
 

           Sample Plated Dinner Menu 

Cocktail Hour  

Choose 3 passed hors d’ oeuvres from our list of Favorites 

to accompany a local Colorado and International Cheese Selection 

 

Salad  
Mixed Mesclun Greens with Orange Segments, Strawberries, Candied Pecans and  

Crumbled Feta, finished with a fresh Orchid and Citrus Mustard Dressing 

 

Entrées 
Please Choose 2 of the Following Entrees, along with the Vegetarian Gnocchi: 

o Colorado Red Bird Chicken Breast infused with Fresh Thyme, Lemon and Black Pepper, served over 

Yam Mash and Grilled Asparagus with Herb Chicken Jus 

o Pan-Seared Atlantic Salmon served over Boursin Cheese Potato Mash with Grilled  Asparagus, Tarragon 

Ratatouille & Fresh Lemon   

o Beef Tenderloin served over Roasted Garlic Mash Potatoes with Grilled Asparagus, Red Wine Demi and 

Crisp Yam Chips 

 Vegetarian Baked Butternut Squash Gnocchi with Grilled Vegetables, Pesto, Tomato Relish, Balsamic 

Reduction and a Parmesan Crisp 

French Dinner Rolls with Whipped Honey Butter on Tables 

Dessert 
Please feel free to discuss any personal dessert favorites, 

or our Chef is happy to recommend something special for your guests! 

 

                                                                                                                                                


