


BuffetÊSelectis 
RubyÊHiÊ 
BEEF MEDALLIONS AU POIVRE CREAM SAUCE 

ROSEMARY CHERRY BALSAMIC CHICKEN  

ROASTED RAINBOW CARROTS AND SHAVED FENNEL  

SHALLOT  INFUSED MASHED POTATOES  

WINTER GREENS WITH ORANGE SEGMENTS, TART 

CHERRIES & PINE NUTS 

RUSTIC ROLLS WITH SWEET CREAM BUTTER 

ChryÊeek
WINE BRAISED SHORT RIBS  

FRENCH ONION GRUYERE CHICKEN 

PORTOBELLO WILD RICE & SHAVED PARM 

FRENCH GREEN BEANS W/ CANDIED AL-

MONDS 

MIXED GREENS WITH POMEGRANATE SEEDS, 

WATERMELON RADISH & RED ONION   

RUSTIC ROLLS WITH SWEET CREAM BUTTER  

 

Weshire 
SLICED FLANK with  CIPOLLINI ONIONS, WILD 

MUSHROOMS and FIG ESSENCE 

CAPRESE CHICKEN W/ CHIFFONADE BASIL 

GRILLED ZUCCHINI WITH GARLIC  

ROSEMARY ROASTED FINGERLING POTATOES 

CITRUS FENNEL SALAD W/ HONEY LEMON VINAI-

GRETTE 

FOCCACIA & CIABBATA WITH SWEET CREAM BUTTER  

 

    ˚58                             ˚60                                ˚57  



ChefÊSuggestedÊAddÊOn 
 
 

BOURBON APRI COT  BBQ MEAT BALLS  
 

RI COT TA CROST I NI  BI TES  
 

TRADI T I ONAL SHRI MP COCKT AI L DI SPLAY  
  

PB&J  THAI  CHI CKEN SKEWERS  

CHARCUT ERI E BOARD–  ASSORT ED CURED MEAT S,  

PI CKLES,  &  OLI VES,  CURATED LOCAL AND I MPORTED 

CHEESE &  FRUI T S  
 

SWEET  BASI L BRUSCHET TA ON CROST I NI  
 

SPI CED CANDI ED BACON 
 

TRUFFLED POT ATO &  GOUDA FLATBREAD    
 

SMOKED GOUDA ARANCI NI  W/  ARRABI ATA SAUCE  

˚31 

ChryÊHis 
HsÊdÊOeuesÊDisplayÊ 



WashÊPark 
SmaÊBesÊDisplayÊ 

CURATED LOCAL AND I MPORTED CHEESE &   

FRESH FRUI T  DI SPLAY   
 

CRUDI TE BOARD WI T H WHI TE BEAN HUMMUS  
 

STEAK &  POLENTA ROUNDS WI TH CHI MI CHURRI  
 

ORANGE BOURBON BBQ CHI CKEN SKEWERS  
 

SMOKED SALMON CUCUMBER CUPS  

 
 

ART I CHOKE AND J ALAPENO PHYLLO CUPS  
 

CROST I NI  T RI O  

S T R A WB E R R I E S  R I C O T T A  A ND A G ED  B A L S A MI C   

HO US E  BA C O N J A M  A ND  R I C O T T A   

J A L A P ENO  &  C HED D A R  

˚3 7  



PopularÊAÊLaÊCarteÊHsÊdÊOeuesÊ 
 

TRADI T I ONAL SHRI MP COCKT AI L  

SHRI MP &  AVOCADO CUCUMBER CUPS   

ANT I PASTO SKEWERS  

NEW ENGLAND CRAB CAKES  

TRUFFLED POT ATO &  GOUDA FLATBREAD    

CROST I NI  T RI O  

S T R A WB E R R I E S  R I C O T T A  A ND A G ED  B A L S A MI C   

HO US E  BA C O N J A M  A ND  R I C O T T A   

J A L A P ENO  &  C HED D A R  

 

 

BOURBON APRI COT  BBQ MEAT BALLS  

SMOKED GOUDA ARANCI NI  W/  ARRABI ATA SAUCE  

PET I TE LOADED POT ATO BI TES  

PB&J  THAI  CHI CKEN SKEWERS  

FI LET  MI GNON &  FET A EMPANADAS  

HERBED CHEESE &  FRUI T  PRESERVES T ART S  

PEPPERONCI NI  BEEF SLI DERS  

 

˚3 —6  PER   

 

 



AppetizÊStatis* 
 

˚ 9 . 9 5  

CAVATAPI  PAST A WI TH 

HOUSE- MADE 3  CHEESE 

SAUCE   

TOPPI NGS:  CHI POTLE CHI CK-

EN,  GARLI CKY  BREAD-

CRUMBS,  CRI SP BACON 

PI ECES,  ROAST ED BROCCOLI ,  

DI CED PEPPERS,  CRI SP 

SHOESTRI NG ONI ONS  

FancyÊMacÊnÊCheese 
˚ 8 . 9 5  

PRESSED PANI NI  TRI O:   

GRI LLED CHEESE WI TH 

BRI E,   PROSCI UT T O,  AND HONEY  

CAPRESE MOZZARELLA WI T H ROMA 

TOMATO AND FRESH BASI L PEST O   

TRUFFLED MUSHROOMS GOUDA MELT  

WI TH BRAI SED BEEF AND RED ONI ON 

JAM  
 

ToastyÊBarÊ 

T H I S  I S  A  B R I E F  S E L E C T I O N  O F  O F F E R I N G ,  I F  S T A T I O N S  A R E  W H A T  Y O U  H A D  I N  M I N D  F O R  

Y O U R  E V E N T  P L E A S E  G I V E  T E L L  U S  T O  C U S T O M I Z E  Y O U R  M E N U !  

PartyÊCarvy Ê 

MarketÊicing 
CHOI CE OF TWO MEATS  

FLANK STEAK  

 BEEF MEDALLI ONS  

PORK TENDERLOI N  

HERBED T URKEY  ROAST  

COLORADO LEG OF LAMB  

CHOI CE OF TWO SAUCES  

H O I S I N  B L A C K B E R R Y ,  H O R S E R A D I S H ,  

G A R L I C  A O I L I ,  P O M E G R A N I T E  

C H I M I C H U R R I ,   



OhÊHolyÊCaoliÊBar 
F I LL I NG-  T RADI T I ONAL,  P I ST ACHI O ,  P EPPERMI NT  

T OPPI NGS –  CHOCOLAT E CHI PS ,  WHI P PED CREAM,  COCONUT  

SHAVI NGS ,  WHI T E &  DARK CHOCOLAT E SY RUP 

SmesÊBar 
A FUN ASSORT MENT  OF  Y OUR FAVORI T E MI NI  CANDY  BARS,  GRAHAM 

&  CHOCOLAT E GRAHAM CRACKERS,  FLUFFY  MARSHMALLOWS &  

ST I CKS F OR ROAS T I NG

HolidayÊCookieÊExavaganza 
A BEAUT I FUL DI SP LAY  OF  HOLI DAY  COOKI ES FROM AROUND T HE 

WORLD  

AtedÊPanceaÊShootsÊ 
SALT ED CARAMEL&  CHOCOLAT E ,  AND WI NT ER BERRY  COMPOT E  



 

 

ReadyÊToÊBookÊTheÊ
Party? 

Give us a Call !  

Tiffany Kurtz - Event Manager 

303-335-0765 

Tiffany@SilverSpoonsCatering.com 


