
C a t e r i n g  &  C u l i n a r y  S e r v i c e s



*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of food borne illnesses,

especially if you have certain medical conditions.

Brunch Bites  $8 Per Person

Breakfast Burrito Bites | Mini Biscuit Sandwich | Mini Chicken

& Waffles | Mini Avocado Toast | Mini Frittata | Assorted Fruit 

Mini biscuits sandwich 

Pulled Pork | Sweet Spicy Mayo | Avocado | Bacon Bits 

Mini chicken and waffles 

Spicy Maple | Fried Chicken | Light & Fluffy Waffles

Mini frittata

Spinach | Feta | Tomatoes 

Staffing Charges are Separate from Menu Pricing

 - V | Vegetarian - VG | Vegan - GF | Gluten Free - 40 Person Party Minimum

Catering & Culinary Services

Elevated Brunch Buffet

Sweets  $6 Per Person

Overnight oats

Cinnamon | Agave | Granola | Fresh Fruit

Yogurt parfait

Granola | Local Honey | Fresh Fruit 

Carrot cake muffin 

Pancakes 

French toast shooters 
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Biscuits and gravy Breakfast $28 PP
Light & Fluf fy Biscui ts |  Creamy Sausage Gravy |
Scrambled Eggs |  Potatoes 

Classic BreakFast -  Served With Toast |  $28 PP
Scrambled Eggs |  Bacon & Sausage |  Potatoes

BRUNCH ADD ONS



Staffing Charges are Separate from Menu Pricing | Pricing Starts at $35 Per Person

GS | Gluten Sensitive - V | Vegetarian - VG | Vegan - DF | Dairy - Free

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of food borne illnesses, especially if you have certain medical conditions.

SIDES | CHOOSE 1

SALAD | CHOOSE 1

APPETIZER STATION ENTREE | CHOOSE 1

Catering & Culinary Services

Elevated wedding Buffet

2

3

1

One Appetizer - 

Choice of One Appetizer (Additional charges for Premium

Appetizers) 

Choice of one Salad - 

Choice of Any Salad On The Menu

Roasted vegetable | Gf

Roasted Brussel Sprouts Parmesan Age Balsamic | GF

Creamy Mashed potatoes | GF

Mac & cheese

Herb baby potatoes | GF

4

Baked chicken Alfredo* | GF AV

Grilled Chicken Breast | Parmesan Cream Sauce

Penne Arribiata

Spicy Marinara Sauce | Fresh Basil | Parmesan

Penne alla vodka

Rich Tomato Cream Sauce | Parmesan

Chicken marsala
Mushroo m | Sun Dried Tomatoes | Creamy Mashed Potatoes |
Charred Broccolini 

Peruvian roasted chicken
Pesto Baby Potatoes | Asparagus 
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Additional Add Ons:
$7 PP |  Appet izers 
$7 PP |  Desserts 
$7 PP |  Addi t ional  Sides
$10 PP |  Addi t ional  Protein



Menu pricing reflects food cost only. Other fees will apply. 

Buffet d inner SERVICE-  $45  Per Person

Catering and culinary services

Classic Buffet 
Find our special menus like our Chef’s curated menu on page 5 & Italian Cuisine menu on page 9.
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Classic Buffet 

All menus include fresh baked Rolls & Butter

Choice of One Display or Passed Appetizer
One Salad 
One Entree
Two Premium Side Dishes

$45 Per Person - Charges Are subject to Change with Additional Add Ons

Classic Buffet Add Ons
Addit ional  Appet izer -  $7 Per Person 
Addi t ional  Entree -  $12 Per Person 
Addi t ional  Premium Side -  $7 Per Person
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- V | Vegetarian - VG | Vegan - GF | Gluten Free - AV | Available -
3 apps - $25 Per Person / 4 Apps - $32 Per PErson - Additional Appetizers are $7 Per Person
Passed Only Appetizers are subject to additional Charges

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of food borne illnesses, especially if you

have certain medical conditions.

