TRUST Most caterers sell great food but we, at

(olorado Catering, Pride ourselves on Providing
somc’c]ﬁing of much greater value: trust! We will deliver
on time, 3our1coocl will be excellent, our sctups supcrb,
but our relationship with youis what we value most. We
will do cvcrgthing within our power to Provide you with

cxactlg what you want!

| etus take your vision and transform it into the event

you are imagining, From ordering the flowers to making
sure that you have the PerFect food made from the freshest
irxgreclien’csJ to Prmcessional serving staff, to exciting

buffets, we do it alll

Colorado Catcring is yourmeans to effortless entertaining;
Flease call us at 20%.750-0707 orvisit ourwebsite at

www‘co!oraclocatcring.net toview us at work |

Rcbccca Dcshotc], Gcncral Manager
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Your Value Added

Coloraclo Catcring ComPan3 is well into its third decade of Providing unique~
custom chdings, Cocktai! Farties, Theme [" vents, Lunchcons, and Dinner
Farties in addition to our clai!g corporate catering, Check out some recent
testimonials on our website at coloradocatcring.net. We are here to guicle you

through each steP O)Cyour event!

One of our Particular strengths is customizing a function within your budgetarg
Parameters inorder to give you the !argest “bang for the buck.” ]n our food
Preparation, we use on!g the freshest ingrcdients that we hand Pick, Paying a great

deal of attention to quality both in Procluct and in service.

|n addition to our social events, we are the largest corporate caterer in the Metro

area and have a uniciue ProFiciencg in the development of a wc”~P!armed mccting.

| etus simplhcg your next catering event. We will support your successful event to the
degree of Participation you wish. We can, simplg, deliver our Procluct to your door, or

we can handle all the details inc!uding equipment, Persorme! and atmosphere. [

10607 E_ Dar’cmouth . Colorado Catcring Compang ° Aurora, CO 80014
30% 750-0707 o www.coloradocateriﬂg.net
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[For Your Bcncﬁt

{ We will customize a menu to your Particular desires.

i

e (olorado Ca’cering Compang will cater events of any size.

e\We would aPPreciate 48 hours’ notice. [ Jowever, if we are able to accommodate you in 24

hOUFS orsame clay, we are happg to dO S0.

'Deliverg clwarges include setup and PickuP. Flease Plan a window of tl—n'rtg minutes to one
hour before your scheduled event for our deliverg. T raffic, weather, volume of deliveries and

the care we take with our signature setuPs may dictate when we arrive.

e Premium disposables are included. [Jowever China, silver and glassware may be obtained

for a nominal additional cost.

'Service Persormel may be contracted for any event. Tl—ye charge is per hour perservers
and per hour per bartenders and caPtains for the entire time your event staffis working on

your party. There is a four hour minimum on cl—large.

'Complete bar services are also available. We can Plan and orclergourliquor and Provicle all
service staff. As caterers, however, we are not lega“y Permitted to “sell” liquor so all
Purchasc costs will be Passed directly througlﬂ to you with no mark up from the quuor retailer.
Traclitional services include glassware (either our l’wigh qualitg Plastic ware, orglassware ata
nominal additional charge), mix, fruit garnish, ice, and service cquiPment (Pourers,jiggers,

scoops, bus tubs) and aPProPriate sodas and soft drinks.

'A“ food, beverage and labor are sul)ject to customary service charges. Eighteen percent is
cl'xargecl forthe majoritg of our corporate business and twenty-one percent is cl-rargecl
Private events and weddings that reciuire extensive Planning and Production. Service cl-rarges
dewcrag the cost forour elegant equipment, buffet over covers and decorations as well as the

continual training and ngrac{ing of our Pro{:essional staff.

e On corporate events, cancellations can onlg be acccPted with a minimum of 24 hours’

notice. At that time, our ordering is in P!ace and work has alreacly begun on your party.

o [ ax exempt organizations must supplg us bﬂ fax or mail with a copy of their tax exemPtion
certificate before we bill. T ax cannot be removed after bi”ing has occurred. Jn order to
comPlg with tax exemption status, payment (either check or credit card) must be issued 133 the

organization and cannot come from a Personal account. [

507 E_ Dar’cmouth ° Colorado Ca’ccring Company ° Aurora, CO 80014
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C old Brcab%st Buﬁ[cts

***Cold Breakfast Buffets include Fresh Brewed Coffee and Decaf Coffee
Orange Juice, Cranberry Juice and Apple Juice™**
(Assorted Hot Teas available upon request)

—[en person minimum on breakfast butfets—

Build Your Own Parfait qu:et

Vanilla Yogurt served with Diced Seasonal Fruits and Berries, Granola Topping
served with Fresh Baked Mini Muffins: Blueberry, Banana Nut and Cranberry Orange
9.50

Yogurt Cups 2.00

Thc E_xprcss Contincntal

An assortment of Blueberry, Chocolate-Chocolate Chip, and Banana Nut Muffins
Fresh Danish including Cherry Cream Cheese, Cream Cheese,
Apple Fritters and Bear-Claw Danish
9.00

Thc [~ xecutive Contincntal

Sliced Fresh Seasonal Fruits and Berry Display
An assortment of Blueberry, Chocolate-Chocolate Chip, and Banana Nut Muffins
Fresh Danish including Cherry Cream Cheese, Cream Cheese,
Apple Fritters and Bear-Claw Danish

10.50

Lots of Bagels Buﬁcct

Warm Blueberry, Cinnamon Raisin, Caramelized Onion and New York Bagels
Served with Raspberry, Grape and Strawberry Preserves
Cream Cheeses: Plain, Chive and Onion, Strawberry and Avocado Spread
Sliced Fresh Seasonal Fruits and Berry Display
10.00

Additions:

