TRUST Most caterers sell great food but we, at Brcald:asts

(olorado Catering, Pride ourselves on Providing

| _uncheons

Dinners

something of much greater value: trust! We will deliver

on time, 5ourxcood will be excellent, our sctups suPcrb,

Hospitality

but our relationship with youis what we value most. We

) o ) ) eceptions

w1” do evcrgthmg Inour power to Prowde you thh K P

cxactlg what you want! Boxcd Lunchcs
Coffee

| etus take your vision and transform it into the event &

Refreshment Preaks

you are imagining. From ordering the flowers to making

sure you have the Pcrxcect food made from the freshest Fartﬂ T"ays
ingrcdients, to Prmcessional serving staff, to exciting Bugcts
|
buffets, we will do it all. l:v .
ICNICS

(olorado Catcring is your means to effortless entertaining, Barbccucs
F!ease call us at 30%.750-0707 or visit our website at HOFS d’Ocuvrcs

.coloradocatering, i .
www.coloradocatering.net to view us at work @ ]CC Crcam SOCIaIS

T heme FParties

Rebecca Deshote!, Gencra”\/\anager Cocktail Farties
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Your Value Added

Colorac]o Catcring ComPany is about to enter it’s third decade of Provicling uniquc~custom
chdings, (Cocktail Parties, Theme [ vents, | uncheons, Dinner Parties as well as dailﬁ corporate
catering. (Check out some recent testimonials on our website at coloradocatering.nct. We are here to guide

you through each stcP of your event!

Ohne of our Particu|ar strengths is customizing a function within your budgctarg parameters in orderto give
you the largest “bang for the buck.” ]n our food Prcparation, we use onlﬂ the freshest ingrcclients that we
hand Pick, Paging a great deal of attention to qualit3 both in Product and in service.

|n addition to our social events, we are the Iargcst corporate caterer in the Metro area and have a uniquc

Prmcicicncy in the devc|opmcnt of a wc”~P1anncd mccting.

| etus simplify your next catering event. We will support your successful event to the dcgrcc of Par‘ticipation
you wish. We can, simp|3, deliver our Product to your door, or we can handle all the details including

cquipmcnt, Pcrsormcl and atmosphcrc. r
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For Your Benefit

e We will customize a menu to your Particular desires.
e (olorado Catering Compang will cater events of any size.

e\We would aPPreciate 24 hours notice. [However, if we are able toaccommodate yousame

dag, we are lnappg to do so.

. Dcliverg charges include sctup and Pickup. Flcase P]an awindow of thirtg minutes to one
hour before yourscheduled eventporourcleliverg.Tragicjwea’clﬁer, volume of deliveries and

the care we take with our signaturc setups may dictate when we arrive.

OFremium disposab]es are included. Clﬁina, silver and glassware may be obtained for a
nominal additional cost.

OSCrvicc Persormel may be contracted for any event. T}we charge is per hour perservers
and per hour per bartenders and caPtains for the entire time your event staff is working
on your party. T here is a four hour minimum on cl'xarge.

o (omplete barservices are also available. \We can Plan and order}jour liquorand Provide
all service staff. As caterers, i’lowever, we are not lega”y Permit’ced to “sell” liciuor so all
Purc}ﬂase costs will be Passed directlg tlnrougl'l to you with no mark up from the liquor
retailer. Traditional services include glassware (eitl'\cr our high qualit9 Plas’cicware, or
glassware at a nominal additional cl'xarge), mix, fruit garnish, ice, and service cquipment

(Pourers,Jiggersj scoops, bus tubs) and aPPropriate sodas and soft drinks.

OA” Food, bevcragc andlaborare subject’co customary service clnarges. Eig!ﬂteen Percent
is c}"nargec] forthe majority of our corporate business and twenty-one percent is cl—largcd
Private events and weddings that require extensive Planning and Production. Service
charges defrag the costforour elcgant equipment, buffet overcovers and decorations as
well as the continual training and ngrading of our Prochsiona] staff.

o On corporate events, cancellations can on]g be acccptcd with a minnimum of 24 hours
notice. /Xt that time, our ordering isin Placc and work has alreadg begun on your party.

o | ax exempt organizations mustsupplg us bg faxormailwitha copy of theirtax exemption
certificate before we bill. T ax cannot be removed after bi”ing has occured. |n order to
comply with tax cxemp’cion status, payment (ei’cher check orcredit card) must be issued bg
the organization and cannot come from a Personal account. &=
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Brcalucast Buffcts

*Our breakfast pastry assortment includes a sampling
from the following freshly baked goods: Bakery Danish, Gourmet Muffins,
Assorted Bagels, Filled Croissants, Cherry Turnovers,
Apple Strudel and Scones

Thc Brcakfast Sundac

Freshly Squeezed Juices and Herbal Tea Selection
Chunk Fresh Seasonal Fruit and Berry Display
Fruit Yogurt Dip, Currants, Brown Sugar, Granola Topping
Whole Grain and Nut Breads
Freshly Brewed Colombian Coffee an Decaf,
Herbal Tea Selection
7.95
Yogurt Cups .85

The Traditional Continental

Assorted Freshly Squeezed Fruit Juices
Oven Baked Breakfast Pastries™
Preserves and Fruit Butters or Margarine
Freshly Brewed Colombian Coffee an Decaf,
Herbal Tea Selection
7.95

The Executive Continental

Assorted Freshly Squeezed Fruit Juices
Sliced Fresh Seasonal Fruits and Berry Display
Assortment of Oven Baked Breakfast Pastries *
Preserves and Butter or Margarine, Cream Cheese and Honey
Freshly Brewed Colombian Coffee an Decaf,
Herbal Tea Selection
8.80

American Continental
Assortment of Freshly Squeezed Fruit Juices
Sliced Apple Strudel
Cherry Turnovers
Oven Baked Gourmet Muffins
Freshly Brewed Colombian Coffee and Decaf
Herbal Tea Selection
8.40

Breads of A” Naturc

Assortment of Freshly Squeezed Fruit Juices
Sliced Specialty Sweet Breads
Butter, Preserves and Marmalades
Whole, 2% or Skim Milk
Freshly Brewed Colombian Coffee an Decaf
Herbal Tea Selection
7.40
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Muffins & More

Assortment of Banana Nut, Blueberry, Boston Cream, Carrot,
Georgia Peach, Cherry Cheesecake, Chocolate Cheesecake,
Chocolate Chip, and Bran Muffins
Freshly Squeezed Fruit Juices
Freshly Brewed Colombian Coffee and Decaf
Herbal Tea Selection
6.40

Hot Brca/m[ast Buffcts

Each of our Hot Breakfasts includes
"Freshly Brewed Colombian Coffee and Decaf,
Herbal Tea Selection”

E_gg Nog Frcnch Toast
Assortment of Freshly Squeezed Fruit Juices
Egg Nog French Toast
served with Warm Maple Syrup
Choice of Bacon Strips or Sausage Patties
Chef's Breakfast Potatoes
Oven Baked Breakfast Pastries
9.35
Add Scrambled Eggs 1.95

Southcrn Brcak{:ast

Assortment of Freshly Squeezed Fruit Juices
Scrambled Eggs
Freshly Baked Biscuit, Topped with Homestyle Sausage Gravy
Chef's Breakfast Potatoes
Oven Baked Breakfast Pastries
9.45

