
Catering Menu

*All prices are per person, quoted on a per person basis and are subject to 23% service & setup fee plus applicable taxes.  
Service fee is not gratuity. A minimum of 10 people and 2 week’s notice is required.
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Breakfast - Buffet Style
The Frontier | $35++
Scrambled eggs, your choice of 2 breakfast proteins, pancakes,  
sourdough toast, seasonal fruit, jam, honey, butter, and potato smashers

Light Traveler | $25++
Scrambled eggs, choice of 1 breakfast protein,  
homemade breads & pastries, seasonal fruit 
	 +add potato smashers $2

Huevos Rancheros bar | $21++
Scrambled eggs, crispy tortillas, potato smashers,  
green chili, pico de gallo, avocado

Waffle, Pancake & French Toast Bar | $25++
Assortment of waffles, pancakes, and french toast.  
Comes with maple syrup, butter, powdered sugar,  
seasonal berries, whip cream, jam, and chocolate chips

Breakfast Burrito | $21++
Scrambled eggs, choice of bacon, sausage, or ham, cheese, and potato 
smashers, in a flour tortilla. Served with housemade green chili.

 
Continental Breakfast | $25/person++
Assorted seasonal fruit, cinnamon rolls, and coffee cake. 
 
Parfait station:  Berries, granola, vanilla yogurt, candied nuts 
+Add protein for an extra charge

Coffee station

•  Cinnamon rolls

•  Coffee cake

•  Blueberry cake

•  Banana bread

•  Lemon bread

Breakfast Sandwiches
Biscuit | $10++  
House made biscuit, sausage patty,  
white cheddar, and egg

Slammer | $16++
Texas toast with scrambled eggs,  
bacon, white cheddar, and green chili

Bagel | $12++
Bagel, egg, white cheddar, and bacon

Waffle Sand | $15++
Sugar crusted waffles, sausage patty,  
scrambled eggs, and maple syrup

Rise & Grind Burger | $21++
Brioche bun, beef patty, smashed tots,  
bacon, over hard egg, white cheddar

Breakfast BREADS
Pick 3 | $11++
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Boards / Platters

Fruit Board - 5 assorted seasonal fruits

   20 People | $45    30 People | $55     40 People | $65 

Fruit & Cheese Board - 3 seasonal fruits, 2 assorted cheeses

   20 People | $50    30 People | $60     40 People | $70 
	 +$5 for different fruit		  +$6 for different cheeses

Meat & Cheese Board - 4 meats, 3 cheeses

   20 People | $55    30 People | $65     40 People | $75 
         +$7 for different meat		  +$6 for different cheeses

Charcuterie Boards - 2 meats, 2 cheeses, mixed nuts, olives,  
pickled veggies, 1 fruit, 1 veggie, crostini, ranch or blue cheese

   20 People | $65    30 People | $75     40 People | $90 
   +$4 additional fruit       +$6 add cheese	     +$2 add nuts
+$7 add meat        +$2 add crostini       +$3 hummus         +$1 add veggie

Veggie Board - Cucumber, broccoli, cherry tomatoes,  
celery, carrots, bell peppers. Served with blue cheese, ranch dressing.

   20 People | $40    30 People | $50     40 People | $60
			   +$4 for hummus

Hummus Platter - Hummus, olives, cucumber, mediterranean pico, 
cherry tomatoes, carrots, feta cheese, garlic, shallots, rosemary, pita,  
crostini, black berry, bell peppers, honey, roasted bell pepper

   20 People | $40    30 People | $55     40 People | $70 
	     +$4 med olive oil dip  	+$1 add avocado

Bruschetta Board - Crostini, italian pico, garlic, roasted garlic spread, 
feta cheese, goat cheese, herb cream cheese, basil, frisée, strawberries, 
berries, honey, chimichurri butter, parmesan cheese, pesto, olive oil,  
red wine vinegar, honey, roasted red pepper, blue cheese crumbles,  
honey cream cheese, 2 meats

   20 People | $40    30 People | $55     40 People | $70 

DRINKS
Juices | $4
Orange juice, apple juice, milk, heavy 
cream, ½ & 1/2

Beverage station

Coffee (reg & decaf), tea, water  |  $6

Coffee (reg & decaf), tea, water, sodas  |  $8

Coffee (reg & decaf), tea, water,  
assorted juice, sodas  |  $9

Infused Drinks | $9

Strawberry water:   
Strawberry, sugar, and lime

Strawberry Peach Basil Spritz:   
Peach, strawberry, basil,  
with sparkling water

