
C R E A T E  Y O U R  O W N  C U S T O M  M E N U
All  pr ices  are  per  person

Meat Entrees
Select  1 -2  Entrees

F I R E - B R A I S E D  C H I C K E N  $ 1 0 . 0 0
Rubbed with spices  and f lash seared over  high heat  then s low roasted.  Intensely  f lavorful  and juicy .  

Served with a  Fresh Herb and Lemon Garl ic  Sauce on the s ide .

B B Q  P U L L E D  P O R K  &  P O T A T O  H A M B U R G E R  B U N S  $ 8 . 0 0
Served with Sl iced Onions,  Pickles  and BBQ Sauce on the s ide

P U L L E D  S M O K E D  C H I C K E N  &  P O T A T O  H A M B U R G E R  B U N S  $ 9 . 0 0
Served with Sl iced Onions,  Pickles  and BBQ Sauce on the s ide

H O M E M A D E  I T A L I A N  L A S A G N A  $ 9 . 0 0
Layers  of  Ground Beef ,  Ita l ian Sausage,  Ricotta ,  Mozzarel la ,  Parmesan,  Marinara & Lasagna Pasta

C A P R E S E  S T U F F E D  M U S H R O O M S  ( V )  $ 9 . 0 0
Portobel lo  Mushrooms f i l led with Fresh Mozzarel la ,  Tomatoes  and Basi l ,  Drizzled with Balsamic Glaze

Slow-Roasted Chicken Thighs rubbed in BBQ dry rub and l ightly  basted with BBQ Sauce .
Served with BBQ Sauce on the s ide 

B B Q  C H I C K E N  $ 9 . 0 0

C O R N  &  B L A C K  B E A N  S T U F F E D  P O R T O B E L L O  M U S H R O O M  ( V , V G )  $ 9 . 0 0
Portobel lo  Mushroom fi l led with Roasted Corn,  Black Beans ,  Peppers ,  Onions and BBQ Sauce

L E M O N  C H I C K E N  P I C C A T A  $ 1 0 . 0 0
Thin s l iced Chicken Breast ,  l ightly  breaded and seared.  Served with a  r ich Lemon,  White  Wine and

Cream Sauce with Capers  on top.  

C H I C K E N  M A R S A L A  $ 1 0 . 0 0
Thin s l iced Chicken Breast ,  l ightly  breaded and seared.  Served with a  r ich Marsala  Wine Sauce

 with Baby Bel la  Mushrooms.  Page 1



C R E A T E  Y O U R  O W N  C U S T O M  M E N U
All  pr ices  are  per  person

Meat Entrees 
(Cont inued)

B L A C K  P E P P E R  S A L M O N  $ 2 2 . 0 0
Salmon f i l lets  rubbed with Black Pepper,  Lemon Butter  and Cajun Seasoning.  

Served with a  creamy Dil l  Sauce on the s ide .

B A K E D  P E N N E  “ R U S T I C A ”  W I T H  C H I C K E N  A N D  S H R I M P  $ 1 3 . 0 0
Penne Pasta  baked in a  r ich Rosemary Cream Sauce with Sl iced Chicken,  Cajun Shrimp and Chopped

Bacon,  s l iced Roasted Red Peppers  and Parmesan Cheese

D R U N K E N  P O T  R O A S T  $ 1 4 . 0 0
Slow Roasted with Carrots  and Potatoes  and f inished with a  r ich Red Wine Gravy

D R Y  R U B B E D  S M O K E D  P O R K  R I B S  $ 1 8 . 0 0
Tender Saint  Louis  Spareribs  cooked low and s low,  rubbed with BBQ dry rub and brown sugar .  Lightly

brushed with BBQ sauce .  Served with BBQ Sauce on the s ide .  (4  r ibs/person)

1 8  H O U R  S M O K E D  B R I S K E T  $ 1 8 . 0 0
Smoked with natural  hardwood for  18 hours  result ing in a  r ich,  buttery texture and a  bold smoky f lavor .  