SPotlight on [Health

Assortment of Freshly Squeezed Fruit Juices
Scrambled "Egg Beaters" with Steamed Mushrooms & Asparagus
Mild Sage Turkey Sausage Patty
Individual Lo-Cal Yogurt Cups
Apricot Glazed Bran Muffins
Seasonal Fresh Fruit Platter
9.75

Southwcstcrn Brca‘acast Buffct

Assortment of Freshly Squeezed Fruit Juices
Fresh Fruit Fiesta Compote with Coconut
Eggs Rancheros & Flour Tortilla
Sausage Patties
Chef's Breakfast Potatoes
Oven Baked Breakfast Pastries
9.65
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Hot Breakfast Buffcts

Each of our Hot Breakfasts includes
"Freshly Brewed Colombian Coffee and Decaf,
Herbal Tea Selection”

(areen Chilc Rc”cno Stracla

Assortment of Freshly Squeezed Fruit Juices
Baked Egg Casserole layered with Green Chiles
Shredded Jack and Cheddar Cheeses
Fresh Salsa Rojo
Savory Sausage Patties
Chef's Breakfast Potatoes
Seasonal Fresh Fruit Platter
Warm Flour Tortillas
9.65
Y2 pan serves 12, full pan Serves 24

Thc New Yorkcr

Assortment of Freshly Squeezed Fruit Juices
Fresh Strawberries and Cream
Grilled Breakfast Sirloin Steak
Scrambled Eggs
Chef's Breakfast Potatoes and Salsa Rojo
Freshly Baked Mini Muffins and Danish
11.75

Dcnvcr Brcak{:ast

Assortment of Freshly Squeezed Fruit Juices
Fresh Seasonal Fruit Slices
Belgian Waffles
French Toast with Pecans
Warm Maple Syrup
Scrambled Eggs with Ham, Peppers, Onion and Cheese
Crisp Bacon Strips and Sausage Patties
Smoked Virginia Ham
Chef's Potatoes
Freshly Baked Mini Muffins and Danish
14.95

Fikcs Fcak Brunch

Assortment of Freshly Squeezed Fruit Juices
Santa Fe, Florentine, Quatro Fromage and Lorraine Quiche
Cheese Blintz with Sour Cream, Blueberry and Cherry Toppings
Chef’s Breakfast Potatoes and Salsa Rojo
Freshly Baked Mini Muffins and Danish
9.75
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Hot Brcalcfast Bu#cts

Each of our Hot Breakfasts includes
Freshly Brewed Colombian Coffee and Decaf,
Herbal Tea Selection

Breakfast Burritos

Warm Flour Tortillas stuffed with:

Scrambled Eggs, Roasted Breakfast Potatoes, Shredded Cheese,
Chorizo Sausage and Pork Green Chile
orVegetarian:

Scrambled Eggs, Shredded Jack and Cheddar Cheeses
Toppedwith Vegetarian Green Chile
accompanied by a Fresh Chunky Vegetable Salsa and Sour Cream
Sliced Fresh Seasonal Fruit Display
Assortment of Freshly Squeezed Fruit Juices
9.65

Burrito (Grande Par

as above but you build it to suite yourself
Includes: Pico de Gallo, Salsa Verde & Chulula®
10.75
Cinnamon and Sugar Churros 2.00

The CCC Skillet

Assortment of Freshly Squeezed Fruit Juices
Seasonal Fruit and Berry Presentation
Scrambled Eggs Layered with Steamed Spinach, Chef's Potatoes,
Cheddar Cheese, Diced Onions, Sautéed Mushrooms and Salsa Rojo
Freshly Baked Mini Muffins and Danish
10.25

Tl-nc CCC Brcalocast

Assortment of Freshly Squeezed Fruit Juices
Scrambled Eggs
Salsa Rojo
Crispy Bacon Strips
Savory Sausage Patties
Chef's Breakfast Potatoes
Freshly Baked Mini Muffins and Danish
Fresh Seasonal Fruit Compote
9.75
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Rcfrcshmcnt Brcaks
Directors! Brcak

Imported Cheeses and Waverly Waffers, Baked Brie with Cranberry Pomagranate Glaze,
Smoked Salmon Side with Lemon Rémoulade, Shrimp and Beef Tenderloin Crostinis
8.60 (minimum 10)

Tl—\c AFtcrnoon Brcak

Chocolate Chip, Oatmeal, and Peanut Butter Cookies
Soft Drinks and Iced Tea
4.50

The Folar Break

Assortment of Premium Ice Cream Bars
Frozen Yogurt Bars
Soft Drinks, Iced Tea and Water
6.70

The Midweek Sundae

All the Fixin's for the Complete Sundae Bar including:

Ice Cream or Frozen Yogurt, Chocolate, Caramel & Strawberry Toppings,
Chopped Nuts, Maraschino Cherries, and Crushed Candies
Whipped Cream, Cookie Crumbles, Brownie Crumbles
Soft Drinks, Iced Tea and Water
6.90

The PBanana SPIit

All the Fixin's for a Banana Split including:
Vanilla Ice Cream, Chocolate Syrup, Caramel, Strawberry Topping,
Whipped Cream, Crushed Nuts, Fresh Bananas
6.20

Our Foppcd FoPcorn

Buttered, Caramel Corn, Cheese (one or all three)
2.25

Snac‘c Frctzcls

1.00

Assortccl Nuts

3.25

Mini Cancly Bars

(3 perperson)
1.35

Chex Mix

1.50
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A La Cartc:

Assorted Muffins, Danish, Bagels, Filled Croissants, Scones,
Turnovers and Assorted Nut Breads
with Cream Cheese, Butter and Preserves
1.95

Donuts (minimum dozen)
1.25

Freshly Brewed Colombian Coffee and Decaf
with Cream, Sugar, and Equal
1.75 per person

Gourmet Flavored Coffees
2.50

Bacon (3) or Sausage Patties (2) or Sausage Links (3)
2.25

Fresh Sliced Seasonal Fruits and Berries
3.25

Whole Fruit
1.50

Individual Cold Cereal and Milk
2.50

Bottled Juices
2.50
or
Carafe Juices (perperson)
2.25

YogurtCups
2.00
with Granola
50¢

Assorted Sodas
1.00
Bottled Water
1.50
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Bag &Box Lunchcs

Each box lunch is served on a plate
in its own single serving container with salad,
fresh fruit compote, dessert of the day and appropriate utensils.