Any of the following items can be added to the above buffets:
Fresh Whole Fruit (Bananas, Oranges and Apples) 2.00
Yogurt Cups (Peach and Raspberry) 2.00
Granola and Individual Milks 3.00
Bacon Strips (3 per person) 3.00
Sausage Links (2 per person) 3.00
Scrambled Eggs 3.00
Granola Bars 1.00
Assorted Bagels (Plain, Onion, Blueberry, Cinnamon Raisin) 3.00

10607 E_ Dar’cmouth ° Colorado Catcring Company ° Aurora, CO 80014
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f’fot Brca,éz[zast Bu#cts

—[en person minimum on hot buffets—

***Ask about our “Made to Order: Omelet Bars***

Each of our Hot Breakfasts includes:
Freshly Brewed Colombian Coffee and Decaf Coffee,
Orange Juice Cranberry Juice and Apple Juice
(Assorted Hot Teas available upon request)

Thc CCC Break?ast

Fresh Sliced Fruit Display with Seasonal Fresh Fruits and Berries
Scrambled Eggs
Country Style Breakfast Potatoes with Peppers and Onions
Crispy Bacon Strips

Savory Sausage Links
Home Made Salsa Rojo

Freshly Baked Mini Blueberry and Cranberry Orange Muffins

11.00

Mile High Breau:ast

Fresh Sliced Fruit Display with Seasonal Fresh Fruits and Berries
Denver Scramble with Bell Peppers, Onions, Diced Ham and Diced Tomatoes
Topped with Melted Cheddar Cheese
Country Style Breakfast Potatoes with Peppers and Onions
Crispy Bacon Strips and Savory Sausage Links
Avalanche French Toast with Warm Maple Syrup
Fresh Baked Mini Muffins: Blueberry, Banana Nut and Orange Cranberry
15.00

Fried Cl"liC‘(Cﬂ and Wa{:ﬂcs

Strawberry-Peach Fruit Salad with Crunchy Granola Topping
Crisp Southern Fried Chicken Breast
Crispy Belgian Waffles with Warm Maple Syrup
Southern Style Sausage Gravy served with Fluffy Buttermilk Biscuits
Country Style Breakfast Potatoes with Peppers and Onions
13.00

Southwcstern Breakpast

Honey-Lime Fruit Salad topped with Toasted Coconut
Green Chile Scrambled Eggs
Southwestern Breakfast Potatoes with Green Chiles, Peppers and Onions
Crispy Bacon Strips and Spicy Mexican Chorizo Sausage Links
Served with House Made Salsa Rojo
Shredded Cheddar Cheese, Guacamole and Warm Flour Tortillas
13.00

507 E Dartmouth ° Colorado Ca’ccring Company ° Aurora, CO 80014
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~ f\ Healthg Start
f\ (\ Fresh Sliced Fruit and Berry Display
Egg White Scramble with Roasted Red Peppers, Asparagus Tips, Artichoke Hearts
amm— and Spring Onions
I Turkey Sausage Patties
Served with Bran Muffins
Vanilla Yogurt and Crunchy Granola
12.00
Breakfast Burrito Par
Sliced Fresh Fruit Display
Warm 10 inch Flour Tortillas
Scrambled Eggs
Sliced Chorizo Sausage, Diced Bacon, Diced Ham, Shredded Cheddar Cheese,
Roasted Green Chiles, Sliced Jalapefio, House Made Salsa Rojo,
Sour Cream and Guacamole
Served with Pueblo Style Pork Green Chile
Southwestern Breakfast Potatoes with Green Chiles, Peppers and Onion
12.50
! ! 10607 E_ Dar’cmouth . Colorado Catcring Compang ° Aurora, CO 80014
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Thc AFtcrnoon Brcak

P Chocolate Chip, Oatmeal, and Peanut Butter Cookies
Sm— Soft Drinks and Iced Tea

- 4.75
Thc Fo|ar Brcak
Assortment of Premium Ice Cream Bars
Frozen Yogurt Bars
Soft Drinks, Iced Tea and Water
6.95
T he Midweek Sundae
All the Fixin's for the Complete Sundae Bar including:
Ice Cream or Frozen Yogurt, Chocolate, Caramel and Strawberry Toppings,
Chopped Nuts, Maraschino Cherries, and Crushed Candies
Whipped Cream, Cookie Crumbles, Brownie Crumbles
Soft Drinks, Iced Tea and Water
7.15
FoPcorn
Buttered, Caramel Corn, Cheese (one or all three)
2.50
Snack Frctzels
1.25
Assortcd Nuts
3.50
Mini Canc]g Bars (5)
1.50
(Chex Mix
1.50
Assorted Chips

2

1.75

’ ! 507 E_ Dar’cmoutl‘x o Coiorado Catering Compang ° Aurora, CO 80014
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A La Car‘l'c

Assorted Muffins, Danish, Bagels, Filled Croissants, Coffee Cake
with Cream Cheese, Butter and Preserves
2.75

Fresh Bakery Donuts (minimum dozen)
1.60

Freshly Brewed Colombian Coffee and Decaf
Cream, Sugar, and Splenda
2.25 per person

Gourmet Flavored Coffees
2.50

Bacon (3) or Sausage Patties (2) or Sausage Links (3)
3.00

Fresh Sliced Seasonal Fruits and Berries
3.95

Whole Fruit
1.75

Bottled Juices
2.50

or
Carafe Juices (per person)
2.50

Yogurt Cups
2.00

with Granola
50¢

Assorted Sodas
1.25

Bottled Water
1.50
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Bag & Box Lunc/ms
Budgct Bag Lunches

Each bag lunch includes a Whole Fruit, Two Tea Cookies, Bag of Chips
Mustard and Mayonnaise and appropriate utensils

