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HORS D'OEUVRES

TUNA

SPICY TUNA & CRISPY RICE sesame seasoned ahi tuna, crispy rice, toasted sesame, lemongrass glaze, scallions
SPICY TUNA CRISPY RICE CONE ponzu crema, toasted sesame seeds, avocado

BLACKENED TUNA TACO blackened ahi, sunomono salad, tropical salsa, wasabi tobiko, crisp wonton
TRUFFLED TUNA CRACKER thinly sliced sashimi, avocado crema, sea salt cracker, crunchy miso

TORO SASHIMI PEARL sliced toro sashimi, honeydew melon, ponzu mignonette, micro herbs, ﬂowers
YELLOWTAIL NIGIRI ponzu brushed, caviar, gold leaf

YELLOWTAIL SCALLION CONE avocado crema, crispy miso

SALMOWN

SMOKED SALMON & CRISPY POTATO smoked salmon, fromage blcmc, osetra caviar, crisp potato

THAI CURED SALMON ROLL kaffir lime cured wild salmon, soft rice paper & noodles, crisp vegetables,
tangerine mignonette

GRAB

CRAB CAKE jumbo lump blue crab, peppers & cajun spices, pan seared, citrus remoulade
PEPPER CRAB fempura king crab, papaya glaze, szechuan peppercorn, shiso

CANTALOUPE CRAB king crab leg ripe cantaloupe, citrus salsa, arugula

CREAMY CRAB TARTLETTE jumbo lump blue crab, scallion cream cheese, cherry ponzu, ﬂowers

LOBSTER

LOBSTER TACO fresh maine lobster, crisp wonton shell, szechuan pickles, 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 KNUCKLE BLT butter-poached lobster, crisp bacon, tomato, baby gem lettuce, toasted brioche, sherry
vinaigrette

LOBSTER CORN DOG fresh lobster, classic golden corn batter, hot chinese mustard

SRIP

SHRIMP SCAMPI SKEWER fire grilled shrimp, garlic butter, lemon, parsley

ROCK SHRIMP COCKTAIL cucumber cup, cocktail sauce, lemon

BLACKENED SHRIMP & GRITS cajun seasoned gulf shrimp, creamy cheesy gril,‘s, tomato fondue
SPICY SHRIMP CUP popcorn shrimp, spicy sesame mayo, scallions, crisp rice paper




SGALLOP & OVSTER

SMOKED SCALLOP TAQUITO crisp flour tortilla, smoked sea scallops, gruyére, chive

SPICY SCALLOP CONE ponzu crema, toasted sesame Seeds, spicy mayo

SCALLOP TUMBLEWEED crisp phyllo—wrapped scallop, cactus succotash

GOLDEN FRIED RIPTIDE OYSTERS golden cornmeal, lemon wedge, osetra caviar, creamy pickles, aioli
OYSTER SHOOTER quail yolk, ponzu, pickled ginger, sriracha, scallion, sake

GAYIAR

IMPERIAL CAVIAR TACO crispy potato shell, silken potato, bermuda onion, gold leaf

CAVIAR & POTATO CHIP STACK crisp potato, fromage blanc, bermuda onion, osetra caviar

CAVIAR & BLINI osetra caviar, buckwheat blini, fromage blanc, bermuda onion, chervil

POTATOES, POTATOES & CAVIAR roasted potatoes, fromage blanc, osefra caviat, bermuda onion, potato crisp
GOLDEN NUGGET breaded fried chicken, fromage blanc, chives, gold leaf

POMME SOUFFLE osetra caviar, pomme soufflé, smoked paprika, créme fraiche

CAVIAR TOTS crispy tater tots, créme fraiche, chives

POULITERY

THAI CHOPPED CHICKEN & PAPAYA candied peanuts, sassy sauce, bib lettuce cups

CURRIED CHICKEN SKEWER thai yellow curry marinated chicken, fire grilled, fig glaze, bib lettuce cup
SMOKED CHICKEN NACHO blue corn torlilla, guacamole, black bean, pepper jack, charred tomato salsa
BBQ'D CHICKEN TAQUITO fire grilled chicken, chipotle bbq, jack cheese, guacamole, lime crema, cilantro
SPICY CHICKEN QUESADILLA roasted chicken, spicy salsa, pepper jack cheese, chipotle crema