Deli Sandwich 8.20
or
Thrcc Sanclwicl-l Halves 9.75

(one of each or all three the same)

Koast bccf, Smokccl Honcy Curccl Ham, Koast Brcast of Turkcy
with
Fresh Seasonal Fruit, Chef's Choice Salad
Homemade Cookie, Fudge Brownie, White Chocolate Blondie or Lemon Bar

Budgct Bag Sanclwicl-ncs 7.75

Whole Fruit, Potato Chips and Jumbo Cookie

Budgct T hree Half Sandwich 8.75

Whole Fruit, Potato Chips and Jumbo Cookie

Kaiser Rolls, Hoagies or Croissants extra

Acfo’itiona//y

S>——IC PO I——

Albacorc T una

on a Kaiser Roll or Fresh Butter Croissant
9.00

Chicken Breast Salad

on a Kaiser Roll or Fresh Butter Croissant
9.00

Clubhouse Sandwich

on a Fresh Butter Croissant or Sourdough
9.00

Submarine Sandwich

Turkey, Ham, Salami, Cheeses, Lettuce, Tomato and Italian Dressing on a French Roll
9.00

Classic ]_:_gg Salac]

Just like Mom's, AA Grade Diced Fresh Eggs, CCC Seasonings, a hint of Dijon
and Fresh Mayonnaise, Lettuce and Tomato
8.25

Gri”cc] Caéun Chicken Caesar Sanc]wich

Grilled Chicken Breast, Cajun Seasonings with Fresh Romaine, Asiago Cheese
a side of Caesar Dressing on a Crispy Baguette Roll
9.50
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Bag and Box [ unches
CaliFornia Hoagic

Turkey, Avocado, Beefsteak Tomato and Sprouts

on a Miniature Italian Loaf or Croissant
9.00

Ve getarian
Herbed Cheese, Cucumber, Lettuce, Tomato, Avocado, Sprouts,
Sliced Red Onion on Whole Wheat
9.00

Roast Bcc{: Club Suprcmc

Roast Beef, Swiss Cheese, Lettuce, and Tomato on Sourdough
with Bleu Cheese Dressing on the Side
9.00

Dcli Kcubcn

Corned Beef, Swiss Cheese and Lettuce on Light Rye,
served with Coleslaw Cup
9.00

Black Russian

Ham, Turkey, Lettuce, Tomato and 1000 Island Dressing on Pumpernickel
9.00

Gourmct Club

Turkey, Ham, Swiss Cheese and Coleslaw on Light Rye
9.00

Deli Pastrami

Pastrami, Swiss Cheese, Slaw, Lettuce and 1000 Island Dressing on Pumpernickel
9.00

Fortobc”o Musl-iroom Sanclwich

Marinated Grilled Portobello Mushrooms with Grilled Veggies on a Kaiser Roll
with Seasoned Onion Straws and Tarragon Cream Cheese
9.00

Pecan Chicken Salad

Chicken Salad with Pecans, Lettuce and Tomato on Whole Wheat
9.25

Wi”iamsburg Club

Chicken Salad, Avocado, Bacon and Leaf Lettuce on Sourdough
9.00

Smoked Turkey Club

Fresh Smoked Turkey with Cream Cheese, Cucumbers,
Tomato and Lettuce on Whole Wheat
9.00
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Bag and Box [ unches
Traclitional Chicken Breast

Grilled Chicken Breast, Ham, Bacon, Swiss Cheese,
Lettuce and Tomato on a Kaiser Roll
9.50

Tcrigaki Stglc Chicken Preast

Grilled Chicken Breast, Marinated in Teriyaki Sauce
Grilled Pineapple and Lettuce on a Kaiser Roll
9.50

Calhcornia Chicken Breast

Grilled Chicken Breast, Avocado, Beefsteak Tomato and Sprouts
on a Miniature ltalian Loaf or Croissant
9.50

el GG D=

Wra ps- Wra ps- Wra ps

Flour Tortilla & Lettuce

Tur‘ccy Cacsar

Turkey, Romaine, Parmesan Cheese rolled up in a Basil Pesto Tortilla
9.00

Ve getarian
Garden Vegetables with Herbed Cream Cheese
9.00

Tuna or Chicken Salacl

Tuna or Chicken Salad with Crisp Romaine & Tomato in a Basil Pesto Tortilla
9.00

We can also create the wrap of your choice

Boxcd [ ntrée 5a/ad5

Each salad is served in its own single serving container
with fruit compote, roll, butter, dessert and appropriate utensils.

Chcps 5alacl

Traditional Chef with Sliced Breast of Turkey, Baked Ham, Swiss
and Cheddar Cheeses with your choice of Dressing
9.50

Chicken Breast and Mandarin Orangc Salad

Marinated Sliced Breast of Chicken over Bibb Lettuce with Mandarin Orange Segments
and an Orange Vinaigrette with Roasted Almond Slices
10.50
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Bag and Box Lunchcs
TacoSalad

Seasoned Ground Beef, Shredded Lettuce, Tomato and Cheddar Cheese
with Black Olives and Salsa in a Homemade Flour Tortilla Cup
10.00

chctarian Mediterranean Fasta Salad
Al Dente Penne Pasta with Assorted Garden Vegetables, Black Olives
and Parmesan Cheese tossed in an Italian Vinaigrette
8.75

Grcck Salad

Black Olives, Feta Cheese, Red Onions, Cucumber Slices, Pepperoncini,
Tomato and a special Greek Dressing
9.25
with Chicken 10.25

(Garden Cacsar Salad

Romaine Lettuce tossed with Homemade Croutons, Freshly Grated Parmesan Cheese
and our House Caesar Dressing
8.25
with Open Fire Grilled Chicken Breast 10.50
with Broiled King Salmon Filet 11.00

Cl-liclccn Pasta Salad

Flame Grilled Breast of Chicken, Carrot and Spinach Rotilli
with Assorted Garden Vegetables, Black Olives and Parmesan Cheese
tossed in an Italian Vinaigrette
10.00

Florentine SPinaclﬁ Salad

Fresh Leaf Spinach, Bacon Crumbles, Chopped Egg and Homemade Croutons
Sliced Red Onion, with a Creamy Bacon Dressing
9.00
with Fire Roasted Chicken Strips 11.00

CI’IiC‘(CI’I Brcast Cobb

Diced Broiled Chicken Breast, Bacon and Avocado
over a Bed of Iceberg Lettuce,
Bleu Cheese Crumbles, with a Special Homemade Russian Dressing
10.50

Gourmet Chicken Preast Chef

Tossed Greens with Beefsteak Tomato Wedges, Egg, Black Olive and Swiss Cheese,
accompanied with a Bias Cut Broiled Chicken Breast
and Ranch Dressing
10.50
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Budgct Lunc/':cons

9.75 per person
Our budget lunches includes the Salad of the Day, Rolls and Butter
add 1.00 for our Freshly Baked Dessert Bars or Cookies

Turkcy Divan

Broccoli Spears wrapped in Baked Turkey, Supreme Sauce and Rice Pilaf

Linguinc ala Pollo
Boneless/Skinless Chicken Breast, Broccoli, Tomato Wedges, Basil,
Olive Oil and Fresh Grated Parmesan Cheese in an Alfredo Sauce

Turlccg & Drcssing

Sliced Turkey Breast over Sage Dressing with Homemade Giblet Gravy

Chicken Parmesan

Boneless Skinless Chicken Breast, Mozzarella Cheese, Fresh Grated Parmesan,
Marinara Sauce with Spinach and Egg Fettuccini

lant Farmcsan

Sliced Eggplant breaded with Herb Flour and Sautéed in a Garlic Olive QOll
and Parmesan Cheese drizzled with our own Marinara Sauce
and topped with Mozzarella Cheese

FPasta Primavera

Garden Vegetables tossed with Alfredo Sauce and Parmesan Cheese
over al Denté Pasta Noodles

