
 

 

 

 

PASSED HORS D’OEUVRES 

SEAFOOD 
-TUNA-  

Spicy Tuna & Crispy Rice - sesame seasoned ahi tuna, crispy rice, toasted 
sesame, lemongrass glaze, scallions 
Blackened Tuna Tacos - seared rare ahi sashimi, tropical salsa, wasabi 
tobiko, sunomono salad, crisp wonton 
Tuna Bomb – sliced tuna, crisp blue corn tortilla, avocado mayo, pickled red 
onions 
Truffled Tuna Cracker - thinly sliced sashimi, sea salt cracker, avocado 
crema, crunchy miso 
Toro Tuna & Crispy Rice – sliced toro sashimi, crispy seasoned rice, sunny up 
quail egg, ponzu  
Toro Sashimi Spoons – sliced toro sashimi, honeydew melon, ponzu 
mignonette, micro herbs, flowers 

-SALMON-  
Smoked Salmon Gougère – savory pastry, smoked salmon, fromage blanc 
Truffle Salmon Tartare – black truffle, chives, yuzu, rice crisp  
Salmon Bomb – sliced salmon sashimi, crisp tortilla puff, lardo, habanero 
mayo 
Salmon & Potatoes – roasted purple potatoes, cold smoked salmon tartare, 
osetra caviar, potato crisp 

-CRAB-  
Crab Cakes - jumbo lump blue crab, peppers & Cajun spices, pan seared, 
citrus remoulade 
Singapore Black Pepper Crab - tempura king crab, papaya glaze, black 
pepper, shiso  
Creamy Crab & Crispy Phyllo - fresh blue crab, scallion cream cheese, cherry 
ponzu 

-LOBSTER-  
Lobster Taco - fresh Maine lobster, crisp wonton shell, kimchee, spicy mayo, 
pickled red onion 
Lobster Roll - mini classic, fresh Maine lobster, mayo, toasted brioche 
Black Tempura Lobster – crispy lobster, hot mustard, dashi shot 
Lobster Corn Dog - fresh lobster, classic golden corn batter, whole grain 
mustard sauce 

 

“COLORADO FARM TO TABLE” 

SAMPLE WEDDING MENU 

COCKTAIL HOUR 

Passed Hors D' Oeuvres 

~~~~~~~~ 

Local Gold Potatoes & Caviar 

crisp black truffle potato chip, fromage blanc, caviar & chives 

Pickled Shrimp & Fried Green Tomatoes  
southern classic, spicy remoulade, lemon 

 
Pork Tender Belly Popcorn 

bbq’d pork belly, spicy popcorn cake, crispy onions 
 

Deviled Quail Stick  
boneless quail breast, apple smoked bacon wrapped 

jalapeño stuffed, ranch dressing 
 

Food Station 
~~~~~~~~ 

Blow Torch Bruschetta Station 
A visual & interactive crowd pleaser; where your guests create  

their own bruschetta salad creations.  
“Blow Torched to Order” 

- assorted crostini: olive, brioche, baguette, gruyere 
- toppings: fresh mozzarella, brie, jack cheese, parmesan, pesto, wild 

mushrooms, roasted peppers, artichokes, fresh basil, arugula, tomatoes, 
sun dried tomatoes, spinach, roasted garlic, sausage, pepperoni, 

prosciutto 
 

Specialty Cocktail 
~~~~~~~~ 

Sugar Rimmed Prosecco with Lavender Essence 

DINNER MENU 

Appetizer 

~~~~~~~~ 

Crispy Squash Blossoms 

grilled bread, heirloom tomatoes, whipped burrata, fresh herbs, 

cabernet vinaigrette 

Entrée 

~~~~~~~~ 

Pan Seared Trout & Roasted Rack of Lamb 

jalapeño creamed corn, sweet potato hash, brown butter & lemon, 

smoked tomato jam 

Dessert 

~~~~~~~~ 

Wedding Cake  

 

Late Night Food 

~~~~~~~~ 

BBQ’D Chicken Taquitos  

roasted chicken, chipotle BBQ, jack cheese, crisp flour tortilla 

guacamole, lime crema, cilantro 

 

Toy Corn Dog  

all beef, classic corn batter, mustard 

 

Bison Slider  

fresh American bison, pepper jack cheese, steamed bun 

chili mayo, pickled chili 

 

Mac-n-Cheese Croquettes  

deep fried creamy American mac-n-cheese, barbeque sauce 

 