TEA SMOKED DUCK & PINEAPPLE SKEWER palm caramel, toasted sesame seeds, scallions

BBQ'D DUCK & MUSHROOM QUESADILLA red chili bbq'd duck, wild mushrooms, jack cheese, guacamole
DEVILED QUAIL STICK boneless quail breast, apple smoked bacon wrapped, jalapeiio stuffed, ranch dressing
DEVILED QUAIL EGG miniature classics, chives, smoked paprika

BEEF & ELI

BEEF TARTARE (oasted brioche, baby arugula, whole grain mustard

7X HIBACHI CUBE fire grilled 7X beef cube, garlic, sesame glaze

WAGYU KATSU SANDO  panko-crusted wagyu, milk bread, tonkatsu sauce, szechuan pickles

ELK CARPACCIO clk tenderloin, toasted baguette, smoked chili crema, pickled red onion, arugula, feta
CHARRED ELK CUBE fire charred elk loin, charred leek, wild mustard




PORK

PIGS-N-BLANKET all pork, buttery puff pastry, ketchup, mustard
PORK BELLY YAKATORI crispy rice, plum bbq, scallions
PORK TENDER BELLY POPCORN bbq’d por]e belly, spicy popcorn cake, crispy onions

MAPLE TENDER PORK BELLY & SOUR APPLE SLIDER sweet pork belly, steamed bun, sour apple coleslaw

VEGETAGRIAN

WATERMELON CUBE feta, toasted pine nuts, arugula, aged balsamic, extra virgin olive oil

BRIE & APRICOT PUFF butl,‘ery puﬂ pastry, creamy brie, local apricot jam

WILD MUSHROOM QUESADILLA wild mushrooms, goat cheese, flour tortilla, fresh salsa

SMOKED WILD MUSHROOM TAQUITO pepper jack cheese, jalapeiio crema, huitlacoche vinaigrette
CRACKLING MAITAKE maitake mushrooms, warm celery root, creamy mustard, herbs & blossoms

MINI AVOCADO TOAST foasted brioche, avocado, micro cilantro, quail egg

BURRATA BRUSCHETTA burrata, concentrated tomatoes, baby artichokes, balsamic, arugula, virgin olive oil
ARTICHOKE TORTELLINI handmade pastas, shaved parmesarn, brown butter

JALAPENO GRUYERE FRITTER smoked tomato mayo

EGGPLANT ROLL whipped goat cheese, sun dried tomato, arugula

BEET & GOAT CHEESE SPOON goat cheese & herbs rolled in beet slices, sherry vinaigrette, toasted pine nufts

CRISP APPLE & BLUE CHEESE spiced & dried apple slices, candied walnuts & port syrup

VEGAN

THAI VEG SPRING ROLL avocado, julienned vegetables, fresh herbs, soft rice paper, teriyaki & toasted sesame
WATERMELON GAZPACHO SHOOTER

MINI MOUSSAKA layered grilled zucchini, red peppers, eggplant, smoked tomato sauce, basil oil
KOREAN GOCHUJANG CAULIFLOWER "WINGS" foasted sesame seeds, micro scallions
MELTED EGGPLANT teriyaki, cucumber crisps, toasted sesame seeds

SMOKED BABY CORN fermented black garlic, miso "mayo", lime, chili powder

MELTED LEEK TARTLET five spice, toasted almond butter, balsamic caviar

ROASTED BEETS avocado purée, citrus tartare, pickled red onion

GRILLED SHIITAKE & CRISPY RICE ponzu, garlic chili oil, scallion

HAKUREI TURNIP & MOREL MUSHROOM CUP sesame tofu crema, yuzu, ginger scallion




THESE UNIQUE, INTERACTIVE AND CUSTOMIZABLE EXPERIENCES ARE DESIGNED TO
CREATE MOMENTS OF SURPRISE, CONNECTION, AND ELEVATED HOSPITALITY

OYSTER BELTS (MOTHER SHUCKERS) our holstered server will shuck oysters to order on foot,
fresh lemon, mignonette, cocktail sauce

STROLLING SUSHI an interactive omakase experience brought directly to your guests. Our sushi
chef roams the room preparing toro, yellowtail, or salmon sashimi or nigiri to order. Traditional
accompaniments to include; ponzu, 5oy, wasabi and pickled ginger.