Sl iced and served with BBQ Sauce

S M O K E D  R O A S T  B E E F  $ 1 5 . 0 0
Hickory Hardwood Smoked Roast  Beef .  Sl iced and Served with Horseradish Sauce

A P P L E W O O D  S M O K E D  P O R K  T E N D E R L O I N  $ 1 1 . 0 0
Flavorful  Smoked Pork Tenderloin Rubbed  with Cracked Pepper and Dried Herbs .

Sl iced and Served with Chimichurri  Sauce

M A M M A  M I A ’ S  M E A T L O A F  $ 1 0 . 0 0
Succulent Ground Beef  Meatloaf  s low-baked unti l  tender and glazed with a  r ich,  

savory Ital ian Herbed and Onion Tomato Sauce
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C R E A T E  Y O U R  O W N  C U S T O M  M E N U

Salads
Select  1  Salad

Al l  pr ices  are  per  person

H A R V E S T  S A L A D  $ 5 . 0 0
Mixed Leafy Greens |  Cherry Tomatoes  |  Cucumbers  |  Sweet  Peppers  |  Cauli f lower |  Snap Peas

Ranch Dressing |  Balsamic Dressing

F A R M E R ’ S  M A R K E T  S A L A D  $ 5 . 0 0
Mixed Leafy Greens |  Cherry Tomatoes  |  Roasted Corn |  Blueberries  |  Shaved Red Onion

Ranch Dressing |  Balsamic Dressing

S P I N A C H  S A L A D  $ 5 . 0 0
Spinach |  Fresh Berries  |  Toasted Almonds |  Shaved Red Onion

Ranch Dressing |  Balsamic Dressing

C A E S A R  S A L A D  $ 4 . 5 0
Romaine Lettuce |  Parmesan Cheese |  Homemade Croutons

Caesar  Dressing

I T A L I A N  C H O P P E D  S A L A D  $ 4 . 5 0
Romaine Lettuce |  Tomatoes  |  Red Onion |  Black & Green Olives  |  Cucumbers

Ital ian Dressing

T A B O U L I  S A L A D  $ 4 . 5 0
Red Quinoa |  Cucumber |  Cherry Tomatoes  |  Green Onion |  Fresh Herbs |  Olive Oil

Lemon Herb Vinaigrette

A P P L E  G O R G O N Z O L A  S A L A D  $ 5 . 5 0
Mixed Leafy Greens |  Dried Cranberries  |  Shaved Red Onion |  Toasted Pecans 

Gorgonzola  Cheese |  Dried Apple Chips
Blue Cheese Dressing |  Balsamic Dressing
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Salads
(Cont inued)

M E X I C A N  S T R E E T  C O R N  S A L A D  $ 4 . 5 0
Red Quinoa |  Roasted Corn |  Black Beans |  Tomatoes  |  Ja lapenos |  Green Onion

Bel l  Peppers  |  Ci lantro |  Coti ja  Cheese |  Lime Juice

C L A S S I C  C R E A M Y  C O L E S L A W  $ 4 . 5 0
 Green Cabbage |  Fresh Pars ley |  Ci lantro |  Dijon Mustard |  Creamy Sour Cream Dressing

D I L L Y  R E D  S K I N  P O T A T O  S A L A D  $ 5 . 0 0
Red Skinned Potatoes  |  Celery |  Onion |  Fresh Dil l  |  Vinegar |  Di jon Mustard |  Mayo

S E A S O N A L  F R U I T  P L A T T E R  $ 6 . 0 0
Selection of  Seasonal  Fruits