Catering and Culinary Services

Cold Appetizers

Shrimp Ceviche* |  GF PASSED ONLY + 3

Tender Shrimp | Citrus Marinade | Tomatoes 
Cucumber | Onions | Crispy Tortillas Chips

Caprese skewer | V

Juicy Tomatoes | Creamy Mozzarella | Fresh Basil
Basil Pesto |  Balsamic Glaze

Charcuterie board / cones* | GF av 

Blend of Delicate Italian Meats | Assorted Cheeses |
Toasted Bread Crackers | Fruits | Chef’s Jam

Hummus platter | GF 

Olive Tapenade | Pitta Bread | Raw Vegetables 

Crudité platter | Gf 

heirloom Tomatoes | Cucumbers | Bell Peppers

Bruschetta | Piece of Tuscany

Tomatoes | Basil | Fresh Mozzarella | Olive Oil |
Perfectly Toasted Ciabatta 

Deviled Eggs* | GF

Creamy Yolk Mixture | De Parma Crispy Prosciutto |
Dusting of Smoked Paprika

Beef Carpaccio Crostini* | PASSED ONLY + 3 

Thinly Sliced Beef Tender Lion | Smoked Garlic Aioli |
Micro Greens | Crispy Parmesan
 

Chicken Salad Cucumber Cups* | GF 

Fresh Chicken Salad | Cherry Tomatoes | Bacon Bits

Salmon Tartar* | PASSED ONLY + 3 

Raw Salmon | Fresh Combination of Citrus and Herbs 

Mini Avocado Toast 

Toasted Bread | Feta | Roasted Tomatoes | Balsamic Glaze 

Ahi Poke* | GF | PASSED ONLY + 3

Marinated Ahi Tuna | Diced Avocado | Asian Flavoring | Soy | Ginger |
Sesame Seed 

Toasted Baguette

Whipped Ricotta | Roasted Tomatoes | Green Olive Tapenade 

Cucumber Feta Bites | GF

Baby Cucumbers | Watermelon | Lemon Zest

Apple and Brie Crostini | PASSED ONLY + 3 

Housemade Fig Jam | Arugula Aged Balsamic



- V | Vegetarian - VG | Vegan - GF | Gluten Free - AV | Available -
3 apps - $25 Per Person / 4 Apps - $32 Per PErson - Additional Appetizers are $7 Per Person
Passed Only Appetizers are subject to additional Charges

**Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may

increase your risk of food borne illnesses,
especially if you have certain medical

conditions.

Catering And Culinary Services

Hot Appetizers

CheeseBurger Sliders*

Melted Cheese on a Beef Patty | Tomatoes | Lettuce |
Pickled Onion | Chef’s Sauce 

Buttermilk Crispy Chicken Bites* | GF AV

Juicy Chicken | Spicy Ranch | Drizzle of Local Honey

Buffalo Chicken Meatballs*  | GF | PASSED ONLY +3

Spicy and Light Breaded Chicken Stuffed with Blue Cheese

Spinach Artichoke Dip* | GF AV

Combination of Cheeses | Spinach | Artichoke | Toasted
Bread | House Chips

Meatballs* |  GF

Colorado Angus Beef | Infused Spices and Herbs | Rich
Marinara Sauce 

Pork Sliders* 

Slow Braised Pork Shoulder | Sweet & Tangy BBQ Sauce |
Coleslaw | Ranch 

Preztel Bites 

Delicate Pretzel with a Pinch of Salt | Aged Cheddar Sauce |
Honey Mustard 

Chips & Queso

Mexican Classic Perfect for Any Occasion

Mexican Corn Skewers

Sweet Corn | Secret Sauce | Cojita Cheese

Arancini | GF | PASSED ONLY +3 

Fried Risotto Ball | Mozzarella | Touch of Spicy Marinara

Chicken Wings* | GF

Local Crispy Wings | Buffalo, Nashville, Citrus Cajon, or
BBQ | Served with Ranch or Blue Cheese

Sweet Potato Croquettes | GF | Passed only +3

Crispy and Creamy Sweet Potato Croquette | Smoked Aioli 

Fried Artichoke | GF | PASSED ONLY +3 

Lightly Fried artichoke | Lemon Caper Aioli

Crab & Eggplant Cakes* | GF | PASSED ONLY =3

Bite-Sized Tender Lumps of Crab Meat | Cucumber Apple
Salad | Tangerine Beurre Blanc Sauce
 

