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APPETIZERS 



 APPETIZER PACKAGES 

L I L Y  L A K E  $ 8

B R I S T L E C O N E  $ 1 2

R O C K Y  M O U N T A I N  $ 1 7

CUCUMBER CHIPS GF,  V

grape tomato,  mozzare l la ,  bas i l ,  ba lsamic  dr izz le

CAPRESE SKEWERS GF,  VEG

vegan cream topping ,  f resh d i l l

s e r v ed  w i th  c rud i t e  f o r  an  add i t i ona l  char g e  ($4pp)

HUMMUS AND PITA CHIPS  V

SWEDISH MEATBALLS GF

served in  Borde la i se  

BACON WRAPPED SHRIMP GF,  DF

LOST ANTLER ELK SAUSAGE GF

with sweet  ch i l i  d ipping sauce

p r i c e  i s  p e r  p e r s o n

SMOKED TROUT DIP GF

BEEF EMPANADA DF

with chipot le  bbq d ipping sauce

VEGGIE POTSTICKER V

with sweet  ch i l i  d ipping sauce

LOST ANTLER ELK GF

with sweet  ch i le  d ipping sauce

VEGGIE POTSTICKER V

with sweet  ch i l i  d ipping sauce

on  g lu t en  f r e e  c r a cke r s

FRUIT & CHEESE SKEWERS VEG



VEGAN/VEGETARIAN

APPETIZERS 

CUCUMBER CHIPS V,  GF $3

grape tomato,  mozzare l la ,  bas i l ,  ba lsamic  dr izz le

CAPRESE SKEWERS VEG,  GF $3

vegan cream topping ,  f resh d i l l

BAKED BRIE TARTLETS VEG $4

apr icot  or  cherry

FALAFEL BITES V,  GF $3

tzatz ik i  d ip

RUSTIC BRUSCHETTA VEG $3

GRILLED PEACH CROSTINI  VEG $4

WILD MUSHROOM TOAST VEG $4

Can be  s e r v ed  bu t l e r  o r  bu f f e t  s t y l e

Ava i lab l e  a l l  y ea r  l ong  

P l ea s e  inqu i r e  f o r  any  cu s t om r eque s t s  

Pr i c e  l i s t ed  i s  p e r  p e r s on

MEDITERANEAN SKEWERS V,  GF $4

ar t ichoke ,  o l ive ,  zucchin i ,  cherry  tomato

dr izz led wi th ba lsamic

BUFFALO CAULIFLOWER BITES V $3

f r ied ,  served wi th a  vegan Cajan dress ing

FRUIT AND CHEESE SKEWERS VEG $4

MINI QUICHE VEG $4

sliced baguette topped with tomato, basil and mozzarella, 

drizzled with balsamic glaze  

crostini topped with goat cheese, red pepper, locally

grown pearl oyster mushrooms, and parsley 

goat cheese, grilled peaches, beet pesto, and cilantro  

VEGGIE POTSTICKER V $4

se rved  w i th  swee t  ch i l i  d ipp ing  s auce

assorted flavors include garden veg, cheese, broccoli, Lorraine

CHICKPEA BRUSCHETTA V $3

sundr ied tomatoes ,  pars ley ,  ch i l i  f l akes



LOST ANTLER ELK GF $3

SWEDISH MEATBALLS GF $3

s ignature  Borde la i se

sweet  ch i le  d ipping sauce

BACON WRAPPED SHRIMP GF $4

BACON WRAPPED SCALLOPS GF $9

SMOKED TROUT DIP GF $5  

Colorado trout mixed with cream cheese and

served on a gluten free cracker

BEEF EMPANADA DF $4

s e a soned  g round  bee f  wrapped  in  pu f f  pa s t r y ,

s e rved  w i th  a  ch ipo t l e  bbq  d ipp ing  s auce  

MEAT/SEAFOOD

APPETIZERS

Can be  s e r v ed  bu t l e r  o r  bu f f e t  s t y l e

Ava i lab l e  a l l  y ea r  l ong  

P l ea s e  inqu i r e  f o r  any  cu s t om r eque s t s  

Pr i c e  l i s t ed  i s  p e r  p e r s on



BUFFET STYLE APPETIZERS 

BRIE EN CROUTE VEG  $4

