
upscale farm to table events



Distinctive but comfortable—this is a wedding reception that moves. 
Rather than sitting guests down for meals, newlyweds now sate friends 
and family with an array of delectable tastes. The characteristics of our 
strolling stations are a variety of menu options such as carving, pasta, 
or comfort food stations placed in different areas of the venue, passed 
appetizers, and displayed food selections that entice guests to
meander and sample. We love to utilize our talented culinary team to 
provide action stations for your guests.  Our selections are best
described ‘user friendly’ meaning you don’t necessarily need a knife 
and a fork while you eat.  All the selections work well for the classic 
balancing act of negotiating your smaller plate and beverage. These 
sit-down menu alternatives are sure to bring your reception guests to 
their feet!

A versatile option—a farm to table experience that brings the local 
freshness of fields, orchards, and artisanal foods directly to your
table. Our chef will meet with local farmers and purveyors to ensure the 
freshest local ingredients are used to prepare beautiful dishes for your 
guests to enjoy family style. Similar to a sit-down dinner, a family style
reception has guests assigned to specific dinner tables and servers 
bring the food to the table. Large portions of the dinner offerings are 
placed on each table on serving platters for guests to pass and fill their 
own plates. Whether your guests have known each other for years or 
have met moments before, passing plates creates a way to start the 
flow of comfortable conversation.

�  Our menus offer a full array of options for every season and style.                    
Based on your budget and preferences, our catering coordinators will guide 

you through the process, while incorporating your tastes along the way.
To start, you will need to select your style of service.

Depending on the level of formality, time-line and budget, here are the most
popular service styles to consider  �

Strolling Stations 

Family Style 

Buffet

Plated

Service Styles

A buffet features food stations set up on long tables with servers
stationed behind the buffet table serving each dish. A buffet-style
reception is usually considered the most casual style of meal service. 
Fewer servers are needed with a buffet reception, which means you may 
save some money on your catering-staff charges (though you still need 
staffers to tend to the buffet, and waiters to provide water and wine
service to the tables, if applicable). Buffets make it easier and more cost 
effective to provide guests with a variety of choices, which is helpful 
since many people have so many types of allergies and
dietary restrictions. 

A plated, sit-down dinner is considered the most traditional and formal 
option as each guest is individually served a plated meal. Typically, 
guests are served three courses: appetizer(s), entrées, and dessert. 
Sometimes, a fourth course—an amuse is added before the entrée. 
Your guests choose two entrées, which they select beforehand; another 
option is to serve each guest two proteins, such as meat and fish, on one 
plate (sometimes called a "duet" plate). Unquestionably, plated
presentation gives your guests a feeling of elegance. If a formal event is 
your vision, plated service might be a great fit for you. 



