
Boards & Displays
Charcuterie Board
Cured Meats | Imported Cheeses | Fruits | Nuts | Artisan
Crackers & Breads
*minimum: 25 servings

Domestic & Imported Cheese Board | V
Artisan Crackers | Fresh Fruit Garnish
*minimum: 20 servings

Hummus Display | GF + V
Roasted Red Pepper Hummus | Plain Hummus with a
Hint of Garlic | Pita Triangles | Vegetable Crudité 
*minimum: 15 servings

Smoked Salmon Display | GF + DF
Filet of Smoked Salmon | Capers | Diced Tomatoes |
Diced Red Onion | Hard-Boiled Egg | Sliced Cucumbers
| Black Olives | Lemon Wedges | Water Crackers
*serves 24

Cold Skewers
*minimum: 3 dozen of a single type

Caprese Skewers | V
Fresh Mozzarella | Fresh Basil | Cherry Tomato | Cheese
Tortellini | Balsamic Vinaigrette

Seasonal Fruit & Cheese Skewers | GF + V
Imported Cheeses | Fresh Seasonal Fruit

Cilantro Citrus Shrimp | GF + DF
Marinated in Fresh Juice, Olive Oil, Cilantro,
Garlic & Spices

Mandarin Chicken Bites | GF
Marinated Chicken | Baby Spinach | Mandarin Orange
Wedges | Curry Chutney Sauce

Hot Skewers
*minimum: 3 dozen of a single type

Bacon-Wrapped Dates | GF + DF
Balsamic Glaze

Beef Satay | GF + DF
Yellow Curry Sauce | Thai Peanut Dipping Sauce

Grilled Thai Chicken Skewers | GF
Creamy Red Curry Sauce | Thai Peanut Dipping Sauce

Sesame-Coconut Chicken | DF
Sweet & Spicy Mango-Chili Dipping Sauce

Cold Bites
*minimum: 3 dozen of a single type

Tri-Colored Stuffed Mini Bell Peppers  | GF
Goat Cheese | Dried Cranberries | Walnuts

Asian Chicken Cups | DF
Crispy Phyllo Cups | Seasoned Grilled Chicken | Wild
Rice

Seared Ahi Tuna on Scallion Pancakes | DF
Sushi Grade Ahi Tuna | Scallion Pancake | Wasabi Aioli |
Sweet Soy Glaze 

GF – Gluten Free | V – Vegetarian | VG – Vegan | DF – Dairy Free
- Dietary restrictions may be accommodated upon request -

- Made in a kitchen that prepares meals containing nuts & gluten -
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Classic Deviled Eggs | GF + V

Bacon, Jalapeno & White Cheddar Deviled
Eggs | GF

Tuna Sushi Roll | GF + DF
Wasabi | Pickled Ginger | Soy Sauce

Mango Jalapeño Cream Cheese Roll | GF + V
Wasabi | Pickled Ginger | Soy Sauce

Veggie Sushi Roll | GF + VG 
 Wasabi | Pickled Ginger | Soy Sauce

Roasted Sirloin Crostini
Caramelized Onions | Gorgonzola

Brie & Almond Crostini | V
Harvest Apple Chutney

Tomato Trio Crostini
Herb Goat Cheese

Fig, Prosciutto & Caramelized Onion
Flatbread Bites
Chopped Figs | Caramelized Onions | Prosciutto | Pine
Nuts

California Flatbread Bites | V
Asparagus | Grilled Bell Peppers | Mushrooms |
Mozzarella | Pesto Sauce

Hot Bites 
*minimum: 3 dozen of a single type

Wild Mushroom Strudel | V
Wild & Domestic Mushrooms | Fontina & Parmesan |
Fresh Herbs | Baked in Buttery Pastry Shells

Mini Twice Baked Potatoes | GF + V
Red Potatoes | Cheddar-Jack | Chives

Spanakopita | V
Authentic Greek Pastry | Spinach | Feta | Roasted Garlic

Polenta Parmigiana | GF + V
Crispy Parmesan Polenta Bites | Marinara | Fresh
Mozzarella | Basil

Potstickers | Vegetarian -or- Pork
Soy-Ginger Dipping Sauce

Spinach & Fontina Cheese Stuffed
Mushrooms | V
Spinach | Fontina | Cremini Mushroom Cap

Mini Salmon Cakes
Lemon-Basil Aioli

Prosciutto & Fontina Wrapped Asparagus |
GF

Barbacoa Empanaditas
Braised & Shredded Beef | Cheddar-Jack

Roasted Vegetable Empanaditas
Roasted Seasonal Vegetables | Cheddar-Jack

GF – Gluten Free | V – Vegetarian | VG – Vegan | DF – Dairy Free
- Dietary restrictions may be accommodated upon request -

- Made in a kitchen that prepares meals containing nuts & gluten -
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Swedish Meatballs
Traditional Swedish Style Gravy

Spicy Cranberry-Chili Meatballs

Sliders
*minimum: 25 of a single type

Slow-Cooked Pulled Pork
Hand-Pulled Pork Shoulder | House Lexington BBQ
Sauce

Mesquite-Smoked Beef Brisket
Spice-Rubbed Mesquite Smoked Brisket | Original &
Spicy House BBQ Sauce

Colorado Bison Sliders
Seared Colorado Bison | Herb-Infused Tomato Sauce

Dips
*minimum: 20 servings

Artichoke Dip | GF
Parmesan, Romano & Cream Cheese | Artichoke Hearts
| Garlic | Basil | Roma Tomatoes | French Bread Rounds |
Vegetable Crudité

Spinach Dip
Sourdough Bread Bowl | Vegetable Crudité
*served cold

Chips, Salsa & Guacamole Display | GF + V
House-made Tri-Color Tortilla Chips
*minimum: 15 servings

GF – Gluten Free | V – Vegetarian | VG – Vegan | DF – Dairy Free
- Dietary restrictions may be accommodated upon request -

- Made in a kitchen that prepares meals containing nuts & gluten -
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