Roast BCCF and Chccldar, Turkcy & Swiss or Ham & Chcclclar

on a Hoagie Roll or Whole Wheat Bread
9.00

BOX LU nchcs

*10 or fewer boxes—3 choices
*20 or fewer boxes—4 choices
*50 or fewer boxes—5 choices

eeEach box lunch is served in a clear Eco-Friendly container with your sandwich, salad or wrap « «

(sandwiches and wrap selections include Whole Fruit, Pasta Salad, Tea Cookies and appropriate utensils)
(salad selections include salad, tea cookies and appropriate utensils)

Pox 5ana/wfc/765
Deli Sandwich (Bemc, [Ham or Turkcg) 9.95

with Mustard and Mayonnaise packets and on Whole Wheat Bread

CaliFornia Sandwicl'w 11.50

Sliced Smoked Turkey Breast, Sliced Avocado, Sliced Cucumber, Swiss Cheese
Lettuce, Tomato and Sprouts on your choice of a Fluffy Croissant or Fresh Hoagie Roll

Roast Bccf C|ub 5uprcmc 12.50

Sliced Roast Beef, Bacon Strips, Cheddar Cheese, Lettuce, Tomato and Horseradish Sauce
served on your choice of Whole Wheat or Sourdough Bread

Smoked Turkeg Club 12.00

Sliced Smoked Turkey Breast, Herbed Cream Cheese Spread, Bacon Strips, Cucumber
Lettuce, Tomato and Sprouts served on your choice of Whole Wheat or Sourdough Bread

[talian Chickcn Sanc]wich 12.00

Pesto Grilled Sliced Chicken Breast, Pesto Aioli, Balsamic Glaze, Sliced Mozzarella Cheese
Lettuce and Tomato slices and Basil Leaves served on a Hoagie Roll
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Sandwich Jambon et Fromage 12.00

Sliced Smoked Ham, Honey Mustard, Aioli, Sliced Swiss Cheese, Sliced Cheddar Cheese
Lettuce and Tomato, served on your choice of Whole Wheat or Sourdough Bread

Chickcn Salacl Croissant 11.50

House Made Chicken Salad, Cucumber, Lettuce and Tomato served on a Fluffy Croissant

Colorado Club 12.00

Sliced Smoked Turkey, Sliced Smoked Ham, Bacon Strips, Green Chile Aioli
Sliced Swiss Cheese, Sliced Cheddar, Lettuce and Tomato
served on your choice of Whole Wheat or Sourdough Bread

T uscan Chicken Sandwich 11.00

Italian Grilled Chicken Salad with Sun-dried Tomatoes, Artichoke Hearts and Fresh Leaf Basil
topped with Sliced Mozzarella Cheese, Lettuce and Tomato served on a Hoagie Roll

\/cgctarian’s Dclight 12.00

Sliced Grilled Portobello Mushroom, Grilled Zucchini, Grilled Yellow Squash, Roasted Red Pepper
Cucumber, Sliced Tomato, Lettuce, Avocado and Sprouts, served on your choice of
Whole Wheat Bread or a Fluffy Croissant

WI”aID5~ WFHIDS—' WI'BIDS
Turl(cg Caesar WraP 12.00

Sliced Smoked Turkey, Shredded Romaine Lettuce, Shaved Parmesan Cheese and Croutons
in a Flour Tortilla Wrap with Home Made Caesar Dressing

Bugalo Chicken WraP 12.00

Spicy Buffalo Seasoned Grilled Chicken, Shredded Lettuce, Diced Tomato, Crispy Bacon, Red Onion

Bleu Cheese Crumbles in a Flour Tortilla Wrap, served with Bleu Cheese Dressing

Caligomia Chic‘(en WraP 12.00

Homemade Chicken Salad, Sliced Avocado, Sprouts, Lettuce, Tomato and Thin Sliced Red Onion
in a Flour Tortilla Wrap served with CCC Ranch Dressing

T uscan Chicken WraP 11.00

Italian Chicken Salad, Sun-dried Tomato, Artichoke Hearts, Crispy Bacon Pieces,
Sliced Red Onion, Lettuce, Tomato, Sliced Mozzarella in a Flour Tortilla Wrap
served with Balsamic Vinaigrette

Gri”cd \/cggic WraP 12.00
Grilled Portobello Mushrooms, Squash, Avocado, Onion, Lettuce and Tomato,
in a Flour Tortilla Wrap with Herbed Cream Cheese Spread

10607 E Dar’cmouth ° Colorado Catcring Company ° Aurora, CO 80014
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-~ f\ Chicken Caesar Salad 11.50
q P Crisp Romaine Ribs, Shredded Parmesan Cheese, Croutons
— and ltalian Rubbed Grilled Chicken Breast and served with Home Made Caesar Dressing

CCC Cobb Salacl 12.50

Mixed Greens topped with Julienne Turkey, Julienne Ham, Julienne Swiss and Cheddar Cheese,
Sliced Hard Boiled Egg, Crispy Bacon Strips, Fire-roasted Green Chiles
and Southwestern Grilled Chicken Breast Strips with a Green Chile Ranch Dressing

Taco Salad 11.50

Deep Fried Tortilla Bowl filled with Mixed Greens, Southwestern Ground Beef,
Shredded Cheddar Cheese, Diced Tomato, Sliced Black Olives and Green Onions
served with Salsa, Guacamole and Sour Cream

Strawbcrrg BBQSaImon Salad 12.50

Mixed Garden Greens topped with Sliced Strawberries, Bleu Cheese Crumbles,
Shaved Red Onion, Strawberry BBQ Glazed Salmon
served with Strawberry Balsamic Vinaigrette

Grcck Salad 10.50

Mixed Greens topped with Kalamata Olives, Shaved Red Onion, Sliced Cucumber
Diced Tomato, Feta Cheese and Pepperoncini served with Red Wine Feta Vinaigrette