apps for any season 
appetizer favorites available all year round | 2.50 pp

Passed Appetizers
A V A I L A B L E  I N  E A C H  S E R V I C E  S T Y L E

Petite Chicken and Waffles, maple sweet and sour, peppercorn mayo | DF

BBQ Pulled Pork Biscuit Sliders, dilly chips, crispy fried onion 

Bacon Jalapeño Deviled Eggs, crispy cheddar, scallion | DF, GF 

Chorizo Quesadillas, avocado crema, roast tomato hatch chili salsa 

Haystack Goat Cheese Stuffed Bacon Wrapped Dates | GF

Mini Beef Brisket Tostadas, cotija, pico de gallo, crema,  pickled cabbage | GF

Peppercorn Filet Mignon Crostini, port mayo, wine soaked figs | DF

Colorado Beef Bistro Sliders, white cheddar, bacon peach jam

Boulder Sausage Pigs in a Blanket with Left Hand Stout beer mustard 

from the range 

Mushroom Risotto Cakes, goat cheese mousse, beet strings | GF 

Falafel Bites, cilantro tahini, turkish tomato | VGN, GF

Mini Veggie Egg Rolls, miso ginger aioli | V, DF

Farm Veggie Tartar, black bean hummus, cucumber | VGN, DF, GF

Veggie Slider, American cheese, tomato, alfalfa sprouts | V

Mac and Cheese Fritters, salsa verde, Colorado tomato jam | V

Mushroom and Squash Quesadillas, avocado corn relish, tinga salsa | V

Crispy Polenta Cup, wild mushroom ragu, truffle cream | V

Fig Onion Compote Crostini, grilled peaches, Haystack goat cheese | V

Stuffed Cheese Puffs (Gougeres), artichoke cream, pistachio | V

from the earth

from the sea
Crispy Shrimp, yuzupon aioli | DF

Tuna Tartar, filo cup, tomato, shallot, citrus, herbs | DF

Smoked Trout Salad, peach mustard, endive, cucumber | GF, DF 

Shrimp Cocktail Skewers, wasabi cocktail sauce, scallion mignonette | GF, DF

Smoked Salmon Pea Crepe Napoleon, crème fraiche, salmon roe

Creole Shrimp Rolls

Crawfish Hushpuppies, grilled scallion sauce
  



Seasonal Apps
featuring farm fresh locally sourced ingredients | 2.50pp

winter November through Mid-March

Salt Cod Branndade Crostini, shaved fennel, candied lemon sauce | DF

Boulder Sausage Pigs in Blanket, Left Hand Stout beer mustard 

Potato Latke, spiced apples, sour cream, truffle salt | GF, VEG 

Acorn Squash Filled Gruyere Cheese Puffs, vichyssoise sauce | VEG

Crawfish and Crispy Grits, sherry cream, pickled ramps | GF 

Speck Wrapped Asparagus, saba, parmesan | GF

Spring Pea Canoli, nutty carrot garnish, candied lemon sauce | VEG

Spring Onion Goat Cheese Tart, balsamic raspberry glaze | VEG

spring Mid-March through Mid-June

summer Mid-June through Mid-September

fall Mid-September through October

Griddled Cornbread, bacon jam, sugar snap peas | GF available

Lump Crabcakes, ancho chili lime mayo | GF available

Fried Green Tomatoes, creole aioli | DF, VEG

Snapper Ceviche, plantain chip, cilantro | GF, DF

Maple Glazed Chicken Drummets, purple sweet potato puree, maple gastrique

| GF, DF

Lamb Meatballs, Colorado tomato jam, fried rosemary skewer, parmesan tuile

| GF available, DF

Crispy Tuna Roll, miso aioli, togarashi pepper, seaweed | DF

Local Squash Streudel, black peppercorn parmesan sauce | VEG



Family StyleFamily Style
choose a main entrée | 24.50 pp 

add 8.50 for each additional entrée
each entrée comes with a free side dish, additional sides | 3.00 pp



summer

winter

spring Mid-March through Mid-June

Mid-June through Mid-September

fall Mid-September through October

Vegetable Beef Quinoa Soup, house made oyster crackers | DF
Squash Bisque, garlic-herb croutons, maple gastrique, chili-honey squash seeds | V 

Caesar Salad, white anchovy, parmesan crostini, beet soaked quail egg 
Warm Brussels Sprouts Salad, sweet potato, pancetta, sherry-maple vinaigrette

 

Garden Pea Soup, crispy ham, chive mousse, crostini, carrot oil 
Spring Onion Potato Soup, truffle cream, cheddar oyster crackers 

Hearts of Romaine, green goddess dressing, deviled farm egg, crouton, pickled green 
grapes, shaved parmesan | V 

Heritage Lettuces, light sherry raspberry vinaigrette, Black Canyon blue cheese,
pickled shallots, crispy raspberries | GF

 
White Gazpacho, celery-pepper relish, paprika naan breadsticks | DF, V 

Heirloom Tomato Salad, Palisade peaches, buffalo mozzarella, capers, basil,
white balsamic vinaigrette | GF, V

Arugula Citrus Salad, citrus vinaigrette, pecorino romano, sweet corn,
artichoke chips, chive blossoms | GF, V 

Chopped Panzanella Salad, balsamic vinaigrette, feta cheese, cucumber, corn, tomato, 
olive, green beans, eggplant, crostini, micro greens | V

 
Warm Fall Harvest Vegetable Salad, heirloom cauliflower, local squash puree, green 

beans, roast parsnips, peppadew pepper, pancetta vinaigrette, sourdough toast 
Fall Kale Salad, Tuscan kale, delicata squash, cranberries, apples, pecorino romano, 

apple cider mustard vinaigrette | GF, V
Succotash Soup, puree of harvest corn, squash, and white bean puree, balsamic             

reduction, charred corn, candied bacon slices | GF
Cauliflower Soup, caramelized florets and fried capers, paprika oil | GF, DF, V

November through Mid-March
farmer's market salad

Available year-round | 3.50 pp
Chef's choice salad that changes daily!

Ingredients are determined by weekly market availability 

artisan bread

sourdough, rosemary & sea salt focaccia, honey
wheat bread, parker house rolls

1.50 pp

Family StyleFamily Style
featuring local ingredients fresh from the farm | 5.00 pp unless otherwise noted

f i r s t  c o u r s e



from the earth
Butternut Squash Canneloni, squash cream, mozzarella, sage brown butter 
Cauliflower Steak, tomato fondue, crispy herbs | GF 
Grilled Vegetable Pastina, fresh tomato sauce, herb ricotta  
Quinoa Stuffed Portobello Mushrooms, chimi churri, goat cheese | GF
Roasted Acorn Squash, wheat berry roasted vegetable ragout, saba drizzle
| GF, DF available 
Vegetable Ratatouille Napoleon, fresh tomato caper sauce | DF

from the range 
Chicken Breast Paillard, basil goat cheese vinaigrette, grilled veggie salad | GF 
Whole Roasted Fennel Spiced Chicken, sweet and sour oranges | GF, DF
Airline Chicken Breast A la Brassa, green aji sauce | GF
Whole Roasted Lemon Rosemary Chicken, candied lemon drizzle | GF, DF 
Colorado Chicken Confit Colorado tomato jam, hatch chili jus | GF, DF
Vegetable Ash Rubbed Pork Loin, beer mustard cream, grilled peaches | GF 
Lemon Rosemary Pork Flat Iron Steaks, fried rosemary gremolata | DF
Pork Shank Osso Bucco, mirepoix vegetables, tiny potatoes | GF, DF
Forever Roast Pork, anasazi bean ragout, carrots and onions | GF, DF
Mustard-Juniper Roasted Lamb Leg, grilled scallion sauce | GF, DF
Tomato and Lemon Braised Lamb Shoulder, mint oil | GF, DF
Seared Bavette Steak d’Hotel, ancho chili-lime compound butter | GF
Drunken Braised Beef Cheeks, slow roasted cherry tomato, green bean salad | GF, DF
Dry Rubbed Colorado Cowboy Ribeye Steak, red wine jus, duck fat chili emulsion | plus 2.00 pp | GF, DF

from the sea
Arugula and Mushroom Stuffed Rainbow Trout, lemon butter | GF 
Onion Crusted Wild Salmon, carrot puree, watercress | DF
Rissotto Di Mare, arugula, tomato oil | GF
Lemon Pepper Rubbed Mahi Mahi, roasted pearl onion vinaigrette | DF, GF 
Lyons Honey Miso Glazed Black Cod, wilted greens with chili  | plus 2.00 pp