CAVIAR COWBOYS offer a unique and sophisticated caviar experience for your guests. Our white
glove servers interact with guests and offer osetra caviar on potato chips with créme fraiche, or as
“caviar bumps” from custom leather belts (cowboy hat & bolo optional)

A CURATED COLLECTION OF REFINED DISHES - ARTFULLY DESIGNED AND PERFECTLY
PORTIONED FOR COCKTAIL STYLE DINING

BLACK TRUFFLE & WILD MUSHROOM TART cashew cream, caviar

CHARRED ROMANESCO fahini emulsion, pomegranate, crispy quinoa

RICE CRACKER CRUSTED TUNA seaweed salad, pickled ginger, spicy mayo, toasted sesame seeds
SCALLOP CRUDO SHELL osetra caviar, citrus oil, virgin olive oil, sea salt

SWEET CORN AGNOLOTTI brown bu[ter, sage

TUNA NICOISE seared ahi tuna, haricots verts, olive tapenade, quail egg, confit tomato
MINIATURE LOBSTER WELLINGTON mushroom duxelles, white asparagus

PICKLED SHRIMP & FRIED GREEN TOMATO bermuda onion, fennel slaw

CHARRED OCTOPUS purple potatoes, cipollini onions, black olives, white grape marmalade
PETITE LOBSTER RAVIOLINI saﬁrmn butter, lemon zest, chive oil

CHICKEN-FRIED RABBIT beurre blanc, gnocchi, caviar

CRISPY DUCK CONFIT sour cherry gastrique, frisée

COLORADO WAGYU TARTARE quail egy, black truﬁqe, charred sourdough

ARTISANAL CHEESE & CHARCUTERIE CUPS prosciutto, roasted red pepper, baby mozzarella,
arugula, bread stick; blue cheese, olive, bresola, candied nuts, crostini; pimento cheese with crudités &
homemade crackers




STATIONARY DISPLAYS

ANTIPASTO PLATTER prosciutto, bresaola, hot coppa, mozzarella, parmesan, gorgonzola, roasted
peppers, olives, pickled artichokes, marinated mushrooms, pepperoncini, grain mustard, bread sticks,
grilled crostini

ARTISANAL CHEESE & CHARCUTERIE manchego, triple cream brie, gruyére, beemster aged
gouda, chévre, maytag blue, prosciutto, speck, bresaola, pic/eled local Vegetables, local fmit, grain
mustard, house made preserves, red wine fennel crackers, toasted nuts, crostini

DEVILED EGG PLATTER classic paprika, candied smoked bacon, sriracha & sesame

GARDEN CRUDITE asparagus spears, belgian endive, zucchini, baby carrots, jicama sticks, sugar
snap peas, green beans, cherry tomatoes, cucumbers, balsamic ranch or green goddess

MEDITERRANEAN MEZZE asparagus spears, radishes, zucchini, baby carrots, bell peppers, green
becms, cherry fomatoes, cucumbers, grilled eggplant, mozzarella, feta cubes, tabouleh, artichoke dip,
beet hummus, olive tapenade, tzatziki, pita, crostini, house made crackers

PLANK BAKED BRIE assortment of local jams, housemade artisan crackers & bread, fresh figs,
grapes, berries

SEAFOOD ON ICE shrimp, oysters, king crab, split lobster tails, stone crab claws (seasonal)
SLICED FRESH FRUIT seasonal fresh fruit, berries

TEQUILA CURED WILD WHOLE SALMON SIDE golden corn scallion cakes, chipot/e crema, caper
relish, lime

THAI VEGETABLE SPRING ROLL green papaya salad, nuoc cham, chili peppers

HAND-CARVED JAMON IBERICO (CARVER REQUIRED) white glove carved, 4-year-old, acorn
fed pata negra, piquillo peppers, manchego, anchovy stuffed olives, pan tomate




APPET.

GAVIAR BAR

WHITE GLOVE CAVIAR SERVICE INCLUDES ICED DISPLAY & TRADITIONAL ACCOMPANIMENTS
WITH CLASSIC SERVICE
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CHEF'S SELECTION OF CAVIAR seasonal offerings

ACCOMPANIMENTS brioche toast point, buckwheat blini, potato chip, diced bermuda onion, hard boiled egy,
creme fraiche, chive, lemon

GAVIAR NAGROS

ELEVATE YOUR EVENT WITH A LUXURIOUS TWIST ON A CLASSIC FAVORITE AT OUR
CHEF-ATTENDED "NASCAR" NACHO STATION

Teppings

CAVIAR NACHO CHEESE
GOLDEN TORTILLA CHIPS GUACAMOLE
JALAPENOS RED ONION
CHIPOTLE CREMA CILANTRO

OGEAN BAR

SEASONAL RAW & COOKED/CHILLED SHELLFISH ON ICE
SEAFOOD ON ICE shrimp, oysters, king crab, split lobster tails, stone crab claws (seasonal)