Spicy Honey Cholula Brussel Sprouts | GF

Spicy & Sweet Brussel Sprouts | Cilantro

Bacon Wrapped Shrimp* | GF | PASSED ONLY =3

Crispy Bacon | Shrimp | Tangy BBQ Sauce | Savory &
Sweet

Grilled Cheese & Cherry Tomato Soup 

A Beloved Classic 

Mini Chicken & Waffle Bites* 

Sweet & Savory | Spicy Maple Syrup
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 Ceasar and Fresh Garden Salad Included with select packages
V | Vegetarian - VG | Vegan - GF | Gluten Free - AV | Available -
All Additional Salads are $7 Per Person

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of food borne illnesses, especially if you have certain medical conditions.

Catering & Culinary Services

Salads

Beet Salad | GF 

Marinated Roasted Beets | Oranges | Cherry Tomatoes |
Onions | Goat Cheese Champagne Vinaigrette  

Caesar salad | GF 

Romaine, Focaccia Croutons, Parmesan

Fresh garden salad | Gf

Greens | Tomatoes | Cucumbers | Carrots | Onions |  
Choice of dressing

Winter Salad | Gf 

Greens | Butternut Squash | Spicy Nuts | Goat Cheese |   
Pepitas Agave Vinaigrette

GreEk salad | GF

Cucumber | Feta | Olives | Red Onions | Tomatoes |
Red Wine Dressing

Italian Caprese salad | GF

Fresh Tomatoes | Mozzarella | Basil Extra Virgin

Olive Oil Balsamic Glaze

Strawberry and spinach Salad | GF

Toasted Almonds | Goat Cheese | Onions | White

Balsamic 
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Chicken marsala*| GF AV

Pan-Fried Chicken | Mushrooms | Tomatoes | Marsala
Sauce

Marinated Grilled Steak 

Braised short rib* | GF + 10 Per Person

18 Hour Red Wine Braised Short Rib

Lemon herb chicken* | Gf

Pan-Fried Chicken Breast | Lemon Butter Sauce |
Fresh Herb

 - V | Vegetarian - VG | Vegan - GF  |  Gluten Free  - AV  |  Available - 
Any Additional 

*Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of
food borne illnesses, especially if you have certain

medical conditions.

Catering & Culinary Services

Classic Entrées
Citrus roasted salmon* | GF

Roasted Salmon | Lemon Butter | Fresh
Herbs 

Roasted pork loin* | GF

Pork Loin | Au Jus | Herbs | Spices

Chicken piccata* | GF

Chicken Breast | Artichoke Hearts | Lemon
Butter Caper Sauce 

BbQ pulled pork* | GF

Tender and Succulent BBQ Pulled Pork
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Housemade Lasagna 

Bolognese Sauce | Béchamel | Mozzarella | Parmesan

Baked chicken Alfredo* | GF AV

Grilled Chicken Breast | Parmesan Cream Sauce

Rigatoni Bolognese* 

8 Hour Red Wine Braised Meat Sauce | Parmesan |
Fresh Basil

Chicken parmesan* | GF 

Lightly Breaded Chicken Breast | Fresh Tomatoes
Sauce  | Mozzarella | Parmesan

Penne arribiata

Spicy Marinara Sauce | Fresh Basil |  Parmesan

Penne alla vodka

Rich Tomato Cream Sauce | Parmesan

Pesto stuffed chicken* | GF

Chicken Breast Stuffed with Fresh Mozzarella |
Creamy Pesto Sauce

Creamy salmon pasta*

Seared Salmon | Creamy Dill Sauce 



 Each Pizza Is artisanally crafted  Freshly made pizzas
- V | Vegetarian - VG | Vegan - GF  |  Gluten Free  - AV  |  Available - 
Each Pizza Serves 4 People

*Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of
food borne illnesses, especially if you have certain

medical conditions.