Chicken Ala King

Chicken, Fresh Mushrooms, Onions and Peppers in a Delicate Sherry Ala King Sauce

served over Baking Powder Biscuits or Rice

Mile Higl-n Lasagna
Our " to die for" Lasagna: Italian Sausage, Mozzarella and Ricotta Cheese
topped with a Homemade Marinara Sauce layered “almost” a Mile High
=> ¥ pan serves 12, full pan serves 24

chcta rian Lasagna
Vegetarian versian of the above: Spinach, Sautéed Vegetables,
Mozzarella and Ricotta Cheese with a Light Alfredo Sauce
=> V2 pan serves 12, full pan serves 24

| _ouisiana Jambalaya
Cajun Dirty Rice, Spicy Chicken and Andouille Sausage
with Sautéed Vegetables

Jamaican Jerk Chicken

Open Fire Roasted Breast of Chicken,
Lime Cilantro and Black Bean Rice
Tropical Garden Salad with Jicama and Mandarin Oranges
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Budgct Lunclvcons

9.95 per person
Our budget lunches includes the Salad of the Day, Rolls and Butter
add 1.00 for our Freshly Baked Dessert Bars or Cookies

Chicken Divan

Chunked Chicken Breast, Broccoli Florets and Creamy Curry Cheddar Sauce
over Rice Pilaf

| emon Koscmarg Chic‘(cn

Rosemary Crusted Chicken Breast sautéed lightly in Olive Oil
and drizzled with fresh Lemon Juice

Garlic Gingcr Chickcn

Strips of Chicken Breast marinated in Ginger Sauce, dipped
in a Homemade Garlic-Ginger Batter and deep fried to a golden brown,
served over Orange Rice

Crcamy Tarragon Cl-n'clccn

Chicken Strips with Fresh Tarragon Cream Sauce, Sun Dried Tomatoes
and Artichoke Hearts, tossed with Penne Pasta

Chicken Picatta

Lightly floured and Sautéed Chardonnay Chicken Breast with Lemon and Capers
served over Wild Rice Pilaf

Santa [Fe Chicken E.nchiladas

Sliced Chicken Breast, Green Chilies, Cheddar Cheese, Flour Tortillas, a Creamy South
of the Border Sauce, with Spanish Rice or Refried Beans

Bccmc F nchiladas
Beef, Cheddar Cheese, Red Chili Sauce and Corn Tortillas,
with Spanish Rice or Refried Beans

T aco Bar

Sautéed Taco Meat with all the fixin’s served in Terra Cotta Bowls
with Spanish Rice or Refried Beans...jOlé!

Fot Roast of Bccf

Julienne of Vegetables, with our own Demi-Glace and Oven Roasted Baby Red Potatoes

Ncw England Bakcd Mcat Lan

Oven Roasted Baby Red Potatoes, Brown Gravy

chdish Meat Ba”s

Wide Egg Noodles or Rice

Bakccl Fotato Bar

Jumbo Idaho Russett Baked Potato with all the fixin’s

Pita Par

Pita Pockets served with an array of Meats, Cheeses and Vegetables
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Budgct Lunchcons

9.75 per person
Our budget lunches includes the Salad of the Day, Rolls and Butter
add 1.00 for our Freshly Baked Dessert Bars or Cookies

Barbecued Beef, Slow Roasted Fulled Fork or
Chicken Sandwich

Shredded Slow roasted Beef/Pork or Chicken
served with Kaiser Rolls, Tossed Salad Greens and Gourmet Baked Beans

French DiP Sanc]wich

Thinly Sliced Roast Beef with Dipping au Jus and Hoagie Rolls
served with Potato Chips and Tossed Salad Greens

| emon Fcppcr Fasta with Chicken

Lemon Pasta with Chicken Breast Strips, Broccoli Florets and Carrots
in a smooth Cream Cheese Sauce, served with Tossed Salad Greens
and Warm Garlic Cheese Bread

Braised Peef Stroganomcmc

Beef Tips with a Creamy Mushroom and Wine Sauce over Wide Egg Noodles
served with Garden Salad, Rolls and Butter

| os Cabos

Broiled Breast of Chicken with an Creamy Avocado Mild Jalapeno Sauce with Bacon Strips
served with Lemon Cilantro Rice,Garden Salad, Rolls and Butter

Shcphcrds Pie
Seasoned Gound Beef with Sauteed Onions and Garlic
topped with White Cheddar and Sage Whipped Potaotes
Fresh Garden Salad with two dressings
Rolls and Butter

TR Dl
Submarine Sandwiches by the oot

All Sandwiches made by hand on a freshly baked French loaf and made with Italian Salami,
Baked Ham, Turkey Breast, Cheeses and Marinated Vegetables

Three Foot Submarine 45.00 (Serves 12-14)
Four Foot Submarine 60.00 (Serves 18-20)
Five oot Submarinc 75.00 (Scrvcs 24-28)
Six Foot Submarine 90.00 (Serves 32-35)

Side Salad to compliment your Sub -- Pasta Primavera, Sour Cream & Dill Potato,
Oriental Noodle or Fresh Fruit Compote 1.25 per person

10607 E_ Dartmou’ch v Colorado Catering ComPaﬂ3 Aurora, CO 80014 16
30% 750-0707 o www.coloradocatering‘net



Budgct Lunchcons

9.75 per person
Our budget lunches includes the Salad of the Day, Rolls and Butter
add 1.00 for our Freshly Baked Dessert Bars or Cookies

Full Meal Salads

served on a large tray for self service
with Seasonal Fruit, Homemade Rolls & Butter
add 90¢ for Homemade Cookies or Dessert Bars

SuPcr T aco Salad

Jumbo Salad with Taco Meat, Seasoned Black Beans, Cheddar Cheese, Diced Tomatoes,
Onions, Sour Cream, Salsa and Tortilla Chips

Farty Chcf Salad

Julienne Meats & Cheeses, Diced Egg, Tomato Wedges on a Jumbo Salad, Sliced Fresh Fruit
served with Choice of Two Dressings

Caribbean Grilled Chicken Salad

Open Fire Roasted Breast of Chicken,
chilled and served over Mixed Mesclun Greens with Jicama and Mandarin Oranges
andalively Caribbean Vinaigrette
with Tropical Fruit and Jicama Salad
Rolls & Butter

SOUP & Salad Bugct

Garden Salad and Caesar Salad
Choice of Soup
Oyster Crackers
Rolls and Butter
(10 or more people)
with Chile 2.00

SOUP & Sanclwich Buﬂ:ct

Assorted Sandwiches of Roast Beef, Ham, Turkey and Vegetarian
Choice of Soup
Oyster Crackers
Fresh Fruit Compote
(10 or more people)
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Spccia/& T heme Buffets
HotFastaBar

Cheese Tortellini and Fresh Fettuccine
served with Marinara Sauce, Alfredo Sauce, Italian Tossed Salad with two dressings
Garlic Cheese Bread, Rolls and Butter
9.95
Add: Meatballs (1.50); Italian Sausage (2.00) or Medallions of Chicken Breast Parmesan (2.50)

]talian Fcast Bugct

Baked Italian Herb Chicken, Stuffed Pasta Shells with Ricotta Cheese, Rigatoni
ltalian Sausage sautéed with Peppers and Onions, Meatballs,
served with Italian Tossed Salad, choice of two dressings,
Marinated Tomato Salad with Fresh Basil, Mozzarella Cheese, Garlic Cheese Bread
14.25

