
 
 

Wedding Brunch 
 
BEVERAGES 
 
Fresh Squeezed Assorted Juice 
passed on silver trays 
 
 
PASSED HORS D'OEUVRES 
elegantly passed by our professional, uniformed staff 
 
Petite French Toast 
baby brioche with berries and herb infused syrup, passed on a small triangle plate 
 
Petite Bagels 
with Nova lox, tomato, capers and cream cheese 
 
Bloody Mary Shrimp Shooters 
poached shrimp in horseradish infused tomato juice, passed in cordial glasses 
 
 
THE BUFFET 
 
Egg Station 
a tall wire étagère filled with farm fresh eggs cooked to your style: scrambled, fried or gruyere thyme omelet 
 
Potato Pancake Station 
sautéed a la minute: with sour cream, scallions, housemade apple sauce and crispy pancetta 
 
Steaming Hot Sticky Buns 
cinnamon rolls baked on site in pecan caramel sauce 
 
Natural Turkey Sausage Patties 
with fresh sage 
 
Tall Strawberry Topiary 
served with dark and milk chocolate sauce and lemon mascarpone cream 
 
 
DESSERT 
 
Wedding Cake 
customized to your style
 



 
 

Wedding Cocktail Party  
 
PASSED HORS D'OEUVRES 
elegantly passed by our professional, uniformed staff 
choice of three of the following: 
 
Artichoke Beignets 
delicate artichoke hearts in beignet batter  
served hot with ancho mayonnaise 
 
Housemade Jalapeno Poppers 
whole seeded chiles  
filled with goat cheese, rolled in corn meal 
 
Petite Authentic Chili Relleno 
with avocado crema 
 
Pork and Roasted Corn Dumpling 
with creamy green curry sauce 
 
New Potatoes Asiago 
roasted and filled with Asiago, crème fraîche and pesto 
 
Rum Glazed Pineapple Skewers 
with coconut cream 
 
Dynamite Chicken Tenders 
with honey mustard dipping sauce 
 
Open Faced Beef Tenderloin Canapé 
horseradish cream and tobacco onions 
 
Cherry Tomato BLT 
with a bacon mayonnaise and spicy croutons 
 
 
DISPLAYED HORS D'OEUVRES 
elegantly displayed, choice of five of the following: 
 
Domestic Cheese Platter  
sharp cheddar, pepper jack and Swiss cubes 
with red flame grapes, crisp gourmet crackers and bread rounds 
 
Cheddar Cheese Trio 
crocks of beer cheddar, white and blue cheddar 
served with seeded crackers 
 
Vegetable Crudités 
with green goddess mayonnaise 
 
Hummus 
purée of chick peas, garlic and lemon 
with toasted pita dippers 
 



 
 
 
Vegetarian Spring Rolls  
wrapped in rice paper 
with spicy peanut sauce 
 
Egg Roll 
one crisp vegetarian roll 
served on a bed of napa cabbage slaw with soy dipping sauce  
 
Spanakopita 
crisp phyllo pastry package traditionally filled 
with spinach, feta cheese and fresh mint 
 
Stuffed Mushroom  
with pulled braised short ribs, topped with sour cream and scallions 
 
Blue Cheese Meatballs 
served with a caramelized onion demi glaze 
 
Blackened Salmon Bites 
with tamarind flavored yogurt 
 
Citrus Poached Salmon 
with cucumber dill sauce, crackers and crostini 
 
Chicken Sate Fondue  
with warm peanut dipping sauce 
 
Petite "Monogrammed" Sliders 
ground sirloin burger with tomato coulis 
red oak lettuce and dusted initialed bun 
 
Petite Sandwich Tray 
(please choose 3) 
honey ham with Swiss on croissant 
roasted turkey with roasted shallot mayonnaise on sage scone 
shaved roast beef with caramelized onions on mini roll 
artichoke, spinach, roasted red pepper and hummus on mini roll 
 
Seasonal Fruit Skewers 
cantaloupe, honeydew, pineapple and watermelon
 



 
 

Taste the Rockies Buffet 
 
DISPLAYED HORS D'OEUVRES 
elegantly displayed, choice of two of the following: 
 