ACCOMPANIMENTS oyster crackers, cocktail sauce, mignonette, fresh salsa, mustard sauce, lemon wedges

SUSH] STUDIO

(CHOOSE 2 SASHIMI, 3 NIGIRI & 3 MAKI) SUSTAINABLE SEAFOOD PREPARED TRADITIONALLY OR
WITH CONTEMPORARY FLAIR

SASHIMI & NIGIRI SELECTIONS ahi tuna, toro (fatty tuna belly), albacore (white tuna), salmon, hamachi
(yellowtail), scallop, uni

MAKI (ROLLS) SELECTIONS spicy funa, yellowtail scallion, fempura shrimp, Vegetable, efc.

ACCOMPANIMENTS famari, ponzu, wasabi, pickled ginger, lemon




BAZPAGKO BAR

THIS CHEF ATTENDED STATION OFFERS THREE DISTINCT CHILLED SUMMER SOUPS &
ASSORTED ACCOMPANIMENTS

GAZPACHOS spicy beefsteak tomato & red bell pepper, tangy green tomato & green bell pepper, and sweet
yellow tomato & golden bell pepper

ADD-ON TOPPINGS raw oysters (shucked to order), cocktail shrimp, crab legs, lobster, caviar, pico de gallo,
guacamole, tortilla chips

GEVIGHE COUNTER

A CHEF-ATTENDED STATION FEATURING FRESHLY CUT FISH WITH A VARIETY OF
CUSTOMIZABLE OPTIONS

Geviche EGlivices

HAWAIIAN AHI TUNA

CALIFORNIA CORVINA (BASS)

MEXICAN WHITE PRAWNS/CEVICHE COCKTAIL (FULLY COOKED)
FRESHLY CUT VEGETABLES

TOPPINGS & SAUCES  cucumber, tomato, avocado, sweet potato, red onion, scallion, carrot, corn, chili
peppers, crunchy corn, crispy onions, aji amarillo, spicy orange, leche de tigre, pico de gallo, rice puﬁrs,
plantains, potato chips, blue corn chips

GARPAGGIO & GRUDO STUDIO

CHEFS HAND-SLICE AND DELICATELY POUND PREMIUM RAW MEATS & SEAFOOD TO ORDER -
CREATING PRISTINE CARPACCIO AND CRUDO

Feafood

SCALLOP HAWAIIAN AHI TUNA
HAMACHI SALMON

SEA BASS PRAWNS

cMe all

7X BEEF VENISON

WAGYU ELK

PREPARATIONS olive oil, sea salt, fresh herbs, citrus, chef's seasonal accents




DINNER STARTERS

BREAD

SOURDOUGH
BRAZILIAN CHEESE BREAD (GF)

BRIOCHE ROLLS

CIABATTA

KALAMATA OLIVE BREAD

FAMOUS GARLIC CHEESE BREAD

SALADS

SPRING PEA SALAD english, sugar snap, tendrils, watermelon radish, crisp vegetables, champagne vinaigrette
CAESAR SALAD young whole leaf romaine, buttered croutons, red anchovies, tangy dressing, shaved parmesan
ORGANIC MARKET GREENS seasonal lettuces, julienned Vegelables, cherry tomatoes, sherry vinaigrette

THAI HEIRLOOM TOMATO CUCUMBER SALAD bermuda onion, hearts of palm, jalapeiio sesame dressing,
fresh herbs

TOMATO & MOZZARELLA fresh basil, aged balsamic, extra virgin olive oil
WATERMELON & FETA fresh watermelon, feta cheese, arugula, toasted pine nuts, aged balsamic vinaigrette
GRILLED PEACH & HEIRLOOM TOMATO SALAD (SEASONAL) burrata, arugula, cherry balsamic vinaigrette

CHARRED BABY BEETS green goddess, feta, pistachio crumble, frisée, blood orange

SOUPS

GAZPACHO classic blend of ripe tomatoes, cucumbers & sweet peppers, diced avocado, lime crema, crisp tortillas
SWEET CORN BISQUE fresh olathe sweet corn, jalapeiio & gruyere fritter

LOBSTER BISQUE rich and creamy with fresh maine lobster, chive créme fraiche and brioche croutons
TOMATO BISQUE fresh vine ripe fomatoes, basil, cream, brioche croutons