Pineapple strawberry Agua Fresca:  
Strawberry, pineapple, lime, and agave

Cucumber Blueberry Mint:   
Cucumber, blueberry, lemon, and mint

Strawberry Watermelon Mint:   
Strawberry, watermelon, mint, and sprite

Orange Berries:   
Strawberries, blueberry, blackberry,  
orange, and sprite

Cucumber:   
Cucumber, basil, mint, and rosemary
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 Snacks

Crudite Cups | $8 
Hallowed cucumber, housemade hummus, carrots, celery, 
green onion, cherry tomato, and bell peppers

	 +$1 add ranch      +$1 add feta

Cucumber Roll| $9
Hummus spread, carrots, shallots, bell pepper

Watermelon Bites | $9 
Cubed watermelon, cucumber wrap, mint, blueberry,  
tequila vinaigrette drizzle

Caprese Skewers | $9
Basil, cherry tomatoes, mozzarella, mint with balsamic glaze

Elote Street Corn | $11
Corn on cob coated in elote sauce and topped with  
pico de gallo, queso fresco, and cilantro

Elote Station | $18
   Elote: Elote sauce, pico de gallo, queso fresco, cilantro
   Chimichurri: Chimichurri, pico de gallo, queso fresco
   Pesto: Cherry tomatoes, pesto, parmesan cheese

Grilled Brown Sugar Pineapple Rings | $8 
Fresh sliced pineapple, brown sugar, sugar on the raw,  
honey, coconut flakes

Grilled fruit skewers | $10 
Fresh pineapple, orange, watermelon with  
tequila vin drizzle, mint garnish

Watermelon caprese skewers | $12  
Watermelon, pineapple, roma, cherry tomatoes,  
mozzarella cubes, mint, basil, honey drizzle,  
lemon/lime zest, candied nut dust

Tropical Pico Bites | $10
Tropical pico, wonton cups, everything seasoning,  
and avocado with a honey drizzle

Homemade mixed nuts | $8 2oz  
Roasted walnuts, almonds, pecans, pepitas, oil,  
steak seasoning, garlic, shallots, green onion

Homemade Candied Nuts | $8 2oz 
Walnuts, almonds, pecan, dried cranberry, chocolate chips, 
honey, blueberry, granola

Chip & Dip Bar | $15 
Tortilla chips, salsa, pico de gallo, queso cheese 
+$3 for guacamole

Dips | $4 
Hummus, black bean puree, guacamole, chimichurri, pesto, 
chimichurri butter, pesto butter, whipped butter, ranch,  
blue cheese, mediterranean olive oil dip

Afternoon Snacks | $18
Coffee (decaf & reg), tea, water, assorted chips,  
cookies, snack bars
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Pasta Salads

Italian Pasta | $17
Pasta, salami, cherry tomatoes, olives, celery,  
green onion, shallots, Italian vinaigrette

Mediterranean Pasta | $14 
Pasta, cucumber, tomato, garlic, shallots, dill,  
chimichurri, and feta

Buffalo Blue Cheese | $16
Pasta, ranch, bacon, shallots, pico de gallo,  
cherry tomatoes, bleu cheese crumbles,  
green onion, with a buffalo sauce drizzle

Caprese Pasta | $14 
Pasta, cherry tomatoes, roma tomatoes, mozzarella, tossed in 
pesto, basil, mint, and a balsamic reduction

Mexican Street Corn Pasta | $16 
Pasta, roasted corn, pico, queso fresco, green onion,  
cilantro, avocado, with elote sauce

Soups
Chicken Noodle | $13
A classic homemade chicken noodle soup

Potato Chowder | $11
Creamy hearty potato chowder with bacon,  
fresh veggies, and sour cream

Broccoli Cheddar | $11
Rich and cheesy soup made with broccoli  
and cheddar cheese
 
Chili
Red Bean Chili | $15
Chef’s special red chili with ground beef and veggies.  
Served with tortilla strips and crema

Vegan Green Chili | $11 
A Colorado classic without the meat.

