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/Qecepv‘:/'on /oJeas:

aisy:
¢ Fresh Seasonal Fruit and Gourmet Cheeses with Crackers
+ Hot Artichoke Dip with Crisp Vegetables, Crackers & Colorful Chips
¢ Miniature Meatballs in Chipotle Cream Sauce
¢ Chicken Quesadilla Trumpets with Roasted Tomato Salsa
+ Baked Stuffed Mushrooms Filled with Crab & Seasoned Breadcrumbs

$10.05

PIS:
¢+ World Cheeses and Fresh Colorful Fruit with Gourmet Crackers
¢ Grilled Vegetables with Dijon Vinaigrette Drizzle
¢ Top Round of Beef Carved to order;
served with Fresh Rolls, Mustards, Mayonnaise & Horseradish Sauce
¢ Coconut Chicken with Orange Horseradish Dipping Sauce
¢ Twice- Baked, Mini New Potatoes

¢ Seafood Platter:
An array of fresh shrimp, smoked trout, house-cured lox and crab claws.

Served with crackers, toast points, capers, cream cheese, fresh red onions, lemons and zesty cocktail sauce

$17.05

ose:
¢ Imported Cheese Board
¢ Beef Tenderloin Platter with Rolls, Mustards & Horseradish Sauce
¢+ Lemon Rosemary Chicken Skewers
¢ Storybook Mushroom Potatoes with Sour Cream-Chive Dip
¢ Crab Cakes with Cajun Remoulade
¢ Antipasto Skewers with Balsamic Drizzle
¢ Spanikopita Triangles

$20.25



D/'nners:

The Cour{:sl'\ip:

¢ Choose from:
Caesar Salad
OR
Crisp Tossed Greens with Basil Vinaigrette

¢ Choose from:

Meat & Sausage Lasagna with Fresh Layered Pasta Sheets
OR
Pasta Bar: Penne Pasta with Bolognese & Pesto Cream Sauce

¢ Grilled vegetables with Dijon Glaze
¢ Freshly Baked Roasted Garlic Butter Baguettes

S15.25

lee D’Y’OPOSG | :

¢ Choose from:
Caesar Salad with Grape Tomatoes & Fresh Parmesan
OR
Baby Spinach Salad with Mandarin Oranges, Sugared Almonds & Orange Vinaigrette

¢+ London Broil of Beef
¢+ Lemon basil chicken with White Wine Basil Beurre Blanc
¢ Roasted Garlic Mashed Potatoes
¢ Grilled Asparagus with Lemon Infused Olive Oil
¢ Freshly Baked La Brea Bread and Butter

$18.05



J:irch Da nce:

+ Wild greens with Sugared Walnuts, Gorgonzola & Balsamic Vinaigrette
¢ Prime Rib Carving Station; Whipped Horseradish
¢ Chicken Piccata: Caper Lemon-Butter Sauce
¢ Haricot Vert with Almonds & Fresh Oregano
¢ Asiago Scalloped Potatoes
¢ Freshly Baked La Brea Bread and Butter Stars

$28.05

Ga‘r"cev Toss:

¢ Choose from:

Salad Caprese with Fresh Buffalo Mozzarella & Balsamic Syrup
OR
Wild Greens with Charred Tomato Vinaigrette

+ Beef Tenderloin with Wild Mushroom Demi Glaze
¢ Panko Encrusted Salmon
+ Roasted Baby Vegetables
+ Red Bliss Potatoes with Scallion Butter
¢ Freshly Baked La Brea Bread and Butter

$42.05

Morningl @'orq Brunch:

¢ Seasonal Fruit Display with Honey-Lemon Yogurt
¢ Mini pastries, Croissants & Mini Muffins with Butter and Jam
¢ Smoked Salmon: Capers, Cream Cheese, Red Onion & Fresh Lemon
¢ Savory Quiche OR Frittata
¢ Chicken Apple Sausage OR Apple Smoked Bacon
¢ Fresh Squeezed Orange Juice
¢ Coffee, Decaf & Assorted Hot Teas

$21.05

1701 S. Eighth Street m Colorado Springs, CO 80906
719.635.0200 m FAX 719.635.4653 m www.bestcaterer.net