Family StyleFamily Style
M A I N  E N T R É E S



Family StyleFamily Style
s i d e  d i s h e s

spring Mid-March through Mid-June

summer Mid-June through Mid-September

fall Mid-September through October

Roasted Asparagus, lemon oil, pecorino romano | GF 
Pea, Carrot Spring Succotash, anasazi bean | GF
Baked Polenta, fontina cheese | GF
Smokey Farm Potato Hash, grilled scallion, sun dried tomato  | GF, DF, VGN

Green Beans, Colorado tomato jam, crispy red onions | DF
Summer Vegetable Medley | GF, DV, VGN 
Cauliflower Potato Gratin | GF
Grilled Corn Rissotto Cakes, parmesan cheese | GF
Black Truffle Creamed Corn | GF

Brussels Sprouts, shallots, balsamic vinegar | GF, DF, VGN 
Fall Vegetable Medley | GF, DF, VGN
Celery Root Potato Puree, truffle accents | GF
Chili-Sweet Potato Hash, grilled red onion, grilled chilis | GF, DF, VGN

Mustard Spaetzle, brown butter, chives 
Winter Vegetable Paella | GF, DF 
Sautéed Hearty Greens with Confit Rutabega | GF, DF
Root Vegetable Gratin, chestnuts | GF

winter November through Mid-March

seasonal sidesanytime sides
Truffle Mac and Cheese, toasted parmesan bread crumbs | GF +1.00 pp 

Brown Butter Roast Farm Potatoes, fried herbs | GF

Loaded Twice Baked Potato | GF

Five Grain Pilaf (rice, quinoa, sorghum, wild rice, millet), caramelized

veggies, herbs | GF, DF  

Aged Cheddar Mac and Cheese | GF +1.00 pp

Roast Garlic Crème Fraiche Mashed Potatoes | GF

Creamy Grits, cajun honey butter, scallion | GF

Vegetarian Dirty Rice | GF, VGN

Local Honey Rosemary Grilled Carrots | GF

Roasted Garlic Charred Broccoli and Cauliflower, fried capers | GF, DF



PlatedPlated

Available year-round | 3.50 pp

featuring local ingredients fresh from the farm | 5.00 pp unless otherwise noted
f i r s t  c o u r s e

spring Mid-March through Mid-June

summer Mid-June through Mid-September

fall Mid-September through October

Vegetable Beef Quinoa Soup, house made oyster crackers | DF
Squash Bisque, garlic-herb croutons, maple gastrique, chili-honey squash seeds | V 

Caesar Salad, white anchovy, parmesan crostini, beet soaked quail egg 
Warm Brussels Sprouts Salad, sweet potato, pancetta, sherry-maple vinaigrette

 

Garden Pea Soup, crispy ham, chive mousse, crostini, carrot oil 
Spring Onion Potato Soup, truffle cream, cheddar oyster crackers 

Hearts of Romaine, green goddess dressing, deviled farm egg, crouton, pickled green 
grapes, shaved parmesan | V 

Heritage Lettuces, light sherry raspberry vinaigrette, Black Canyon blue cheese,
pickled shallots, crispy raspberries | GF

 
White Gazpacho, celery-pepper relish, paprika naan breadsticks | DF, V 

Heirloom Tomato Salad, Palisade peaches, buffalo mozzarella, capers, basil,
white balsamic vinaigrette | GF, V

Arugula Citrus Salad, citrus vinaigrette, pecorino romano, sweet corn,
artichoke chips, chive blossoms | GF, V 

Chopped Panzanella Salad, balsamic vinaigrette, feta cheese, cucumber, corn, tomato, 
olive, green beans, eggplant, crostini, micro greens | V

 
Warm Fall Harvest Vegetable Salad, heirloom cauliflower, local squash puree, green 

beans, roast parsnips, peppadew pepper, pancetta vinaigrette, sourdough toast 
Fall Kale Salad, Tuscan kale, delicata squash, cranberries, apples, pecorino romano, 

apple cider mustard vinaigrette | GF, V
Succotash Soup, puree of harvest corn, squash, and white bean puree, balsamic             

reduction, charred corn, candied bacon slices | GF
Cauliflower Soup, caramelized florets and fried capers, paprika oil | GF, DF, V

winter November through Mid-March

farmer's market salad

Chef's choice salad that changes daily!
Ingredients are determined by weekly market availability 

artisan bread

sourdough, rosemary & sea salt focaccia, honey
wheat bread, parker house rolls

1.50 pp

3.50 pp



PlatedPlated
guests will be offered one main entrée and may choose one main entrée plus two sides | 39.00 pp

second entrée I + 9.00 pp
package also includes one first course and two sides

from the range 

from the earth
Butternut Squash Canneloni, squash cream, mozzarella, sage brown butter 

Cauliflower Steak, tomato fondue, crispy herbs | GF 
Grilled Vegetable Pastina, fresh tomato sauce, herb ricotta  

Quinoa Stuffed Portobello Mushrooms, chimi churri, goat cheese | GF
Roasted Acorn Squash, wheat berry roasted vegetable ragout, saba drizzle | GF, DF available 

Vegetable Ratatouille Napoleon, fresh tomato caper sauce | DF

from the sea
Arugula and Mushroom Stuffed Rainbow Trout, lemon butter | GF 

Onion Crusted Wild Salmon, carrot puree, watercress | DF
Rissotto Di Mare, arugula, tomato oil | GF