 
Lunch Buffets
#1 Deli Lunch Buffet | $28 
Garden or Caesar salad, broccoli & cheddar soup, 
turkey pesto and roast beef sandwiches

#2 Italian Lunch Buffet | $32  
Caesar salad, caprese pasta salad,  
minestrone soup,italian muffuletta 

#3 Mediterranean Lunch Buffet | $38  
Citrus cranberry, Mediterranean pasta salad,  
horseradish steak sandwich and gyros.  
Choose between hummus station or white bean soup 

Salads
Garden SalaD  | $10
Romaine, spring mix, cherry tomatoes,  
shredded carrots, shallots, cabbage, cucumber,  
croutons, ranch or balsamic vinaigrette

Caesar Salad | $11 
Romaine, parmesan cheese, cherry tomatoes,  
caesar dressing, and croutons

Wedge | $11 
Iceberg lettuce, bacon, bleu crumbles, cherry tomatoes, 
shallots and bleu cheese dressing

Citrus Cranberry Salad | $13 
Arugula, frisée, orange, blueberry, dried cranberry,  
roasted pepitas, with honey vinaigrette 

 
Wings
Traditional or Boneless - 
Comes with carrots, celery, ranch or bleu cheese,  
choice of sauce
25 wings | $55     50 wings | $100     
75 wings | $140    100 wings | $190
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Sandwiches
Club | $19 
Texas toast, ham, turkey, bacon, romaine, tomato, onion, and  
white cheddar cheese. Served with mayo and mustard

Pesto Turkey | $18 
Hoagie roll, turkey, bacon, pesto, arugula, tomato, and swiss cheese

Italian Muffuletta | $20 
Hoagie roll, pepperoni, salami, ham, provolone, mozzarella, roasted 
bell pepper, frisée, jalapeno, tomato, green olive, and garlic aioli

Horseradish Steak | $20 
Creamy horseradish sauce, shaved prime rib, with oiled arugula  
tossed in steak seasoning, on a brioche bun

Prime French Dip | $21 
Hoagie roll, shaved prime rib, white cheddar cheese, au jus

+$2 make it a philly (grilled onion, mushroom & bell pepper mix)
 
Lobster Roll | $24
Lobster meat, with garlic, shallots, green onion, pepper flakes, butter, 
cucumber, celery, onion, frisée, and lemon garlic aioli on a hoagie roll

St Cloud | $18
Sourdough bread, ham, garlic/rosemary cream cheese,  
arugula, pesto, tomato, and spinach

Blackberry Grilled Cheese | $16 
Blackberries, blackberry jam cream cheese,  
provolone, mozzarella, and sourdough bread

Traditional Grilled Cheese | $14
A traditional grilled cheese on Texas toast, with american cheese

Caprese | $16
Sourdough bread, arugula, mozzarella, basil, provolone,  
overnight tomato, roma tomato,with a balsamic reduction

Pulled Pork | $19
Texas toast, pulled pork,and homemade BBQ sauce

 Sandwich Combos 
Comes with choice of chips, fries, or tater tots,  
served with pickles, mayo/mustard/ketchup

#1. Sandwich Trio | $25
Club, Pesto Turkey, & St Cloud

#2. Sandwich Trio | $30
Italian Muffuletta, French Dip & Lobster Roll

#3. Grilled Cheese Trio | $20
Blackberry grilled cheese, traditional grilled cheese,  
and pesto caprese grilled cheese

 

Wraps
Burger Wrap | $19
Beef, american cheese, lettuce, tomato,  
onion, pickles, burger sauce, and fries  
wrapped in a flour tortilla

Chicken Caesar Wrap | $18 
Flour tortilla, blackened chicken, parmesan cheese, 
caesar dressing, cherry tomatoes, shallots,  
and romaine lettuce

Mediterranean Steak Wrap | $20 
Shaved prime, chimichurri, med pico, romaine, feta, 
avocado ranch, avocado in a flour tortilla

Buffalo Chicken Wrap | $18 
Buffalo chicken, bacon, bleu cheese crumbles,  
romaine, onion, tomato, and ranch dressing  
in a flour tortilla

Turkey Caprese Wrap | $17
Flour tortilla, turkey, mozzarella, cherry tomatoes, 
pesto, roma, shallots, romaine, and balsamic glaze