CURRIED COCONUT BUTTERNUT SQUASH paneer cheese puff skewer

CHILLED SWEET PEA lobster & potatoes salad, breakfast radish, pea shoots, coconut cream

WILD WATERCRESS & LEEK SOUP golden potatoes, smoked salmon, ﬂowers, roe
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PROTEINS

SALT CRUSTED BLACK COD

ROCKY MOUNTAIN TROUT garlic butter

ROASTED FREE-RANGE CHICKEN braised jicama & spinach, cactus leaf relish, chipotle glace
SLOW ROASTED PRIME RIB OF BEEF forseradish cream

BEEF SHORT RIB bbq braised

FILET OF BEEF roasted garlic butter

COLORADO RACK OF LAMB fomato jam, chayote chutney

SIDES

SMASHED FINGERLING POTATOES, GARLIC & WHIPPED POTATOES
HERBS
HOME-STYLE MAC-N-CHEESE
WILD RICE PILAF & TOASTED ALMONDS
HONEY-GLAZED HEIRLOOM CARROTS
CLASSIC CREAMED SPINACH
BUTTERED GREEN BEANS

BABY ROOT VEGETABLES

GRILLED WHITE & GREEN ASPARAGUS,
BROCCOLI AND CAULIFLOWER GRATIN, SWISS ROASTED RED PEPPER EMULSION
CHEESE

SEARED CAULIFLOWER RICE, FRESH THYME &
CRISPY BRUSSELS SPROUTS, COTIJA & SERRANO, TOASTED ALMONDS
LEMON DRESSING

GRILLED SUMMER RATATOUILLE (VEG)
SUNCHOKE TOSTONE WITH CHIMICHURRI

TRI-COLOR QUINOA WITH MEDITERRANEAN
VEGETABLES
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FROM TRE SEA

SEARED DIVER SCALLOPS potato gnocchi, ocean pesto, lemon preserves

GRILLED PRAWN RISOTTO creamy carnaroli rice, roasted tomato, fresh herbs

SEA BASS VIENNOISE mushroom duxelles, tomato fondue, soft herb Crust, melted lurnips, mustard sabayon
ROCKY MOUNTAIN TROUT pan seared, spinach gnocchi, roasted artichokes, scampi

HALIBUT BANGKOK yellow thai coconut curry, fresno chili, fresh herbs, jasmine rice

GRILLED WILD SALMON charred Zeeks, shredded potato rosti, jalapeﬁo creamed corn, roasted tomatoes

FROM TRE LAND

ROSEMARY & GARLIC ROASTED CHICKEN rosemary whipped potato, wilted greens, honey baked shallots
GOLD CORN BREADED FRIED CHICKEN our famous fried free-range chicken, whipped potatoes, collard greens
FIVE PEPPERCORN FILET whipped potatoes, green beans, bordelaise

IRON SEARED FILET OF BEEF potato pave, roasted red pepper, bacon bordelaise, salsa verde

GRILLED FILET OF BEEF brussels sprout, potato & mushroom hash, red wine & roasted garlic sauce, mushroom
dust

IRON SEARED NY STRIP STEAK cheddar crushed potatoes, crispy broccoli, roasted garlic butter

TOMATO-DUSTED COLORADO LAMB potato au gratin, pistachio pesto, roasted cauliflower

DUETS

FILET OF BEEF & SEARED SEA SCALLOPS citrus butter, garlic roasted new potatoes, watercress, bordelaise
FILET OF BEEF & MAINE LOBSTER TAIL salted red potatoes, jumbo asparagus, bordelaise, lemon butter

FILET OF BEEF & HAWAIIAN SEA BASS broccoli rabe, roasted purple potatoes, wild mushroom sauce

VEGAN

TAMARIND GLAZED SQUASH red curry, sesarne gold rice, pomegranate, crispy shallots, fresh herbs
QUINOA STUFFED PIQUILLO PEPPERS ratatouille, vegan pesto vinaigrette, cauliflower “cotija”, lemon crumb
ARTICHOKE STACK roasted artichoke hearts, portobello mushrooms & roasted bell peppers, tomato fondue

VEGETABLE BANGKOK summier vegetables, coconut curry, jasmine rice, fresh herbs




DINNER STATIONS

Fully composed menus & Chef-attended presentations in a walk-up style buffet

GOLORAD® &RILL

COLORADO'S FINEST FARM TO TABLE OFFERINGS - PERFECT FOR ANY OCCASION

Satad

SELECT 1 FROM SALAD SECTION

Sarm to Table Proteins

(SELECT 3)