Florentine SPinach Salacl 11.00

Hand Picked Baby Spinach topped with Shaved Red Onion, Sun-dried Cranberries,
Toasted Walnuts, Feta Cheese and Julienne Smoked Turkey served with Cranberry Vinaigrette

Tuscan Chickcn Cacsar Salad 12.00

Crisp Romaine Ribs, Tuscan Chicken Salad, Quartered Artichoke Hearts
Sun-dried Tomato, Shredded Parmesan Cheese and Croutons,
served with Homemade Caesar Dressing

’ ! 507 E Dartmouth ° Colorado Ca’ccring Company ° Aurora, CO 80014
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=) Lunc/mon Bu#cts

~ /‘ We proudly introduce our new Hot Luncheon Buffets.
These buffet luncheons are complete meals that include the entrée of your choice,
P specialty salad, appropriate starch, fresh vegetable and dessert.
--Ten person minimum on hot buffets--
— Select from these packages as they are

or contact one of our Menu Specialists for customization options.

** Southwestern Selections**

All Southwestern Selections come with:
Southwestern Salad with Green Chile Ranch and Southwestern Vinaigrette
Refried Beans with Melted Cheddar
Black Bean, Lime and Cilantro Rice
Cream-filled Churros

The Faj ita Par

Grilled Chicken Breast Strips with Sautéed Bell Peppers and Onions
Tender Grilled Skirt Steak with Sautéed Bell Peppers and Onions
Warm Flour Tortillas, House-made Salsa, Shredded Cheddar Cheese, Shredded Lettuce
Sour Cream, Guacamole and Sliced Fresh Jalapenos
14.00

Thc Taco Bar

Southwestern Sautéed Ground Sirloin, Crispy Taco Shells, Warm Flour Tortillas
House-made Salsa, Pico de Gallo, Shredded Cheddar Cheese, Shredded Lettuce, Sour Cream,
Guacamole and Fresh Jalapefos
12.00

Street | aco Station:

Pork al Pastor; Slow Roasted Pork in Pineapple Chile Rojo Sauce
Chicken Tinga; Slow Roasted Shredded Chicken tossed with Green Chiles and Rojo Sauce,
served with Warm Corn Tortillas, Shredded Lettuce, Diced Red Onion, Pico de Gallo,
Salsa Verde, House-made Salsa, Sour Cream, Sliced Fresh Jalapeiios and Guacamole
12.50

E_nchilacla Feast

Shredded Mexican Style Chicken Breast with Shredded Cheddar Cheese and Green Chiles
wrapped in Corn Tortillas and topped with Enchilada Sauce and Shredded Cheddar Cheese
and
Southwestern Sautéed Ground Sirloin tossed with Green Chiles and Shredded Cheddar
in Corn Tortillas topped with Enchilada Sauce and Shredded Cheddar Cheese
12.00

Santa [Te Chicken [F nchiladas (ZPP)

Shredded Mexican Style Chicken tossed with Shredded Cheddar Cheese and Green Chiles
wrapped in Flour Tortillas and topped with a Green Chile Cream Sauce and Shredded Cheddar
12.00

’ ! 10607 . Dartmouth ° Colorado Catcring Company e Aurora, CO 80014
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**[talian Selections**

All ltalian selections come with:
Tuscan Caesar Salad, Warm Garlic Bread, Italian Roasted Vegetables
and a Double Chocolate Cannoli

Gourmet Fasta Bar

Ricotta stuffed Tortellini, Penne Pasta, Alfredo Sauce, Marinara Sauce, Grilled Chicken Strips
with Green Peppers and Onions, Roasted ltalian Sausage with Green Peppers and Onions
Meatballs in Marinara served with Crushed Red Chiles and Grated Parmesan Cheese
14.50

Milc Higlﬁ Lasagna

Layers of Pasta, Italian Sausage, Ricotta Cheese and Mozzarella topped with Marinara Sauce
Half Pan serves 12 people—Full Pan serves 24--12.00

\/cgetarian ]_asagna
Vegetarian version of the above: Spinach Sautéed Vegetables, Mozzarella and Ricotta Cheese

topped with a Light Alfredo Sauce
Half Pan serves 12 people—Full Pan serves 24--12.00

Bruschetta Chicken

Tender ltalian Grilled Chicken Breast topped with Melted Parmesan Cheese,
Tomato, Fresh Basil and Kalamata Olive, Bruschetta Cream Sauce
paired with Bow Tie Pasta, tossed with Bruschetta Cream Sauce
13.00

Bruschctta Fasta

Bow Tie Pasta tossed with Tomato, Fresh Basil and Kalamata Olive,
in a Bruschetta Cream Sauce

11.00
Girilled Chicken Milano

Tender ltalian Grilled Chicken Breast topped with Roasted Garlic Buds, Crimini Mushrooms
Sun-dried Tomatoes and Alfredo Cream Sauce
paired with Bow Tie Pasta tossed with Roasted Garlic Cream Sauce
14.00

r:ar'[:a”c Milano

Bow Tie Pasta tossed with Roasted Garlic Buds, Crimini Mushrooms
and Sun-dried Tomato in an Alfredo Cream Sauce
12.00

Thc [talian Feast

Baked Italian Herb Chicken
Tender Italian Grilled Chicken with Crimini Mushrooms, Bell Peppers and Red Onion in a
Cacciatore Sauce, Jumbo Pasta Shells stuffed with Ricotta Cheese, Baked Rigatoni
ltalian Sausage sautéed with Peppers and Onions Hand -packed All Beef Meatballs
Caprese Salad: Tomato Salad with Fresh Basil and Mozzarella Cheese
*does not include ltalian Roasted Vegetables
17.00
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= Al American Selections**