HUMMUS AND PITA CHIPS  VEG  $3

peach wedges ,  green apple  s l ices ,  baguet te

GOURMET CHEESE BOARD  VEG  $6

rotat ing var ie ty  of  ar t i san cheese

FRESH FRUIT PLATTER V  $5

rotat ing seasonal  var ie ty

ARTICHOKE CHEESE DIP VEG  $3

warmed,  served wi th baguet tes

CHARCUTERIE BOARD  $9

cured meats ,  ar t i san cheeses ,  mar inated vegetables ,

crackers

Our favo r i t e  bu f f e t  appe t iz e r s  a r e  ava i l ab l e  a l l  y ea r  l ong  

P l ea s e  inqu i r e  f o r  any  cu s t om r eque s t s  

Pr i c e  l i s t ed  i s  p e r  p e r s on

a l s o  g r ea t  f o r  l a t e  n i gh t  sna cks !

BEET HUMMUS V  $5

SEASONAL CRUDITE V  $4

SMOKED SALMON $12

served wi th cream cheese ,  capers ,  roasted red be l l

peppers ,  and crackers

served wi th p i ta  ch ips  and bread



CASUAL

BUFFETS AND

STATIONS



CASUAL BUFFETS 

PENNE PASTA V

HOUSE CAESAR  SALAD 

PARMESAN CHEESE

MEATBALLS GF

MINI GRILLED CHICKEN BREASTS GF DF

L O T S A  P A S T A T A S T E  O F  C O L O R A D O

MARKET SALAD GF VEG

HOME-STYLE MAC AND CHEESE VEG

BAKED BEANS GF V

$30pp

Vege ta r ian ,  Vegan  and  Glu t en  Fr e e  i t ems  ava i lab l e  a t  add i t i ona l  char g e s .

Pr i c e s  l i s t ed  do  no t  in c lude  s e r v i c e  char g e ,  l abo r ,  o r  tax

breaded parmesan chicken breast  

S O U T H E R N  S T Y L E  B B Q $36pp

mixed greens ,  tomato,  carrot ,  cucumber ,  ranch

COLESLAW GF VEG

SMOKED PORK SHOULDER GF DF

SMOKED CHICKEN GF DF

BBQ SAUCE GF V

Mild and tangy Carol ina

subst i tute  beef  br i sket  (addi t ’  $6pp)

BUNS DF

MARINARA SAUCE GF V

ALFREDO SAUCE GF VEG

HERBED FOCCACIA WITH OLIVE OIL VEG

gluten free  buns (addi t ’  $3pp)  

$48pp

MIXED GREEN SALAD VEG GF

toasted pecans ,  dr ied cranberr ies ,  fe ta ,  ba lsamic

vina igret te

GREEN CHILI  MASHED POTATOES GF  

ROASTED CORN MEDLEY GF V

mushrooms,  tomatoes ,  dr ied apr icots ,  c i l antro

BISON BURGERS GF DF

GRILLED CHICKEN BREASTS GF DF

in  a  sp icy  peach g laze

BRIOCHE BUNS

CONDIMENTS

l e t tuce ,  tomatoes ,  green chi les ,  ketchup,  mustard ,

mayonnaise

gf  pasta  (addi t ’  $3pp)

g luten free  buns (addi t ’  $3pp)  (addi t ’  $3pp)



CASUAL BUFFETS

FLOUR TORTILLAS V

M E X I C A N  B U F F E T

SOUTHWESTERN SALAD VEG GF

mixed greens ,  corn ,  avocado,  be l l  pepper ,  cr i spy

tort i l l a  s t r ips ,  I ta l ian v ina igret te

BLACK BEANS V GF

GRILLED CHICKEN BREAST GF DF

l e t tuce ,  shredded cheese ,  p ico de ga l lo ,  avocado

ci lantro crema

$32pp

SPANISH RICE  V  GF

GRILLED FLANK  STEAK GF DF

TOPPINGS

A D D - 0 N S

FAJITA VEGETABLES VEG GF 

GUACAMOLE

SALSA AND CHEESE DIP

tor t i l l a  ch ips

tort i l l a  ch ips

COWBOY CAVIAR

tor t i l l a  ch ips

$3 .50pp

$3.00pp

$3.00pp

$4.00pp

*add i t i ona l  char g e

Vege ta r ian ,  Vegan  and  Glu t en  Fr e e  i t ems  ava i lab l e  a t  add i t i ona l  char g e s .