Lemon Pepper Rubbed Mahi Mahi, roasted pearl onion vinaigrette | DF, GF 
Lyons Honey Miso Glazed Black Cod, wilted greens with chili  | plus 2.00 pp

M A I N  E N T R É E S

Chicken Breast Paillard, basil goat cheese vinaigrette, grilled veggie salad | GF 
Whole Roasted Fennel Spiced Chicken, sweet and sour oranges | GF, DF

Airline Chicken Breast A la Brassa, green aji sauce | GF
Whole Roasted Lemon Rosemary Chicken, candied lemon drizzle | GF, DF 

Colorado Chicken Confit Colorado tomato jam, hatch chili jus | GF, DF
Vegetable Ash Rubbed Pork Loin, beer mustard cream, grilled peaches | GF 

Lemon Rosemary Pork Flat Iron Steaks, fried rosemary gremolata | DF
Pork Shank Osso Bucco, mirepoix vegetables, tiny potatoes | GF, DF

Forever Roast Pork, anasazi bean ragout, carrots and onions | GF, DF
Mustard-Juniper Roasted Lamb Leg, grilled scallion sauce | GF, DF

Tomato and Lemon Braised Lamb Shoulder, mint oil | GF, DF
Seared Bavette Steak d’Hotel, ancho chili-lime compound butter | GF

Drunken Braised Beef Cheeks, slow roasted cherry tomato, green bean salad | GF, DF
Dry Rubbed Colorado Cowboy Ribeye Steak, red wine jus, duck fat chili emulsion | plus 2.00



s i d e  d i s h e s

PlatedPlated
anytime sides

Truffle Mac and Cheese, toasted parmesan bread crumbs 

Brown Butter Roast Farm Potatoes, fried herbs 

Loaded Twice Baked Potato 

Five Grain Pilaf (rice, quinoa, sorghum, wild rice, millet), caramelized veggies, 
herbs 

Aged Cheddar Mac and Cheese 

Roast Garlic Crème Fraiche Mashed Potatoes 

Creamy Grits, cajun honey butter, scallion 

Vegetarian Dirty Rice 

Local Honey Rosemary Grilled Carrots 

Roasted Garlic Charred Broccoli and Cauliflower, fried capers

spring Mid-March through Mid-June

Roasted Asparagus, lemon oil, pecorino romano 
Anasazi Bean, Pea, Carrot Spring Succotash 
Baked Polenta with Fontina Cheese 
Smokey Farm Potato Hash, grilled scallion, sun dried tomato

summer Mid-June through Mid-September

Green Beans, Colorado tomato jam, crispy red onions 
Summer Vegetable Medley 
Cauliflower Potato Gratin 
Grilled Corn Rissotto Cakes, parmesan cheese 

fall Mid-September through October

Brussels Sprouts, shallots, balsamic vinegar 
Grilled Carrots, Roast Heirloom Squash, and Green Beans 
Celery Root and Potato Puree with truffle accents 
Chili-Sweet Potato Hash, grilled red onion, grilled chilis

Mustard Spaetzle, brown butter, chives 
Winter Vegetable Paella 
Sautéed Hearty Greens with Confit Rutabega 
Root Vegetable Gratin, chestnuts

winter November through Mid-March

seasonal sides

� �



Strolling StationsStrolling Stations
e ach stat ion is  pr iced individual ly

mashed potato bar
8.00 pp | GF

Whipped Yukon Gold & Peruvian Purple displays 

assorted toppings // melted garlic and leeks, aged cheddar, applewood bacon bits, 
green chili sauce, charred scallion sour cream

7.00 pp | GF

Build your own salad station with romaine hearts, heritage greens, baby kale and 
arugula with dressings and toppings.
Dressings // sherry raspberry vinaigrette, cider shallot mustard vinaigrette, caesar, 
green goddess, balsamic herb vinaigrette.

Toppings // bacon bits, heirloom cherry tomato, olives, feta, blue cheese, cheddar, 
crouton, roasted peppers, roasted carrot, corn, cucumbers, sweet potato chips

salad station

Colorado Beef, white cheddar, bacon peach jam 

Free Range Turkey, American cheese, herb mayo, tomato, sprouts 

BBQ Pulled Pork Sliders, dilly pickles, slaw 

Fried Green Tomato, creole mayo, avocado | DF

Homemade Veggie Patty, goat cheese, grilled onions                                                    
and peppers, chipotle mayo

slider station
choice of two sliders | 9.00 pp

All sliders served on sweet brioche unless other bread requested | GF + 1.00 pp



Strolling StationsStrolling Stations

18.00 pp | includes one protein, second protein + 6.00 pp

Chef manned station carving meats for guests with assorted hearth rolls and
accompanying sauces.

