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Wedding memories begin with TRUST. Most cater-
ers can sell great food but we, at Colorado Cater
ing, serve up something of much greater value:

TRUST! We will deliver your food on time, food quality will
be excellent, our setups—superb, but our relationship with
you is what we value most. We will deliver exactly what you
want exactly as you asked for it!

Combined with our ability to provide glorious food and
impeccable service, we will create a matchless look and
feel for you and your guests that will be remembered for
years to come.

Each bride and groom are unique and each of our menus is
individually tailored to project that distinctiveness.

Our elegant buffets, dramatic centerpieces, noteworthy
decorated spaces will provide you a matchless “look” that
says you! Using your colors and theme, our professionals
will work closely to create the perfect event so you may
have an effortlessy good time and enjoy the most important
day of your life.

IT’S THE LITTLE THINGS
“I was so nervous all day and forgot to eat. Colorado Cater-
ing was great, the little plate of snacks and sweets they
brought an hour before the ceremony settled my nerves
and gave me just the boost I needed. . . ”

Our Hallmarks: Trust, Originality and Service

We at Colorado Catering Company are masters at
customizing an effortless and memorable wedding
reception. Please contact one of our wedding

professionals to answer questions or make an appointment.
Also, visit us online at www.coloradocatering.net.

Thank you for the beautiful job you did for our 60th Wedding Anniversary. Your crew
was superb! Your work met not only our expectations, but all our hopes.

Bob & Charlotte

Dear Eric:

We wanted to let you know how absolutely wonderful you are. What a

magical night we had and you made it all happen without a hitch.

Compliments on the catering keep coming in! Your team was wonderful

and so attentive to our guests. We will certainly pass on good words

about Colorado Catering. Thank you, thank you, thank you!

Robert and Sue



Your personal reception starts with a visit with one of
our wedding experts who will listen and make sugges-
tions from a vast repertoire of time tested or original

menus.Next we will provide you with an opportunity to visit
with the other members of your personal event team so that
you may become comfortable with those who will be manag-
ing your event.

Throughout your entire event, your Colorado Catering Com-
pany captain will assure your timelines are followed.  We
coordinate announcements with your entertainment for
dinner, toast, cake cutting and first dance. Your job is to
have a good time. Your captain will simply ask you if you are
ready for the next part.

Unlike many caterers, Colorado Catering Company dis-
closes all your charges before your event including: service
charges, delivery, taxes, labor and all rentals. You will know
it all--there are no hidden charges.

HoHoHoHoHow it works: The Agrw it works: The Agrw it works: The Agrw it works: The Agrw it works: The Agreementeementeementeementeement

After reviewing your desires with Colorado Catering
Company, we will prepare a proposal. Once the pro-
posal has been accepted or revised and accepted, a

contract will be signed and deposits paid securing the ser-
vices of Colorado Catering Company. You still remain free to
make modifications, change your mind on menu or revise
your numbers. Additional or lowered charges will be dis-
cussed at the time of the changes. Final payment is due
three days before the wedding.

Five days prior to your event, you will need to establish a
final guest count as food must be ordered, staff arranged
and final plans for the event must be completed. From that
point forward you may increase your numbers but not drop
below your final guarantee.

HoHoHoHoHow it works: Bew it works: Bew it works: Bew it works: Bew it works: Beveragesveragesveragesveragesverages

Whether you are serving beer and wine or have a
full bar and specialty drinks, Colorado Catering
Company can take charge of all beverage service.

A walk through at your venue is next.  At that meeting we will
discuss timelines for all the particulars of the reception: set-
up, arrival of guests, hors d’Oeuvres, dinner, cake cutting,
champagne toast, first dance, bouquet and garter tossing,
last call, when the entertainment will stop and an outline of
cleanup procedures.

In addition to skillfully crafted food and décor for your buffet
table, we use decorative linens, organza, tulle, silk floral
garlands, candles, lamps and other elements to enhance
the look of your buffet.



Colorado Catering Company will provide you with the appro-
priate  amount of uniformed staff to properly service your
event based on size, venue and your own requirements.