WHOLE FREE RANGE CHICKEN shallot vinaigrette

WHOLE MUSCOVY DUCK  wild cherry glaze

WHOLE SUCKLING PIG orange glaze

7X BONE IN TOMAHAWK STEAK horseradish cream, chimichurri
RACK OF LAMB fresh herbs, bagna cauda

WHOLE RAINBOW TROUT stuffed with lemon, onions & herbs

CHARRED ROMANESCO (VEGETARIAN) red bell pepper emulsion, chimichurri

Hides

(SELECT 3)

HONEY ROASTED CARROTS & BABY ONIONS
GRILLED CORN ON THE COB black garlic butter
SAUTEED WILD MUSHROOMS

HERB ROASTED FINGERLING POTATOES

CHARRED BROCCOLINI

BLUE CORN MUFFINS honey butter




GOWBOY BARBEGULE

SERVING UP SOUTHERN COMEFORT CLASSICS, PERFECT FOR THE RANCH

Satad

SELECT 1 FROM SALAD SECTION

Fow Roasted Proteins

(SELECT 3)

SHRIMP & SCALLOP BROCHETTE fresh herbs & lemon
FREE RANGE BARBECUED CHICKEN

GOLD CORN BREADED FRIED CHICKEN

7X BARBECUED SLOW ROASTED BEEF SHORT RIB

7X BARBECUED COWBOY STEAK

7X BONE-IN TOMAHAWK STEAK flame charred

Hides

(SELECT 3)

POPPY SEED COLE SLAW
PICNIC POTATO SALAD
CLASSIC CREAMED SPINACH
SWEET BAKED BEANS

CORN BREAD fhoney butter

CREAM BISCUITS honey butter




TEA-MEX

A VIBRANT, FLAVOR-PACKED SPREAD FEATURING WARM TORTILLAS, GRILLED MEATS, AND
SEASONAL VEGETABLES WITH A VARIETY OF FRESH SALSAS, GUACAMOLE, AND BRIGHT
TOPPINGS

Salad

LONGHORN SALAD jicama, watercress, citrus, poblano a'ressing

@ffermys

(SELECT 3-4)

SHRIMP QUESADILLA jack crema, poblano, jicama, pickled red onions, pico de gallo
BLACK BEAN QUESADILLA goat cheese, arugula, cilantro chimichurri

SIZZLING CHICKEN OR BEEF FAJITAS sautéed peppers, onions, corn & flour tortillas
GRILLED SHRIMP ENCHILADA cactus, poblano, jicama, queso fundido, pickled onion
BBQ CHICKEN ENCHILADA ﬂour tortilla, cheddar cheese, tomatillo salsa

LOBSTER TAMALE red sauce, queso fundido

CHICKEN TAMALE chimayo red sauce & cotija

VEGETARIAN TAMALE summer harvest Vegetables, tomatillo & cotija

Hides

ELOTES grilled sweet corn, smoked chili crema, crispy tortilla, fresh herbs
REFRIED BEANS
TEX-MEX RICE

TORTILLA CHIPS

TOPPINGS & SALSAS pico de gallo, guacamole, tomatillo & habanero salsas, radish, cilantro, onion, lime




TRE PASTA TABLE

A CHEF-ATTENDED EXPERIENCE FEATURING HOUSE-MADE PASTAS FINISHED A LA MINUTE

Hlarters

GARLIC CHEESE BREAD
SELECT 1 SALAD

SPastas

SELECT 2-3

GARNISH red pepper flakes, parmesan, fresh basil

Classics

CACIO E PEPE (OPTION TO PRESENT IN WHEEL) spaghetti alla chitarra, pecorino romano, black pepper
PENNE ARRABIATA spicy tomato sauce, fresh parsley

RIGATONI BOLOGNESE sweet meat sauce, fresh mozzarella, herbs

FARFALLA FOUR CHEESE fomato sauce, fresh ricotta, mozzarella, fontina & parmesan

FUSILLI PESTO basil & watercress, garlic, toasted peanuts, extra virgin olive oil

ORECCHIETTE MUSHROOMS  wild mushrooms, white wine, fresh herbs

Hand-made

CHEESE TORTELLINI brown butter & sage

CARROT AGNOLOTTI carrot butter, black truffle, chive
LOBSTER RAVIOLI fresh tomato, basil & garlic

DUCK CAPALETTI forest ham, wild mushroom, fresh herbs

PROSCIUTTO TORTELLINI gorgonzola cream




ASIAN FUSIOWN

EAST MEETS FEAST AT THIS LIVELY FUSION STATION- ALSO GREAT FOR LATE NIGHT!