Domestic Cheese Platter  
sharp cheddar, pepper jack and Swiss cubes 
with red flame grapes, crisp gourmet crackers and bread rounds 
 
Cheddar Cheese Trio 
crocks of beer cheddar, white and blue cheddar 
served with seeded crackers 
 
Vegetable Crudités 
with green goddess mayonnaise 
 
Vegetarian Spring Rolls 
wrapped in rice paper 
with spicy peanut sauce 
 
Blue Cheese Meatballs 
served with a caramelized onion demi glaze 
 
Nega Maki 
thinly sliced steak and scallion rolls 
 
Chicken Sate Fondue 
with warm peanut dipping sauce 
 
Seasonal Fruit Skewers 
cantaloupe, honeydew, 
pineapple and watermelon 
 
 
BUFFET DINNER 
served with a house salad, herb roasted potatoes,  
dinner roll with butter, seasonal vegetable platter  
and choice of two entrées: 
 
Lasagna 
grilled vegetables and marinara  
 
Ziti Pasta and Marinara 
topped with fresh cheese and parsley 
 
Lemon Chicken Scallopine 
thinly pounded chicken breast pan fried with bread crumbs  
and served with fresh lemon 
 
Chicken Picatta 
thinly pounded chicken breast pan fried  
and served with fresh lemon caper butter sauce 
 



 
 
 
Roasted Bistro Chicken 
thighs and breasts marinated in olive oil 
fresh herbs and lemon 
 
Oregano Pork Loin  
with roasted peppers and pan jus 
 
Tuscan Beef Roulade 
rolled with roasted garlic and Italian parsley pesto 
simmered in a red wine tomato cream sauce
 



 
 

The Cherry Creek Buffet 
 
PASSED HORS D'OEUVRES 
elegantly passed by our professional, uniformed staff 
choice of three of the following: 
 
Artichoke Beignets 
delicate artichoke hearts in beignet batter  
served hot with ancho mayonnaise 
 
Petite Authentic Chili Relleno 
with avocado crema 
 
Housemade Jalapeno Poppers 
whole seeded chiles filled with  
goat cheese, rolled in corn meal 
 
Iced Cocktail Shrimp 
with traditional cocktail sauce 
 
Sushi Nacho 
sushi grade tuna on a basil leaf chip 
with mango and cilantro salsa 
 
Dynamite Chicken Skewers 
tempura battered with honey mustard dipping sauce 
 
Southwest Fritter 
with Anaheim chili's, tomato, fresh herbs and smoked pork 
topped with chili d'arbol aioli 
 
Pork and Roasted Corn Dumpling 
with creamy green curry sauce 
 
Open Faced Beef Tenderloin Canapé 
horseradish cream and tobacco onions 
 
 
BUFFET DINNER 
served with your choice of one salad, two starches, dinner rolls with butter, 
one seasonal vegetable and choice of two entrees 
 
SALAD 
choice of two of the following: 
 
Classic Caesar Salad 
freshly torn Romaine lettuce tossed with garlic 
croutons, Parmesan cheese and a traditional Caesar dressing 
 
Baby Spinach 
with fresh mushrooms, goat cheese and 
chopped eggs tossed with a walnut vinaigrette 



 
 
 
Mixed Greens, Cherry Tomatoes and Endive 
with Balsamic vinaigrette 
 
Celeriac Salad 
with shaved pickled red onions, green onions and  
whole grain mustard vinaigrette 
 
 
STARCHES 
choice of two of the following: 
 
Harvest Wild Rice 
Minnesota wild rice steamed in savory stock with 
Great Northern beans, shiitake mushrooms, almonds, 
leeks and sundried cranberries 
 
Saffron Rice Pilaf  
finished with fresh chives 
 
Herb Roasted Potatoes 
baby potatoes roasted in olive oil and fresh rosemary 
 
Mashed Potatoes 
scented with celery root 
 
Grilled Vegetable Cous Cous Salad 
with pear tomatoes, summer vegetables and roasted shallots 
 
Asiago Potatoes au Gratin  
with shaved fennel 
 
Buttered Ziti with Parsley 
topped with Parmesan Reggiano 
 
 
ENTRÉES 
choice of two of the following: 
 
Vegetarian Mornay Strudel 
broccoli, cauliflower, and asparagus 
wrapped in a flaky phyllo shell 
with creamy Mornay sauce 
 