We can also arrange any of the other services you may
need for your perfect reception, such as wedding cakes,
DJ’s, centerpieces, floral arrangements, limousine services
etc.You may feel comfortable that Colorado Catering Com-
pany will guide you through the myriad choices and deci-
sions you will need to make so that you are not over-
whelmed.

What kind of menu planning do we do?

Colorado Catering Company will tailor a menu to your spe-
cific desires. We have an extensive time tested menu from
which you can select, or we will customize a menu just for
you. We are masters of creative and inovative menus.
Should you choose any of our packages (which are included
in the next section of this booklet), you can make substitu-
tions to your taste. If you have a favorite recipe we will
incorporate it into your menu.

Colorado Catering can also meet particular dietary needs
such as special nutritional or vegan preferences.

How do we plan types and amount s of food to serve?

What time of day is your event? Receptions that fall be-
tween meal periods require less food and are, therefore,
less expensive.

Are hors d’Oeuvres cheaper than a meal? If a reception falls
during a meal period, people will make a meal of your hors
d’Oeuvres. Thus, you will need enough food for a meal and
it wouldn’t be any cheaper.

In Colorado, caterers cannot sell you liquor--but we will
handle all of the arrangements--placing the order, having it
delivered, making sure everything is chilled, providing all bar
supplies, setting up the bars and pouring drinks. Actually, this
method is to your advantage as there is no corkage fee or per
drink charges for the liquor. We work with liquor purveyors
who take back unopened bottles so that you pay for only
what your guests consume .

You will also want to keep in mind beverages for non-alcohol
drinkers. We can provide non-alcoholic beer and wine as well
as soft drinks, coffee, tea, punch and flavored waters.

HoHoHoHoHow it works: My rw it works: My rw it works: My rw it works: My rw it works: My receptioneceptioneceptioneceptioneception

What services will you provide for my reception?

Colorado Catering Company is a full service caterer.
That means we will manage all details so you are free
to enjoy the most memorable day of your life. We will

coordinate the arrival times with florists, DJ’s, bakers, and
prepare an appetizing meal and arrange for all rentals. We
will take care of all set up, take down and all clean up of your
reception facility so that your only obligation will be to enjoy
yourself and begin the most exciting chapter of your life.

Our services include setup and clean up, serving the meal,
cutting and serving your wedding cake, pouring and passing
the champagne for the toast and a Captain throughout your
event overseeing the minute details of your guests and your
own personal needs.

All your service staff adhere to our rigid standards of appro-
priate dress; tuxedo pants, wing-tip formal shirt with black
bow tie and matching black dress shoes and stockings. All
your serving staff must graduate from our comprehensive training
school and are certified before they are allowed to work your event



Yes! Our wedding coordinators have many contacts with
vendors such as florists, video and photographers, bakers,
DJ’s, musicians, etc. We will organize a timeline for your
event and for vendors--including cake cutting, champagne
toast, first dance, bouquet and garter toss and bride and
groom departure.

Your CCC wedding coordinator will guide you through the
event and can advise you on head table options, receiving
line traditions, and service options.

4) What happens with any leftover food from my recep-
tion?

Should there be leftovers, our staff will be more than happy
to “box up” leftover food, within safe food handling guide-
lines, for you to take with you, or we will donate the leftover
food to a shelter of your choice.

5) Should I choose not to rent china, napkins, glass-
ware, etc., what do you of fer me?

Colorado Catering Company offers to you at no additional
charge disposable tableware, including high quality black or
clear plastic scrollware, clear plastic flatware, white or black
paper napkins and clear plastic squat glasses, tumblers and
mugs.

6) What kind of décor does CCC provide for your buf-
fets?

We have an extensive supply of buffet décor to compliment
virtually any style, colors or theme that you may require. We
use such fabrics as tulle, silk and lamé, as well as supplies
such as marble, glass, silver and wood, which we can el-
evate with columns, all to enhance the appearance of your
buffet.

We can also recommend floral and centerpiece arrange-
ments for the guest tables.

If, however, your reception falls between meals, the amount of
food, and consequently, the cost is less.

What are our service choices?

We will prepare your meal to be served butler , buffet or sit-
down style . Butler  offers the greatest control of the food. A
buffet  offers more variety of food to your guests. They select
how much they want. Buffets require fewer serving people. A
served meal , on the other hand requires more labor but
offers greater elegance.