Satad

THAI CUCUMBER CRUNCH heirloom tomatoes, bermuda onion, hearts of palm, jalapeﬁo sesame dressing,
[resh herbs

Dim Sum

served with ponzu, chili oil, tamari
SHRIMP HAR GOW DUMPLING
PORK & CHIVE DUMPLING
SHIITAKE VEGETABLE POTSTICKER

q%)ao Q%juns

FIVE-SPICED DUCK hoisin, pickled cucumber
KOREAN SHORT RIB  kimchi slaw

FRIED EGGPLANT miso, honey

g(l/l? anese %y& %6 wers

SHRIMP orange, chimichurri

LOBSTER yuzu, spicy mayo

CHICKEN & SCALLION fare, lemon, ginger
SCALLOP citrus mayo, wasabi

BEEF TENDERLOIN feriyaki, scallion
SHORT RIB lemongrass glaze, sesame
SHISHITO lemon, tare, sea salt

KING TRUMPET MUSHROOM lemon, tare, salt

Noodles & Rice

WOK-FRIED LO MEIN seasonal Vegetables

JASMINE RICE ginger, scallion
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PLATED

SEASONAL PAVLOVA vanilla meringue, passionfruit curd, citrus compote, white chocolate appliqué
SICILIAN OLIVE OIL CAKE orange infused cake, fresh berries, vanilla chantilly

MEYER LEMON CREME FRAICHE CHEESECAKE whipped panna colta, compressed malibu pineapple
VALRHONA CHOCOLATE ORANGE chocolate mousse, blood orange, dark chocolate sablé, cocoa nibs
STRAWBERRY CREPE CAKE white chocolate ganache, vanilla, strawberries, strawberry macaron
BUTTERSCOTCH PANNA COTTA butterscotch custard, caramel, kettle corn, candied hazelnuls, cotton candy

FRESH FRUIT TART (VEGAN, GF) almond sablée crust, citrus curd, seasonal fruit, coconut chantilly cream

GAKE

VANILLA vanilla bean buttercream WHITE VELVET strawberry compote, vanilla

buttercream
LEMON raspberry buttercream

) RED VELVET cream cheese frosting
MILK CHOCOLATE vanilla buttercream

DARK CHOCOLATE salted caramel, espresso
buttercream

PETITE PATISSERIE EARDE

Petite sweets designed for passing or dessert station display

FLOURLESS CHOCOLATE (GF)

MADELINES brown butter, orange, pistachio, hazelnut

ARTISIAN CUPCAKES vanilla, chocolate, red velvet, lemon

CAKE POPS vanilla, chocolate, red velvet, carrot, pistachio

TRUFFLES salted caramel, passion fruit, raspberry, vanilla, strawberry rhubarb, mint

MACARONS vanilla, chocolate, espresso, salted caramel, pistachio, raspberry, peaches & cream, s'mores

MINI FRUIT TART meyer lemon, key lime, coconut cream, seasonal fruit

SQUARES marbled brownie, blondie, lemon, key lime, raspberry cream cheese, coconut macadamia

COOKIES chocolate chip, white chocolate raspberry, double dark chocolate, oatmeal raisin, lavender shortbread

ECLAIRS vanilla, milk chocolate, pistachio




GOLORADO GOBBLER STATIO

Chefattended and served with house made vanilla bean ice cream
CAST IRON CHOCOLATE CHIP COOKIE
SEASONAL FRUIT COBBLER peach, cherry, apple

CAST IRON BROWNIE

GANNOL] GOWBOY

A fun interactive dessert served from custom trays designed for mobile service on the dance floor and beyond
SICILIAN CANNOLI SHELLS
HOUSE-MADE RICOTTA FILLING

ARRAY OF SWEET TOPPINGS chocolate chips, candied orange, candied cherries, pistachios

SAUCES chantilly, caramel, chocolate, raspberry

GARIBOU GANDY BAR

House made gourmet candies displayed in apothecary jars - perfect for instant enjoyment or take-away treats
ENGLISH TOFFEE

CARAMEL POPCORN

CANDIED ORANGE PEEL

CHOCOLATE DIPPED ALMONDS

YOGURT PRETZELS

CANDIED GINGER

PRALINES

LATE NIGRHT PASSED SWEETS

APPLE HAND PIE
MINI CHURRO cinnamon sugar (option for chocolate sauce and dulce de leche)