All American selections come with:
Fresh Farm Salad with Red Wine Vinaigrette and Ranch Dressing
Dinner Rolls and Butter and Tea Cookies and Dessert Triangles

f:rcnch DIP Bar

Thin-sliced Slow Roasted Beef served with au Jus, Green Chile Horseradish Sauce
Sliced Gouda Cheese and Hoagie Rolls, Kettle Chips and Grilled Asparagus Fries
13.00

Slow Roastcd Fot Roast of BCC)C

Slow Roasted and sliced Pot Roast of Beef with Rosemary Demi-Glace
Rosemary Garlic Roasted Potatoes and Root Vegetables
13.00

Bal(ecl lclaho Fotato Bar

Sea Salt rubbed Jumbo Baked |daho Potato served with Whipped Butter, Sour Cream
Shredded Cheddar Cheese, Sliced Jalaperios, Chopped Green Onion, Homemade Salsa,
Bacon Bits and Texas Red Chili or Broccoli Cheddar Cheese Sauce
13.50

Southwcstcm I\Aea’doa)C

Baked Sirloin Meatloaf with Bell Peppers, Sautéed Onions, Jalapefios and Bacon Pieces
topped with Spicy Tomatillo Ketchup Glaze
Tomatillo Ketchup
Loaded Mashed Potatoes
Sautéed Bacon and Onion Green Beans
13.00

Southcrn [ried Chic‘cen Breast

Buttermilk Marinated and Golden Fried Chicken Breast
served with Green Chile Country Gravy, Corn O’Brien and Whipped Potatoes
13.00

| ouisiana | uncheon

Creole Grilled Chicken:
Cajun Grilled Chicken Breast topped with Lemon-Brown Butter Sauce and Bay Shrimp
Bayou Red Beans:
Andouille Sausage, Bell Peppers, Onions and Red Kidney Beans in a Spicy Cajun Broth
Cajun Dirty Rice:
Cajun Spiced Rice Pilaf with Andouille Sausage, Bell Peppers, Onions and Celery
15.00
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:\ f\ **l/Vl/af [/V//c/ Wcst Barbccuc**

e Picnics — Meetings — Birthdays — Weddings — Family Reunions — Graduations
“But who needs a special occasion to eat Barbeque?”

All our meats are slow smoked with Hickory, Mesquite and Oak woods.
Our Chef makes all his rubs and barbecue sauces from scratch.

Chef’'s House Sauces: “sweet and tangy” or Carolina Sauce

Hickory Smokehouse Pit Barbecue Slow Smoked Meats:
Our Signature Beef Brisket — Carolina Style Pulled Pork
Boneless Honey Brushed Chicken Slow Smoked St. Louis Style Ribs
Cajun Andouille Sausage and Beer Brats

Honcg Barbcquc Beef Brisket & Hot | inks

Thinly Sliced, Spice-rubbed Beef Brisket
Slow Smoked Hot Links in a White Barbeque Sauce
Spicy Baked Beans with Burnt Brisket Ends
Creamy Coleslaw
Cornbread Muffins and Honey Butter
Tea Cookies and Dessert Triangles
16.00

Thc Flying Fig
Slow Smoked Barbequed Pulled Pork
with Green Chile Barbeque Sauce and Brioche Slider Buns (1pp)
Buttermilk Marinated Southern Style Fried Chicken Breast (1pp)
Home Style Potato Salad and Creamy Coleslaw
Cornbread Muffins
Tea Cookies and Dessert Triangles
15.00

Tailgatcrs’ (hoice

(Choice of one meat)
Honey Barbequed Brisket, Green Chile Barbequed Pulled Pork

or Honey Barbequed Pulled Chicken

Fresh Brioche Buns

Creamy Coleslaw
Spicy Baked Beans with Burnt Ends of Brisket
Tea Cookies and Dessert Triangles
13.00
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Backgard Barbcquc

Quarter Pound Barbeque Spiced Hamburgers
Quarter Pound Grilled Hot Dogs
Brioche Buns and Hot Dog Buns
“All the Fixin’s”
Ketchup, Mustard, Mayonnaise, Sliced Cheeses, Leaf Lettuce, Sliced Tomatoes,
Pickle Slices, Pickle Relish and Sliced Jalaperios,
Garden Salad with Ranch and Italian Dressings, Spicy Baked Beans with Brisket Burnt Ends
Tea Cookies and Dessert Triangles
15.50

Thc Pit Master—
Bwfc/ yourown BBQ [east!

Choice of two of the following Meats:
Signature Beef Brisket, Carolina Style Pulled Pork, Mesquite Grilled Chicken Breast,
Pulled Honey BBQ Chicken, Slow Smoked St. Louis Style Ribs
or Andouille Sausage
Pick any two Sauces:
Chef’'s Sweet and Tangy, Honey Barbecue Sauce, Green Chile BBQ,
White Barbeque Sauce or Asian BBQ
Pick your Bread:
Fresh Baked Rolls, Jalapefio Corn Muffins or Buttermilk Biscuits with Whipped Honey Butter
Pick your Salad:
Creamy Colorado Slaw, Home Style Potato Salad
Farmers’ Garden Salad or Fresh Fruit Compote
Chose Two Accompaniments:
Smoky Colorado Style Baked Beans, Creamy Four Cheese Baked Macaroni and Cheese,
Marinated Flame Roasted Vegetables or Hand Mashed Russet Potatoes
with Smoked Pork Gravy
Finish it off with a Dessert:
Homemade Peach Cobbler, Fudge Brownies or Jumbo Cookies
17.00

Barbecue Sides:

Spicy Smoked Baked Beans with Chopped Brisket 1.95
Western Style Pinto Beans 1.95
Creamy Homemade Cole Slaw 1.95
Home Style Potato Salad 1.95
Chef’s Creamy Four-Cheese Mac ‘n’ Cheese 1.95
Garlic Mashed Potatoes with Hearty Smoked Pulled Pork Gravy 1.95
Sweet Corn on the Cobb 1.95