Free Range Whole Fennel Spiced Chickens, sweet and sour oranges 

Roast Maple Orange Brined Turkey Breast, cranberry relish, pan gravy 

Tender Roast Duroc Pork Loin, stone ground peach mustard, pork jus 

Prime Beef Bavette Steak, maitre d'hotel butter | + 2.00 pp 

Colorado Cowboy Ribeye Steak, red wine jus, duck fat green chili emulsion | + 2.00 pp

Carving Station

each stat ion is  pr iced individual ly

24.00 pp | GF, DF

Chef manned display with spiced peel and eat shrimp, 
snow crab legs, tobiko caviar, shitake seared raw miso tuna,                                    

and chef’s choice of shucked oysters 

Mignonette, cocktail sauce, wasabi sauce, lemons,
flatbread crackers, crème fraiche

Raw Bar

8.00 pp | GF available + 1.00 pp

Chef’s choice of artisanal pasta with aged cheddar cheese sauce & toppings

Toppings //  toasted buttery bread crumbs, scallions, caramelized onion,
applewood bacon bits, pickled jalapeños, roasted shitake mushrooms

Mac & Cheese Bar



Strolling StationsStrolling Stations
e ach stat ion is  pr iced individual ly

14.00 pp | DF 

Miso Green Chili Pork and Veggie Dumplings with shoyu dipping 
sauce and Chinese mustard sauce 

Veggie Pad Thai in Chinese takeout boxes (has peanuts) or veggie lo 
mein noodles | GF

Korean BBQ brisket or seitan bao sandwiches, daikon pickles, scallion 
ginger sauce

asian station

14.00 pp | GF

A Mexican/Central American themed station offering // 

Choice of either Pollo Verde or Squash and Mushroom Enchiladas with tomato, 
melted cheese, crème, lettuce, pickled onions

Choice of one taco // chicken asada, pork carnitas, or sweet potato and                
onion filling

Corn tortillas, cotija cheese, pico de gallo, radish, crema

Two types of salsas and homemade chips 

latin station

12.00 pp 

Mediterranean themed representing Spanish, Italian, and Persian dishes// 

Local Farm Panzanella Salad with seasonal vegetables, tomato, olives, caper, pulled 
crouton, mozzarella, basil, white balsamic vinaigrette 

Tuscan Shrimp over cannellini bean salad | GF, DF

Homemade Falafel Platter, tahini sauce, harissa, shirazi salad, pita bread | GF, VGN

mediterranean station

14.00 pp | GF, DF

Island inspired station composed of // 

Grilled Jerk Chicken Thighs 

Slow Cooked Curried Chickpea and Root Vegetables 

Salt Fish Cakes 

Coconut Rice and Peas, Caramelized Plantains 

3 sauces // mango chutney, homemade achar,                                      
pickled cucumbers

caribbean station



Strolling StationsStrolling Stations
each stat ion is  pr iced individual ly

5.00 pp

Composed bruschetta over rustic bread | GF available +1 pp

choose 3 of the following:

Classic Tomato Basil, aged balsamic

Beet Salad, fines herbs

Roasted and Marinated Mixed Pepper Salad, saffron aioli, leek

Salt Cod Brandade, lemon confit, fennel

Forest Mushrooms, goat cheese, chimichurri

Eggplant & Olive Caviar, scallion, pimento

9.00 pp

Cooked and marinated seasonal (subject to change) local vegetables plus cheese board 

Roasted Wild Mushrooms 

Grilled Cumin Citrus Carrots 

Roasted Cauliflower, capers, lemon gremolata

Roasted Squash, chili dust, maple glaze

Chef’s Selection of Three Colorado Cheeses, prosciutto, soppressata, seasonal fruit, 
crackers, fruit butter, olives, dates

Bruschetta Bar

Soft Pretzel Bar

Antipasto/Charcuterie Bar

4.00 pp

Butter Brushed Soft Baked Pretzels, black and white sea salt, dipping sauces include:

Left Hand Stout beer mustard, truffle aioli, blue cheese sauce, green chili cheese sauce



M A I N  E N T R É E

Whole Lemon Rosemary Roasted Chicken, candied lemons drizzle | GF

Vegetable Ash Rubbed Pork Loin, beer mustard cream, grilled peaches | GF

Seared Sirloin Steak, ancho chili-lime compound butter | GF

Colorado Beef Bourguignon, braised Colorado chuck, burgundy wine sauce, bacon, 
pearl onions | GF

Classic Bolognese with Pasta, beef, pork and veal ragu over cavatelli pasta

Shrimp and Grits, spiced white wine butter sauce, scallion, tomato | GF

Butternut Squash Cannelloni, squash cream, mozzarella, sage brown butter

Quinoa Stuffed Portobello Mushroom, chimichurri, goat cheese | GF

Seasonal Vegetable Medley, lemon zest, garlic, extra virgin olive oil | GF, DF, V

Herb and Garlic Roast Potato Medley | GF, DF

Smashed Cheddar or Buttermilk New Potatoes | GF

Sweet Potato Poblano Chili Hash | GF, DF

Twice Baked Potatoes | GF

Bread Dumplings with Herbs 

Veggie Dirty Rice | GF, DF, VGN

Aged Cheddar Mac and Cheese 

Spiced Wine Butter Grits | GF

Roast Broccoli and Cauliflower, crispy capers, garlic | GF, DF

Honey Rosemary Glazed Carrots | GF

Farmer's Market Salad | +.50 pp

anytime sides

BuffetBuffet

artisan bread

sourdough, rosemary & sea salt focaccia, honey
wheat bread, parker house rolls

1.50 pp

� �

choose a main entrée for | 18.00 pp, add | 6.00 pp for each additional entrée
each entrée comes with a free side dish, add | 3.00 pp for each additional side



SHORTCAKE BAR cream on top!  | 4.00 pp
Homemade Sweet Buttermilk Biscuits with Seasonal Stone Fruit & Berries, fresh cream, 
almond praline. Guests will have fun building their own

ICE CREAM SANDWICH STATION  for the kid in all of us | 5.00 pp
Local Sweet Cow ice cream (vanilla, chocolate, strawberry) sandwiched in between 
Sugar Pine homemade cookies (chocolate chip and sugar) with toppings to coat the 
edges: crushed butterfingers, chocolate chips, cookie bits, rainbow sprinkles, mini 
M&Ms

DONUT HOLE STATION minis make everyone happy | 3.00 pp
Homemade cider donuts fried fresh with salted caramel, red wine chocolate ga-
nache, berry coulis, and earl grey creme anglaise dipping sauces piled high for the 
taking!

