
COMPANY NAME
DATE | LOCATION

BUFFET RECEPTION

$98.25 PER PERSON
50-100 PEOPLE

$90.05 PER PERSON
101-200 PEOPLE

$83.95 PER PERSON
201-300 PEOPLE

$80.95 PER PERSON
301-400 PEOPLE

$78.95 PER PERSON
401-500 PEOPLE

Hors D’Oeuvres
(choose 4) 

hot
ARANCINI 

wild mushroom & garden pea risotto, mozzarella, parmesan cheese,
panko, roasted red pepper coulis | gf, v

BACON WRAPPED BACON
pork belly, applewood smoked bacon, fig orange marmalade | gf, df

BULGOGI BEEF SKEWER
korean chile marinage, sesame seed, scallion | gf, df

HATCH GREEN CHILI CORN FRITTER
pepper jack cheese, chipotle aioli | v

CHIPOTLE CREAM MEATBALL
chipotle cream sauce

PETITE CHILI RELLENO
monterey jack, green chile, wonton purse, creamy salsa | v

RED PEPPER FALAFEL
parsley walnut pesto | gf, v, nuts

SMOKED CHICKEN & MANCHEGO CROQUETTE
hazelnut romesco, micro arugula | gf, nuts

cold
EGGPLANT CAPONATA CROSTINI

eggplant, tomato, onion, celery, olive, olive oil, golden raisin,
grilled crostini, balsamic glaze, oregano | gf, df, v, vg

BEET & SUMAC HUMMUS
cucumber cup, crispy chickpea, micro mint | gf, df, v, vg

CRANBERRY & ALMOND CHICKEN SALAD
tarragon, mayonnaise, green onion, parmesan shortbread | df, nuts

GINGER COMPRESSED WATERMELON
pickled blackberry compote, fennel | gf, df, v, vg

CACIO E PEPPE DEVILED EGG
pecorino, black pepper, chive | gf

PLANTAIN CHIP
red pepper mango chutney, micro cilantro | gf, df, v, vg

MUSHROOM DUXELLE CROSTINI
mushroom shallot duxelle, cashew cream, chive | df, v, vg, nuts

AHI POKE ON WONTON
sushi grade ahi, soy, sesame oil, green onion, sesame seeds | df

BUFFET



Salad
(choose 1)

MIXED GREEN SALAD
heirloom cherry tomatoes, avocado, diced cucumber,
roasted corn, radish, sherry vinaigrette | df, gf, v, vg

KALE SALAD
baby kale, bleu cheese, red & golden beets, pecan, dijon vinaigrette | gf, v, nuts

APPLETINI SALAD
granny smith apple, baby spinach, mixed greens, red onion,

sugared walnut, balsamic vinaigrette | gf, df, v, vg, nuts

includes
ASSORTED BREAD BASKET

 sea salt herb focaccia, bistro roll, buttermilk cheddar biscuit,
corn mu�n, herb butter | v

First Protein
(choose 1) 

HATCH GREEN CHILE STUFFED CHICKEN
monterey jack cheese, roasted hatch green chile, chipotle cream sauce | gf

CUBAN GRILLED CHICKEN BREAST
citrus herb marinade, green mojo sauce | gf, df

Second Protein
(choose 1) 

BURGUNDY BRAISED SHORT RIB
cipollini onion, burgundy wine, beef pan jus | gf, df

GARLIC & ROSEMARY GRILLED
SHOULDER TENDERLOIN

roasted shallot demi | gf, df

PAN SEARED SALMON
charred lemon herb butter sauce, salt + pepper, evoo | gf, df



Sides
(choose 2) 

CHIVE WHIPPED YUKON POTATO
salted butter | gf, v

COCONUT CAULIFLOWER RICE
riced cauliflower, coconut milk, onion, garlic, toasted coconut | gf, df, v, vg

CREAMY ROASTED CORN POLENTA
green chili, parmesan cheese | gf, v

LEMON ROASTED NEW POTATO
evoo, garlic, sea salt | gf, df, v, vg

SMASHED FINGERLING POTATOES
roasted fingerling, olive oil, cracked pepper, salt | gf, df, v, vg

LONG GRAIN & WILD RICE PILAF | gf, df, v, vg

GRILLED ASPARAGUS
olive oil, cracked black pepper, kosher salt | gf, df, vg

ROASTED ROOT VEGETABLES
carrot, parsnip, sweet potato, shallot, golden beet, honey dijon, thyme

| gf, df, v, vg

SAUTEED LEMONY BROCCOLINI
garlic, extra virgin olive oil, lemon zest | gf, df, v, vg

DIJON GLAZED BRUSSELS SPROUTS
oven roasted, olive oil | gf, df, v, vg

SAUTEED HARICOT VERTS
shallots, butter, lemon, s+p  | gf, df

ROASTED BABY CARROTS
rosemary, s+p, evoo | gf, df, v, vg

Dessert Bites
(choose 4)

BLUEBERRY LEMON FINANCIER
almond flour cake, lemon glaze | gf, v, nuts

MACARONS
assorted variety | gf, v, nuts

CHOCOLATE RASPBERRY TARTLETS
chocolate cream, shortbread crust, fresh raspberry | v

MINI ESPRESSO BROWNIE
kahlua buttercream | v

MINI CREAM PUFF
pâte à choux pu�s, vanilla pastry cream, chocolate ganache | v

CARROT CAKE PETIT FOUR
carrot cake, cream cheese frosting, candied walnut | v, nuts

PEPPERMINT MOUSSE BROWNIE
chocolate peppermint mousse, white chocolate ganache,

peppermint candy | v

SPECULOOS SNICKERDOODLE SANDWICH
cookie butter cream | v

All pricing based on a maximum of a 4 hour event, with 2 hours for setup and 1 hour
for breakdown, within the Denver metro area. Changes to these guidelines are
acceptable but may result in additional fees. Pricing is inclusive of menu cost,

labor, admin fees, delivery, and equipment. Taxes are not reflected in price estimate.


