Breakfast Selections

BREAKFAST SANDWICHES

Ind $22 Box $40

INDIVIDUAL INCLUDES: Sandwich wrapped in parchment in oven & micro
safe container.

BOX MEAL INCLUDES: Fresh fruit | Yogurt | Orange juice

Organic eggs topped with Cheddar Cheese and

Choice of: Ham | Applewood smoked bacon | Pork sausage patty

Choice of: Jumbo croissant | English muffin | Bagel | Whole Grain Bread
GLUTEN FREE AVAILABLE UPON REQUEST FOR ADDITONAL $4

ORGANIC 3 EGG OMELET

Ind $22 Box $40

INDIVIDUAL INCLUDES: Omelet with up to 4 toppings served in micro &
oven safe container.

BOXED MEAL INCLUDES: Fresh fruit | Orange juice | Hash browns or Toast
Three egg omelet stuffed with up to 4 ingredients.

Meat: Ham | Applewood smoked bacon | Sausage

Vegetables: Mushroom | Onion | Green Onion | Bell Pepper | Spinach |
Tomato | Sun Dried Tomato

Cheese: Cheddar | Swiss | Gouda | Feta | Goat |

EGG WHITES AVAILABLE FOR ADDITONAL $3

BUTTERMILK PANCAKES

Ind $22 Box $38

INDIVIDUAL INCLUDES: pancakes served in micro & oven safe container |
Whipped butter | Real maple syrup

BOXED MEAL INCLUDES: Breakfast Meat | Fresh fruit | Orange juice | Real
maple syrup | Whipped butter

4 Fresh buttermilk pancakes.

Flavor Choice: Plain | Blueberry | Mixed Berries | Banana | Chocolate Chip
Boxed Meal Meat Choice of: Applewood smoked bacon | Pork sausage
links or patty | Chicken apple sausage

GLUTEN FREE AVAILABLE UPON REQUEST FOR ADDITONAL $4

Breakfast Displays

COLORADO BREAKFAST BURRITO

Ind $22 Box $40

INDIVIDUAL INCLUDES: burrito wrapped in parchment in oven & micro safe
container | Fresh salsa | Sour cream

BOXED MEAL INCLUDES: Fresh fruit | Yogurt | Orange juice | Hash browns |
Fresh Salsa | Sour Cream

Scrambled organic eggs | onions | bell peppers | shredded cheddar & jack
cheese

Choice of: Bacon | Sausage | Chicken Sausage | Ham | Veggie (spinach &
mushroom)

ADD ON: Pork green chili for smothering for $8

EGGS ANY STYLE BOXED MEAL

Box $40

INCLUDES: 2 organic eggs | Breakfast meat | Fresh fruit | Orange juice | Hash
browns | Toast | Whipped Butter | Jam

All American breakfast with two eggs cooked an way you like.

Meat Choice of: Applewood smoked bacon | Pork or chicken sausage | Ham |
Gilled Tomato

Toast Choice of: White | Whole Grain | Marble Rye | English Muffin

GLUTEN FREE AVAILABLE FOR ADDITIONAL $4

IRISH OATMEAL

Ind $22 Box $40

INDIVIDUAL INCLUDES: Steel cut oats served in micro safe container with
toppings on the side.

BOXED MEAL INCLUDES: Fresh fruit | Yogurt | Orange Juice

Traditional steel cut oats served with real maple syrup, golden raisins, and
pecans.

GLUTEN FREE AVAILABLE FOR ADDITIONAL $4

QUICHE FOR A CROWD

$60

9™ whole quiche feeds 6-8 people

Organic fresh eggs in a flaky pastry crust.

Flavor Choice of: Lorraine | Bacon, Broccoli & Cheddar | Seasonal Vegeta-
ble & Goat Cheese

All Breakfast Displays Are Priced Per Person But Can Be Displayed For Multiple or Individual

Fresh Baked Morning Pastries

$22

Includes:2 Pastries Per Person. Served with Butter | Jam | Fruit Garnish
Choose from: Muffin | Scone | Croissant | Danish | Pan Au Chocolate

Continental Breakfast

$38

Includes: 2 Morning pastries | Fresh sliced fruit | Yogurt | Butter | Jam |
Cream Cheese (if appropriate)

Choose from: Muffin | Scone | Croissant | Danish | Pan Au Chocolate | Bagel

Yogurt & Berry Parfait
$26
Includes: Vanilla or Plain yogurt | Fresh berries | Granola | Orange juice

Fresh Fruit Display

$29

Includes:Grapes | Melons | Pineapple | Exotic seasonal fruits | Fresh berries |
Yogurt dipping sauce

Assorted Bagel Display

$22

Includes:2 Per person fresh NY style bagels served with Cream Cheese |
Butter | Jam

Flavors: Plain | Cinnamon Raisin | Whole Wheat | Everything | Asiago

Lox & Bagel

$49

Includes: NY style bagel | Cream cheese | Sliced tomato | Sliced cucumber |
Chopped red onion | Capers | Hard boiled egg | Lemon | 40z Scottish Cold
Smoked Lox

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions.