Italian Sanclwich Bar

Italian Sausage and Meatballs in Marinara Sauce, Sautéed Peppers and Onions,
Shredded Mozzarella Cheese, Rigatoniin Red Sauce
served with Tossed Italian Salad, Hoagie Rolls

10.25

Asian Stir Frg
Stir-Fried Chicken or Beef or a combination of both, Tossed with Oriental Vegetables,
Chow Mein Noodles, Steamed White Rice or Fried Rice, Fresh Fruit Salad
and Freshly Baked Rolls and Butter
11.25
add Eggrolls with Plum Sauce 1.60

Fajita Bar
Broiled Marinated Strips of Chicken Breast and Sirloin,
Sautéed Peppers and Onions, Diced Tomatoes, Black Olives,
Shredded Cheddar Cheese, Lettuce, Guacamole, Sour Cream, Salsa,
Black Bean and Cilantro Lime Rice and Fresh Fruit Salad, served with Warm Flour Tortillas.
12.50
add Refried Beans 1.00

Mexican [iesta Buffct

Shredded Beef and Bean Burritos; Chicken Enchiladas, Diced Onion, Shredded Lettuce
and Diced Tomato, served with Spanish Rice, Refried Beans
Fresh Fruit Compote and Tri-colored Corn Chips and Salsa
11.25

South of the Borclcr

Spicy Taco Meat, Shredded Lettuce, Cheddar Cheese, Diced Tomatoes
Black QOlives, Flour Tortillas, Taco Shells, Refried Beans and Spanish Rice
Chile Con Queso, served with Tri-Colored Corn Chips and Salsa and
Jumbo Cookies
11.25
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Boardroom Mcnu
Gourmct Burgcr Bar

One Third Pound Freshly Packed Prime Ground Sirloin Patty Open Flame Grilled with assorted
Hamburger BunsSliced Cheeses, Bleu Cheese Crumbles, Bacon Rashers, Radish Sprouts and
Avocado Slices,Roasted Garlic Aiole, Smoke House Barbecue Sauce
and of course, Ketchup
12.50

Broiled Sirloin | _uncheon Steak

to your taste with Gorgonzola Maitre d' Butter, Garlic Whipped Potatoes, Grilled Beefsteak Tomatoes
Field Green Salad with Balsamic Vinaigrette and Feta Crumbles, Baguette Rolls & Butter
18.50

Alas‘(an King Salmon Stcak

Chipotle Chile Butter, Haricot Verts with Roasted Pifion and Wild Rice Pilaf,
Salad of the Day, Baguette Rolls & Butter
15.50

Mcsquitc Smoked FPork T enderloin

with Spicy Pineapple Glaze, Brown Rice, Mesclun Greens and Orange Flower Vinaigrette
14.50

President's Puffet

Medallions of Tenderloin au Poivre and Chicken Breast marinated in Fine Herbs
served with Tarragon Yogurt Sauce, Fresh Tomato, Mozzarella and Basil Salad,
Spinach Salad with Bacon Dressing,Crusty French Bread and Mini Croissants,
Cold Zabaglione Cream over Strawberries and Pound Cake and Fresh Fruit Compote
18.50

Directors’ Salacl Bar

Field Greens, Baby Spinach, Romaine Leaves, Butter Lettuce Leaves, Sliced Strawberries,
Mandarin Oranges, Dried Cranberries, Artichoke Bottoms, Calamata Olives, Montrachet Sprinkles,
Asiago Fingers, Pifions, Passion Fruit Vinaigrette, Aioli Crostinis, Baguette Slices and Butter
12.95
add Mesquite Chicken and Tenderloin Slices 4.50

President's Lunchcon
Medallions of Tenderloin au Poivre and Chicken Breast Marinated in Fine Herbs served
with Tarragon Yogurt Sauce, Fresh Tomato, Mozzarella and Fresh Basil Salad,
Spinach Salad with Bacon Dressing, Crusty French Bread and Mini Croissants,
Cold Zabaglione Cream over Strawberries and Pound Cake, and Fresh Fruit Compote
Cold Buffet 18.50 or Box Lunch 17.00

VIF Box |_unch

Tarragon Chardonnay Chicken Breast or Sesame Chicken Breast
Balsamic Portobello Mushrooms, Sliced Fresh Fruit, Brie Wedge, Baguette Roll, Caesar Salad
Chocolate Dipped Strawberries
13.95

10607 E Dartmouth ” Coloraéo Catering Compan3 " Aurora, CO 80014 i9
50% 750-0707 o www.coloradocatering‘net



Co/d Buffcts

Deli Buffet

Meat and Cheese Tray includes a variety of three meats
and three cheeses; Assorted Breads and Rolls, tray of Sandwich Vegetables,
Assorted Condiments and Pickles.
Choice of Two: Tossed Salad, Potato Salad, Pasta Salad or Fresh Fruit Compote
9.75

Sanclwicl—l Bugct

Cold Sandwich Buffet Assortment of Sandwiches including Williamsburg Club Croissant, Gourmet Club,
Turkey Olé and California Hoagies with appropriate condiments, Pasta Salad Primavera,
Fresh Fruit Compote
9.75

Assorted Mini Croissant Sandwiches & Salad Buffet

Assorted Sandwiches (2pp) of Roast Beef, Baked Ham, and Roast Turkey Breast
on Mini Croissants, Mixed Garden Salad,
Home Style Potato Salad, Cridité and Dip, Fresh Fruit Presentation
with Domestic Cheeses and Assorted Crackers
12.75

Salad Bar Buﬂcct

Tossed Salad Greens, Fresh Spinach Salad with choice of three dressings.
Assorted Toppings includes the following: Julienne of Ham and Turkey,
Shredded Cheese, Sliced Mushrooms, Sliced Olives, Fresh Croutons and Diced Tomato,
served with Fresh Fruit Salad, Assorted Rolls and Butter
11.25

Supcr Salacl qu:ct

Mixed Greens with Cr{dité and choice of three dressings, Fresh Fruit Presentation,
Seafood Salad, Albacore Tuna Salad, Chicken Salad, Penne Pasta Primavera Salad,
Sour Cream and Dill Potato Salad and Assorted Rolls and Butter
12.00

Chilled | emon FcPPcr Chicken Puffet

Baked Lemon Pepper Chicken with Basil Pasta Salad, Summer Orzo Salad
and Tossed Green Salad, with choice of two dressings, Assorted Rolls and Butter
11.50
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Don’t settle for average. . .

Let Colorado Catering Company offer you everything you need to put ona great summer show. We
will providea menu that will have your guests raving, while you take all the credit. Our staffwill plan
everything and let you enjoy the day.

Traclitional BBQ

Melt in your mouth Brisket and a sauce to write home about. All the fixin’s and a great dessert.

Classg Cowboy
Buffalo, Elk, Ostrich, Spice Rubbed Ribs, Roasted Chicken, Chardonnay Brisket, are just a few

options your guests may enjoy. Let us transform your little oI’ ranch (backyard) into a fun afternoon/
evening. Whether you are looking for passed hors d’Oeuvres, beverage service, a buffet or a served
dinner, our grilled aroma’s will impress your guests.

Caribbcan and Margarita-\/i”c

Sometimes traditions are out the window. Whether by the pool or at the company picnic, bring a
little Summer Breeze to all your friends, family or the office staff. Boat Drinks, Cheap sunglasses and
our amazing Caribbean menus will make you the talk of the summer.