Some FrSome FrSome FrSome FrSome Frequently Asked Questionsequently Asked Questionsequently Asked Questionsequently Asked Questionsequently Asked Questions
1) What about rental equipment (i.e. tables, chairs,

linens, etc.)? What do I need to rent myself?

Each venue has its own unique list of what it provides, e.g.,
most have tables and chairs while others also provide linens.

We have an extensive list of rental companies that can
provide you with all your additional equipment needs. From
different sizes and shapes of tables and chairs to great
styles, patterns and colors of linens, china, silverware and
glassware, your CCC wedding consultant will lead you
through your options.

2) How much are your labor charges?

We charge $22 per hour for our captain and bartenders and
$18 per hour for our servers. We will discuss with you in
detail the amount of time required and number of servers to
most efficienty arrive at the appropriate service level.

3) Does CCC act as a Coordinator for my wedding as
well as cater it?



WWWWWedding Packages witedding Packages witedding Packages witedding Packages witedding Packages with Sample Costingh Sample Costingh Sample Costingh Sample Costingh Sample Costing

WWWWWestminsterestminsterestminsterestminsterestminster
(befor(befor(befor(befor(before a meal)e a meal)e a meal)e a meal)e a meal)

American Bounty Display
(Overflowing Baskets of Assorted Domestic Cheeses &

Crackers, Fresh Fruit & Berries, Vegetable Crudités & Dip)
Mini Tarts filled with Chicken, Seafood & Tuna Salads

Tender Beef Sirloin Skewers
with Roasted Pearl Onions

Pan Seared Vegetable Pot Stickers
with Ginger Soy Dipping Sauce

Brochettes of Salmon & Red Pepper served
with Mango Chutney

9.95

Pike’Pike’Pike’Pike’Pike’s Peaks Peaks Peaks Peaks Peak
Mesclun Greens with Pomegranate Vinaigrette

Baguette Rolls with Basil Butter
Braised Pork Ossobucco with Rosemary Demiglace

Garlic & Herb Whipped Potatoes
Fire Roasted Mixed Vegetables

12.95

Sample costs based on 100 people



Sample costs based on 100 people
Mt.EvMt.EvMt.EvMt.EvMt.Evansansansansans

Assorted Mini Croissants filled with
 Roast Beef, Ham & Turkey

Accompanied with Tangy Horseradish & Dijon Sauces
Chilled Jumbo Gulf Shrimp, Cocktail Sauce & Lemon

Wedges
Spanakopita with Tzitziki Sauce

Mini Crab Cakes with Roast Red Pepper Aioli
Mascarpone Cheese Torte layered with Pesto

served with Baguette Slices
Fresh Fruit Skewers (5 pieces)
Savory Sesame Chicken Strips

Assorted Flour Tortilla Pinwheels
15.25

AspenAspenAspenAspenAspen
Carved Smoked Turkey
& Honey Glazed Ham*
Mini Croissants (2 pp)

Horseradish & Dijon Sauces
Pasta Salad Primavera

Watermelon Basket with Fresh Fruit
Vegetable Crudités & Dip

Assorted Miniature Quiche
Cremini Mushrooms Caps Stuffed with Gruyère

Fresh Brewed Coffee & Decaf
Fruit Punch

12.50

*Carver Station with Spiral Cut Ham
& Roasted Turkey Breast

additional 3.95
(Carver available at an additional fee)



Sample costs based on 100 peopleLarimerLarimerLarimerLarimerLarimer
Chicken California

(Grilled Chicken Breast in Creamy Basil, Tarragon Sauce
with Champignon Mushrooms, Artichokes & Sun Dried

Tomatoes)
or

Oriental Sesame Chicken Breast
(Golden Chicken Breast in a Rich Sesame Glaze topped

with Black Sesame Seeds)
Fire Roasted Vegetables & Penne Pasta Milanaise

Field Green Salad with Wild Flowers
& Raspberry Walnut Vinaigrette
Mini Muffins & Whipped Butter
Seasonal Fresh Fruit Platter
Assorted Domestic Cheeses

Coffee & Punch
17.95

CentennialCentennialCentennialCentennialCentennial
Carved Tenderloin with
Béarnaise & Bordelaise

