




















BUFFET DINNER
PASSED HORS D'OEUVRE

BUFFET DINNER 

CHICKEN N RICE
tapioca chip, coconut, citrus gel, mint | gf

BOURBON GLAZED MEATBALL
beef, colorado whiskey | df

TUNA CRISP
ahi, plantain, ancho creme | gf, 

ROCKY MTN PIZZETTA
grilled peach, goat cheese, basil, peach barrel aged balsamic | v

$ 1 2 3 . 8 9  P P
$ 6 , 1 9 4  T O T A L

$ 1 0 1 . 0 9  P P
$ 1 0 , 1 0 9  T O T A L

$ 9 1 . 2 4  P P
$ 1 3 , 6 8 6  T O T A L

ACHIOTE SIRLOIN
corn chimichurri, kombucha | gf, df

FARRO HASH
mushrooms, red onion, broccolini | vg

GARDEN GRAPE SALAD
radish, walnuts, manchego, sherry vinaigrette | v, gf, nuts

HOUSE HERBED FOCACCIA
whipped butter, pink salt | v

GRILLED ASPARAGUS
smoked tomato vinaigrette, lemon zest, sea salt | vg, gf

RENTALS
linens for your tables and napkins in a variety
of colors, occasions round white china with
stainless flatware and stemmed water goblets

STAFF
STAFFING BREAKDOWN

2 0 2 4  E S T I M A T E

5 0  G U E S T S 1 0 0  G U E S T S 1 5 0  G U E S T S

I N C L U D E S  M E N U ,  R E N T A L S ,  S T A F F ,  A D M I N I S T R A T I V E  F E E  A N D  S A L E S  T A X

P R I C E S  A R E  S L A T E D  T O  I N C R E A S E  B Y  A N  A V E R A G E  O F  1 0 %  F O R  E V E N T S  I N  2 0 2 5 .

1 event captain, 1 lead chef, 2-3 event
culinary, and 4-6 service staff, depending on
your guest count

GRILLED CHICKEN PAILLARDS
salsa verde, tomato, parsley | gf, df

ELEGANT PETITE DESSERTS
assortment of petite pastries, dessert shots, cookies,
specialty minis, and other seasonal confections | v, nuts
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