Snacks & Platters

Snack Platters Are Priced Per Person But Can Be Displayed For Multiple or Individual

Juan's Homemade Guacamole
$22
Includes: 40z Guacamole | 40z Fresh salsa | Fresh tortilla chips |

Pita Petals & Organic Hummus
$22
Includes: 40z Chickpea hummus | Grilled Pita | Mixed Olives |

Vegetable Crudite

$28

Includes:A beautiful display of the season's freshest garden
vegetables | Buttermilk Ranch | Hummus |

Artisan Charcuterie

$42

Includes: 40z Artisan charcuterie | Mixed olives | Pickles | Stone
ground mustard | Parmesan cheese | Crostini |

Artisan Cheese & Fruit

$46

Includes:Assorted artisan cheeses | Fresh sliced fruits | Fresh
berries | Honey | Dried fruits | Assorted crackers |

Fresh Fruit, Cheese & Crudité

$52

Includes: Assorted artisan cheeses | Fresh assorted vegetables |
Hummus | Fresh sliced fruit & berries | Honey | Stone ground mustard |
Dried fruits | Assorted crackers |

Assorted Fresh Sushi

$70

Includes: 10 pieces of assorted sashimi, nigiri & maki | Soy sauce
Wasabi | Pickled ginger | Chopsticks

Entree Salads

All dressings made in house

Add to any salad:
. 60z Angus tenderloin filet. $19

Grilled all natural, boneless, skinless, chicken breast $12

Grilled jumbo shrimp $17

Grilled rare tuna steak $17

Grilled or blackened salmon filet $17

Garden Salad
$35
Carrot julienne | Cucumber | Tomato | Mixed baby greens | House vinaigrette |

Greek Salad

$35

Romaine | Cucumbers | Tomatoes | Red onion | Red bell peppers | Feta
cheese | Kalamata olives | Pepperoncini | Greek dressing

Asian 8150

$35

Baby spinach | Mixed greens | Baby corn | Carrots | Mandarin oranges |
Julienne bell peppers | Scallion | Crispy sesame noodles | Sweet soy ginger
vinaigrette

Chef Salad

$48

Baby greens | Turkey | Ham | Swiss cheese | Cheddar cheese | Hardboiled
eggs | Tomatoes | Kalamata olives | Bacon | Cucumber

Fresh Seasonal Fruit Display

$35

Includes: Grapes | Melons | Pineapple | Exotic seasonal fruits | Fresh berries |
Yogurt dipping sauce

Artisan Cheese

$43

Includes: Assorted artisan cheeses | Fresh fruits & berries | Honey | Dried
fruits | Assorted crackers |

Scottish Smoked Salmon

$50

Includes: 40z Scottish Cold Smoked Lox | Sliced tomato | Sliced cucumber |
Chopped red onion | Capers | Hard boiled egg | Lemon | Toast points |

Italian Antipasto Display

$46

Includes: Parmesan | Asiago | Provolone | Grilled vegetables | Cured meats |
Olives | Balsamic Glaze | Crostini |

Artisan Cheese & Crudité

$46

Includes:Assorted artisan cheeses | Fresh assorted vegetables | Hummus
Fresh berries | Honey | Dried fruits | Assorted crackers |

Shrimp Cocktail

$52

Includes: 6 Jumbo poached wild caught shrimp | Housemade cocktail sauce
| Fresh citrus | Mini Tobasco |

Sesame Crusted Ahi Tuna Sashimi

$58

Includes: 100z Crusted & seared tuna | Soy sauce | Wasabi | Pickled ginger |
Chopsticks |

Seafood Combo Platter

Market Price

Includes: 5-60z Poached Maine lobster tail | Jumbo shrimp | Snow crab
claws | Smoked Salmon | Sesame crusted ahi tuna | cocktail sauce |
Citrus remoulade | Mini Tobasco | Citrus | Crostini

Fly Away Power Salad

$35

Toasted quinoa | Dried cranberries | Dried apricots | Toasted almonds | Kale |
Mixed greens | Pomegranate vinaigrette

Caesar Salad
$35
Romaine | Parmesan | Lemon | Olive | Tomato | Croutons | Caesar dressing

Cobb Salad

$52

Baby greens | Romaine | Grilled chicken breast | Tomato | Cucumber | Carrot
| Olives | Bacon | Hardboiled egg | Blue cheese wedge | Blue cheese
dressing |

Roasted Pear and Dried Cranberry

$35

Mixed field greens | Roasted pears | Dried cranberries | Goat cheese |
Candied walnuts | White balsamic vinaigrette |

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions.