Chilled Decorated Whole Poached Salmon
with Capers, Dill Sauce
& Tablewater Biscuits

Field Greens with Wild Flowers
& Raspberry Walnut Vinaigrette

Sautéed Artichoke Hearts
Saffron Rice

Assorted Mini Muffins & Butter
Fresh Fruit en Compétière

Brown Sugar Brie with Baguette Slices
Coffee & Punch

24.50



MofMofMofMofMoffffffatatatatat
(from the Carving Station)

Rosemary and Cracked Peppercorn Baron of Beef
(from the Buffet)

Seared Talapia Pomodoro
Wild Rice Pilaf

Baguette Rolls with Basil Butter
Garden Salad with Assorted Dressings
Grand Marnier and Fresh Fuit Compote

14.50

TTTTTaboraboraboraborabor
(Hors d’Oeuvres Buffet, eleven items per person)

Stuffed Crab Tartlets with New Delhi Curry
Smoked Salmon Tartar on Tablewater Biscuits

and Wasabe Mayonnaise
Grilled Prawn Crostinis with Papaya, Red Onion Relish

Five Spice Tortillas with Tropical Confit
Pesto Chicken Bouchée

Shredded Grand Marnier Duck Tarts
Lemon Chicken Skewers

Gorgonzola Bouchée
Mini Beef Wellingtons with Béarnaise Aioli

Italian Sausage Tartlets
Smoked Tenderloin Crostinis with Chipotle Demi-Glace

16.50

Sample costs based on 100 people



MariposaMariposaMariposaMariposaMariposa
(Hors d’Oeuvres Buffet, twelve items per person)

Corn Tortilla Escabeche
Beef & Chicken Fajita Tortas

Carnitas with Lime Horseradish Sauce
on Flour Tortilla Chips

Mini Sopapillas with Tropical Salsa
Cilantro & Citron Grilled Shrimp on Demi Corn Tortillas

Green Olive Tapenade in Mini Taco Shells
Fresh Fruit Skewers with Lime Yogurt Fruit Sauce

Corn & Cheddar Stuffed Tomatillos
Chicken Quesadillas

Chorizo Bolas in Adobo
Queso Empanadas with Chipotle Aioli

Black Olive Barcos
18.00

CheesmanCheesmanCheesmanCheesmanCheesman
(while waiting for the Bride & Groom to arrive--

no additional labor charges necessary)
American Bounty Table

(includes: Assorted Domestic Cheeses & Crackers
Fresh Fruit & Berries, Vegetable Crudités & Dip)

Assorted Chips & Dry Snacks
Salsa, Guacamole, Vegetable Ranch Dip,

Queso, Fruit Dip
4.95

Sample costs based on 100 people



• Mix and match?; we’ll do that!
• Add a second entrée?; we’ll do that too!!

Your sales manager will masterfully guide you through substitutions
and any number of additional suggestions to create the perfectly
customized menu for you.

CannesCannesCannesCannesCannes
Baby Field Green Salad with Wild Flowers

Lingonberry Vinaigrette
Baguette Rolls & Butter Balls
Lemon Rosemary Chicken

Boneless Skinless Chicken Breast
Dredged in Italian Bread

Crumbs & Fresh Rosemary
sautéed golden brown and baked to perfection

Penne Pasta and Sun Dried Tomatoes
Grilled Summer Vegetables

12.50

CorsicaCorsicaCorsicaCorsicaCorsica
Hand Tossed Caesar Salad

Miniature Italian Loaves and Bread Sticks
with Basil Butter

Italian Herb Crusted Chicken Breast
Ricotta Stuffed Jumbo Pasta Shells

Open Fire Grilled Italian Sausage Links
with Grilled Peppers and Onions

Italian Meatballs in Marinara
Farfalle & Rainbow Rotelle

Roasted Vegetables
14.50

WWWWWedding Dinner Packagesedding Dinner Packagesedding Dinner Packagesedding Dinner Packagesedding Dinner Packages
(popular wedding dinners )

KKKKKa’anipalia’anipalia’anipalia’anipalia’anipali
Baby Mesclun Greens with Gorgonzola Vinaigrette