BLT Wrap | $17
Bacon, lettuce, cherry tomato, roma, frisée, and  
avocado, ranch in a flour tortilla

Italian Sub Wrap | $19
Pepperoni, salami, and ham, with frisée, tomato,  
jalapeno, onion, provolone, swiss, and  
tequila vinaigrette in a flour tortilla

Garden Wrap | $15
Flour tortilla, romaine, spinach, frisée, carrots, red 
onion, green onion, garlic, roma, cherry tomatoes, 
bell pepper, croutons, and balsamic vinegar

Make it a Combo
#1. $25/person
Burger Wrap, Chicken Caesar, BLT Wrap

#2. $29/person
Mediterranean Steak, Buffalo Chicken, Italian Sub 
Comes with choice of side, chips, fries or tots  
and served with mayo/ketchup/mustard
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Appetizers
Cowboy Steak Tips | $20
House-seasoned steak tips, served with  
charred green onion and melted cowboy butter

Chimichurri Steak Bites | $20
Steak strips, chimichurri, pico de gallo, queso fresco

Philly Cheese Steak Pot Skins | $15 
Shaved prime rib, provolone, bacon, onions,  
bell peppers, pesto, and green onion. Served with crema

Sauteed White Wine Calamari | $26 
Calamari sauteed in butter, with chimichurri, garlic,  
shallots, basil, and cherry tomatoes

Blackened Calamari Skewers | $24 
Calamari skewers with blackened seasoning and green  
onion. Served with lemon wedge and garlic lemon aioli

Crab Cakes | $24 
Our traditional crab cake served with lemon wedge,  
cocktail sauce, and remoulade sauce

Creamy Crab Wonton Cups | $19 
Crab cream cheese mix topped with  
a slice of cucumber and celery

Crab stuffed mushrooms | $19 
Cream crab mix stuffed in mushroom caps and  
topped with parsley and green onion.  
Served with our housemade remoulade sauce

Grilled Shrimp Skewers | $19 
6 grilled shrimp, choice of sauce: BBQ, pineapple habanero, 
scampi, chimichurri, pesto, buffalo, firecracker, tequila lime, 
or blackened seasoning

 
Shrimp Bites | $18 
Cucumber topped with blackened shrimp, pico,  
guacamole, and tequila lime vinaigrette

Tropical Shrimp Skewers | $18 
Shrimp skewers coated in firecracker sauce and topped  
with tropical pico de gallo

Bacon Wrapped Shrimp | $22 
Blackened shrimp with BBQ sauce, bacon,  
grilled apple, and honey

Stuffed Mushroom Caprese | $8 
Mushroom caps stuffed with panko, mozzarella, parmesan, 
cherry tomatoes, basil, pesto, and topped with a balsamic 
reduction.

Whipped Feta Dip | $8 
Feta, honey cream cheese, chimichurri, olives,  
med pico, chickpeas, cherry tomatoes,  
served with pita bread and crostini

Fried Veggies | $17
Breaded and deep fried brussels, mushrooms, and  
asparagus. Served with ranch and garlic puree

Spinach Artichoke Dip | $18
Creamy spinach dip, carrots, celery,  
served with pita bread and crostini

Caprese Skewers | $14 
Roma & cherry tomatoes, basil, mozzarella, mint,  
and pesto drizzled with balsamic glaze
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ENTREES
Beef 
Prime Rib | $45 
Slow cooked prime served with  
homemade au jus, and horseradish sauce

6oz Filet Mignon | $45
Served with cowboy butter

10oz New York Strip | $49
Served with cowboy butter

12oz Ribeye | $59
Served with cowboy butter

Buffalo Ribeye | $65
Bison ribeye cut served with homemade  
bourbon peppercorn sauce

Red Wine Braised Beef | $41 
Slow cooked prime rib with a red wine reduction

Creamy Mushroom Filet Mignon | $47 
6 oz filet with a creamy garlic mushroom sauce  
and caramelized onions

Stuffed Ribeye Roll | $43 
Ribeye stuffed and rolled with feta cream cheese, bell peppers, 
sauteed spinach & arugula, oven roasted tomatoes,  
basil, garlic, shallots and steak seasoning

Chimichurri Steak Pasta | $33 
Sliced steak, chimichurri, cherry tomatoes, and spinach on 
angel hair pasta. Topped with queso fresco and lime wedge