Pr i c e s  l i s t ed  do  no t  in c lude  s e r v i c e  char g e ,  l abo r ,  o r  tax

CORN TORTILLAS V GF  

$7.00 pp

$3.00pp



BUFFET STATIONS

T A C O  B A R
PULLED PORK GF,  DF

shredded cheddar  cheese

toasted bread crumbs

UPGRADES

a l f redo base

CHICKEN BACON RANCH

Build your  own s tat ions :  choose  2-3

min imum 40 gue s t s

white  cheddar  cheese  sauce

shredded le t tuce

pico de ga l lo

f lour  tor t i l l as

MARGARITA VEG

f resh mozzare l la ,  tomato,  bas i l

ELBOW PASTA V

ACCOMPANIMENTS

avocado c i lantro crema

M A C  A N D  C H E E S E  B A R

diced ja lapenos

shredded whi te  cheddar

sauteed mushrooms

bacon bi ts

hot  sauce

cavatappi  pasta

P I Z Z A  B A R  

$2pp

$1.50pp

$15pp $14pp

$21pp

pa rmesan ,  ch i l i  f l ake s ,  ho t  s auce

UPGRADES

sa lsa ,  guac ,  queso wi th tor t i l l a  ch ips

fa j i ta  vegg ies

$6pp

$2pp

PENNE PASTA V

MARINARA GF V

ALFREDO GF VEG

P A S T A  B A R  $12pp

MEATBALLS GF



BUFFET STATIONS (CONT’D)

MIXED GREENS

S A L A D  B A R

fe ta  cheese

dr ied cranberr ies

croutons

ranch dress ing

balsamic  v ina igret te

cucumbers

cherry  tomatoes

P O T A T O  B A R

MASHED  (GF ,  VEG)  OR

TWICE BAKED POTATOES

(GF ,  V )

caramel ized onions

diced ja lapenos

white  cheddar  cheese

bacon bi ts

sour  cream

chives

hot  sauce

C A R V E R Y  B O A R D

HERB ROASTED BEEF GF,  DF

carved to order ,  au  jus ,  horseradish 

ba lsamic  g laze

ROASTED ROOT AND

SEASONAL VEGETABLES GF,  DF

upgrade  t o  p r ime  r ib  $14pp

ARTISAN BREAD BASKET VEG

sa l ted but ter

Build your  own s tat ions :  choose  2-3

min imum 40 gue s t s

$10pp

sh redded  c a r ro t s

$15pp

BISON BURGERS GF,  DF

T A S T E  O F  C O L O R A D O

spicy  peach g laze

l e t t uce ,  t oma toes ,  on ions ,  g r een  ch i l e s

ke t chup ,  mus t a rd ,  mayo

GRILLED CHICKEN BREAST GF,  DF

BRIOCHE BUNS

CONDIMENT TRAY

$30pp

SMOKED PORK SHOULDER GF DF

B B Q  S T A T I O N

mi ld  and  t angy  c a ro l i na

SMOKED CHICKEN GF DF

BUNS DF

BBQ SAUCES GF V

$20pp

$25pp

ch e f  r equ i r ed !  (add i t i ona l  char g e )



CLASSIC FARE
(PLATED,  BUFFET,  FAMILY STYLE)



CLASSIC FARE 

Serv ed  P la t ed  o r  Bu f f e t  S t y l e  

One  Ent r e e  -  $50pp

Two Ent r e e  -  $53pp

Thre e  Ent r e e  -  $57pp

*Fami l y  s t y l e  add i t i ona l  $10pp

BREAD
FRESH BAKED ARTISAN BREAD VEG

sa l ted but ter

SALAD
s e l e c t  on e  o f  th e  f o l l ow ing  sa lads :