Gourmet Sandwiches

CLASSIC DELI SANDWICH & WRAP BOX MEAL

$40

Includes: Fresh fruit salad | Savory Salad or Chips | Dessert

Choice of: Turkey | Ham | Roast Beef | Pastrami | Tuna salad | Chicken salad
| Egg salad

Choose from: White | Whole grain | Rye | Sourdough | Croissant | Wrap

All sandwiches come with lettuce, tomato slices on the side, onions
available upon request

GLUTEN FREE AVAILABLE FOR ADDITONAL $4

FINGER SANDWICHES

$36

6 Assorted crust less bite sized sandwiches with spreads pattered
individually or for multiple people.

Chef's Selections Include:Roast beef & stone ground mustard bultter |
Grilled chicken & sun dried tomato butter | Smoked salmon & dill cream
cheese | Cucumber & dill butter

HOT SANDWICHES A 'LA CARTE

$34

Served in micro & oven friendly container. Some sauces will be boarded on
the side to provide optimal serving suggestions.

Options:

Classic Reuben: Corned Beef | Sauerkraut | 1000 Island | Swiss cheese |
Rye Bread

Turkey Reuben: Turkey breast | Swiss cheese | Pickled red onion | 1000
Island | Rye bread

Chicken Parmesan: Crispy chicken breast | Mozzarella | Parmesan |
Marinara | Hoagie Roll

Philly Cheesesteak: Shaved steak | Mushrooms | Bell peppers | Provolone |
Hoagie Roll

Hors d'Oeuvres

Jumbo Lump Mini Crab Cakes
$42
8 Mini Crab Cakes | Lemon caper aioli |

Pan Fried Pork or Vegetable Dumplings
$35
8 dumplings served with dumpling dipping sauce & sweet chili sauce

Caprese Skewers

$35

8 Skewers layered with fresh mozzarella | basil | tomatoes | balsamic
glaze |

Smoked Salmon Tartar Cucumber Cups
$45
8 Fresh cucumber cups | Smoked salmon tartar | Chive creme fraiche

Seared Ahi Tuna Wontons
$48
8 Wasabi cream | Unagi sauce | Sprouts | .

Beef Tenderloin Crostini

$48

8 Medium rare beef tenderloin | Crostini | Pickled red onion | Horseradish
cream |

Served by the Quart

Classic Chicken Noodle $43

Lobster Bisque with Sherry $43

Thai Coconut Chicken Curry Soup $43
Tomato Basil Bisque $43

Creamy Tomato Bisque $43

Chicken & Rice Medley $43

Garden Minestrone $43

GOURMET WRAP BOXED MEALS

$46

Includes: Fresh fruit salad | Savory Salad or Chips | Dessert

Wrap Options:

Buffalo crispy chicken: crispy chicken tenders | mixed green | tomato | blue
cheese dressing | crispy onion

Chicken Caesar: Romaine | shredded parmesan | caesar dressing | diced
tomato

Southwest Chicken: Grilled chicken | Lettuce | Roasted corn | Black beans |
Shredded cheddar | Chipotle aioli

Asian Salmon Wrap: +$7 Teriyaki grilled salmon | carrots | bell peppers |
cabbage | Wasabi sweet chili aioli

DELI SANDWICH DISPLAY

$32

Sandwiches displayed individually or for multiple people. Garnished with
mayonnaise & mustard jars, pickle, tomato & olive skewer

Choice of: Turkey | Ham | Roast Beef | Pastrami | Tuna salad | Chicken salad |
Egg salad

Choose from: White | Whole grain | Rye | Sourdough | Croissant | Wrap

All sandwiches come with lettuce, tomato slices on the side, onions available
upon request

GLUTEN FREE AVAILABLE FOR ADDITONAL $4

Hot Appetizers

Chicken Fingers

$28

5 of our buttermilk battered & fried or grilled, all natural chicken tenders
accompanied with carrot sticks, celery sticks, ranch, bbg & honey mustard

Quesadilla

Fresh made quesadilla made with cheddar & jack cheese in a flour tortilla.
Served with sour cream & fresh salsa.

