
WEDDING MENU
Farm Salad

Field greens with Colorado strawberries, Colorado goat cheese, and house
smoked almonds.

Fall Salad
Mix greens with dried cherries, toasted pepitas and feta cheese.

Citrus Salad
Arugula with ruby red grapefruit, smoked bacon and crispy onions.

Pear and Goat Cheese Salad
Field greens with sliced pear, dried cranberries, goat cheese and

white balsamic vinaigrette.

Mixed Greens Salad
Colorado greens with grape tomatoes carrots and white balsamic vinaigrette.

 

 Caesar Salad
 Romaine with Caesar dressing, shaved parmesan and croutons.
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WEDDING MENU
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Chicken Breast
Grilled Colorado Red Bird Farms

chicken breast.

Bistro Steak
Grilled sliced steak seasoned with

Rocky Mountain rub.

Salmon
Grilled Norwegian salmon.

Prosciutto Wrapped Chicken
Chicken breast wrapped and

roasted.

Stuffed Chicken breast
Chicken breast stuffed with ricotta,

spinach and artichoke.  

Pomodoro Sauce
Slow-roasted cherry tomatoes, roasted

garlic, basil in a savory sauce.

Green Chili Demi Glaze
Colorado roasted green chilis in a reduced

beef broth. 

 Pesto with Balsamic Glaze
House made nut free pesto finished with

sweet balsamic glaze.

Maple Bourbon Glaze
Sweet brown sugar maple glaze with a

bourbon finish.

Garlic & Chive Cream Sauce with
Colorado Whiskey

Slow-roasted garlic folded in to Béchamel
and finished with fresh chives.  

Garlic Parmesan Sauce
Cream sauce with grated parmesan cheese

and roasted garlic.

Japanese Ginger Sauce
Savory and sweet soy sauce with ginger.

PROTEIN CHOICES SAUCE CHOICES



Mashed Yukon Potatoes
Colorado Yukon potatoes mashed with skin on. 

Tri-Color Fingerlings
Roasted potatoes with garlic and vegan butter.

Roasted Butternut Squash
Roasted squash with sea salt.

Roasted Seasonal Veggies
Seasonal veggies with feta cheese and balsamic

glaze.

Grilled Asparagus
Flame grilled asparagus with shaved parmesan

cheese.

Roasted Tri-Color Carrots
Honey glazed carrots with chopped dill.

Roasted Brussels Sprouts
Oven roasted sprouts tossed in garlic oil.
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MOST POPULAR
WEDDING PACKAGE

wedding

Farm Salad
Field greens with Colorado Strawberries, 

Colorado goat cheese, and house smoked almonds

Chicken Breast
Grilled Colorado Red Bird Farms chicken breast

Pomodoro Sauce
Slow-roasted cherry tomatoes, roasted garlic, 

basil in a savory sauce

Roasted Seasonal Veggies
Seasonal veggies with feta cheese and balsamic glaze

Mashed Yukon Potatoes
Colorado Yukon potatoes mashed with skin on



WEDDING FIESTA BAR

wedding

Includes 5" flour tortillas, crunchy corn taco shell,
shredded cheddar cheese, shaved iceberg lettuce, salsa
verde, sour cream, guacamole, pico de gallo, Colorado

style black beans, lime rice and roasted fajita vegetables.
$10.00

Plus Proteins

Carnitas $2.75

Slow-roasted pork shoulder
with a chili lime rub.

Steak & Peppers $3.00

Papaya marinated inside skirt
steak with peppers and onions.

Taco Meat $2.35

Ground beef with traditional
seasonings. 

Shredded Beef $3.00

Braised and shredded beef. 

Chicken & Peppers
Grilled chicken breast, with
peppers and onions.

$2.60

Chipotle Shredded Chicken $2.35

Stewed shredded chicken with a
tomato chipotle marinade (Tinga).

Shedded Pork Enchilada 
Slow-roasted pork shoulder tossed in
an enchilada sauce.

