


Menu for: Sophisticated Splash, Holiday Party (continued)

Dessert & Co�ee Station
 Minted white-chocolate cream pu�s
 Turtle brownies
 Bourbon pecan squares
 Raspberry almond bars
 Glazed rum cake
 Key lime bars
 Mini fruit tartlets
 Regular & decaf co�ee, sugar, sweetners, cream and �avored co�ee syrups
 

Menu for: Rocky Mountain ‘Bye, Going Away Party 

Hors d’Oeuvres
 Colorado Honey Smoked Salmon Bruschetta
 Rocky Mountain Roasted Beef with Creamy Gorgonzola sauce
 Golden Nugget Honey Mustard Chicken Skewers
 Colorado Cucumber Riata with Crudités
 Haystack Mountain Herbed Goat Cheese with Sun Dried Tomato Jam on Crostini
 Rodeo Chili and Cornbread
 BBQ Smoked Sausage Bites
 Prospector’s Potato Cakes with Smoked Turkey & Hot Apple Chutney

Desserts
 Colorado Honey Dip with Fresh Pineapple, Grapes, Melon and Strawberries
 Creamy Colorado Potato Fudge
 Pike’s Peak Mint White Chocolate Cream Pu�s
 

Menu for: Corporate Holiday Party 
 
Hors d’Oeuvres
 Bacon-wrapped water chestnuts with maple glaze
 Colossal shrimp and cocktail crab legs with horseradish cocktail sauce
 Polenta squares with mushroom ragu
 Glazed brie and pear tartlets
           
Dinner Bu�et
 Lobster ravioli with roasted red pepper sauce
 Beef tenderloin with sautéed portabello mushrooms
 Herb-roasted red skinned potatoes
 Spinach New Orleans
 Carrot sou�é
 Zucchini gratin
 
Dessert Bu�et
 Turtle brownies
 Key lime bars
 Raspberry squares
 Glazed pecan rum cake
 Bourbon pecan bars
 Fresh fruit tartlets
 Candied raspberries 
 Chocolate-covered macadamia nuts
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