Beef Lasagna | $28 
A rich and comforting classic, featuring layers of fresh pasta, 
hearty meat ragù, and a creamy mozzarella and ricotta  
cheese blend, all baked to golden perfection

 

Pasta
Blackened Shrimp Alfredo | $27 
Blackened shrimp with angel hair pasta and  
fresh made alfredo sauce

Seafood Scampi Alfredo Pasta | $37
Lobster, shrimp, and calamari sauteed in blackened  
seasoning with angel hair pasta and alfredo sauce

Lobster & Shrimp Pasta Salad | $28 
Lobster and shrimp mixed with veggies, pasta,  
and a chimichurri aioli

Rigatoni & Red Meat Sauce | $21
Classic red meat sauce with rigatoni pasta

Chicken
 
Chicken Skewers | $18
Grilled chicken with choice of sauce: 

Firecracker, Chimichurri, Pesto, BBQ,  
Pineapple Habanero, Buffalo, Tequila, Blackened

Chicken Strips | $19 
Hand breaded and fried to perfection.  
Served with choice of two dipping sauces

Lemonpepper Popcorn Chicken | $18 
Grilled chicken bites seasoned with lemon pepper.

Buffalo Chicken Meatball | $19
Buffalo flavored chicken meatball  
drizzled with Nashville hot sauce

Maple Chicken Bites | $18
Chicken bites with bacon and a maple glaze

Chicken Cordon Blue Bites | $20 
Our twist on a classic. Chicken breast stuffed with ham and 
cheese, and coated in a gorgonzola cream sauce

Cheesy Jalapeno Ranch Chicken Poppers | $18 
Hand cut chicken stuffed with cheese and jalapenos and 
served with ranch dressing.

Creamy Garlic Chicken | $28 
Chicken breast in a creamy garlic sauce
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Seafood
Bourbon Salmon Glaze | $37 
Pan seared salmon filet with bourbon maple glaze

Blackened Salmon | $37 
Blackened salmon filet served with lemon wedges

Scampi Butter Salmon | $39 
Salmon filet cooked in chimichurri butter, with garlic,  
shallots, rosemary, thyme and served with lemon wedges

Pan Seared Tropical Mahi | $36
Mahi filet seasoned to perfection and topped with tropical 
pico, cherry tomatoes, and avocado

Lemon Garlic Mahi | $36
Mahi, lemon, garlic, butter, rosemary, lime,  
capers, and cherry tomatoes

Coconut Crusted Mahi | $38 
Mahi filet coated in a crispy panko coconut breading

Trout Fry | $32
Mountain trout in a classic panko breading

Grilled Trout | $37 
Mountain trout grilled to perfection and served  
with lemon wedges

 

Vegan/Vegetarian

Southwest Stuffed Pepper | $24 
Grilled whole pepper stuffed with rice, black beans, corn pico, 
and topped with tequila lime vinaigrette

Grilled Avocado | $24
Grilled avocado filled with southwest pico and arugula  
tossed in chimichurri. Topped with honey chipotle and 
 crispy tortilla strips

Stacked Napoleon | $28 
Roasted bell pepper stacked with zucchini, yellow squash, red 
onion, roma tomato, tomato sauce, balsamic reduction,  
sauteed spinach, and portobello with a balsamic glaze

Roasted Blackened Cauliflower Steak | $28 
A hearty cauliflower steak with blackened seasoning,  
hummus, chickpeas, mediterranean pico, 
chimichurri, and avocado salsa

Garden Pasta | $26 
Angel hair pasta with zucchini, squash, bell peppers,  
red onion, green onion, capers and a garlic rosemary sauce

Stuffed Mushroom | $24
Portobello cap stuffed with sauteed mushroom mix,  
caramelized onion, garlic, cherry tomatoes, shallots,  
sauteed spinach and drizzled with a balsamic reduction
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DINNER BUFFETS
Burger Bar | $21
Beef burger patty, lettuce, tomato, onion, pickles, and white 
cheddar. Served with kettle chips, potato salad, mustard, 
ketchup, and mayo

Chicken Sandwich Bar | $20 
Chicken breast, lettuce, tomato, onion, pickles. Served with 
kettle chips, potato salad, ketchup, mayo, and mustard

