CATERING
BY DESIGN

COMPANY NAME

DATE | LOCATION
PLATED RECEPTION

$113.25 PER PERSON $91.95 PER PERSON $89.95 PER PERSON $81.95 PER PERSON $80.95 PER PERSON

50-100 PEOPLE 101-200 PEOPLE 201-300 PEOPLE 301-400 PEOPLE

Hors D’Oeuvres
(choose 4)

457

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 | of, 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

cotd

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 | of, 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

401-500 PEOPLE



CATERING
BY DESIGN

Salad

(choose 1)
MIXED GREEN SALAD

heirloom cherry tomatoes, avocado, diced cucumber, roasted corn, radish,
sherry vinaigrette | gf, df, 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, sugared walnut, red onion,

includes

RUSTIC DINNER ROLL WITH HERB BUTTER | v

Entree

(choose 1)
CHICKEN & BUTTERNUT SQUASH ROULADE

honey glazed root vegetables, herb lemon buerre blanc | gf
LEMON HERB ROASTED AIRLINE CHICKEN BREAST

provencal roasted vegetables, garlic chicken pan jus | gf, df

Enhanced Entrees
PAN SEARED SALMON

mediterranean couscous, orange + lemon citrus onion salad | df
+ $4 per person

GRILLED BEEF SHOULDER TENDER
sweet potato hash, chimichurri | gf, df
+ $4 per person
BURGANDY BRAISED SHORT RIB
& PESTO GRILLED SALMON DUET

seasonal vegetable risotto | gf
+ $12 per person

Dessert

(choose 1)
SALTED MAPLE CREME BRULEE

sweet bourbon whipped cream, spiced pepita | of, v

ESPRESSO FINANCIER

almond cake, amaretto anglaise, fresh berries | gf, v, nuts

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.