-lcc Tca, ]_emonaclc or r:ruit Funch add 1.00 per person
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ﬁ SuPchalacl bar
Crisp Romaine Ribs, Mixed Field Greens, Baby Spinach Leaves, Home Made Croutons
— Cherry Tomatoes, Sliced Cucumber, Shredded Carrots, Shaved Red Onions,
Bleu Cheese Crumbles, Shredded Cheddar Cheese, Shredded Parmesan
Bacon Bits, Diced Turkey Breast, Diced ham and Diced Grilled Chicken
Grilled Portobello Mushroom Slices
Ranch Dressing, Italian Dressing, Bleu Cheese Dressing, and Caesar Dressing
Assorted Dinner Rolls and Butter
11.50

Sandwich Buffet

Assortment of Sandwiches including Smoked Turkey Club, Chicken Salad Croissant
Colorado Club, Tuscan Chicken Salad and Vegetarian Delight
Mixed Green Salad with Cherry Tomatoes, Sliced Cucumber and Shaved Red Onion
Ranch Dressing and lItalian Dressing
Kettle Chips
11.50

Cacsar Salacl Buget

Crisp Romaine Ribs, Shredded Parmesan Cheese, Home Made Croutons
Sliced Chicken Breast
Home Made Caesar Dressing
Warm Garlic Cheese Bread
11.00

Colorado Cobb Salad Bugct

Mixed Salad Greens
Julienne Smoked Turkey Breast, Julienne Ham, Shredded Chicken Breast
Julienne Swiss Cheese, Shredded Cheddar Hard Boiled Egg Slices,
Bleu Cheese Crumbles, Chopped Bacon, Green Chiles
Green Chile Ranch Dressing
12.00

Deli Buffet

Sliced Ham, Sliced Roast Beef, Smoked Turkey Breast
Sliced Swiss and Cheddar Cheese, Hoagie Rolls and Whole Wheat Bread
Leaf Lettuce, Sliced Tomato, Shaved Red Onion
Pickle Spears, Mayonnaise, Stone Ground Mustard, Horseradish Sauce
Mixed Green Salad with Cherry Tomatoes, Sliced Cucumbers and Shaved Red Onion
Ranch Dressing and Italian Dressing
Kettle Chips
12.00

’ ! 507 . Dartmouth ° Colorado Catcring Company e Aurora, CO 80014
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** Submarine Sandwiches by the oot **

All Sandwiches made by hand on a freshly baked French Loaf
and made with ltalian Salami,
Baked Ham, Turkey Breast, Cheeses and Crisp Vegetables

T hree Foot Submarine 65.00 (Serves 12-14)
Six Foot Submarine 130.00 (Serves 32-35)

Side Salad to compliment your Sub -- Pasta Primavera, Sour Cream & Dill Potato,
Oriental Noodle, Fresh Fruit Compote or Kettle Chips 1.95 per person

We do it alll

arrangements for tents, tables, chairs, gri”s

lawn games —~ from croquct to water slides
custom menus

cotton candg machines, snow-cone machines
beer troughs
clowns,jugglcrs, face Painting
Pctting zo0o0
horseback rides

Staging and sound systems

décorto fit YOUR theme
SPccial Pricing for groups over 500

clroP~o{:F service available, too!

10607 . Dar’cmouth . Colorado Catering Compang . Aurora, CO 80014
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Hors d ’Ocuvrc F ackagcs

--20 person minimum--

Thc Contincntal Divide

(Six Pieces of Hors d'Oeuvres per guest)

Pulled Pork Crostini, Pineapple Chicken Skewers, Barbecued Meatballs
Bacon Wrapped Water Chestnuts, Crab Stuffed Cucumber Fresh Fruit Skewers
Dry Snack Mix
10.10
add Assorted Vegetable Crudités with Dip
2.50

Pike's Peak Buffet

(Nine pieces of Hors d'Oeuvres per guest)
Petite Crab Cakes with Red Pepper Aioli, Cajun Shrimp Skewer, Flour Tortilla Pinwheels
Peach Brandied Meatballs, Chicken Dijonaise, Southwestern Crostini
Petite Stuffed Baby Red Potatoes, Cream Cheese Stuffed Cherry Tomatoes
Thai Chicken Salad in Phyllo Cups
Dry Snack Mix

13.00

add Domestic Cheeses and Fruit
4.00

Long's Fcak Buﬁcct

(Eleven pieces of Hors d'Oeuvres per guest)
Beef Satay with Peanut Sauce, Mini Brie en Crolte
Sliced Sausage Links with Stone Ground Mustard, Veggie Dumplings with Spicy Garlic Ponzu
Coconut Chicken Fingers, Spanakopita with Tzatziki Sauce
Thai Chicken Salad in Phyllo, Iced Cocktail Shrimp, California Sushi Rolls
Petite Croissant Sandwiches
Assorted Crostinis,
served with Dry Snack Mix
14.00
add Seasonal Fresh Fruit Display
3.25

Southwcstcrn Bugct

Jalapefno Poppers
Smoked Chicken Quesadillas
Southwestern Crostini’s
Fruit Skewers with Toasted Coconut
Chicken Fajita Skewer
Tri Colored Tortilla Chips with Queso, Guacamole and Salsa
12.00

add Assorted Vegetable Crudités with Dip 2.50
add Seasonal Fresh Fruit Display 3.25
add Domestic Cheeses and Fruit 4.00

507 . Dartmouth ° Colorado Catcring Company e Aurora, CO 80014
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f’]’ot f’]’ors d ’Ocuvrcs

--20 Piccc minimum--

Coconut Batter Dipped Shrimp 2.50
Stuffed Mushrooms with Crab or Italian Sausage 2.00
New England Crab Cakes 2.25
Cajun Barbecued Shrimp 2.50