MINI CHOCO TACO waffle taco shell, vanilla ice cream, caramel, fudge, salted peanuts

WARM CHOCOLATE CHIP COOKIE & MILK SHOT
MINI FUNNEL CAKE powdered sugar

MINI ICE CREAM SANDWICH cliocolate chip cookies, vanilla ice cream




GOWFORT GLASSIGS

"CHICK-FIL-A" SLIDER fried chicken, brioche, pickles, honey mustard

AMERICAN CHEESEBURGER SLIDER beef american cheese, onion, ketchup, cornichon pickle
SMOKED BRISKET SLIDER slow roasted, tangy bbq sauce, creamy pumpkin seed slaw, poppy seed bun
BBQ'D PORK SLIDER slow roasted pork, steamed bun, red onion, pickle, jack cheese, mustard

BISON SLIDER fresh american bison, pepper jacle cheese, steamed bun, chili mayo, pickled chili
LOADED STREET TACOS doritos, seasoned beef, cheddar, sour cream, pico de gallo

FISH & CHIP BASKET beer-battered cod, crispy fries, herbs, malt vinegar aioli

TOASTED HAM & CHEESE homemade brioche, black forest ham, gruyére cheese

TOY CORN DOG all beef, classic corn batter, mustard

SHAWARMA / GYRO pita, tomato, red onion, tzatziki, herbs (choice of meat)

VEGETARIAL

GARLIC CHEESE BREAD

PRETZEL KNOTS soft baked pretzel, beer cheese, mustard

SPRING ROLL sweet & sour sauce

ELOTE CORN CUP cotija, chili, lime, crema

PIZZETA roasted tomato, fresh mozzarella, red pepper, artichoke & porcini

TOASTED CHEESE SANDWICH & TOMATO SOUP SHOT all american cheese, white bread
MAC-N-CHEESE CROQUETTE deep fried creamy american mac-n-cheese, bbq sauce
BRAVA POTATOES crispy smashed potatoes, garlic aioli, spicy tomato sauce

TRUFFLE FRIES hand cut kennebec fries, fresh herbs, parmesan cheese, white truffle oil
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LATE NIGHT STATIONS

ROLLER EGRILL

OUR CUSTOM GRILL IS ATWAYS ROLLING- FROM HOT DOGS TO CRISP TAQUITOS, WE HAVE
SOMETHING FOR EVERYONE!

HOT DOGS hebrew national beef frankfurters, vienna becf dogs, hojﬁz hollywood beef fmnkfurlers
SAUSAGES sweet italian, spicy italian, andouille, cajun, kielbasa, linguisa

COLD TOPPINGS ketchup, yellow mustard, dijon, mayonnaise, relish onion, sport peppers, tomatoes, pickles
HOT TOPPINGS beef chili, marinara sauce, grilled peppers & onions, sauerkraut, cheese sauce

TAQUITOS barbecued chicken & pepper jack cheese; al pastor (pork, pineapple, cotija cheese); shrimp & roasted
poblano, jack cheese; black bean & blackened corn, goat cheese; philly cheesesteak & provolone

TAQUITO TOPPINGS pico de gallo, barbecue sauce, black mole, guacamole, sour cream, tomatillo salsa

TAGD BAR

CHEF ATTENDED, BUILT-TO-ORDER TACOS ARE GUARANTEED TO KEEP THE PARTY GOING
AL PASTOR rotisserie barbecued pork & roasted pineapple

GRILLED FISH pink snapper, fresh herbs, lemon

VEGETARIAN roasted poblano & julienned jicama

TORTILLAS option for soft flour or crunchy corn tortillas

TOPPINGS & SALSAS pico de gallo, guacamole, tomatillo & habanero salsas, radish, cilantro, onion, lime

AFTER PARTY DONUT BAR

A NOSTALGIC FAVORITE - PLAYFUL, INTERACTIVE, AND PERFECT FOR LATE-NIGHT INDULGENCE
CLASSICS original glazed, chocolate glazed, maple glazed, cinnamon sugar, powdered sugar
CAKE STYLE vanilla bean, chocolate, blueberry, lemon poppyseed

CHOCOLATE FOUNTAIN (OPTIONAL) 3 fiers of decadent chocolate ganache, served with crushed cookies,
toasted nuts, coconut flakes, sprinkles
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