
  

Mini biscuits sandwich 

Pulled Pork | Sweet Spicy Mayo | Avocado | Bacon Bits 

Mini chicken and waffles 

Spicy Maple | Fried Chicken | Light & Fluffy Waffles

Mini frittata

Spinach | Feta | Tomatoes 

Biscuits and gravy Breakfast $28 PP
Light & Fluffy Biscuits  |  Creamy Sausage
Gravy Scrambled Eggs |  Potatoes 

Classic BreakFast -  Served With Toast |  $28 PP
Scrambled Eggs |  Bacon & Sausage |  Potatoes

Full Breakfast
$28 per person

Overnight oats

Cinnamon | Agave | Granola | Fresh Fruit

Yogurt parfait

Granola | Local Honey | Fresh Fruit 

Staffing Charges are Separate from Menu Pricing

 - V | Vegetarian - VG | Vegan - GF | Gluten Free - 40 Person Party Minimum

Catering & Culinary Services

Elevated Brunch Buffet

Brunch Bites
$8 Per Person

BRUNCH ADD ONS 
$6 Per Person

Carrot cake muffin 

Pancakes 

French toast shooters 



Taco Bar Option 

Catering & Culinary Services

Classic Buffet
SERVICE Charges are Separate from Menu Pricing | Pricing Starts at $35 Per Person

SIDES | CHOOSE 1

ENTREE | CHOOSE 13

Penne alla vodka

Rich Tomato Cream Sauce | Parmesan

Chicken piccata* | GF

Chicken Breast | Artichoke Hearts | Lemon Butter Caper
Sauce 

Chicken marsala

Mushroo m | Sun Dried Tomatoes | Creamy Mashed Potatoes |
Charred Broccolini 

Roasted vegetable | Gf

Steamed Broccolini | GF

Creamy Mashed potatoes | GF

SALAD 

House salad

Cucumber  |  Cherry Tomatoes | Shaved Carrots

Dressing Options: 
Agave Dijon | Ranch | Blue Cheese Dressing | Honey Mustard

2

Bruschetta | Piece of Tuscany

Tomatoes | Basil | Fresh Mozzarella | Olive Oil |

Perfectly Toasted Ciabatta 

Spinach Artichoke Dip* | GF AV

Combination of Cheeses | Spinach | Artichoke |

Toasted Bread | House Chips

Meatballs* | GF

Colorado Angus Beef | Infused Spices and Herbs |

Rich Marinara Sauce

PASSED APPETIZER | CHOOSE 11

1 choice meat 

3 Tacos Served with  Rice & Beans 

Toppings: Lettuce, Pico De Gallo, Crema,
Salsas, Cheese, & Chips

4

Additional Add Ons:
$7 PP |  Appetizers  
$7 PP |  Addit ional  Sides
$10 PP |  Addit ional  Protein

4 TACO BAR Add Ons:
$7 PP |  Addit ional  Sides
$7 PP |  Addit ional  Protein
$3 PP |  Guacamole

All dinner services are accompanied by your choice of  

Dinner Rolls & butter or focaccia bread & Olive oil & vinegar



ELEVATED SIDES | CHOOSE 1

ELEVATED ENTREE | CHOOSE 1

ELEVATED SEASONAL SALAD | CHOOSE 1 4

3ELEVATED APPETIZER | CHOOSE 11

2

Catering & Culinary Services

Elevated D inner

Additional Add Ons:
$7 PP |  Appetizers   

$7 PP |  Addit ional  Sides
$12 PP |  Addit ional  Entree

$6 PP |  Plated Dinner

$45 Per Person - Charges Are subject to Change with Additional Add Ons

all Dinner Services come with Your choice

of Dinner Rolls accompanied with butter or

focaccia bread accompanied with Olive oil

& vinegar

With the Elevated Dinner you get to choose any appetizer, entree and
side from our Elevated Menus. 



Buttermilk Crispy Chicken Bites* | GF AV

Juicy Chicken | Spicy Ranch | Drizzle of Local

Honey

Spinach Artichoke Dip* | GF AV

Combination of Cheeses | Spinach | Artichoke |

Toasted Bread 

| House Chips

Meatballs* |  GF

Colorado Angus Beef | Infused Spices and Herbs |

Rich Marinara Sauce 

Preztel Bites 

Delicate Pretzel with a Pinch of Salt | Aged

Cheddar Sauce | Honey Mustard 

- V | Vegetarian - VG | Vegan - GF | Gluten Free - AV | Available -
3 apps - $25 Per Person / 4 Apps - $32 Per PErson - Additional Appetizers are $7 Per Person

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne
illnesses, especially if you have certain medical conditions.