Bread
Select  1  Bread 

Al l  Bread i s  served with  Butter  on the  s ide

S L I C E D  B A G U E T T E S  $ 3 . 0 0

C O R N B R E A D  S Q U A R E S  W /  H O N E Y  $ 3 . 0 0

H O M E M A D E  B U T T E R M I L K  B I S C U I T S  W /  H O N E Y  $ 4 . 0 0

C R E A T E  Y O U R  O W N  C U S T O M  M E N U
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B U T T E R E D  L I N G U I N E  P A S T A  W /  P A R M E S A N  $ 3 . 0 0

B O U R B O N  B A K E D  B E A N S  $ 3 . 0 0

W I L D  &  L O N G  G R A I N  R I C E  W /  F R E S H  H E R B S  $ 3 . 0 0

C O R N  O N  T H E  C O B  W /  B U T T E R  $ 3 . 0 0

R E D  S K I N  M A S H E D  P O T A T O E S  $ 4 . 5 0

H E R B  R O A S T E D  R E D  S K I N  P O T A T O E S  $ 4 . 5 0

H O M E M A D E  M A C  &  C H E E S E  $ 5 . 0 0

G R I L L E D  S E A S O N A L  V E G E T A B L E S  $ 5 . 0 0

S O U T H E R N  G R E E N  B E A N S  W /  B A C O N  $ 5 . 5 0

G R I L L E D  F R E S H  A S P A R A G U S  $ 6 . 0 0

M A C  &  C H E E S E  B A R  $ 9 . 0 0
Turn your Mac & Cheese into a  Bar with the addition of :

Crumbled Bacon |  Green Onion |  Shredded Cheese |  Buffalo Sauce |  Beer  Pickled Jalapenos

R E D  S K I N N E D  M A S H E D  P O T A T O  B A R  $ 9 . 0 0
Turn your Mashed Potatoes  into a  Bar with the addition of :

Crumbled Bacon |  Green Onion |  Shredded Cheese |  Roasted Green Chiles  |  Gravy

Side Dishes
Select  1 -3  S ide  Dishes

C R E A T E  Y O U R  O W N  C U S T O M  M E N U

* Menu pr ic ing  i s  good through December  3 1 ,  2026 *
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Addi t i on a l  Cons ide r a t i on s

M E N U  S E L E C T I O N :  Yo u  m a y  a d d  t o  t h i s  m e n u  t h e  f o l l o w i n g  i t e m s :
A p p e t i z e r s  ( p l e a s e  r e q u e s t  s e p a r a t e  m e n u )
D e s s e r t s  ( p l e a s e  r e q u e s t  s e p a r a t e  m e n u )
B e v e r a g e s  ( p l e a s e  r e q u e s t  s e p a r a t e  m e n u )
P a p e r  P r o d u c t s :  p l a t e s ,  n a p k i n s ,  &  u t e n s i l s  m a y  b e  o r d e r e d  f o r  y o u r  g u e s t s  f o r  a n
a d d i t i o n a l  $ 4 / p e r s o n   

C H I L D R E N :  a g e s  3 - 1 1  a r e  h a l f  p r i c e  a n d  a g e s  0 - 2  a r e  n o  c h a r g e

S A L E S  TA X :  w i l l  b e  c h a r g e d  b a s e d  o n  t h e  l o c a t i o n  o f  t h e  v e n u e  a n d  r a n g e s  b e t w e e n
5 . 6 5 %  t o  8 . 6 5 %

T I P P I N G :  i s  n o t  r e q u i r e d  b u t  c u s t o m a r y  a n d  g r e a t l y  a p p r e c i a t e d  b y  b o t h  o u r  k i t c h e n  a n d
c a t e r i n g  s t a f f .  We  s u g g e s t  1 5 - 2 0 % .

