
 
ALA CARTE MENU 

 
 

Salads 
House Salad 

Tomato, Asparagus and Feta Salad  
Caesar Salad  

Baby Spinach Salad with Pecans, Mandarin Oranges, Sun Dried Cherries, Red Onion, Sweet 
Peppers  

Quinoa Salad  
Kale Salad with Artichoke Hearts, Cherry Tomatoes, Dried Fruit and Nuts  

 
 
 

Entrees 
Lemon Chicken  

Grilled Jerk Chicken  
Chicken Roulade  

Vegetable Lasagna 
Vegetable Torta  

Spaghetti and Meatballs with Marinara  
Garlic Pesto Alfredo over Penne  

Eggplant Parmesan  
Spinach and Roasted Red Pepper Eggplant Napolean  

Traditional Old World Meat Lasagna  
Grilled Pork Medallions w/Fruit Chutney 

Colorado Roasted Ham with Caramelized Green Apples  
Bison Beer Braised Pot Roast  

BBQ Beef Ribs  
Slow Roasted Prime Rib  

Grilled Wild Caught Salmon  
 
 
 

 



SIDES 
 

Fresh Corn Bread  
Mixture of White Garlic, Poppy Seed, Herb and Butter Rolls  

Garlic Bread  
Roasted Fingerling Potatoes  

Country Style Baked Potato Wedges  
Roasted Red Skin Potatoes with Borsin Cheese  

Garlic or Truffled Mashed Potatoes 
Pan Roasted Potatoes, Carrots, Parsnips with sea salt  

Baked Sweet Potatoes with Leeks  
Grilled Seasonal Vegetables  
Baby Peas and Pearl Onions  

Green Beans with White Wine Butter & Cranberries  
Fresh Cole Slaw  

Homemade Dill Potato Salad  
Cowboy Baked Beans  
Wild Rice Florentine  

Lobster Risotto  
Mushroom Risotto  

Home Made Macaroni and Cheese  
Fettuccini with a Pumpkin Cream Sauce, Leeks and Walnuts  

 
 
 

Feel Free to select a preset menu, or choose from our Ala Carte section to create your own.   
  

 
Children’s Menu 

 Children 11 and under are charged half price to eat from the buffet, or we offer a plated meal 
option of  Baked Mac n Cheese, Kids Pizza, Chicken Fingers with Fries, Kids Cheeseburger with 

Fries, Spaghetti and Meatballs for $8.95 
 

A 22% Service Charge will be added to Food. 
 

Prices subject to applicable tax. 
 

Linen Rentals Available. 
 

Deposit Policy: A Non Refundable Retainer in the amount of half of the total proposal amount is 
required at the time of booking to secure the date. 

 
Payment Policy: Final Payment is due  (10 days) prior to the function.  

 
Tasting Policy: A free tasting is offered once a deposit has been received, or a tasting may be 
requested prior to the deposit for a small fee of $25.00 pp (this covers the cost of the food). 