Catering and Culinary Services

Elevated Appetizers mENU

Chips & Queso

Mexican Classic Perfect for Any Occasion

Elote CUPS

Sweet Corn | Secret Sauce | Cojita Cheese | Paprika
| Lime

CAPRESE bITES
Cherry Tomato | Fresh Mozzarella | Olive Oil |
Balsamic Glaze| Parmesan  

CheeseBurger Sliders*

Melted Cheese on a Beef Patty | Tomatoes | Lettuce | 
Pickled Onion | Chef’s Sauce 

Shrimp Ceviche* |  GF PASSED ONLY + 3

Tender Shrimp | Citrus Marinade | Tomatoes 
Cucumber | Onions | Crispy Tortillas Chips

Charcuterie board / cones* | GF av 

Blend of Delicate Italian Meats | Assorted Cheeses | 
Toasted Bread Crackers | Fruits | Chef’s Jam

Bruschetta | Piece of Tuscany

Tomatoes | Basil | Fresh Mozzarella | Olive Oil | 
Perfectly Toasted Ciabatta 

Deviled Eggs* | GF

Creamy Yolk Mixture | De Parma Crispy Prosciutto | 
Dusting of Smoked Paprika

Mini Avocado Toast 

Toasted Bread | Feta | Roasted Tomatoes |
Balsamic Glaze 

Jalapeño poppers
Asadero Cheese | Ranch

Butternut Squash
Arancini 
Pumkin Seed Pesto | Parmesan CRISPY ASAPARGUS

Prochutto | Grated Parmesan



Beet Salad | GF 

Marinated Roasted Beets | Oranges | Cherry
Tomatoes 
| Onions | Goat Cheese Champagne Vinaigrette

Caesar salad | GF 

Romaine, Focaccia Croutons, Parmesan

Fresh garden salad | Gf

Greens | Tomatoes | Cucumbers | Carrots | Onions 
| Choice of Dressing

Winter Salad | Gf 

Greens | Butternut Squash | Spicy Nuts | Goat Cheese 
| Pepitas Agave Vinaigrette

Catering & Culinary Services

Elevated Seasonal Salads mENU 

GreEk salad | GF

Cucumber | Feta | Olives | Red Onions | Tomatoes 
| Red Wine Dressing

Italian Caprese salad | GF

Fresh Tomatoes | Mozzarella | 

Basil Extra Virgin Olive Oil Balsamic Glaze

Strawberry and Spinach Salad | GF
Toasted Almonds | Goat Cheese | Onions | 
White Balsamic 

 - V | Vegetarian - VG | Vegan - GF  |  Gluten Free  - AV  |  Available 



 - V | Vegetarian - VG | Vegan - GF  |  Gluten Free  - AV  |  Available 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illnesses, especially if you
have certain medical conditions.

Catering & Culinary Services

ELEVATED Entrées - Chicken | BEFF | SALMON 

Chicken parmesan* | GF 

Lightly Breaded Chicken Breast | Fresh Tomatoes Sauce  |
Mozzarella | Parmesan

Citrus roasted salmon* | GF

Roasted Salmon | Lemon Butter | Fresh Herbs 

Pesto stuffed chicken* | GF

Chicken Breast Stuffed with Fresh Mozzarella | Creamy
Pesto Sauce

Chicken marsala*| GF AV

Pan-Fried Chicken | Mushrooms | Tomatoes | Marsala
Sauce

Chicken piccata* | GF

Chicken Breast | Artichoke Hearts | Lemon Butter Caper
Sauce 

Lemon herb chicken* | Gf

Pan-Fried Chicken Breast | Lemon Butter Sauce | Fresh
Herb

 - V | Vegetarian - VG | Vegan - GF  |  Gluten Free  - AV  |  Available 

ELEVATED Entrées - Pasta

Penne arribiata

Spicy Marinara Sauce | Fresh Basil | Parmesan

Penne alla vodka

Rich Tomato Cream Sauce | Parmesan

Creamy salmon pasta*

Seared Salmon | Creamy Dill Sauce 

Rigatoni Bolognese* 

8 Hour Red Wine Braised Meat Sauce | Parmesan | Fresh Basil

Housemade Lasagna 

Bolognese Sauce | Béchamel | Mozzarella | Parmesan

Baked chicken Alfredo* | GF AV

Grilled Chicken Breast | Parmesan Cream Sauce



 - V | Vegetarian - VG | Vegan - GF |  Gluten Free - AV |  Available 

Sweet potato enchilada | GF 

Guacamole | Black Bean Salsa | Red Chile 

Veggie Lasagna

Eggplant parmesan | Gf

Lightly Breaded Eggplant | Marinara | Mozzarella | Parmesan

Roasted Cauliflower steak | GF

Ratatouille | GF |  Vegan

CATERING & CULINARY SERVICES

Vegetarian Entrées
 - V | Vegetarian - VG | Vegan - GF |  Gluten Free - AV |  Available 

*Consuming raw or  undercooked meats ,  poul t ry ,  seafood ,
shel l f i sh ,  or  eggs  may increase  your r i sk of  food borne

i l lnesses ,  espec ia l ly i f  you have cer ta in medical  condi t ions .