Sweet As  PIE STATION $30 whole | 5.00pp 
tartlets served up whole and sliced for your guests, or keep them finger friendly as 
Mini Tartlets. Pie flavors are seasonal and many flavors are available upon request. 
Year-round flavors include Lemon Meringue, Key Lime & Chocolate French Silk

MINI BITES DESSERT STATION
Why not have your ‘Many Mini’ Cakes and eat them too! 
Pick 3 of our Individual Cakes & Pies | 8.00 pp or 3.00 pp individually

Sticky Toffee Pudding Bite, lavender anglaise sauce 

Jasmine Panna Cotta Bite, almond tuile, grapefruit syrup 

Passion Fruit Flan Bite, cinnamon crisp, charred pineapple 

Flourless Chocolate Terrine, sea salt & whipped cream

Vegan Cheesecake Bite, lemongrass-vanilla syrup | GF, DF

Chocolate Salted Caramel Tartlet

New York Style Cheesecake Bite, sweetened sour cream, sour cherry compote

Seasonal Fruit Cobbler Bite, oat crumble, whipped cream

Sweet EndingsSweet Endings
Let us give you & your guests the ultimate experience

with our
Fabulous Dessert Stations!

each stat ion is  pr iced individual ly



Packages

Basic BYOB Bar Package

3.00 pp 

You provide the alcohol, we provide //  Ice, Bar Equipment, Coke,      
Diet Coke, Sprite, Ginger Ale, Club Soda, Tonic, Lemons, Limes. 

Great to pair with a Signature Cocktail! 

Deluxe BYOB Bar Package
5.00 pp 

You provide the alcohol,  we provide // Ice, Bar Equipment, Coke, Diet 
Coke, Sprite, Ginger Ale, Club Soda, Tonic, Oranges, Lemons, Limes 
Orange Juice, Cranberry Juice, Pineapple Juice, Lime Juice, Lemon 

Juice, Simple Syrup, Grenadine, Cherries, Olives, Sugar, Cherries, 
Margarita Salt, Angostura Bitters 

Everything you need for a full bar.                                                                             
Use the included ingredients to make your own signature cocktails too!

BYOB Mimosa Package
6.00 pp

You provide the Champagne,  we provide // Flutes, Ice, Orange Juice, 
Guava, Pineapple Juice, Cranberry Juice, Seasonal Fruit Garnish                                                                                                                               

˚ Minimum order of 10 ˚

Bloody Mary Bar Package
12.00 pp 

You provide the Vodka,  we provide // Glassware, Ice,                            
House-Made Bloody Mary Mix, Horseradish, Worcestershire Sauce, 

Cherry Peppers, Pickles, Bacon, Celery, Lemons, Limes, Olives                                                            

˚ Minimum order of 10 ˚



You provide the alcohol, we provide the rest 

˚  Other cocktails available upon request,  | 1.50 pp with a bar package ˚

Signature Cocktails

Mezcal Mule // mezcal, lime juice, ginger ale, mint garnish 

Whiskey Peach Smash // bourbon, peach, lemon, honey, agave mint 

El Diablo // tequila, lime juice, blackberry simple syrup, ginger beer 

Basil French 75 // champagne, gin, basil infused simple syrup, lemon juice 

Rosy Peach Bellini // champagne, peach schnapps, peach puree with a 
floral hint 

Gentlemen's New Fashion // bourbon, sage, orange, cherry, blackberry, 
bitters, soda 

Old Fashioned // bourbon, rum, simple syrup, Angostura bitters, orange 

Peachy Blushing Bride // champagne, peach schnapps, grenadine 

Sparkling Collins Royale // Belvedere vodka, champagne, simple syrup, lime 
juice, mint, cucumber 

Pomegranate Paloma // tequila, Cointreau, pomegranate juice, grapefruit 
juice, lemon juice, angostura bitters 

Perfect Martinez // dry gin, Cointreau, sweet red vermouth, dry vermouth, 
Angostura bitters, lemon twist 

Negroni // gin, Campari, sweet vermouth



Bridal Party BitesBridal Party Bites

ROMAINE HEART CAESAR | 8.00 pp
Scratch made dressing, parmesan crostini*,

shaved parmesan, cherry tomatoes, bonito flakes

ST. VRAIN COBB | 9.00 pp
Chopped lettuces, hard boiled egg, spiced chicken fritters, 
applewood bacon bits, cheddar cheese, tomato, avocado, 

crouton, chipotle ranch dressing

FIELD GREENS | 7.00 pp
Black Canyon blue cheese, candied pecans, pickled shallot,

herbs, light raspberry sherry vinaigrette

Salads

MAGIC MUSHROOM
Roasted Portobello Mushroom, smoked gouda,

arugula, red wine mayo

THE CUBAN
Roasted pork, ham, spicy pickles, garlic mayo

THE PIG
Applewood bacon, Colorado tomato jam, arugula, 

herb mayo

KICKIN CHICKEN
breaded and pan fried organic chicken cutlet, fire 

roast tomato,
fresh mozzarella, pesto smear

THE REUBEN
Pastrami, sauerkraut, spicy mustard, swiss cheese

Pressed Sandwiches

13.00 pp unless otherwise noted
served on ciabatta, whole grain rolls, or gluten free bagels