Baguette Rolls with Raspberry Butter
Sliced Tenderloin with Béarnaise

and Portobello Demi-Glace
Poached Salmon with Dill Sauce

Baby Red Potatoes in Rosemary Butter
Broccoli Polonaise

24.50

Santa CatalinaSanta CatalinaSanta CatalinaSanta CatalinaSanta Catalina
Baby Bibb Lettuce with Orange Flower Vinaigrette

French Baguette Rolls with Butter Balls
Boneless Breast of Chicken California

grilled over open flames and nestled in a
White Sauce of Artichoke,

Avocado and Sun Dried Tomatoes
Fire Roasted Vegetable Medley

Lemon and Black Olive Orzo
13.45

CancunCancunCancunCancunCancun
Sliced Fresh Fruit and Coconut with Tequila Lime Sauce

Corn Chips with Fresh Salsa Verde and Pico de Gallo
Warm Flour Tortillas

Diced Onion, Shredded Lettuce, Diced Tomato
and Shredded Cheddar Terra Cotta

Beef and Bean Burritos
Chicken Enchiladas

Red Tomato and Saffron Arroz
Home Style Refritos

Salsa Rojas
12.50



Wedding invitations are sent out approximately four to six
weeks prior to the wedding. Informal wedding invitations
should be short, personal notes or telephone calls. If an
engagement is broken, all gifts should be returned, except
perishable ones. Legally the engagement ring is yours, but
tradition calls for you to return it.

Arranging the wedding

No bride should make plans for a formal wedding unless her
groom accepts all it entails. If your wedding is to be an elabo-
rate formal affair, professional management should be re-
tained. For less elaborate ones, your caterer may be able to
guide you through all the hoops you must jump. Before you
select a professional, you should have a budget established,
your wedding date, time location, number of guests, atten-
dants and some idea of your color scheme.

Wedding Expenses:  Who Pays for What?

The bride’s family is entirely responsible for the wedding
ceremony. The groom’s family may offer to share in the cost
of the reception, and the bride’s family may accept, if they
wish. Wedding costs, by tradition, are divided as follows:

The Bride (or family) pays for:
Invitations and Announcements
The bridal outfit and trousseau
Photographs (engagement and wedding)
All costs of the reception
Flowers for the reception
Flowers for the church and attendants
Music at the church and reception
Sexton, organist, and choir fees
All rented equipment for wedding and reception
A limousine for the bride and cars for transportation
Groom’s wedding ring

HopefullyHopefullyHopefullyHopefullyHopefully, Helpful Hints!, Helpful Hints!, Helpful Hints!, Helpful Hints!, Helpful Hints!

Engagement :

When you decide to marry, you and your fiancée should first
inform both of your parents, preferably in person. If your
families don’t know each other, arrange a meeting as soon
as possible. Generally, the bride’s parents are responsible
for the announcement, either by sending a detailed release
to the newspapers, or at a party, or both. An engagement
party is an ideal way of telling relatives and friends. If there
is to be no engagement party, write or telephone relatives
and friends before your announcement is released. An-
nounce within one year of your engagement.

Invit ations:

The bride’s family determines the number of guests. They
should, however, consult the groom and his family before
determining the number. The groom and his family are
entitled to invite one-half of the total. Less is permissible and
usually the outcome.

Who is invited? :

Usually it is only close friends and family. Business acquain-
tances are not invited unless the wedding is to be extremely
large. If all friends are not invited, wedding announcements
should be mailed to those not invited within two days after
the wedding.

Your wedding list should include:
1. Those who received invitations to the wedding.
2. Those who received wedding and reception invita-

tions.
3. Those who will receive announcements after the

wedding.



Groom’s gift
Gift for the bride’s attendants
Lodging (if necessary) for out-of-town bridesmaids
Bride’s personal stationery

The Groom (or family) p ays for:
•  Groom’s Cake--if you have one
•  Bride’s engagement and wedding ring
•  Marriage license
•  Clergyman’s fee (inquire about cost)
•  Bride’s going-away corsage and bouquet
•  Boutonnieres, gloves, ties for the men of the wedding

party
•  Wedding gift for the bride
•  Complete wedding trip
•  Gifts for the best man and ushers
•  Lodging (if necessary) for out of town ushers

Optional expenses :
•  Bride’s bouquet usually gift of the groom, may be

purchased by the bride’s family.
•  The groom usually provides corsages for mothers and

grandmothers, may be purchased by bride for her own
mother and grandmother.