MIXED GREEN SALAD GF,  VEG

toasted pecans ,  dr ied cranberr ies ,  fe ta ,  ba lsamic

vina igret te

TUSCAN SALAD GF,  VEG

mixed greens ,  cr i sp apple  s l ices ,  candied walnuts ,

fe ta ,  champagne v ina igret te

MEDITERRANEAN QUINOA SLAD GF,  VEG

cucumber ,  tomato,  goat  cheese ,  bas i l ,  i ta l i an

vina igret te

CLASSIC CEASAR SALAD

f resh romaine ,  croutons ,  grated parmesan,  creamy

ceasar  dress ing

HARVEST SALAD GF,  VEG 

bourbon-soaked cherr ies ,  mixed greens ,  sunf lower

seeds ,  goat  cheese ,  b lueberry  v ina igret te

g lu t en  f r e e  b r ead  ava i lab l e  f o r  add i t i ona l  $3pp  

add i t i ona l  char g e  ($2pp)

add i t i ona l  char g e  ($1pp)



CLASSIC FARE 

VEGETABLES STARCH

s e l e c t  on e  o f  th e  f o l l ow ing  s ta r ch :

TWICE BAKED POTATOES VEG,  GF

white  cheddar ,  roasted gar l ic

SAUTEED FRESH GREEN BEANS V,  GF

sa l t  and pepper

ROASTED SEASONAL VEGETABLES V,  GF

l emon zest

ROASTED ASPARAGUS V,  GF

honey g laze

SAUTEED BRUSSELS SPROUTS V,  GF

s e l e c t  on e  o f  th e  f o l l ow ing  v e g e tab l e s :

balsamic  g laze

MASHED POTATOES VEG,  GF

white  cheddar ,  roasted gar l ic

(gravy served wi th buffet  s ty le  only)

ROASTED RED BLISS  POTATOES V,  GF

rosemary

CREAMY RISOTTO GF

wild oyster  mushrooms

add i t i ona l  char g e  ($2pp)

add i t i ona l  char g e  ($3pp)

add i t i ona l  char g e  ($2pp)



CLASSIC FARE 

E N T R E E M A R K E T  P R I C E  I T E M S
add i t i ona l  char g e

p r i c in g  i s  sub j e c t  t o  chang e  up  t o  14 day s  p r i o r  t o  e v en t s

FILET MIGNON GF

housemade herbed butter ,  roasted gar l ic  brandy

demi g laze

PAN SEARED CHICKEN  GF

cherry  tomato,  ar t ichoke hear t  beurre  b lanc sauce

HERB ROASTED CHICKEN BREAST GF

herbed cream cheese ,  breading ,  sun-dr ied tomatoe

cream sauce

HERB AND CHEESE STUFFED CHICKEN

carmel ized onions ,  roasted mushrooms,  burgundy

wine sauce

SLOW ROASTED BEEF GF,  DF

s e l e c t  on e ,  two ,  o r  th r e e  o f  th e  f o l l ow ing :

l emon,  thyme,  creamy ar t ichoke ,  mushroom, whi te

wine sauce BISON SIRLOIN GF

mushroom demi ga lze

GRILLED ATLANTIC SALMON GF

di l l  sour  cream sauce

TROUT FILET GF

pars ley  caper  v ina igret te

ADOBO RUBBED TRI  TIP  GF,  DF

chimichurr i  sauce

CHILEAN SEA BASS  GF

gar l ic ,  but ter ,  whi te  wine ,  capers

$27

$16

$16

$11

$24



VEGETARIAN/VEGAN ENTREES

VEGETARIAN

BUTTERNUT SQUASH RAVILOLI

sage brown butter  sauce   

STUFFED PORTOBELLO MUSHROOM

brown r ice ,  beans ,  sauteed veggies

VEGAN STUFFED BELL PEPPER GF

balsamic  g laze

ROASTED EGGPLANT GF

mozzare l la  and herbed breadcrumbs;  topped wi th ba lsamic  

Select  one of  the  fo l lowing vegetar ian entrees  for  a  pre-spec i f ied number  of  vegetar ians  only :  

Pl ea s e  no t e  tha t  i f  o v e r  10% o f  y our  f ina l  gu e s t  c oun t  r equ i r e s  a  v e g e ta r ian/ve gan  mea l ,  th e  n ex t  l e v e l  en t r e e  p r i c in g

w i l l  b e  ad ju s t ed  t o  th e  f ina l  char g e s  ( i . e .  i f  y ou  had  a  two  en t r e e  mea l  th e  p r i c e  wou ld  chang e  t o  a  th r e e  en t r e e  mea l ) .