12.00 pp unless otherwise noted
served on ciabatta rolls, whole grain roll,

or gluten free bagel

THE BOULDER
Hummus, roasted peppers,

grilled zucchini,
cucumber,

sprouts, balsamic mayo

ALMOST FAMOUS CHICKEN SALAD
Dijion chicken salad, field greens, 

sweet pickled onions,
celery, herbs

ROAST BEEF ROUND UP
Roast beef, aged cheddar, herb mayo, tomato,

field greens

THE GOBBLER
Turkey, havarti, whole grain mustard-chipotle, arugula

THE LONGMONT
Prosciutto, cappacola, sopressatta,

provolone, roasted peppers, spicy mustard,
lettuce, tomato

NYC Deli Style Sandwiches

Sugar Pine Snack Mix | 5.00 pp
Seasoned mix of home made kettle corn,
seasoned rice chex, peanuts, rosemary,

crispy parmesan

Fresh Fruit Platter | 5.00 pp
An arrangement of fresh farm fruits as

seasonal and local as whenever possible

Artisanal Preserved Platter | 10.00 pp
Chef’s selection of cured meats, cheeses,

olives, crackers*, spiced nuts,
Left Hand beer mustard*,

and peach butter

Cheesy Leek and Potato Tart | 8.00 pp
An all butter crust quiche with fingerling

potato, wine poached leeks, and
Black Canyon blue cheese with a

light arugula salad

Pissaladiere Tart | $8 pp
Crispy flatbread tart with caramelized onion,

kalamata olive, Colorado tomato jam,
and a caper-anchovy sauce

Platters, Tarts& Snacks 



Sugar Pine Snack Mix
seasoned mix of homemade kettle corn, seasoned Rice Chex, peanuts, rosemary,
crispy parmesan | 3.00 pp | GF

Tater Tots, truffle aioli 
hatch chili ketchup | 4.00 pp

Pressed Grilled Cheese
ham, aged cheddar cheese | 4.00 pp | GF bread available + 1.00 pp

Handmade Pepperoni Rolls
marinara dipping sauce | 4.00 pp

Pollo Verde or Tinga Pork Taquitos
smoky tinga sauce, cotija cheese, crema | 5.00 pp | GF

Crispy Sesame Rice Sticks
sesame seed, charred scallion | 3.00 pp | GF

Bacon Jalapeno Deviled Eggs
cheddar crisp | 3.00 pp | GF

Frito Pie
vegetarian chili, lettuce, tomatoes,
Cheddar jack cheese | 4.00 pp | GF

Poutine
oxtail gravy, cheese curd, soft boiled quail egg,
hatch chilies  | 5.00 pp

Late Night Nosh

Cinnamon Churros
chocolate sauce | 3.00 pp

Rum Soaked French Toast Bites
white chocolate sauce, maple syrup | 4.00 pp | GF bread available + 1.00 pp

Sugar Pine Cinnamon Chocolate S’mores
chocolate cinnamon fudge, Mexican vanilla marshmallow, graham crackers | 3.00 pp



Glass & DinnerwareGlass & Dinnerware
basic dinnerware packages | 3.75 pp

includes /  1 salad fork, 1 dinner fork, 1 dinner knife, 1 royal white salad plate,
1 royal white dinner plate, 1 collins water glass

basic glassware package | 3.50 pp
 

includes stemless wine glasses and rocks glasses

upgraded dinnerware/flatware 

mismatched china plates | 2.20 each
colored stemmed water/wine goblets | 1.50 each

black slate plate ware | as seen on Bridal Party Bites menu page | 1.80each
grey slate plate ware| as seen on Plated Menu page | 1.80 each

gold flatware | 1.50 each piece
bronze flatware | 1.50 each piece



Children’s/Vendor Meals 
We have also created wonderful children’s meals (10 and under), 
starting at $10.50/pp. We will also provide vendor meals to accompany 
your menu at the same price as your agreed-to menu items. Should you 
require either of these for your event, just let your Catering Event
Manager know. 

Service Fee 
The service fee is an industry standard charge which covers our costs to 
“bring the restaurant to you.” This fee is not a gratuity. It covers the costs 
of ancillary labor not itemized on your contract (culinary staff in our
kitchen and administrative costs), as well as the equipment that we 
provide to execute your event and finish the preparation of food on-site 
(kitchen ovens, stoves, transportation equipment, buffet equipment, etc.), 
insurance costs and other ‘behind the scenes’ expenses.

Exclusivity
All savory food and nonalcoholic drink items (including bar mixers) 
served at your event must be purchased through Sugar Pine. Exceptions 
will be made if your event is being held at a venue which requires the use 
of an in-house bar/beverage service. 

Change of Event Date or Venue 
If you change the Event Date or venue, we will apply the entire balance 
of your deposit and any prepayments towards the new event, subject to 
our availability. All costs, in that case, will be subject to change.

Final Attendance 
We will ask you to give us a final attendance guarantee [fifteen] days 

before the Event Date so that we can make final arrangements. If you 
do not provide us with the final figures by that date, we will consider the 
number indicated in the original arrangements to be the correct and 
guaranteed number of guests. 

Guest Reduction 
The guarantee is not subject to reduction after this [fifteen]-day
deadline. 

Method of Payment 
We prefer payment via ACH bank transfer or check. Checks should be 
made payable to Sugar Pine Catering and mailed to our business office 
located at 4024 Hawthorne Circle, Longmont, CO 80503. However, we 
are setup to accept Visa, MasterCard, American Express and Discover 
as well. Should you elect to pay via credit card from one of the foregoing 
issuers, a service charge of 2.9% will apply. 