Social and Largc vnt Catcring

. Corporatc OPen [House . Weclclings

. C[ient Entertaining . Holidag Farties

. ComPang Ficnics e (Gourmet Dinner

. Ho]iclay Fartics . Cocktail Reccptions

a4

10607 E_ Dar‘tmou’ch " Colorado Catering ComPang Aurora, CO 80014 21
30% 750-0707 o www.coloradocatering‘net



Summer /:unAnytimc"Grcat Ficnics

WA ES'T'EIRIVY B ARRBECOOE BO¥XFrrErE-x

Choice of two of the following meats: Hickory Smoked BBQ Beef Brisket,
Apple Smoked Pork Baby Back Ribs, Mesquite Grilled Chicken Breast,
Oven Roasted Pork Loin served with Gourmet Baked Beans
Tangy Coleslaw, Homemade Potato Salad,

Jalapefio Corn Muffins, Rolls and Butter
Assorted Jumbo Cookies and Dessert Bars
12.75

"TIR AT XION A XA
a Pound Hamburgers, Beer Brats with Sauerkraut, All Beef Jumbo Hot Dogs
All the fixin’s
Sour Cream Dill Potato Salad, Tangy Coleslaw
Jombo Cowboy Cookies
8.80

"TEXE: ROTTINNIDOOTX
BBQ Beef Brisket and Smoked Sausages
Tangy Coleslaw
Gourmet Baked Beans
Jalapefio Corn Muffins with Whipped Honey Butter
Fudge Brownies
10.50

OF*EIXN F'IL.AMWIE XE.ABOBS
Teriyaki Beef Kabobs
Hawaiian Chicken & Pineapple Skewers
Calypso Rice, Tropical Fruit Salad
Thick Sliced Banana Nut Bread
Mango Cream Cheese Spread
Macadamia Nut Bars
13.75

"TEXER EXOXE-IDDO AT IN
Southern Fried Chicken, BBQ Beef Brisket Sandwiches
Corn on the Cob, Traditional Potato Salad
Watermelon Wedges Cowboy Cookies
10.50

"TEXE: CEXOOOCE XK AGOXNY
Baby Back Ribs, Mesquite Grilled Chicken Breast
Ranch Style Beans, Corn on the Cob
Baked Potato Salad, Tangy Coleslaw
Corn Bread with Whipped Honey Butter, Harvest Apple Cobbler
10.75
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Hors d’Ocuvrc Faclcagcs

Tl-nc Contincntal Divide

(Six Pieces of Hors d'Oeuvres per guest)
Sesame Chicken Strips, Stuffed Baked New Potatoes, Meatballs Romanoff (2),
Petite Quiche Lorraine,
Ham, Asparagus Spears and Herbed Cream Cheese Pinwheels,
Miniature Tarts with Tuna Salad
Dry Snack Mix
9.50
add Assorted Vegetable Cradités with Dip 2.25

Pike's Peak Bumclcct

(Nine pieces of Hors d'Oeuvres per guest)
Beef or Chicken Satay, Miniature Reubens, Crab Cakes,
Chicken Dijonaise,Spanakopita, Cheese Quesadillas, Assorted Cold Crostini,
Shrimp Stuffed Cucumbers, Assorted Tortilla Pinwheels
served with Dry Snack Mix
12.25
add Domestic Cheeses and Fruit 3.25

Long‘s Fcalc Buget

(Eleven pieces of Hors d'Oeuvres per guest)
Beef Satay with Peanut Sauce, Spanakopita, Sesame Chicken Strips, Chinese Egg Rolls,
Stuffed Mushrooms, Shrimp and Scallop Kabobs, Crab Rangoon,
Assorted Petite Croissant Sandwiches, California Sushi Rolls,
Ham, Asparagus and Herbed Cream Cheese Pinwheels,
Fresh Tomato and Basil Crostini
served with Dry Snack Mix
13.25
add Seasonal Fresh Fruit Display 3.00

The Ccntcnnial chcPtion (minimum of 50 gucsts)
Mirrored Seafood Presentation with Smoked Salmon, Trout; Assorted Caviars, Paté,
Crackers and Miniature Breads; Chilled Crab Claws, Shrimp and Oysters on the Half Shell;
International and Domestic Cheese and Fruit Presentation;

Raw Fresh Vegetable Crdités with Spinach Dip; Filet of Beef on Garlic Croutons
with Carmelized Onion, Caper and Tarragon Sauce; Assorted Deluxe Canapés;
Celery Stuffed with Creamed Bleu Cheese; Chicken Satay; Spanakopita
32.95
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Hot Hors J’Ocuvrcs

Coconut Batter Dipped Shrimp 2.00
Stuffed Mushrooms with Shrimp or Crab 1.75
Miniature Shrimp and Scallop Kabobs 3.25
New England Crab Cakes 1.75
CrabRangoon 1.75
CajunBarbecued Shrimp 2.00

S>———IC RO I——

Miniature Beef Wellington 2.50
Miniature Brie en Cro(te 2.00
Miniature Reubens 1.75

Meatballs Romanoff.95
Swedish Meatballs .95
Barbecued Meatballs .95
Cajun Meatballs .95
Meatballs Bourguignonne .95
Williamsburg Brandied Meatballs .95

Beef or Chicken Satay with Peanut Sauce 2.00

Sliced Sausage Links .95
(Andouille, Kielbasa or Italian)

Miniature Taquitos 1.00
Mini Chili Rellenos 1.25
Mini Beef Chimis 1.40
Jalapeno Poppers 1.25

Mini Cheese Quesadillas 1.00
Black Bean and Cheese Quesadillas 1.35
Smoked Chicken Quesadillas 1.75

Chinese Eggrolls with Hot Mustard Sauce 1.25
Bacon Wrapped Chestnuts 1.50
Bacon Wrapped Scallops 2.00
Chicken Pot Stickers 1.35
Pork Pot Stickers 1.35
Vegetable Pot Stickers 1.35
Fried Spring Rolls 1.35
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Hot Hors d’Ocuvrcs

Hot Wings 1.00
Fried Chicken Breast Fingers 1.50
Sesame Chicken Fingers 1.05
Sweet and Sour Chicken Fingers 1.05
Hawaiian Chicken Skewers 1.65
Coconut Chicken Tenders 1.65
Mini Chicken Cordon Bleu 1.50
Chicken Satay 1.75
Smoked Chicken or Vegetable Cornucopias 1.75
Herb Cream Cheese Stuffed Mushrooms 1.50
Florentine Mushrooms au Fromage 1.50
Spanakopita 1.50
Assorted Miniature Quiches 1.50
Vegetable Boursin Wontons 1.50
Miniature Seafood Tarts 1.50
Shrimp Creole Tarts 1.50
Stuffed Baked New Potatoes 1.50
(Sour Cream and Chives)
Mini Cheese Calzones 1.25
Italian Sausage Calzones 1.50
Parmesan Boursin Artichoke Hearts 2.00
Assorted Crostini 1.00
(Sundried Tomato or Basil Pesto, Bleu Cheese, Boursin Cheese,

Green Chile Pesto or Swiss and Parsley)

Carvcr Station

Sliced Roast Tenderloin 5.50 per person (minimum 20)