$2.75

Vegan “Chicken”
Vegan chicken sauteed in enchilada
sauce.

$2.75



WEDDING PASTA BAR

wedding

Cavatappi pasta served with both parmesan alfredo and
marinara sauce. Accompanied with parmesan cheese,

garlic bread & house salad.

$16.75

Choice of two protein: Grilled chicken breast, Italian
meatballs, grilled sausage link with peppers & onion, 

vegan “chicken” or grilled seasonal veggies.

Each Additional Protein $5.50

Gluten Free Pasta $1.00



WEDDING BBQ
MENU

M E A T S

B B Q  S A U C E S

S I D E S

Three Meat Combo

BBQ Meals
Comes with choice of jalapeno corn

muffin, sweet potato roll or corn muffin.

$20

Choice of three meats at, 2
sides and 1 bread. All 3 sauces &

mixed greens salad.

Smoked Brisket 

Pulled Pork

Pulled Chicken

Grilled Chicken Breast

Smoked Sausage

Baked Beans

Potato Salad

Coleslaw

House Salad

Watermelon Slices

Pasta Salad

Kansas City Style Carolina GoldThai BBQ Sauce

Beer Cheese Mac & Cheese

Potato Chips

wedding

Two Meat Combo

$18.50

Choice of two meats, 2 sides
and 1 bread. All 3 sauces &

mixed greens salad.

Pulled Vegan “Chicken” 



WEDDING DESSERT MENU

wedding

Fresh Baked Cookies $1.50

Fresh Baked Brownies $2.00

Lemon Bars $2.50

Dulce de Leche Stuffed Churros $1.75

Cheesecake Cups with Fresh Berries $2.50

Berry or Hazelnut Stuffed Beignets $1.50

Fresh Fruit Platter $4

Banana Manifesto $5.50 **VEGAN**
Cake with coconut milk icing (sold by the pan - 16 each)

Other individual desserts flavors available upon request:
Chocolate flourless tort, cirtus olive oil cake, cheesecake, brown

butter cake.

**minimum order of 16 per item**


	WEDDING MENU
	Farm Salad Field greens with Colorado strawberries, Colorado goat cheese, and house smoked almonds.
	Fall Salad Mix greens with dried cherries, toasted pepitas and feta cheese.
	Citrus Salad Arugula with ruby red grapefruit, smoked bacon and crispy onions.
	Pear and Goat Cheese Salad Field greens with sliced pear, dried cranberries, goat cheese and white balsamic vinaigrette.
	Mixed Greens Salad Colorado greens with grape tomatoes carrots and white balsamic vinaigrette.
	Caesar Salad  Romaine with Caesar dressing, shaved parmesan and croutons.


	WEDDING MENU
	PROTEIN CHOICES
	SAUCE CHOICES
	Chicken Breast Grilled Colorado Red Bird Farms chicken breast.
	Bistro Steak Grilled sliced steak seasoned with Rocky Mountain rub.
	Salmon Grilled Norwegian salmon.
	Prosciutto Wrapped Chicken Chicken breast wrapped and roasted.
	Stuffed Chicken breast Chicken breast stuffed with ricotta, spinach and artichoke.
	Pomodoro Sauce Slow-roasted cherry tomatoes, roasted garlic, basil in a savory sauce.
	Green Chili Demi Glaze Colorado roasted green chilis in a reduced beef broth.
	Pesto with Balsamic Glaze House made nut free pesto finished with sweet balsamic glaze.
	Maple Bourbon Glaze Sweet brown sugar maple glaze with a bourbon finish.
	Garlic & Chive Cream Sauce with Colorado Whiskey Slow-roasted garlic folded in to Béchamel and finished with fresh chives.
	Garlic Parmesan Sauce Cream sauce with grated parmesan cheese and roasted garlic.
	Japanese Ginger Sauce Savory and sweet soy sauce with ginger.
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	Mashed Yukon Potatoes Colorado Yukon potatoes mashed with skin on.
	Tri-Color Fingerlings Roasted potatoes with garlic and vegan butter.
	Roasted Butternut Squash Roasted squash with sea salt.
	Roasted Seasonal Veggies Seasonal veggies with feta cheese and balsamic glaze.
	Grilled Asparagus Flame grilled asparagus with shaved parmesan cheese.
	Roasted Tri-Color Carrots Honey glazed carrots with chopped dill.
	Roasted Brussels Sprouts Oven roasted sprouts tossed in garlic oil.