Miniature Brie en Crodte 2.50
Miniature Reubens 2.00

Meatballs Romanoff 1.50
Swedish Meatballs 1.50
Barbecued Meatballs 1.50
Cajun Meatballs 1.50
Meatballs Bourguignonne 1.50
Williamsburg Brandied Meatballs 1.50

Beef Satay with Peanut Sauce 2.50
Chicken Satay with Peanut Sauce 2.50

Sliced Sausage Links 1.50
(Andouille, Kielbasa or Italian)

Black Bean and Cheese Quesadillas 2.00
Smoked Chicken Quesadillas 2.00

Chinese Eggrolls with Hot Mustard Sauce 1.50
Bacon Wrapped Chestnuts 1.75
Pork Pot Stickers 1.60
Vegetable Pot Stickers 1.60

Hot Wings 1.25
Fried Chicken Breast Fingers 2.00
Sesame Chicken Fingers 1.50
Chicken Dijonaise 2.00
Sweet and Sour Chicken Fingers 1.50
Hawaiian Chicken Skewers 2.50
Coconut Chicken Tenders 2.00

Spanakopita 1.75
Stuffed Baked New Potatoes (Sour Cream and Chives) 1.75

10607 E Dar’cmouth ° Colorado Catcring Company ° Aurora, CO 80014
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C old Hors d ‘Ocuvrcs

--20 person minimum--
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Smm—m—— Displag Frcscntations

Assorted Vegetable Crudités with Dip 2.75 per person
Fresh Fruit Presentation 3.75 per person
Cheese Board with Domestic Cheeses and Crackers 3.50 per person
Cheese Board with Imported and Domestic Cheeses

and Crackers 4.50 per person

Assorted Fruit with Domestic Cheeses & Crackers 4.00

Assorted Fruit with Imported and Domestic Cheese Presentation

and Crackers 4.50 per person

American Bountg Tablc

A bountiful display of flowing Fresh Vegetables, delicious Domestic Cheeses
and an array of Fresh Fruit served with Crackers, Baguette Slices and Dips
5.50 per person

]_:__urol:)can Bountg Table

Includes Imported Cheeses with the above
6.50

60urmct Hummus Bar

Sundried Tomato, Roasted Red Pepper and Macadamia Nut Hummus
Served with Gourmet Vegetable Crudités and Pita Chips
3.75

Ca rver Station
(for cocktail sandwiches)

Sliced Roast Tenderloin 6.95 per person (minimum 20)

Roasted Rare Round of Beef, approximately 4.75 per person (minimum 30)
Smoked or Honey Roasted Turkey Breast 3.75 per person (minimum 50)
Bourbon Glazed Ham 3.50 per person (minimum 50)
with Assorted Cocktail Croissants
and appropriate condiments for Sandwiches
Carver fee additional

Brie with Assorted Crackers or French Baguette Slices
(Baked en Crodte, Raspberry, Brown Sugar and Walnut)
Small (1 kilo) 50.00
Large (2.2 kilo) 100.00

Antipasto Skewer with Baguette Slices and Crackers 2.45
Cherry Tomatoes Stuffed with Crabmeat or Boursin Cheese 1.75

’ ! 507 E Dartmouth ° Colorado Catcring Company ° Aurora] CO 80014
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C old Hors d ‘Ocuvrcs

--20 person minimum--

Stuffed Cucumbers with Crab Salad 1.75
Iced Jumbo Cocktail Shrimp 2.50
Smoked Scottish Salmon with Crackers (market)
and Fresh Dill Sauce 2.50
Decorated Whole Poached Fresh Salmon with Cucumber Dill Sauce and
Tablewater Biscuits (market)
Thai Chicken Salad in Phyllo 1.75

Assorted English Tea Sandwiches 2.00
Butterflied Shrimp Crostinis 2.95
Assorted Crostini 1.75
(Sundried Tomato Basil Pesto, Pico de Gallo, Bleu Cheese, Boursin Cheese,
Green Chile Pesto, Swiss & Parsley, Roast Beef and Tarragon, Southwestern)

Ruffled Potato Chips and Assorted Dips 1.50 per person
Chile con Queso or Salsa, Guacamole and Chips 5.50
Guacamole and Chips 3.95
Chile con Queso and Chips 2.95
Mexican Layered Terrine 3.95 per person includes chips
Tri-Colored Corn Chips with Cucumber and Fresh Cilantro Salsa
1.75 per person
Tenderloin Cocktail Sandwiches on Mini Croissants 5.50
Croissant Sandwiches (Beef, Ham, Turkey or Salad Filled) 2.75

Assorted Flour Tortilla Pinwheels 1.75
Ham, Asparagus, and Herbed Cream Cheese Pinwheels 1.75

California Sushi Rolls 2.00
Deviled Eggs 1.50
Fresh Fruit Skewers 5 pc 2.25

10607 . Dartmouth ° Colorado Catcring Company . Aurora] CO 80014
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Dinner Selections

—[en person minimum on hot buffets—

SouPs
Inquire about our Soups of the Day
3.95
Beef Chili
3.95

Salads

Bibb Lettuce with Orange Flower Dressing
Spinach with Mushrooms and Creamy Bacon Dressing
CCC Caesar
Field Greens and Raspberry Walnut Dressing
Tomato, Cucumber and Onion
Mixed Garden Greens with Pifions, Orange Slices
and Julienne of Vegetables
Roma Tomato, Cucumber, Fresh Basil and Mozzarella Salad
2.50

Drcssings
Raspberry Walnut Vinaigrette, Cilantro Lime Vinaigrette,
Orange Flower Vinaigrette, Balsamic Vinaigrette,
Gorgonzola Vinaigrette, Creamy Bacon Ranch, Italian,
Old Fashion Ranch, Poppy seed, Honey Dijon, Southwestern Ranch,
Fat Free Ranch, Fat Free ltalian

