
 

2026 Catering Menu 

Breakfast 

Yogurt Parfait Bar 
Minimum 15 People 

Create your Own Parfait with Vanilla Yogurt, Strawberries, Blueberries 
and Granola Topping​ Gluten Free (GF) | Dairy Free (DF) options available upon 
request 

$6 per person 

Omelet Bar 
Maximum 25 People 

Made to Order Omelets with Your Choice of Whole Eggs or Egg 
Whites.  Toppings Include a Variety of Vegetables, Meats and 
Cheeses.  Served with Homestyle Breakfast Potatoes, Green Chili and 
House Made Salsa. Includes Fresh Baked Biscuits with Butter and Jam      
GF (without biscuits) 

$10 per person 

Breakfast Burrito Bar 
Maximum 150 people for pre-made burritos 

Order Premade or Create Your Own Burritos 

Scrambled Eggs, Chopped Bacon and/or Sausage, Breakfast Potatoes, 
Green Chili, Tortillas, House Made Salsa, Roasted Peppers & Onions 
and Shredded Cheese   ​  

$11 per person, GF tortillas available upon request 
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Colorado Sunrise Breakfast *NEW* 

Fresh Scrambled Eggs, Homestyle Breakfast Potatoes or Hashbrown 
Patties and Bacon and/or Sausage GF 

$8 per person  

Upgrade to Cheese Omelets for $2/person 

Waffle Bar *NEW* 

Belgian Waffles Served with Bacon and/or Sausage, Fresh Berry 
Compote, Syrup, Nutella and Whipped Cream. 

$8 per person 

Green Chili Tater Tot Casserole *NEW* 

A Delicious Casserole made with Green Chili, Tater Tots, Eggs, Salsa 
and Cheese.  Served with Warm Flour Tortillas and House-Made Salsa 

$8 per person 

*Add Bacon and/or Sausage to any of the above options for $2 per 
person GF | DF 

(Sweet & Hot Bacon available upon request) GF | DF 

Breakfast A La Cart Items 
Assorted Muffins                                                                                                             

$12/Dozen 

Bacon and/or Sausage GF | DF  

$2/Person 
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Biscuits & Gravy                                                                                            

$2.50/Person 

Croissants or Biscuits                                                                                   

$1.50/Person 

Seasonal Fruit Salad GF | DF                                                                             

$2/Person 

Homemade Danishes  

 $18/Dozen 

Sweet and Hot Bacon  GF | DF                                                                                        

$2/Person 

Sandwiches & Salads 
Bistro Boxed Lunches 

Maximum 150 people 

Sandwich Boxed Lunch Includes Condiments, Bag of Chips, Cookie & 
Bottled Water 

Salad Boxed Lunch Includes Salad Dressing, A Fresh Baked 
Breadstick, Cookie & Bottled Water 

$12 per person 

Sandwiches (Served on a Croissant) 

Turkey & Swiss 

Ham & Cheddar 

Roast Beef & Cheddar 
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Salads 

Greek Salad GF 

Chef Salad GF 

Ceasar Salad 

  

Bountiful Buffets 
BBQ Smokehouse *NEW* 

Pulled Pork or Pulled Chicken tossed in Barbecue Sauce. Served with 
a Fresh Bun and choice of two sides: Petite Corn on the Cob, Potato 
Salad, Coleslaw or Bag of Chips. GF (without bun) 

$13 per person 

Sub for Beef Brisket $16 per person 

Taco Bar 

Pick Your Choice of either Ground Beef or Diced Chicken. Includes 
Warm Flour Tortillas, Tortilla Chips, Lettuce, Tomatoes, Shredded 
Cheese, Fresh Salsa, Sour Cream & Guacamole. GF (corn tortillas available 
upon request) 

$12 per person 
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Green Chili Chicken Enchilada Casserole 

Green Chili Chicken Enchilada Casserole Served with Pinto Beans, 
Spanish Rice, Salsa & Sour Cream   

$10 per person 

Baked Potato Bar 

Baked Potatoes served with Red Chili, Cheese Sauce, Steamed 
Broccoli, Green Onions, Sour Cream & Chopped Bacon. Served with a 
House Salad. GF (without chili) 

$10 per person                      ​  

Hot Dog & Hamburger Picnic 

Hot Dogs & Hamburgers with Cheese, Condiments, Lettuce, Tomato, 
Onion & Pickles. Served with your choice of two sides: Chips, Pasta 
Salad or Potato Salad.  GF buns available upon request 

$8 per person        

Ultimate Salad Bar 

Three Types of Mixed Greens, Tomatoes, Cucumbers, Diced Onions, 
Peppers, Hardboiled Eggs, Roasted Garbanzo Beans, Julienned Ham 
and Turkey, Feta Cheese, Shredded Cheddar and Parmesan Cheese. 
Comes with a Choice of Ranch, Vinaigrette & Italian Dressing. 

Included are Two of Our House Made Salads & Breadsticks 

GF | DF options available 

$12 per person ​                                ​   

(Add Grilled Chicken for $2 per person)  
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Light Bites 
Charcuterie Boards 

An Assortment of Meats, Cheeses, Seasonal Fruits, Vegetables & 
Crackers. Includes Sweet & Savory Accompaniments 

$14 Individual Boxes 

$90 small platter (feeds 6-8 people) 

Contact for Pricing for Grazing Table for 50 people or more 

Crostini Duet 

Tomato Bruschetta or Olive Tapenade 

$25/25 pieces 

Vegetable Spring Rolls 

$25/25 pieces 

Pork Potstickers 

$25/25 pieces 

Swedish or BBQ Meatballs 

$25/25 pieces 

Crispy Salami with Sweet Mustard 

$25/25 pieces 

Tortilla Chips & House-Made Salsa   

GF | DF 
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$3 per person  ​  

Ridge Potato Chips with House Made French Dip 

$3 per person 

Assorted Cookies 

$14/Dozen 

Banquets 
All banquets are maximum 200 servings unless otherwise noted 

Tuscan Chicken 

Seared Chicken with Creamy Tuscan Sauce made with Sundried 
Tomatoes, Spinach & Parmesan Cheese. Served with Garlic Mashed 
Potatoes, Sauteed Haricot Vert Beans & Fresh Baked Focaccia 

$12 per person 

Simply Italian 

Pasta in a Flavorful Traditional Tomato Sauce with Sweet Sausage. 
Served with a Gourmet Italian Salad, Italian Style Vegetables & Fresh 
Baked Focaccia 

$12 per person 

Chicken Pesto Pasta 

Grilled Chicken Breast, Artichoke Hearts, Roasted Red Peppers and 
Parmesan in a Rich Pesto Sauce. Served with our House Italian Salad 
and Fresh Baked Focaccia 

$12 per person 
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Cajun Chicken Pasta 

A Chicken Dish with a Slight Kick! Chicken tossed with Bell Peppers, 
Mushrooms & Green Onions in a Rich Cream Sauce on a Bed of Pasta. 
Served with a House Salad and Fresh Baked Focaccia 

$12 per person  

Beverages 
Coffee/Assorted-Teas                                                                                                 
$2 Per Person 

Dispensed Beverages (Iced Tea/Lemonade)                                            
$1 Per Person 

Bottled Water                                                                                                                
$1 Per Person 

Assorted Bottled Sodas & Tea                                                                               
$2 Per Person 

  

 GF – Gluten Free 

DF – Dairy Free 
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