Wild mushroom Quiche 
buttery quiche shells filled with a wild mushroom and Gruyere custard 
and baked golden brown 
 
Shrimp and Scallop Alfredo 
ziti pasta with Parmesan Reggiano 
 
Seared Monkfish 
with orange buerre blanc 
 
Salmon Asiago 
with fresh oregano and tomato chutney 



 
 
 
Chicken Pesto 
boneless, skinless chicken breast marinated in 
fresh herbs, garlic, pine nuts, parmesan and olive oil 
 
Tuscan Chicken 
fire roasted thighs and breasts of chicken with 
fresh lemons, garlic, olive, tomato, white wine, capers and sage 
 
Oregano Pork Tenderloin 
with roasted peppers and pan jus 
 
Veal Meatballs 
with fresh roma tomato pomodoro sauce 
 
Grilled Garden Herb Crusted Tenderloin 
sliced and served over pan jus
 



 
 

The Mile High Dinner 
 
PASSED HORS D'OEUVRES 
elegantly passed by our professional, uniformed staff 
choice of three of the following items: 
 
Petite Authentic Chili Relleno 
with avocado crema 
 
Housemade Jalapeno Poppers 
whole seeded chiles filled with  
goat cheese, rolled in corn meal 
 
Roasted Potato Cup 
filled with Parmesan aioli and fresh chives 
 
Crab Filled Cherry Tomatoes 
topped with fresh tarragon 
 
Iced Cocktail Shrimp 
with traditional cocktail sauce 
 
Mini Crabcakes 
with tarragon aioli 
 
Sushi Nacho 
sushi grade tuna on a basil leaf chip 
with mango and cilantro salsa 
 
Dynamite Chicken Skewers 
tempura battered with honey mustard dipping sauce 
 
Open Faced Beef Tenderloin Canapé 
horseradish cream and tobacco onions 
 
Roasted Tenderloin on Mini Yorkshire Pudding 
with cognac green peppercorn sauce 
 
 
PLATED DINNER 
served with dinner rolls and sweet cream butter with 
your choice of first course salad and main entree 
 
SALAD 
choice of one of the following: 
 
Caesar Salad 
freshly torn Romaine lettuce tossed with garlic croutons, 
Parmesan cheese and a traditional Caesar dressing 
 
Salad of Bib and Red Leaf Lettuce  
toasted pine nuts, shaved red onions, blue cheese 
crumbles and maple raspberry vinaigrette 
 



 
 
 
Mixed Salad Greens 
red and yellow cherry tomatoes and pesto croutons  
tossed with a mustard vinaigrette 
 
Wedge Salad of Petite Iceberg 
sliced pickled red onion, fresh chopped tomatoes,  
crumbled blue cheese topped with our house made blue cheese dressing 
 
 
ENTRÉES 
choice of one of the following: 
 
Mushroom Ravioli 
served in a pool of thyme and mushroom consommé 
 
Seared Salmon Steak 
with toasted fennel and cucumber slaw 
topped with marsala mushrooms 
 
Roasted Balsamic Chicken 
half of a free range chicken served with roasted baby red potatoes,  
wilted Swiss chard and white wine caper reduction 
 
Pan Seared Colorado Lamb Sirloin 
with summer vegetable and fresh herb savory bread pudding 
painted with petite syrah sauce 
 
Grilled Choice Filet Mignon  
with garlic mashed potatoes, asparagus bundle, glazed 
shallots and a three peppercorn sauce 
 
Filet Mignon 
*additional $5 per person* 
 
 
DUAL PLATE ENTREE 
please select one of the following dual plate entrees for an additional cost per person 
 
Chicken Schnitzel meets London Broil 
pan fried chicken breast with thinly sliced marinated flank steak and pan jus 
served over lemon artichoke puree and chive oil, 
topped with roasted roma tomatoes 
 
Bacon Wrapped Beef Medallion and Asiago Crusted Salmon Fillet 
with caramelized shallot mashed potatoes, fresh oregano  
and tomato chutney and scallion aïoli 
 
Herbed Lamb Chop and Monkfish Chop 
set on a bed of stewed flagelot beans with petite shyrah sauce 