Pr e -d e t e rmined  v e g e ta r ian/ve gan  mea l s  a r e  char g ed  an  add i t i ona l  $10 .00/mea l .  

(no  s ta r ch  in c luded  f o r  p la t ed  mea l s  i f  t h i s  en t r e e  i s  s e l e c t ed

VEGAN

TOFU SALMON GF

topped wi th Nor i



ADDTIONAL VEGAN OFFERINGS

SALAD

STARCH

VEGETABLESENTREES

BERRY SALAD V,  GF

with mixed greens ,  vegan cheese ,  toasted sunf lower

seeds  and a  creamy agave vegan dress ing

GREEK SALAD V,  GF

red onion,  tomato,  cucumber ,  ka lamata  o l ives ,  vegan

cheese ,  tossed in  o l ive  o i l  and fresh lemon ju ice

VEGAN CAPRESE SALAD V,  GF

cucumber ,  tomato,  vegan mozzare l la ,  bas i l ,  wi th

ba lsamic  v inegar  and o l ive  o i l

RICED CAULIFLOWER V,  GF

with vegetable  s tock ,  vegan brown butter ,  

and vegan cream

FINGERLING POTATOES V,  GF

with fresh herbs

MASHED SWEET POTATOES V,  GF

with c innamon and agave

CORN MEDLEY V,  GF

SAUTEED MUSHROOMS V

cherry  tomatoes ,  mushrooms,  and dr ied apr icots

(served warm)

a mix of  whi te  mushrooms and fresh wi ld

mushrooms

VEGAN RISOTTO V

with wi ld  mushrooms

RICE PILAF & VEGGIES  V ,  GF

corn,  green peas ,  carrots ,  onion,  and gar l ic

VEGAN SURF AND TURF V,  GF

roasted portobel lo  s teaks  wi th oyster  mushrooms,

charred onion peta ls ,  and chimichurr i

BREAD

ARTISAN BREAD BASKET V

house-made vegan breads  served wi th p lant  based

butter

ODESSA SALAD V,  GF

mixed greens ,  s t rawberr ies ,  avocado,  toasted

a lmonds in  champagne v ina igret te (add i t i ona l  char g e )
(add i t i ona l  char g e )

EGGPLANT & ZUCHINNI V,  GF

roasted and served in  an herbed tomato sauce



BRUNCH



BRUNCH OFFERINGS

G R A B  A N D  G O  B R U N C H

C L A S S I C  B R U N C H
FRENCH TOAST CASSEROLE applewood smoked,  candied brown sugar

INDIVIDUAL YOGURT CUPS GF

FRESH SEASONAL FRUIT V,  GF

warm maple  syrup,  but ter ,  whipped cream

GRANOLA VEG

shredded cheese ,  sa l sa ,  ch ives

ORANGE JUICE 

QUICHE

BREAKFAST POTATOES

BREAKFAST BURRITOS VEG

potato ,  egg ,  cheese ,  served wi th hot  sauce and sa lsa

BACON BAR GF,  DF

country  sausage ,  but ter ,  raspberry  preserve ,  honey

Ear l i e s t  e v en t  s ta r t  10 :30 am

$32pp

FRESH FRUIT PLATTER

BREAKFAST POTATOES V,  GF

SCRAMBLED EGGS VEG,  GF

kethcup,  hot  sauce

BACON AND SAUSAGE GF,  DF

$35pp

D E L U X E  B R U N C H $39pp

FRESH FRUIT PLATTER

bacon and cheddar ,  sp inach and feta

BISCUIT BAR

sauteed peppers  and onions

Also  ava i lab l e  a s  b r eak fa s t  f o r  d inne r !

