
Plated Service Inspiration

Passed Hors d’ Oeuvres  

Sugar Donut Pork Belly Bite 
Maple Braised Snake River Farms Pork Belly and 
Green Apples on Cinnamon Sugar Donut Holes 

Smoked Jerk Chicken Skewers 
Grilled Jerk Chicken, Mozzarella Stuffed Smoked 

Peppadew Pepper, and Bruleed Pineapple  
on a Skewer with Jalapeño Pineapple Sauce (GF) 

Mini Crab Cakes 
Served with Remoulade 

Asparagus & Lemon Ricotta Tartine 
Housemade Lemon Ricotta, Asparagus, Radish, 

Garlic Tomatoes and Pistachio on a Toasted Baguette 

Pre-Set Salad Course 

Wedge Salad 
Iceberg Wedge with Roasted Tomato, Candied  
Bacon, Red Onion, and Bleu Cheese Crumbles  

Buttermilk Dill Ranch Dressing on the Side (GF) 

Challah Knot Rolls 
Served with Whipped Butter 

Dual Entree Main Course 

Braised Boneless Beef Short Ribs 
Slow Cooked with Red Wine Demi (GF)  

Grilled Steelhead Trout 
Topped with Shaved Fennel and Onion (GF) 

Roasted Garlic Mashed Potatoes 
Whipped Gold Potatoes with Roasted Garlic (GF) 

Chargrilled Brocollini  
Crispy Broccolini with Olive Oil and Garlic (GF) 

Vegetarian Alternative Entree 

Roasted Vegetable Galette 
Roasted Seasonal Vegetables in Flaky Pastry 
Topped with Colorado Goat Cheese Finished  

with Pomegranate Balsamic Reduction

Passed Hors d’ Oeuvres  

Beet & Lemon Tarragon Goat Cheese Bite 
Lemon Tarragon Infused Haystack Mountain 

 Goat Cheese Served on Pickled Baby Beets with  
Candied Carrots on a Pick (GF) 

Ginger Marinated Beef Satay 
Grilled Flank Steak Marinated with Ginger and Soy, 

Garnished with Sesame Seed and Cilantro (GF) 

Pecan Crusted Chicken Skewers 
Crunchy Pecan Crusted Chicken Served  

with Creamy Sweet Dijon Dipping Sauce (GF) 

Curried Lamb Meatballs 
Served with Tzatziki Sauce on a Pick  

Made with Local Superior Farms Ground Lamb 

Served Salad Course 

 White Wine Pear Salad 
Fresh Arugula and Romaine, White Wine Poached  

Pears, Crispy Prosciutto, Parmesan and Toasted 
Walnuts with White Balsamic Vinaigrette (GF) 

Herb Focaccia 
Served with Whipped Butter 

Choice Entree Main Course 

Peppercorn Crusted Filet Mignon 
Grilled Medium-Rare Beef Tenderloin Filet 

 with Red Wine Demi-Glaze (GF) 

Cedar Wood Grilled Salmon 
Served with Cucumber Dill Sauce (GF) 

   Balsamic Mushroom “Scallops” 
Served Over Pesto Quinoa with Fire Roasted  

Cherry Tomatoes (GF) 

Accompanied By 

Pumpkin & Butternut Squash Risotto (GF) 

Asparagus with Light Lemon Butter (GF)

Menu One Menu Two