T Y P E  O F  S E RV I C E S :  Yo u  m a y  s e l e c t  b e t w e e n  o n e  o f  o u r  t h r e e  s e r v i c e s :
P i c k - u p  a t  o u r  B u i l d i n g :  t h e r e  i s  n o  a d d i t i o n a l  c h a r g e  a n d  m a y  b e  p i c k e d  u p  a t  a
p r e - d e t e r m i n e d  d a t e  a n d  t i m e .  We  a r e  l o c a t e d  a t  1 0 6  I s a b e l  C o u r t ,  B u e n a  Vi s t a ,  C O.
P i c k - u p  i s  a v a i l a b l e  f r o m  7  a m  t o  7  p m  d a i l y  e x c e p t  w e  a r e  c l o s e d  o n  Tu e s d a y s .
D e l i v e r y  D r o p  O f f :  D e l i v e r y  f e e  i s  a s s e s s e d  b a s e d  o n  t h e  d i s t a n c e  t r a v e l e d  t o  y o u r
l o c a t i o n  a n d  r a n g e s  b e t w e e n  $ 3 0 - 1 0 0 .  D e l i v e r y  i s  a v a i l a b l e  f r o m  7  a m  t o  7  p m  d a i l y
e x p e c t  w e  a r e  c l o s e d  o n  Tu e s d a y s .  
C a t e r i n g  S t a f f :  i s  2 0 %  o f  t h e  t o t a l  m e n u  c o s t .  P l e a s e  n o t e  t h e r e  i s  a  m i n i m u m  o f  6 0
g u e s t s  f o r  s t a f f i n g  a n  e v e n t .  

C AT E R I N G -T O - G O  S E T  U P :  F o r  p i c k  u p  o r d e r s  o r  d e l i v e r i e s ,  i f  y o u  w o u l d  l i k e  t o  k e e p
y o u r  f o o d  w a r m  f o r  y o u r  e v e n t ,  y o u  m a y  a d d  w i r e  c h a f i n g  r a c k s  t o  y o u r  o r d e r .  E a c h  s e t
i n c l u d e s  1  f u l l  s i z e  w i r e  r a c k ,  1  f u l l  s i z e  w a t e r  p a n ,  a n d  s t e r n o  f u e l  t h a t  b u r n s  f o r  t w o
h o u r s .  E a c h  s e t  u p  c o s t s  $ 1 5 . 0 0 .

T O  S E C U R E  T H E  D AT E :  A  c o n t r a c t  m u s t  b e  c o m p l e t e d  a n d  s i g n e d  a n d  r e t u r n e d  t o  u s
a l o n g  w i t h  a  n o n - r e f u n d a b l e  d e p o s i t :

$ 2 5 0  d e p o s i t  f o r  l e s s  t h a n  5 0  g u e s t s
$ 5 0 0  d e p o s i t  f o r  5 1 - 1 0 0  g u e s t s
$ 1 , 0 0 0  d e p o s i t  f o r  m o r e  t h a n  1 0 0  g u e s t s

PAY M E N T S :  M a y  b e  m a d e  b y  c a s h ,  c h e c k ,  o r  d e b i t  o r  c r e d i t  c a r d  ( a  3 . 5 %  f e e  i s  a d d e d  t o
p a y m e n t s  m a d e  b y  e i t h e r  t y p e  o f  c a r d ) .  P l e a s e  n o t e  t h a t ,  a t  t h i s  t i m e ,  o u r  b a n k  d o e s  n o t
s u p p o r t  p a y m e n t s  m a d e  t h r o u g h  Z e l l e  o r  Ve n m o  o r  P a y P a l .

F I N A L  M E N U  S E L E C T I O N :  i s  d u e  3  m o n t h s  p r i o r  t o  t h e  d a t e  o f  y o u r  e v e n t .

F I N A L  C O U N T  &  PAY M E N T :  a r e  d u e  3  w e e k s  p r i o r  t o  t h e  d a t e  o f  y o u r  e v e n t .

P R I C I N G  O F  M E N U S :  i s  g u a r a n t e e d  t h r o u g h  t h e  l a s t  d a y  o f  e a c h  c a l e n d a r  y e a r  a n d  w i l l
t h e n  b e  u p d a t e d  a t  t h e  b e g i n n i n g  o f  t h e  f o l l o w i n g  y e a r .


