I G Cl'le]ts Taue Dinners

* % DesigneJ {:01" the event that Trequires a special touch!

PLEASE CALLFOR CURRENT PRICING

All dinners include your choice of one entrée with included accompaniments along with your choice of salad,
freshly-baked breads and handmade chocolates. Starters and desserts are optional and priced separately.
Service staff is required in most instances; a minimum of 15 guests is required for our signature dinners at the
listed price.

Stmﬁters

Optional starter selection, prices are per person:

Bu’c’cern ut Sq uash Soup

Garnished with morels and truffle oil

OlA l:asl'\ioneol Mamjlanol C‘r’ab ChowAe‘r’

Lump crabmeat in a light tomato broth with sherry and old bay seasoning

WM I\/I usl'rr’oom Qavioli

Flavorful mushroom ravioli with sorrel cream and watercress pesto.

Cval) Coclg’cai'

Meaty crab claws are artfully presented with spicy sundried tomato cocktail
sauce and lemons.

Ckeese Course

An array of interesting gourmet cheeses from around the world, with
Truffle honey, sugared walnuts and dried fruits. Ask your event specialist
for guidance.
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Entrée selection includes your choice of salad, freshly baked bread and handmade chocolates

Qalaol (\I'\oices

WM G’r’eens WHZI'I Avocaclo \/inaig‘r'ette

Watercress, radishes, yellow pear tomatoes
and toasted pepitas

Babq Spinacl’m Sa |aol

Mandarin oranges, sugared almonds, red
onion and cherry tomatoes. Orange and
rice wine vinaigrette

Caesmﬂ Sa|aol

Romaine with house made croutons, shaved
parmesan and classic Caesar dressing

Baby [Red Oak |_eaf Salad
Belgian endive, radicchio, mesclun greens

and lemon pepper-goat cheese.
Raspberry vinaigrette

'BIL)L) anol Apple CI’\ip Sa'ac]

Gingered pecans, dried cranberries, apple
chips with apple cider dressing

Musl’m‘r’oom ancl l:enne| Salacj

Grilled avocado and sharp asiago.
Citrus vinaigrette

l—lem’*’cs oF Qomaine with Eeta
anol QoasteJ Ga‘wlic D‘r'essing

Cucumber, red onion, red grape tomatoes,
kalamata olives and feta crumbles

Sa |aJ Caprese

Beefsteak tomatoes, buffalo mozzarella,
fresh basil and balsamic syrup

1701 S. 8th Street, Colorado Springs, CO 80905 ~ 719-635-0200 ~ FAX: 719-635-4653

Email: mail@pbcatering.com

Website: www.cravingscatering.com




En’cr’ee (\Iﬂoices

\/eg etable TO‘rf(:e

Squash, zucchini, roasted tomato, eggplant,
peppers and basil pesto layered
with savory couscous

B rria
Slow roasted lamb with chili, cinnamon and

garlic, avocado and cabbage, black beans,
saffron rice

DO‘Pl{ Tenole‘r’loin S’cu]t]teol with WM
I\/Iuslw’ooms and Sweetlwea&s

Pineapple-quince sauce,
roasted caramelized root vegetables

Dan C‘r’ispeol Muscovq Duclq B‘r’eas{:

Ginger honey glaze, quinoa, black beans,
grilled baby bok choy

DeppereJ T-Bone with Bourlaon Demi

Crab and truffle hash,
roasted garlic asparagus soufflé

Stone (;‘r’ounJ Musta‘r'ol Encr’us’ceol
[Qack of |_amb

White bean cassoulet with bacon,
haricot vert with hazelnuts,
nutmeg, thyme

Deppe‘r’eA TenoJe‘r’loin o]E
-|:‘r’ee Qange Antelope

Shallots, port and raspberry vinegar,
fingerling potatoes, cranberry compote.

Clwiclqen Mata hambre

Braised in spicy marinara,
herbed-ricotta polenta

Danlio Encnus’ceJ Orange Salmon

Wilted baby spinach, jeweled couscous

Sea‘neJ Al\l
With Oyster wasabi butter and candied
ginger root, wasabi mashed potatoes,

sesame asparagus tips

Moroccan Cvalo Ca |<Les with
O‘mnge Ci|an’c1°o Sauce

Fresh back fin grilled crabmeat cakes, orange
cilantro sauce, jewel couscous,
sautéed spinach with golden raisins

Semﬂeol TenJe‘r’loin Meola”ions

with 3 Deppe‘nco*r’n Demi
Roasted red bliss potatoes
with scallions and horseradish,
braised fennel with tomatoes and basil

TenJe‘n \/ea| Chop in l—lerlas
and Exfma \/i-ﬂgin O'ive O||

Served on a bed of butter leeks, with

Yukon gold and sweet potatoes,
cranberry compote
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gweet Sensations

Op{:ional dessert selection to comple’ce your dinner. Prices are per person:

Ckoco|ate Qaspge'm"q Torte

Coated in chocolate ganache, served with sweet minted whipped cream
and fresh raspberries

I_emon CL]F]Eon Calﬁe
Our lemon chiffon cake is layered with toasted coconut icing and sweet
raspberry coulis

Clwoco|ate Hazel nut Ca LLe

Hazelnut butter cream

Ckoco|ate BomL)e

Warm ganache center with raspberry coulis

Cou ntry Deacl’m Du mpling

With Port honey sauce

|<a|1|00| Ckoco'ate Mousse Tulip

Tulip-shaped chocolate cup filled with your choice of Kahlaa, maple, cranberry,
pumpkin, hazelnut, Baileys or orange mousse and drizzled with accompanying sauce

Da nna Cotta

Our classic Italian custard dessert with macerated orange in lavender honey,
Cointreau and sugared violets. Heavenly.

Th"amiso

Espresso soaked ladyfingers layered with Amaretto mascarpone and cocoa

Blaclq -|:0‘r’es{: T‘r'i]qe

Chocolate ganache cake layered with brandied cherries and créme anglaise

Ckoco|ate Trilogq To*rfte

Layers of decadent bittersweet chocolate mocha and white chocolate mousse,
fresh fruit sauce and a white chocolate cigar. Accompanied by creme anglaise,
fresh mint and berries.

** Ask about our wedding and specialty cakes **
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While we recommend these dinners be served in a plated fashion, they may also be
beautifully presented and garnished on appropriate serving pieces for an upscale buffet
or continental family-style dining. Arrangements may be made through Cravings for
the use of china, linen, glassware and tables, as well as other outside services
at current market prices.

gewices anol Do|icies

All prices are subject to market fluctuation. A 23% charge will be added to cover the
cost of equipment, transport and event coordination.

Sewice StaFF

Cravings has professional servers, bartenders, baristas and field chefs to assist with any type of
event. The fee is $27.50 per hour for either a server captain, field chef, barista or single server
event. Each additional server is $25.00 after that. A 4-hour minimum is required for all servers,
field chefs and baristas are required a minimum of 2-hours. For any event, final service staff
hours may vary. Gratuity is not included.

(;ues{: Cou nt Con{:i‘r’mation

Any change in the guest count must be communicated no later than 72 hours prior to
your event, or as specified in your contract. Any changes made after this time will incur
a 15% handling fee. Changes must be communicated verbally to your Event Manager.
We can not guarantee changes made via email, voice mail or fax..

Event Cance”ation

A minimum of 72-hours notice, or the date specified in your contract, is required for all
cancellations. Cancellations must be communicated verbally to your Event Manager.
We can not guarantee changes made via email, voice mail or fax.
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