Options Include: Cheese $25 | Chicken $30 | Steak $34 |

Chicken Wings

$28

6 Fried all natural chicken wings. Served with carrot & celery sticks, blue
cheese & ranch. Choose from: Buffalo | BBQ | Thai Sweet Chili | Lemon
Pepper Dry Rub |

Beef Sliders

$28

3 All natural beef sliders. Served with slider buns, lettuce, tomato. pickles,
cheddar cheese, mayo, mustard & ketchup

Kebabs

4 Kebabs loaded with meat & veggies. Served with harissa aioli.
Choose from: Beef Tenderloin $34, Chicken $29, Shrimp $31 or Veggie
$26

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



Hot Entrees

Below is a selection of our fresh and natural entrée items available daily. Each entree, other than pasta dishes, comes with protein, sauce, vegetable, starch, roll & butter.
WE ARE HAPPY TO CUSTOMIZE ENTREES TO PLEASE YOU. PLEASE ASK FOR SUBSTITUTES.

Classic Beef Pasta Bolognese
Market Price

Our housemade all natural beef Bolognese served over fresh cooked spaghetti . Parmesan chees on the side.

Housemade Beef Lasagna
Market Price

Our housemade beef Bolognese layered with pasta sheets, ricotta, mozzarella & parmesan cheese.

Vegetable Penne Pasta Primavera
Market Price

seasonal vegetables sauteed with penne pasta in a white wine garlic sauce. Parmesan chees on the side.

Rocky Mountain Trout
Market Price

Pan roasted Rocky Mountain Trout served with lemon butter sauce, wild rice pilaf, seasonal vegetables.

Seared Ahi Tuna
Market Price

Seared Ahi Tuna served with sticky rice, gingered vegetables, wasabi sweet chili glaze.

Creamy Garlic Shrimp
Market Price

8 sautéed wild caught shrimp in a garlic herb cream sauce. Served over spaghetti squash & sautéed spinach.

Pan Roasted Wild Caught Salmon
Market Price
Served with lemon butter sauce, wild rice pilaf & seasonal vegetables

Chilean Sea Bass
Market Price ] ] ]
Pan Roasted Chilean Seabass served with lemon risotto, asparagus, tomato nage.

Roasted Half Chicken
Market Price
Served with roasted potatoes, seasonal vegetables, pan gravy.

Grilled Boneless, Skinless Chicken Breast
Market Price ]
Served with wild rice pilaf, seasonal vegetables, pesto cream sauce

Colorado Rack of Lamb
Market Price
Served with roasted potatoes, asparagus, rosemary mint pesto

Colorado Elk Loin
Market Price
Served with blackberry demi glace, whipped potatoes, brussel sprouts.

Certified Angus Beef Tenderloin
Market Price
Served with whipped potatoes, red wine demi glace, asparagus.

Cold Entree Platters

Sesame Seared Sashimi Tuna

$78

Sliced seared Ahi tuna | Rice noodle & vegetable salad | Pickled ginger | Wasabi
| Sweet chili vinaigrette | Chopsticks |

Mediterranean Platter

Your choice of marinated & grilled Chicken $55, Salmon $62, Shrimp $60 or
Steak $65. Served with tabbouleh, gilled vegetables, hummus, olives, feta
cheese, hummus & grilled pita.

Southwest Platter

Your choice of Citrus, ancho rubbed Steak $62 Salmon $65, Shrimp $60 or
Chicken $55. Served with roasted corn, black beans, tomatoes, avocado, crispy
tortilla, queso fresco, lime, cilantro lime crema.

Beef Tenderloin

$62

Grilled & chilled sliced beef tenderloin. Served with horseradish cream, chive
potato salad, grilled vegetables, roll & butter

Services

Beverage & Snack Stocking

Alcohol Delivery

Floral Arrangements (advanced notice
required)

Newspapers & Magazines

Shopping

Movies

Dry Ice

Fruit Baskets

Sweet Landings

Desserts

Dessert Tray $22
Assorted petit fours and macaroons. 4 pieces per person

Brownies and Bars $17
Assorted dessert bars & brownies. 2 pieces per person displayed on a
platter

Fresh Baked Cookies $14
All butter cookie assortment displayed on a platter

Créme Brulée $25
Classic vanilla creme brulee served in a glass bowl with berry garnish

Warm Apple Crumble Gallete $25
served in a micro & oven safe container for heating. Fresh whipped cream
& a platter for serving

Individual New York Style Cheesecake $25
Individual New York cheesecake served with berry coulis & fresh berries.
Displayed on a platter

Individual Chocolate Truffle Marquise $25
layered individual cake with chocolate mousse, chocolate cake &
chocolate ganache. Served on a platter with berry coulis & garnish

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions.



