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Ruby Deviled Eggs | prosciutto | chive baton | black sesame

Potato, Pea & Onion Samosa | mango chutney

Kielbasa En Croute | polish sausage in puff pastry | whole grain
mustard

Coconut Fried Shrimp | thai sweet chili sauce

Gobi Pakora Cauliflower Fritters l cilantro chutney

Wild Mushroom Bread Pudding | truffle oil infused pesto | brie cheese

Potato Pancakes | apple chutney | dill crème fraîche

Bacon Wrapped Dates | stuffed with spiced almonds

Grilled Cheese Shooters | provolone on rye | tomato basil soup

Empanadas 
cheese with pineapple chutney
sweet potato & pork with avocado crema
black bean, pasilla pepper & corn with avocado crema

3.50
Roasted Grape Goat Cheese Tartlet | caramelized onion | micro
arugula

Passed

Zucchini & Goat Cheese Tartlet |  vidalia onion glaze

Stuffed Piquante Chili | manchego & cream cheese

Shrimp Cocktail | zesty cocktail sauce | lemon zest
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Sous Vide Beef Shoulder | provolone cream | shallot confit |
rosemary oil | garlic round

Poached Pear | gorgonzola cream | red onion confit | parsley |
garlic round

Sesame Crusted Ahi Tuna | wasabi aioli | sweet soy | wonton crisp

Miso Marinated Mushroom | miso garlic mushroom | chili oil
|pickled onions | crispy rice cake

Canapes

Buffet
Falafel Bites | tzatziki sauce

Vegetarian Eggrolls | orange teriyaki sauce

Chicken Firecracker Rolls | ranchero salsa

Meatballs
Choice of: house-made Dan’s BBQ sauce , korean BBQ, or marinara

Vegetable Potstickers | orange teriyaki sauce

Baked Artichoke Dip l house-made pita chips serves 30-40ppl

Baked Brie en Croute l poached figs, candied walnuts with
apples on sliced baguette serves 30ppl

GF
Stuffed Mini Potatoes l 
bacon & cheese
broccoli & cheese
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Caprese | Mozzarella l basil ltomato l olive oil & balsamic glaze

Charcuterie | cherry tomato l olive l salami l fresh mozzarella

Chimichurri-Spiced Shrimp & Andouille Sausage | lemon crema

Greek Chicken | tzatziki 

Fresh Fruit | lime l honey l tajin

Korean Beef | gochugang honey 

GF/DF/VEG

HORS D 'OEUVRES
Skewers

Sliders, Flatbreads, Tacos

VEG

Fried Chicken Biscuit Sliders | hot honey | candied bacon |
buttermilk biscuit  

Cheeseburger Sliders | cheddar | caramelized onion | slider sauce |
brioche bun   +add $2.00 bison

Chilled Tenderloin Sliders | red pepper jelly | onion straws | mayo
|brioche bun

Pizza al Funghi | cremini mushrooms | fontina | parsley

Fig & Prosciutto Flatbread | ricotta  | balsamic glaze | basil

Pizza Margherita | oven-roasted tomatoes | mozzarella | basil

Spicy Korean Pork Taco l napa cabbage slaw | jicama kimchi

Street Tacos l pico de gallo | jalapeno crema
chicken tinga 
carne asada

Bao Buns l korean slaw | pickled daikon radish | cashew crunch
sous vide strip loin & long pepper
char siu cantonese bbq pork with sweet soy
roasted hazeldell mushroom
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DF

GF/DFThai Chicken | spicy thai peanut sauce
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Displays

GF

Mediterranean Mezze l za'atar spiced flatbread
classic hummus
roasted red pepper muhammara
charred baba ghanoush

Southwestern Salsa Bar l house-made corn chips
guacamole
ranchero salsa
black bean & corn salsa

Italian Dip Trio l  house- made toasted pita chips
tomato, basil & mozzarella bruschetta
artichoke heart, spinach & mozzarella bruschetta
olive tapenade

La  Dolce Vita | prosciutto | capicola | calabrese salami | italian cheeses
assorted crackers  +add grilled & chilled vegetables $2.00

Alder Smoked Salmon | apple cider brined | lemon caper relish |
cherry tomato | red onion | ginger pickled cucumbers | horseradish
scallion sauce | rye bread 

Smoked Nova Lox | nova lox | sliced red onion | sliced tomatoes 
capers | dill cucumber sauce | rye bread

Artisan Cheese Board | assorted crackers
Domestic | pueblo jack | sartori whiskey | deer creek cheddar
Colorado Local | james ranch belford | origin chile jack
sunset cheddar
Domestic | assorted aged cheese 
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