All Main Courses include Mixed 5alad (reens, [Fresh \/cgctablc
Plus Potato, Rice or Pasta, Rolls & Butter

Specialtg and (Combinations

4 oz. Petite Filet of Beef with Creamy Madeira Sauce
and Grilled Salmon 25.50
4 oz. Petite Filet of Beef with Mushrooms and Red Wine Sauce
and Shrimp Scampi 25.50
4 oz. Petite Filet of Beef and Lobster Tail, Sauce Béarnaise Market Price
Medallions of Beef with Madeira Wine Sauce and
Chicken with Supreme Sauce and Shrimp with Neptune Sauce 27.50

i lnquirc about our Wild Game Options e

E_ntrécs

—Jen person minimum on hot buffets—

All main courses include Tossed Salad Greens, Fresh Vegetable, Potato, Rice or Pasta
and Freshly Baked Rolls and Butter

507 E_ Dar’cmouth ° Colorado Catcring Company ° Aurora, CO 80014
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Foultrg

Almond Coconut Chicken Breast 12.75
Chicken Cordon Bleu 12.75
Chicken Saltimbocca 12.75

Mesquite Smoked Chicken Breast, Santa Fe 12.75
Teriyaki Chicken Breast 12.75
Tarragon Chardonnay Chicken 12.75
Stuffed Chicken Breast with Apples and Almonds 12.75

Chicken Breast, Con Salsa Verde 12.75

Breast of Chicken California
(Artichokes, Mushrooms and Tomatoes in Basil Cream Sauce) 12.75

chc

Two 4 oz. Medallions Tenderloin Bordelaise 24.95
Filet, au Poivre 24.50
Grilled Filet Mignon Stuffed with Boursin Cheese
and Port Wine Sauce 24.95
Filet of Beef, Bourguignonne 24.95
Twin Filets with Madeira and Béarnaise 24.95
Beef Tips, Stroganoff with Golden Egg Noodles 12.50

Top Sirloin Steak, Mesquite 15.50

Fork

Honey Cured Ham 11.50
Pork Tenderloin with Smoked Tomatoes and Wild Mushrooms 14.50
Current Glazed Pork Tenderloin, Sauce Robert
or Creamy Madeira Sauce 14.75
Spiral Cut Honey Baked Ham 13.95

Sca{:oocl

Lemon Pepper Broiled Salmon 15.95
Teriyaki Ginger Salmon 15.95
Salmon in Champagne Sauce 15.95
Tilapia Tuscan Style 13.50
Tilapia Cajun Style 13.50
Tilapia with Lemon Butter Sauce 13.50

s lnquirc about our Wllc} Game Options kb
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White and Dark Chocolate Dipped Strawberries 1.75
3" Individual Fruit or Chocolate Mousse Tarts 2.25
White Chocolate and Bailey Cream Tarts 2.00
Milk Chocolate and Créme de Menthe Tarts 2.00
e — Miniature French Pastries 2.00

1" Miniature Fruit Tarts 2.00
1" Miniature Chocolate Mousse Tarts 2.00
Fudge Brownies 1.75
White Chocolate Blondies 1.75
Lemon Bars 1.75
Raspberry Bars 1.75
Dream Bars 1.75
Fudge Nut Bars 1.75
Frosted Brownies 2.25
Petites Fours 2.25
Assorted Tea Cookies .90

)
IS

Seasonal:
Frosted Holiday Cookies 2.50
(No minimum during Holidays)

Homemade Chocolate Chip Cookies 1.75
Homemade Peanut Butter Cookies 1.75
Old Fashion Oatmeal Cookies 1.75
White Chocolate Macadamia Cookies 1.75
M& M Cookies 1.75

Apple Pie 3.25
Harvest Apple Pie 4.25
Peach or Apple Cobbler 2.50
Assorted Cheesecakes 3.95
Cheesecake Cups 2.95
Carrot Cake 4.75

Thc Fresh Bcrry Bar

Fresh Seasonal Berries with your choice of Milk Chocolate or White Chocolate Mousse
finished with a tart Grand Marnier Berry Sauce
6.95

Add Pound Cake for 1.00
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DPe verages

Assorted Canned SOUAS......ccoceiriiiriiiieiiee e 1.25
ST aE=To] o] =T3P 2.00
Lemonade by the PitCher.........cuiei i 1.50
Iced Tea by the PitCher. ... 1.50
Sweet Leaf 1Ic8d TaS ..uiiiiii ittt 2.50
TeJava 1CEA T@A ...ei it 2.50
Bottle Water - Plain........cccoooieiiee e 1.50
Bottled Water - Sparkling.........cocvveieienieeiie e 2.00
Ice Water by the pitCher........oo e 50
BOtHEd JUICES ..o 2.50
(Orange, Cranberry and Apple)
Carafes Of JUICE ....ueee ettt 2.25
(Fresh Squeezed Orange, Cranberry and Apple)
European Roast Regular Coffee ... 2.25
European Roast Decaffeinated Coffee.......cccvvviveiiiieieiiiiiiec e 2.25
Specialty CoffEe.....uuiiiiiiiiie e 2.50
Herbal HOot Tea .....ov i 1.50
HOt APPIE CidEX ...t 1.50
HOt ChOCOIate ......oevieiie e 1.50
EQONOG <ot 1.95
Cranberry Peach PUNCh ........c.ooiiiie e 1.50
Cranberry 1C8d Tea.......eviiiieiiie e 1.75
Raspberry LEMONAJE .........ceviiiiiiiiiiiiee e 1.75
MIlK (CAIaf) ...eeeeieeeeeiie e 1.50
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