Prime cuts: 

Grilled salmon* + 12 Per PErson

Beef tenderloin* + 15 Per Person

8oz Ribeye* + 15 Per Person 

QUEEN CUT - 8OZ Prime rib* + 12 Per Person

KING CUT - 12OZ Prime rib* + 16 Per Person

LAMB CHOPS + 15 PER PERSON 

(COLORADO LAMB MEDIUM RARE)

Marinated grilled steak* + 10 Per PErson

Grilled chicken breast* + 10 Per Person

Pork chops*  + 10 Per Person

Flank steak* + 10 Per Person

NY strip* +10 Per Person

Classic Cuts: 
These steaks are included in certain Package

Prices - ALL CUTS ARE ASSUMED MEDIUM RARE

CATERING & CULINARY SERVICES

Elevated Dinner options



Braised short rib* | GF + 10 Per Person 

18 Hour Red Wine Braised Short Rib
+ 12 Per Person for classic buffet upgrade

Roasted vegetable | Gf

Roasted Brussel Sprouts Parmesan Aged Balsamic | GF

Creamy Mashed potatoes | GF

Mac & cheese

Herb baby potatoes | GF

Green beans | GF

Charred broccolini | GF

Spanish rice | GF

Pasta salad 

Noodles | Broccoli | Red Peppers | Tomatoes | Olives |
Italian Dressing 

Potato cauliflower AU gratin | GF

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illnesses, especially if you have
certain medical conditions.

- V | Vegetarian - VG | Vegan - GF |  GLuten Free - AV |  Available

Catering & Culinary Services

elevated Side Dishes



Catering & Culinary services

LATE NIGHT Bites

Crispy Cauliflower Bites

Pretzel Bites
Served with Honey Mustard or Queso

Chips & QUESO

Buffalo Chicken Wings
Served with Ranch or Blue Cheese

Margherita Pizza $20 /  P IZZA

Fresh Tomato |  Fresh Basi l  |  Mozzarel la  |  Fresh Mozzarel la  |
Olive Oil

Sausage Pizza*  $22 /  P izza

Spicy Sausage |  Charred Peppers  |  Mozzarel la  

Pepperoni  p izza*  $22 /  P IZZA

Pepperoni |  Mozzarel la  |  Fresh Oregano

 Each Pizza Is artisan crafted freshly made pizzas
- V | Vegetarian - VG | Vegan - GF  |  Gluten Free  - AV  |  Available 
Each Pizza Serves 4 People

Build Your Own -  $20 /  P IZZA 

Protein ($2 Per Protein)

Pepperoni*  |  Sausage* |  Meatbal l s*  

Toppings ($1  Per ToppiNg)

Peppers  |  Mushrooms |  Onions |  Olives  |  Tomatoes |  Spinach

PIZZA

Aftertizers | $8 per person 



dessert bites

One Display dessert -  $8 Per person 

two Display desserts -  $ 12 Per person 

Three display desserts -  $ 15 Per person 

Vanilla Creme Brûlée  | GF 

Cookie Platter 

Flourless Brownie 

S’Mores

bites options

Cannoli 

Tiramiso 

Chocolate Tarte 

Coffee Panna cota | GF

Salted Caramel Chocolate Mousse | GF

Peanut Butter CHocolate Mousse | GF

chocolate Marquise | GF

Ferrero SHot Glass | GF

Vanilla Creme Brûlée  | GF 

Lemon Merengue Bars

Trés Leches Cake 

Fruits:
Strawberries, Raspberries, Mango, Blueberries 

Cookies:
Biscoff, Chocolate Chip Cookies, Oreo Cookies,

Amaretti, Shortbread

Candies:
M&M's,Gummy Bears, Chocolate-covered

Almonds, Caramel Toffee Bits

Vanilla | Chocolate | Seasonal

Served with Chocolate Sauce Caramel Sauce & two toppings

Additional Toppings | $1 per person 

ALL fLAVORS | $8 per person 

GS | Gluten Sensitive - V | Vegetarian - VG | Vegan - DF | Dairy - Free

Catering & Culinary Services

Desserts

Ask your designer about
 our cake options. 

Vanilla | Chocolate | Carrot Cake

Gluten Free Available 

50 Person Sheet Cake 175 | $250 GF

100 Person Sheet Cake 350 | $500 GF

150 Person Sheet Cake 525 | $750 GF

Undecorated Sheet Cake 

Gelato bar 

Have another topping in mind? 
Chat with your Sales Representative to discuss the

endless possibilities!