v e gan  op t i on s  ava i lab l e add  ba con  o r  sausag e  f o r  $2 .50pp

i n c lude s  d i spo sab l e  boxe s  and  u t en s i l s

COFFEE

cream and sugar

ORANGE JUICE 

COFFEE

cream and sugar

ORANGE JUICE 

COFFEE

cream and sugar

add  Nashv i l l e  ho t  ch i cken  (d f )  f o r  $4pp



BRUNCH OFFERINGS
Ear l i e s t  e v en t  s ta r t  10 :30 am

V E G A N  B R U N C H  A D D - O N S

TOFU SCRAMBLE V GF

AVOCADO TOAST V

BANANA BREAD PUDDING V

CHOCOLATE CHIP MUFFINS  V  GF

$3.50pp

$4.00pp

$5.00pp

$4.00pp

VEGAN FRENCH TOAST  V  

YOGURT PARFAIT  V  GF

$4.00pp

$3.50pp

B R U N C H  A D D - O N S
BREAKFAST BURRITO VEG $6PP

QUICHE BITES $6PP

red potatoes ,  scrambled eggs ,  and cheddar  in  a

f lour  tor t i l l a

served wi th sa lsa  and hot  sauce

STRAWBERRY & DONUT HOLE SKEWERS $3PP

donu t s  s our c ed  f r om th e  l o ca l l y  f amous  Donut  Haus !

DONUT WALL $25/DOZ.

donu t s  s our c ed  f r om th e  l o ca l l y  f amous  Donut  Haus !

assorted f lavors  inc lude garden veg ,  cheese ,  broccol i ,  Lorra ine

add  ba con  o r  sausag e  f o r  $2 .50pp



BEVERAGES



BEVERAGES

STRAWBERRY LEMONADE

COFFEE

regular ,  decaf ,  cream,  sugar

ICED TEA

crushed peppermint ,  caramel  sauce ,  spr inkles ,

whipped cream,  marshmal lows

INFUSED WATER

LEMONADE

sugar ,  lemon s l ices

HOT APPLE CIDER

HOT TEA

regular ,  decaf ,  cream,  sugar ,  lemon s l ices

HOT COCOA

HOT COCOA BAR

CANNED SODAS

coke ,  d ie t  coke ,  spr i te ,  g inger  a le ,  l emonade,  ice

ORANGE JUICE V

served wi th marshmal lows

$3pp

$3pp

$3pp

$12/infus ion

$3pp

$3pp

$5pp

$3pp

$4pp

$3pp

$4pp



LATE NIGHT

SNACKS



LATE NIGHT SNACKS

POPCORN BAR GF

three  assorted f lavors

WARM SOFT PRETZELS VEG

tor t i l l a  ch ips

BUFFALO CHICKEN DIP GF

ketchup,  ranch,  BBQ sauce

CHICKEN TENDERS

warm cheese  d ip

PIZZA SLICES

14" cheese  and pepperoni ,  cut  into 16 s l ices  

$2 .50pp

$3.75pp

$5pp

$3pp

$3pp

Minimum ord e r  o f  50  gue s t s  o r  s e r v ing s

add  add i t i ona l  t opp ing s  f o r  $ .25 ea ch :

mushrooms,  sp inach,  onions ,  peppers ,

bas i l ,  j a lapenos ,  fe ta ,  zucchin i  

bacon,  o l ives ,  ch icken,  ar t ichoke hearts ,

goat  cheese ,  caramel ized onions

add  add i t i ona l  t opp ing s  f o r  $ .50 ea ch :



DESSERTS



SWEET TREATS

CHOCOLATE DIPPED STRAWBERRIES GF

assorted f lavors

CHOCOLATE CHIP COOKIES VEG

C A S U A L  D E S S E R T  P A C K A G E

BROWNIES VEG

M I N I  D E S S E R T  D I S P L A Y

CHOCOLATE DIPPED STRAWBERRIES GF 

MACARONS VEG

CHEESECAKE BITES VEG

A D D I T I O N A L  O P T I O N S

HOMEMADE TARTLETS VEG 

S ’MORES FIXINGS

marshmal lows,  mi lk  chocolate ,  graham crackers

STRAWBERRY AND DONUT HOLE SKEWERS 

$8pp

$2.50pp

donu t s  s our c ed  f r om th e  l o ca l l y  f amous  Donut  Haus !

vani l l a  curd topped wi th f resh fru i t

ask abou t  our  indoo r  smor e s  s e t -up

$13pp

assorted f lavors

MINI ECLAIRS VEG

CHOCOLATE RASPBERRY CAKE V GF 

ASSORTED MINI PIES VEG

s e l e c t  3  o f  t h e  f o l l o w i n g

cherry ,  raspberry ,  b lackberry ,  apr icot

TIRAMISU CUPS VEG $10pp

DONUT WALL $25/doz

donu t s  s our c ed  f r om th e  l o ca l l y  f amous  Donut  Haus !