•  Bachelor dinner is usually given by the groom or his
family, but may be given by the bride’s family or
friends.

•  Rehearsal dinner is usually given by the groom or his
family, but may be given by the bride’s family or rela-
tives.

•  Each person usually buys their own attendant’s
dresses but the bride may provide them, if she wishes.

Wedding Attire:
Brides: The wedding attire reflects your personality and the
style of your wedding. Whether you purchase your dress or
design it yourself, consult a shop that specializes in wedding
attire. They should be able to provide alterations and assist
you in dressing on your wedding day, if wanted or needed.

Grooms: Men’s wear is usually rented, unless suits are worn.
Consult a formalwear professional. They will advise you on
available style and colors to coordinate with the wedding.

The Rehearsal:

All weddings with more than two attendants must be re-
hearsed two or three days before the event and at the conve-
nience of the clergyman. Have child attendants there (flower
girl and ring bearer). Preferably the female child can practice
walking in her wedding attire and throwing the flowers. The
male child should practice with his pillow. Often the rehearsal
is in the evening, preceded or followed by a dinner for the
bridal party. If you have not presented gifts to the members
of your wedding party, they may be given at this time.

Your W edding Day:

No matter how well you have planned your wedding you may
find yourself facing an unplanned difficulty. If this happens
rule number one “DO NOT PANIC.” Don’t share the problem
with everyone, talk to the professionals responsible or have a
friend assist you. Always allow extra time for any difficulty.
Save your drinking for after the ceremony, you need to be
completely alert. The license can be signed at any time; you
can borrow your mother’s wedding band. No matter who
forgets what, remain poised and beautiful. This is the day for
you and your life’s partner to share a definite vow between
yourselves. It is not a play or performance for any guest and
you should continue with your ceremony except in dire emer-
gencies.

Honeymoon:

Literally, it means “Moon of Honey.” The historic significance
comes from Europe where couples drank a special bever-
age, a honey wine, for a month after the nuptials—hence the
“Honeymoon.”



Coming Home:

• Notify parents and family you are home. Don’t forget to
thank them for their participation.

• Check your wedding gifts. If you have duplicates or
ones that don’t fit your taste, return them immediately

• Select your wedding photographs.
• Change all previous addresses and notify business

associates.
• Discuss with each other and a lawyer the need for

insurance, such as homeowners, jewelry, maternity
benefits on your medical insurance.

• Work up a budget on a weekly and monthly basis.
• Invite parents to dinner.
• Have a party inviting, if possible, groom’s men and

bride’s attendants. Show them the wedding and honey-
moon pictures.

Special hint to the groom:
On your first payday-bring her flowers!

PrPrPrPrProcessional and Recessional Music Suggestionsocessional and Recessional Music Suggestionsocessional and Recessional Music Suggestionsocessional and Recessional Music Suggestionsocessional and Recessional Music Suggestions

Sacred:
Thou Ever Near—Bach

Jesu, Joy of Man’s Desiring—Bach
Sheep May Safely Graze—Bach

Hallalujah Chorus—Handel
Ave Maria—Schubert

Ave Maria—Bach/Gounod
Panis Angelicus—Franck

Alleluia—Mozart
Ave Verum—Mozart

The Lord’s Prayer—Malotte

Secular:
Ode to Joy—Beethoven
Canon in D—Pachelbel

The Four Seasons—Vivaldi
Adagio and Pastorale—Corelli
Brandenburg Concertos—Bach

Air on a G String—Bach
Trumpet Tune—Purcell

Trumpet Voluntary—Clarke
Meditation from Thais—Massenet

The Great Gate of Kiev—Mussorgsky
Sunrise, Sunset—Bock/Harnick
The Wedding Song—Stookey

Intermezzo Sinfonico—Mascagni
Hymn—Vangelis

Nocturn from Quartet #2—Borodin
Rondeau—Mouret

Hornpipe Finale—Handel
La Rejouissance—Handel
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