Nachos Bar | $19 
Tortilla chips, cheddar cheese, queso cheese, black beans,  
pico de gallo, sliced jalapenos, salsa, and sour cream

+ protein for charge

Loaded Tots Bar | $19 
Deep fried tater tots, cheddar cheese, queso cheese, pico de 
gallo, bacon bits, sliced jalapenos, sour cream and ranch

 
Baked Potato Bar | $15
Baked potato, cheddar cheese, queso cheese, bacon bits, 
butter, green onions and sour cream
 
Taco Bar | $20
Flour & corn tortillas, choice of blackened chicken or steak, 
shredded lettuce, cheddar cheese, pico de gallo,  
sliced jalapenos, salsa, and sour cream

Pasta Bar | $27
Chicken alfredo, and meat sauce with chefs choice of  
noodles. Served with garlic bread and house salad with  
ranch and balsamic dressing
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Sauces | $3

-	 Mayo
-	 Burger sauce
-	 Sriracha mayo
-	 Caesar
-	 BBQ
-	 Pineapple Habanero 
-	 Honey chipotle
-	 Balsamic
-	 Tequila vin
-	 Balsamic reduction
-	 Blue cheese
 -	 Ranch
-	 Chipotle ranch
-	 Avocado ranch
-	 Firecracker
-	 Crema
-	 Sour cream

-	 Nashville hot
-	 Buffalo
-	 Horseradish
-	 Elote
-	 Chimichurri
-	 Pesto
-	 Hatch chili
-	 Jam
-	 Chimichurri
-	 Pesto
-	 Cowboy butter
-	 Bourbon peppercorn
-	 Maple bourbon glaze
-	 Brown gravy
-	 Country gravy
-	 Au jus

UPGRADED SIDES | $8
-	 Maple bourbon baked beans
-	 Corn bread
-	 Hatch chili corn bread
-	 Chimichurri slaw

-	 Mac n cheese
-	 Tropical pico
-	 Tater kegs
-	 Onion rings

-	 Cranberry relish
-	 Pineapple cranberry relish
-	 Pasta salads  
	 - see pasta salad menu

Sides for entrees:
-	 Dinner rolls $2
-	 Grilled pineapple $4
-	 Sweet slaw $3
-	 Fries $4
-	 Tater tots $4 
-	 Roasted potatoes $4

-	 Mashed potatoes $4
-	 Potato smashes $4
-	 Marbled potatoes $4
-	 Sweet potato $5
-	 Asparagus $5

-	 Brussel sprouts $4
-	 Broccolini $4
-	 Mushroom medley $5
-	 Sauteed vegetables $4
-	 Sauteed squash medley $5
-	 Squash salad $6
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Produce | $3

-	 Diced tomatoes
-	 Diced onion
-	 Green onion
-	 Rice
-	 Green chilis
-	 Shallots
-	 Frisee
-	 Shredded romaine
-	 Butter lettuce
-	 Arugula
-	 Spinach

-	 Jalapeno
-	 Bell pepper
-	 Mushroom
-	 Caramelized onions
-	 Pico
-	 Corn pico
-	 Southwest pico
-	 Succotash
-	 Cherry tomato
-	 Cucumber
-	 Carrots

-	 Olives
-	 Black beans
-	 Red beans
-	 Sauteed 
       mushrooms
-	 Chickpeas
-	 Chow chow
-	 Avocado
-	 Guacamole
-	 Traditional salsa

-	 Grilled pineapple  
        orange salsa
-	 Tropical pico
-	 Hot salsa
-	 Avocado salsa
-	 Hummus
-	 Corn
-	 Cabbage
-	 Slaw
-	 Corn elote

Proteins

-	 Bacon $3
-	 Chicken $7
-	 Blackened chicken$8
-	 Shrimp $9
-	 Cubed steak $9
-	 Mahi $12
-	 Crab $15
-	 Duck $12
-	 Burger patty $8
-	 Pulled pork $6
-	 Green chili pork $8
-	 Lobster $15
-	 Shaved prime $12

Cheeses | $3

-	 Cheddar
-	 White cheddar
-	 American
-	 Swiss
-	 Provolone
-	 Pepper jack
-	 Mozzarella
-	 Parmesan
-	 Feta
-	 Goat cheese
-	 Nacho cheese
-	 Queso fresco
-	 Blue cheese
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