moved to Vail from Maryland in 1978 just to ski the West but 
got sidetracked. In February 1983, I opened The Gashouse a� er 
renovating one of the � rst buildings in Edwards—a historic log 
cabin from the 1940s that operated as a gas/service station.

Walking through the front door of The Gashouse Restaurant is 
like taking a step back into Western history. The building itself 
carries a large portion of Vail Valley lore. Over the years I have 
steadily collected museum-worthy aspects of Western-her-
itage memorabilia. On the walls of this immensely popular 
local watering hole are treasures beyond compare, including a 

moose head and Indigenous and historic hunting trophies from 
all over the West donated by locals and friends. License plates 
are from the 50 states plus Europe. The bar is laminated with 
ski passes from local notables and Olympians.

HOW HAS THE GASHOUSE EVOLVED OVER TIME?
The Gashouse started as a beer, chili, and nacho bar. 
Cowboys/cowgirls would come to The Gashouse and tie their 
horses up for lunch or dinner. Improvements to the decor 
and menu have been made over the years. The expansive 
menu now features Wagyu beef, wild game (elk, venison, 
buffalo, and quail) and fresh seafood flown in daily. The 

house specialty crab cakes are my grandmother’s recipe 
from Maryland. We have an expansive wine list, beers on tap, 
and fun delicious cocktails.

WHY IS THE GASHOUSE A MUST VISIT?
Our amazing team of chefs, sous chefs, managers, 
bartenders and waitstaff are truly welcoming. The unique 
atmosphere, delicious food accompanied by warm friendly 
service has made The Gashouse the “go-to place” for locals, 
presidents, professional athletes, skiers, and families for 
more than 40 years. It is no wonder The Gashouse Restau-
rant is a culinary landmark in the Vail Valley!
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