Roasted Rare Round of Beef, approximately 3.50 per person (minimum 30)
Smoked or Honey Roasted Turkey Breast 2.50 per person (minimum 50)
Bourbon Glazed Ham 2.25 per person (minimum 50)
with Assorted Cocktail Croissants and appropriate condiments
for Sandwiches
Carver fee additional
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Co/d Hors d’Ocuvrcs

Assorted Cheese Balls 16.00 per pound
(Port Wine, Bacon and Cheddar, Herbed Cheese, Bleu, Mexican)

Brie with Assorted Crackers or French Baguette Slices
(Baked en Crolte, Raspberry, Brown Sugar and Walnut)
Small (1 kilo) 45.00
Large (2.2kilo)100.00

Gourmet Garden Crudités 2.25
Antipasto Skewer with Baguette Slices and Crackers 3.50
Fresh Fruit and Domestic Cheeses with Crackers 3.00

Belgian Endive with Crab and Mango Salad 1.75
Stuffed Celery: Creamed Bleu Cheese, Pimento Cheddar Cheese, or Garlic Herb Cheese 1.25
Cherry Tomatoes Stuffed with Crabmeat or Boursin Cheese 1.50
Strawberries filled with Smoked Salmon Mousse 2.25

Fresh Oysters, Mussels, and Clams on the Half Shell 2.25
Stuffed Cucumbers with Crab Salad 1.25
Iced Jumbo Cocktail Shrimp 2.25
Smoked Scottish Salmon 18.00 per pound with Crackers
and Fresh Dill Sauce
Decorated Whole Poached Fresh Salmon with Cucumber Dill Sauce and

Tablewater Biscuits 3.75 per person

Kippered Fresh Salmon Side 3.25
Fresh Mushrooms Stuffed with Shrimp or Clams 1.40
Snow Crab Claws 3.25
Peel & Eat Shrimp 18.50 per pound
Smoked Salmon Mousse Wheels 1.25

Foie Gras (Market Price) per pound
Paté Maison 19.50 per pound
Paté Forestiere 19.50 per pound
Salmon Mousse 15.50 per pound
Smoked Trout Paté 15.50 per pound
includes Tablewater Biscuits and Waverly Wafers
or Fresh Sliced Baguettes
Smoked Oysters & Clams with Ritz Crackers 4.25 per tin (serves 6)

Ruffled Potato Chips and Assorted Dips 1.25 per person
Chile con Queso or Salsa, Guacamole and Chips 3.75
Guacamole and Chips 2.75
Mexican Layered Terrine 3.75 per person includes chips
Tri-Colored Corn Chips with Cucumber and Fresh Cilantro Salsa
1.25perperson

10607 E Dartmouth ” Coloraéo Catering Compan9 " Aurora, CO 80014 26
50% 750-0707 o www.coloradocatering‘net



Co/d Hors J’Ocuvrcs

Tenderloin Cocktail Sandwiches on Mini Croissants 5.25
Croissant Sandwiches (Beef, Ham, Turkey or Salad Filled) 2.25
Assorted Canapés 1.50
Assorted English Tea Sandwiches 1.75
Miniature Tart Shells with Seafood, Chicken or Tuna Salad 1.25
Butterflied Shrimp Crostinis 2.75
Assorted Crostini 1.25
(Fresh Tomato and Basil, Pico de Gallo,

Roast Beefand Tarragon, Southwestern)

Herbed Shrimp Crostinis 2.00
Envueltos with Cream Cheese 1.25
Assorted Flour Tortilla Pinwheels 1.25
Olive and Gruyere Stuffed Baguette 1.25
Ham, Asparagus, and Herbed Cream Cheese Pinwheels 1.50

California SushiRolls 1.75
DeviledEggs 1.00

Fresh Fruit Skewers 5 pc 2.00

Displag Frescntations

Assorted Vegetable Crdités with Dip 1.75 per person
Fresh Fruit Presentation 2.75 per person
Hand Carved Watermelon Basket 45.00 plus fruit
Cheese Board with Domestic Cheeses and Crackers 2.75 per person

Cheese Board with Imported and Domestic Cheeses

and Crackers 3.25 per person
Assorted Fruit with Imported and Domestic Cheese Presentation

and Crackers 3.75 per person

Mirrored Seafood Frcscntation
Smoked Norwegian Salmon accented with Caviars, Smoked Trout, Crab Claws,
Cocktail Shrimp Oysters, Seafood Mousse,
Crackers and Condiments 15.00 (minimum 50)

American Bountg T able
A bountiful display of flowing Fresh Vegetables, delicious Domestic Cheeses
and an array of Fresh Fruit served with Crackers, Baguette Slices and Dips 4.50 per person

E_uroPcan Bountg Tablc
Includes Imported Cheeses with the above

5.50

Gourmct Hummus Bar
Sundried Tomato, Roasted Red Pepper and Macadamia Nut Hummus
Served with Gourmet Vegetable Criidité and Pita Chips
3.75
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Lunchcon &
Dinner Selections

5 oups
Inquire about our Soups of the Day
3.75
Beef Chili
4.75

Salads

Bibb Lettuce with Orange Flower Dressing
Spinach with Mushrooms and Creamy Bacon Dressing
CCCCaesar
Japanese Cucumber and Sprout
Field Greens and Raspberry Walnut Dressing
Carrotand Raisin
Sour Cream Cucumber
Indonesian Rice
Tomato and Onion
Mixed Garden Greens with Pifions, Orange Slices
and Julienne of Vegetables
Roma Tomato, Fresh Basil and Mozzarella Salad
2.50

Dressin gs
Raspberry Walnut Vinaigrette, Cilantro Lime Vinaigrette,
Orange Flower Vinaigrette, Balsamic Vinaigrette,
Gorgonzola Vinaigrette, Creamy Bacon Ranch, Italian,
Old Fashion Ranch, Poppyseed, Honey Dijon, Southwestern Ranch,
Parmesan Peppercorn, Fat Free Ranch, Fat Free ltalian

Spccialtg and Combinations

4 oz. Petite Filet of Beef with Creamy Madeira Sauce
and Poached Salmon 23.25
4 oz. Petite Filet of Beef with Mushrooms and Red Wine Sauce
and Shrimp Scampi 23.25
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 24.45

*okddk ]nquirc about our Wllcl Gamc OPtions -
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[ ntrées
Include Tossed Garden Greens, Fresh Vegetable, Starch and Freshly Baked Rolls and Butter
(Dinner Portions Only)

F oultr Y
Almond Coconut Chicken Breast 11.50
Chicken Cordon Bleu 11.50
Chicken Oskar 12.00
Chicken Saltimbocca 11.75
Mesquite Smoked Chicken Breast, Santa Fe 11.50
Teriyaki Chicken Breast 11.50
Tarragon Chardonnay Chicken 11.50
Stuffed Chicken Breast with Apples and Almonds 12.25
Breast of Chicken, Béarnaise 11.50
Chicken Breast, Con Salsa Verde 11.50
Oriental Sesame Chicken Breast 11.50
Breast of Chicken California:
Artichokes, Mushrooms and Tomatoes in Basil Cream Sauce 12.25