Catering & Culinary services

PIZZA

Elevatedtastecatering.com 

Margherita Pizza $20 /  P IZZA

Fresh Tomato |  Fresh Basi l  |  Mozzarel la |
Fresh Mozzarel la |  Ol ive Oi l

Sausage Pizza*  $22 /  P izza

Spicy Sausage |  Charred Peppers |  Mozzarel la 

Pepperoni  p izza*  $22 /  P IZZA

Pepperoni  |  Mozzarel la |  Fresh Oregano

-  Build Your Own -  $20 /  P IZZA 

Protein ($2 Per Protein)

Pepperoni*  |  Sausage* |  Meatbal ls* 

Toppings ($1  Per ToppiNg)

Peppers |  Mushrooms |  Onions |  Ol ives |
Tomatoes |  Spinach



CATERING &  CULINARY SERVICES

Vegetarian Entrées
 - V | Vegetarian - VG | Vegan - GF |  Gluten Free - AV |  Available -

Sweet potato enchilada | GF 

Guacamole | Black Bean Salsa | Red Chile 

Veggie Lasagna

Eggplant parmesan | Gf

Lightly Breaded Eggplant | Marinara | Mozzarella
| Parmesan

Roasted Cauliflower steak | GF

Staffe zucchini | GF

Delicious Stuffing of Vegetables and Cheese
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*Consuming raw or undercooked meats,  poultry,
seafood,  shellfish,  or eggs may increase your risk of
food borne illnesses,  especially if  you have certain

medical condit ions.



 - V | Vegetarian - VG | Vegan - GF |  Gluten Free - AV |  Available -

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of food borne illnesses, especially if you

have certain medical conditions.

Catering & Culinary Services

From THe Grill

Classic Cuts: 

These steaks are included in certain Package Prices

Marinate grilled steak* + 10 Per PErson

Grilled chicken breast* + 10 Per Person

Pork chops*  + 10 Per Person

Flank steak* + 10 Per Person

NY strip* +10 Per Person

Prime cuts: 

Grilled salmon* + 12 Per PErson

Beef tender loin* + 15 Per Person

Ribeye* + 12 Per Person 

Prime rib* + 14 Per Person

lamb* + 15 Per Person
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- V | Vegetarian - VG | Vegan - GF |  GLuten Free - AV |  Available

Roasted vegetable | Gf

Roasted Brussel Sprouts Parmesan Age Balsamic | GF

Creamy Mashed potatoes | GF

Mac & cheese

Herb baby potatoes | GF

Green beans | GF

Charred broccolini | GF

Spanish rice | GF

Pasta salad 

 Noodles | Broccoli | Red Peppers | Tomatoes | Olives | Italian Dressing 

Potato cauliflower AU gratin | GF

Risotto 

Catering & Culinary Services

Premium Side Dishes

Elevatedtastecatering.com 

*Consuming raw or undercooked meats,  poultry,  seafood,  shellfish,  or eggs
may increase your risk of food borne illnesses,  especially if  you have certain

medical condit ions.



 - V | Vegetarian - VG | Vegan - GF | Gluten Free -

GS | Gluten Sensitive - V | Vegetarian - VG | Vegan - DF | Dairy - Free

Catering & Culinary Services

Desserts

Carrot Cake | GF 

Salted Caramel Chocolate Mousse | GF

Seasonal Cheesecake  

Vanilla Creme Brûlée  | GF 

White CHocolate Wedding Cake

Chocolate Tarte 

Lemon Merengue Bar 

Coffee Panna cota | GF

 Peanut Butter CHocolate Mousse | GF

Undecorated Sheet Cake - Vanilla | Chocolate | Carrot Cake

Gluten Free Available 

50 Person Sheet Cake 175 | 250 GF

100 Person Sheet Cake 350 | 500 GF

150 Person Sheet Cake 525 | 750 GF

Ask your designer about our cake options. 

Cannoli 

Tiramiso 

S’Mores

Ferrero SHot Glass | GF

Cookie Platter 

Flourless Brownie 

Chocolate Marquise | GF

Trés Leches Cake 
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CATERINGBYRM.COM |  303-2 16-0553
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C a t e r i n g  &  C u l i n a r y  S e r v i c e s

CONTACT: info@elevatedtastecater ing.comCONTACT: info@elevatedtastecater ing.com   
720-557-9644720-557-9644