Deposit 
Upon receipt of this Agreement, you will have one week to return the 
electronically signed Agreement along with a deposit representing 25% 
of the Event Total. 

Staffing Costs 
Our invoice will include all charges for staffing from time of arrival to and 
including the final cleanup of the Event. You will be billed for additional 
staff hours if your event does not adhere to the agreed upon time-line. 
Overtime will be charge at time and a half for each server and
bartender present.

 

Terms & ConditionsTerms & Conditions



Interim Payment 
You will make an interim payment representing 50% of the remaining 
Event Total, due [60] days before the event date. 

Final Payment 
We will give you an invoice of the final payment amount in advance of 
the due date. Your final payment is due [7] days before the Event Date. 
If final payment is not received by Sugar Pine 7 days prior a $50 late fee 
will be assessed for each day past due. If payment isn’t received by the 
event date, services will not be provided. Returned checks are subject to 
a $50 penalty. 

Gratuity 
Sugar Pine does not charge a gratuity for the service staff. At the client’s 
discretion, any extra tip or gratuity will be distributed to the service staff. 

State and Local Taxes 
All applicable state and local taxes are included in the Event Total. 

Personnel 
We reserve the right to increase the number of staff if the
guaranteed guest count is 10% higher than the estimated number you 
have provided. 

Rentals
You may provide part of your own rental items for your event. Rental 

items required to be purchased through Sugar Pine include: plates, 
glassware, flatware and buffet/station service items, as those items 
directly affect the service that Sugar Pine provides. Sugar Pine will give 
you an estimated cost/list of rentals for your event. You may change/
cancel those items until [15] days prior to the Event Date. Any loss or 
damage to ANY rentals will be billed at the replacement rate. If you 
choose to rent these items from another approved vendor a handling 
fee of $300 will apply. 

Compliance with Laws 
We will ensure that all federal, state, and local laws related to food
purchases and consumption are strictly enforced. 

Menu Changes 
You can make changes in the menu selection up to [30] days before the 
Event Date. 

Menu Costs 
If a drastic change in the cost of an ingredient(s) within your menu is
established you have two options: (1) A new cost (maintaining your
present menu) will be assessed based on current market prices and you 
may agree to the new price, or (2) Substitute menu item(s) will be
presented to you in order for you to maintain the agreed upon
(per person) menu price.

Terms & ConditionsTerms & Conditions



Significant Changes 
If you wish to make a significant change in menu ingredient(s), you have 
two options: (1) You will be assessed an updated cost (maintaining your 
present menu) based on current market prices and you may agree to 
the new price, or (2) We will offer substitute menu items (in order for you 
to maintain the agreed upon (per person/platter) menu price. 

Leftovers 
To prevent food-borne illness, Sugar Pine cannot provide you
with leftovers. 

Damage 
We assume no responsibility for ANY damage or loss of any merchan-
dise, alcohol, equipment, furniture, clothing or other valuables before, 
during or after the Event. We will do everything possible to ensure that all 
of your supplies, rentals and equipment are cared for and maintained in 
good working order and without any damage. 

Third Party Liability 
You assume responsibility for any and all damages caused by any guest, 
invitee or other person attending Event, including third parties who are 
hired to provide other services. 

Unlawful Activities 
You will comply with all federal, state, and local laws or orders, and will 
not do anything on the premises in violation of any laws, ordinances, 

rules or orders. If any unlawful activities occur on the premises and the 
Event is canceled, we will not be required to provide you with any refund. 

Photos
The client grants Sugar Pine permission to use any photographs taken 
at the contracted event for advertising purposes. Sugar Pine from time 
to time may take pictures and/or moving images during the set up, take 
down, or the actual event. These images will remain the property of
Sugar Pine. All ownership including copyright as well as other rights, title 
and interest in and to those recordings shall belong exclusively to Sugar 
Pine and the producing company and may be used for advertising for 
Sugar Pine. 

Insurance 
We maintain appropriate General Liability and Automobile insurance. 

Our Liability 
Our only liability for third party claims will be limited to actions based on 
damages caused by us or by the negligent conduct of our employees. 

Cancellation by You 
All prepayments and deposits are forfeited if you cancel the event at any 
time. We will apply the entire balance of your deposits and prepayments, 
less $500.00 towards another event occurring within 90 days of the
original event date. Subject to availability. All costs subject to change. 
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Cancellation by Us 
We reserve the right to terminate this contract for any reasonable and actual inability to perform the services contracted. This includes any
circumstances of verbal abuse and inappropriate behavior exhibited by you toward our staff. If we terminate this contract over 30 days prior to your 
event date, all deposits and prepayments will be returned in full within 10 days. If we terminate this contract within 30 days prior to your event date, all 
deposits and prepayments will be returned in full within 10 days as well as an additional $500.00 penalty.

Force Majeure 
Neither you nor us shall liable for any failure of or delay in the performance of this Agreement for the period that such failure or delay is due to causes 
beyond its reasonable control, including but not limited to acts of God, war, strikes or labor disputes, embargoes, government orders or any other 
force majeure event. 

Assignment 
You may not assign this contract without our written consent, which we may not reasonably withhold but which may require your payment of a fee. 

Terms & ConditionsTerms & Conditions

We look forward to hearing from you �

Heather  Stansel
Proprietor, Sugar Pine Catering

303.257.0580
heather@sugrarpinecatering.com

www.sugarpinecatering.com