Beef

Two 4 0z. Medallions Tenderloin Bordelaise 22.50
New York Steak Diane 18.50
Filet, au Poivre 22.50
Boeuf Wellington, Sauce Perigourdine 22.50
Grilled Filet Mignon Stuffed with Boursin Cheese
and Port Wine Sauce 23.25
Filet of Beef, Bourguignonne 22.50
4 oz. Twin Filets with Madeira and Béarnaise 22.50
Beef Tips, Stroganoff with Golden Egg Noodles 11.50
New York Steak, Mazatlan 18.50
Top Sirloin Steak, Mesquite 14.50

Fork

Honey Cured Ham 10.50
Pork Tenderloin with Smoked Tomatoes and Wild Mushrooms 13.50
Current Glazed Pork Loin, Sauce Robert
or Creamy Madeira Sauce 13.50
Spiral Cut Honey Baked Ham 13.00

5 eceafood (Marlcct)

Broiled Yellow Fin Tuna Steak
Shrimp Scampi
Poached Chinook Salmon, Sauce Champagne
Broiled Filet of Salmon with Lemon Aioli
Salmon Wellington
Tilapia with Pico de Gallo
Shark Steak
Pan Fried Ruby Red Trout
Sole, Almandine
Red Snapper, Veracruz
Halibut Filet Diablo
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5wccts

White and Dark Chocolate Dipped Strawberries 1.50
Long Stem Chocolate Tuxedo Strawberries 3.95
(Seasonal Pricing, Subject to Change with Season)
3" Individual Fruit or Chocolate Mousse Tarts 2.75
White Chocolate and Bailey Cream Tarts 2.00
Milk Chocolate and Créme de Menthe Tarts 2.00
Miniature French Pastries 2.00
1" Miniature Fruit Tarts 1.75
Individual Chocolate Mousse Tarts 2.75
Mini Chocolate Mousse Tarts 1.75
Fudge Brownies 1.60
White Chocolate Blondies 1.60
Lemon Bars 1.60
Raspberry Bars 1.60
Dream Bars 1.60
Cappuccino Bars 1.60
Fudge Nut Bars 1.60
Frosted Brownies 1.75

Petits Fours 1.50
Assorted Tea Cookies .80
Bourbon Balls .55
Coconut Joys .55
(Minnimum of 1 Dozen, No minnimum during Holidays)

Homemade Chocolate Chip Cookies 1.60
Homemade Peanut Butter Cookies 1.60
Old Fashion Oatmeal Cookies 1.60
White Chocolate Macadamia Cookies 1.75
M& M Cookies 1.60

Apple Pie 2.95
Harvest Apple Pie 4.00
Cherry Cobbler2.25
Assorted Cheesecakes 3.75
Cheesecake Cups2.75
Granny Apple Torte 4.50
Bourbon Pecan Torte 4.50
Chocolate Mousse Torte 4.50
Strawberry Amaretto Torte 4.50
Very Berry Tart 4.50
Chocolate Raspberry Torte 4.50
Carrot Cake 4.50
Tiramisu 4.50

T he [resh Bcrrg Bar

Fresh Seasonal Berries: Whole Strawberries, Willamette Red Raspberries, Sweet Oregon
Blackberries and Blueberries topped off with your choice of Milk Chocolate, Dark Chocolate
or White Chocolate Mousse finished with a Tart Grand Marnier Berry Sauce
6.00
add Pound Cake for 1.25
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Bcvcragcs

Assor’ced Carmed Sodas ................................................................... 1.00
Sna Plcs ................................................ 2.00
| emonade bﬂ the Prtcher e . 1.50
Jced Tea bg the PrCher oo 1.50
chet Lealc ]ccd Tcas ........................................ 2.50
chava L T @A oo 2.00
Bott]c MV AT = Pl oo i.50
Bottlcd Water - Sparuing ........................ .2.00
Jce Water bg the Pitchcr .......................................... .50
Bottlcd Juiccs ...................................... 2.25
(Orangc, Cranberry a”dAPPIC>
Carafes of JUiCe e 2.25
(Fresh Squeczcd Orangc , Cranbcrry and APPIC)
I:_uropean Koast chu|ar Colcxccc ..................................................... .75
Europcan Roast Decaffeinated Coffee o, i.75
Spccialtg CobFee e 2.50
Hcrbal Hot Tca ................................. 1.50
Hot A Plc O e i.50
r’iot Cﬁocolatc ..................................... 1.50
[ @EINOG e 1.95
Cranbcrrg Fcach FUHC]"I ....................................... 1.50
Cranbcrrg ]cc& Tca ..................................... 1.75
Raspbcrrg Lemonade ........................................... 1.75
MUK CCArAFE) oo 1.25
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Sta ying Fit with (Colorado Ca tering!
Healthy Has Never Tasted This Good!

These new dishes are designed to be low in fat, high in protein,
using only the freshest ingredients.

TroPical chuila | ime Pork or Chickcn

Broiled Pork Tenderloin or Breast of Chicken, steeped in a Tequila Lime Cilantro Marinade,
topped with a Fresh Mango and Fruit Salsa,
served with Fresh Roasted Vegetables tossed with Wild Grain Rice,
Cucumber, Beefsteak Tomato, and Vidalia Onion Salad
tossed in a Fresh Mint and Raspberry Vinaigrette
10.95

Curried Chicken Salad with | ettuce CUPS

Grilled Breast of Chicken, Perlette Grapes, Red Onion, Celery
tossed with a Light Curry Mayonnaise
served with Bibb Lettuce Cups
9.95

Dijon Chicken au FPoivre

Chicken Breast basted with a Dijon Cracked Pepper Glaze
topped with a Sweet Clover Honey Sauce
Wild Grain Rice and Roasted Vegetable Mezcla,
Spinach Salad with a Low-Calorie Bacon Ranch Dressing
9.95

Cabo Wabo [Fiesta Bowl

Your choice of Grilled Chicken, Steak or Portobello Mushrooms sautéed with Peppers and Onions
Toppings:Diced Tomato, Black Olives, Shredded Cheddar Cheese, Lettuce,
Guacamole, Sour Cream and Pico de Gallo
served over Black Bean and Lime Cilantro Rice
Fresh Fruit Compote
12.95

T uscan Sun FPomodoro

Your choice of either Chicken Breast or Filet of Salmon
deftly sautéed in a splash of Extra Virgin Olive Oil, Pear Tomatoes,
Garlic and Fresh Basil tossed with Whole Wheat Linguini
12.95
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CCC Angry Kabob Caesar Salad

Your choice of Open Flame Grilled Chicken Breast, Gulf Fantail Shrimp
or Filet of Alaska Salmon with a Serrano Chile Rub
Colorado Romaine Lettuce Salad tossed with Lite Caesar Dressing
and Herb Toasted Flat Bread
12.95

Crcatc Your Own Cobb Salad

Mesclun Salad Greens with your choice of Two Dressings
Toppings: Grilled Chicken Breast Strips, Chopped Fresh Bacon, Gorgonzola Crumbles,
Sliced Butter Pear Avocado, Red Onion, Diced Beefsteak Tomatoes and Hard Boiled Egg
Fresh Fruit Compote
Fresh Baked Dinner Rolls
$10.95

Aclcl to the above:
Lemon Trianglesfor 80¢
Fresh Dinner Rolls & Butter for 90¢
Flat Bread for $1.00
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