
Hors D’Oeuvres
(choose 6) 

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

$62.05 PER PERSON
50-100 PEOPLE

$53.95 PER PERSON
101-200 PEOPLE

$48.05 PER PERSON
201-300 PEOPLE

$46.50 PER PERSON
301-400 PEOPLE

$44.95 PER PERSON
401-500 PEOPLE

COMPANY NAME
DATE | LOCATION

COCKTAIL RECEPTION



Display
(choose 1)

MEDITERRANEAN
CHEF'S ROASTED & PICKLED VEGETABLE DISPLAY

pickled baby carrot | balsamic grilled asparagus | grilled eggplant
marinated mushroom | blanched green bean |  roasted sweet pepper | roasted garlic

| gf, df, v, vg

LAMB MERGUEZ MEATBALL
lamb, garlic, paprika, cumin, coriander, fennel | gf, df

MEDITERRANEAN DISPLAY
traditional hummus | herb feta dip | muhammara

dried figs | greek olives | marcona almonds | sundried tomato
sliced cucumbers | pita wedges

ITALIAN INSPIRED
GOURMET CHEESE & ITALIAN MEATS

brie, parmesan | aged cheddar | moody bleu
prosciutto | genoa salami | calabrese | sopressata | italian salami

fresh fruit | crostini | lavosh

WARM SPINACH ARTICHOKE DIP | v

CLASSIC BRUSCHETTA TOPPING
roma tomato, garlic, basil, olive oil, parmesan, balsamic vinegar, sea salt | gf, df, v

MEDITERRANEAN BRUSCHETTA TOPPING
roasted tomatoes, grilled artichoke, kalamata olives, garlic, basil, olive oil, sea salt | gf, df, v, vg

TUSCAN WHITE BEAN HUMMUS
cannellini beans, tahini, garlic, lemon juice, coriander, olive oil | gf

ACCOMPANIMENTS TO INCLUDE
marcona almonds | greek olives | grilled bruscetta

MEXICAN INSPIRED
GRILLED CORN & CHILE DIP

sweet corn, roasted poblano pepper, green onion,  creme fraiche, fresh lime | gf, v

SHRIMP CEVICHE
citrus poached shrimp, sweet onion, tomato, cucumber, serrano chili, cilantro | gf, df, shell

ACCOMPANIMENTS TO INCLUDE
roasted poblano tomatillo salsa | chipostle orange salsa | fresh pico de gallo | gaucamole

hosuemade flour tortilla chips | blue corn tortilla chips

All pricing based on a maximum of a 3 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.