	MOST POPULAR WEDDING PACKAGE
	Farm Salad Field greens with Colorado Strawberries,  Colorado goat cheese, and house smoked almonds
	Chicken Breast Grilled Colorado Red Bird Farms chicken breast
	Pomodoro Sauce Slow-roasted cherry tomatoes, roasted garlic,  basil in a savory sauce
	Roasted Seasonal Veggies Seasonal veggies with feta cheese and balsamic glaze
	Mashed Yukon Potatoes Colorado Yukon potatoes mashed with skin on

	WEDDING FIESTA BAR
	Includes 5" flour tortillas, crunchy corn taco shell, shredded cheddar cheese, shaved iceberg lettuce, salsa verde, sour cream, guacamole, pico de gallo, Colorado style black beans, lime rice and roasted fajita vegetables. $10.00
	Plus Proteins
	Carnitas
	Slow-roasted pork shoulder with a chili lime rub.

	Steak & Peppers
	Papaya marinated inside skirt steak with peppers and onions.

	Taco Meat
	Ground beef with traditional seasonings.

	Shredded Beef
	Braised and shredded beef.

	Chicken & Peppers
	Grilled chicken breast, with peppers and onions.

	Chipotle Shredded Chicken
	Stewed shredded chicken with a tomato chipotle marinade (Tinga).

	Shedded Pork Enchilada
	Slow-roasted pork shoulder tossed in an enchilada sauce.

	Vegan “Chicken”
	Vegan chicken sauteed in enchilada sauce.



	WEDDING PASTA BAR
	Cavatappi pasta served with both parmesan alfredo and marinara sauce. Accompanied with parmesan cheese, garlic bread & house salad. $16.75
	Choice of two protein: Grilled chicken breast, Italian meatballs, grilled sausage link with peppers & onion,  vegan “chicken” or grilled seasonal veggies.
	Each Additional Protein $5.50
	Gluten Free Pasta $1.00
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	Smoked Brisket
	Pulled Chicken
	Pulled Pork
	Smoked Sausage
	Grilled Chicken Breast
	Pulled Vegan “Chicken”
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	Potato Salad
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	Pasta Salad
	Coleslaw
	Watermelon Slices
	Potato Chips
	Beer Cheese Mac & Cheese

	BBQ SAUCES
	Kansas City Style
	Thai BBQ Sauce
	Carolina Gold

	BBQ Meals
	Comes with choice of jalapeno corn muffin, sweet potato roll or corn muffin.
	Two Meat Combo
	Choice of two meats, 2 sides and 1 bread. All 3 sauces & mixed greens salad.
	$18.50

	Three Meat Combo
	Choice of three meats at, 2 sides and 1 bread. All 3 sauces & mixed greens salad.
	$20



	WEDDING DESSERT MENU
	Fresh Baked Cookies $1.50
	Fresh Baked Brownies $2.00
	Lemon Bars $2.50
	Dulce de Leche Stuffed Churros $1.75
	Cheesecake Cups with Fresh Berries $2.50
	Berry or Hazelnut Stuffed Beignets $1.50
	Fresh Fruit Platter $4
	Banana Manifesto $5.50 **VEGAN** Cake with coconut milk icing (sold by the pan - 16 each)
	Other individual desserts flavors available upon request: Chocolate flourless tort, cirtus olive oil cake, cheesecake, brown butter cake.
	**minimum order of 16 per item**


