


Buffet Selections 
 

Ruby Hill  
PEPPER CRUSTED BEEF MEDALLIONS IN A  

MADEIRA CREAM SAUCE 

DARK CHERRY BALSAMIC CHICKEN  

ROASTED RAINBOW CARROTS AND SHAVED 

FENNEL  

SHALLOT  INFUSED MASHED POTATOES  

WINTER GREENS WITH ORANGE SEGMETNS, 

TART CHERRIES & PINE NUTS 

RUSTIC ROLLS WITH SWEET CREAM BUTTER 

 

 Cherry Creek 
BRAISED SHORT RIBS W/  

MERLOT RAGU SAUCE  

FRENCH ONION GRUYERE CHICKEN  

PORTOBELLO WILD RICE & SHAVED PARM 

FRENCH GREEN BEANS W/ CANDIED  

WALNUTS 

MIXED GREENS WITH POMEGRANTIE SEEDS, 

WATERMEILON RADISHE & RED ONION   

RUSTIC ROLLS WITH SWEET CREAM BUTTER  

 

Wellshire 
GRILLED FLANK W/ WILD MUSHROOM CREAM 

SAUCE  

CAPRESE CHICKEN W/ CHIFFONADE BASIL 

GRILLED ZUCCHINI WITH GARLIC  

ROSEMARY ROASTED FINGERLING POTATOES 

CITRUS FENNEL SALAD W/ HONEY LEMON 

VINAGRETTE  

FOCCACIA & CIABBATA WITH SWEET CREAM  

BUTTER  

 



 

Chef Suggested Add On 
 
 

B O U R B O N  A P R I C O T  B B Q  M E A T B A L L S  
 

R I C O T T A  C R O S T I N I  B I T E S   
 

T R A D I T I O N A L  S H R I M P  C O C K T A I L  D I S P L A Y  
  

H E R B E D  D I J O N  C H I C K E N  S K E W E R S   

C H A R C U T E R I E  B O A R D –  A S S O R T E D  C U R E D  M E A T S ,  

P I C K L E S ,  &  O L I V E S ,  C U R A T E D  L O C A L  A N D  I M P O R T E D  

C H E E S E  &  F R U I T S   
 

S T U F F E D  B A B Y  B E L L A  W /  S W E E T  I T A L I A N  S A U S A G E ,  3   

C H E E S E S ,  A N D  F R E S H  H E R B S  
 

S P I C E D  C A N D I E D  B A C O N  
 

G R I L L E D  V E G E T A B L E  F L A T B R E A D  
 

S M O K E D  G O U D A  A R A N C I N I  W /  A R R A B I A T A  S A U C E  

$31 

Cherry Hills 
Hors d Oeuvres Display  



Wash Park 
Small Bites Display  
 

C U R A T E D  L O C A L  A N D  I M P O R T E D  C H E E S E  &   

F R E S H  F R U I T  D I S P L A Y   
 

C R U D I T E  B O A R D  W I T H  B L U E  C H E E S E  C R E A M   
 

S T E A K  B R U S C H E T T A  B I T E S  
 

O R A N G E  B O U R B O N  B B Q  C H I C K E N  S K E W E R S   
 

S M O K E D  S A L M O N  F L A T B R E A D   

 

A R T I C H O K E  A N D  J A L A P E N O  P H Y L L O  C U P S   
 

C R O S T I N I  T R I O   

S T R A W B E R R I E S  R I C O T T A  A N D  A G E D  B A L S A M I C   

H O U S E  B A C O N  J A M  A N D  R I C O T T A   

R O A S T E D  G R A P E  T O M A T O E S  W I T H  F E T A  C H E E S E  

$ 3 7  



Popular Hors d Oeuvres  
 

Cold 
S H R I M P  D E V I L E D  E G G S   

H E R B E D  D J I O N  C H I C K E N  S K E W E R S   

C A P R E S E  P H Y L L O  C U P S  

T R A D I T I O N A L  S H R I M P  C O C K T A I L  

G U A C A M O L E  S W E E T  P O T A T O  T O A S T S    

C R O S T I N I  T R I O   

S T R A W B E R R I E S  R I C O T T A  A N D  A G E D  B A L S A M I C   

H O U S E  B A C O N  J A M  A N D  R I C O T T A   

R O A S T E D  G R A P E  T O M A T O E S  W I T H  F E T A  C H E E S E  

 

 

Hot 
B O U R B O N  A P R I C O T  B B Q  M E A T B A L L S  

S M O K E D  G O U D A  A R A N C I N I  W /  A R R A B I A T A  S A U C E  

L O A D E D  P O T A T O  B I T E S  

B R A I S E D  S H O R T  R I B  R A V I O L I  W I T H  T R U F F L E  O I L  

F I L E T  M I G N O N  E M P A N A D A   

P E P P E R O N C I N I  B E E F  S L I D E R  

N E W  E N G L A N D  C R A B  C A K E S   

S M O K E D  S A L M O N  F L A T B R E A D   

 

$ 3 — 5  P E R    

 



 

$ 9 . 9 5  

C O L O R F U L  S T U F F E D  P A S T A S  

G U E S T  C H O I C E  O F  T O P P I N G S :   

P E S T O ,  A L F R E D O ,  S P I C Y  A R -

R A B I T A ,  S H A V E D  P A R M E S A N ,  

S W E E T  I T A L I A N  S A U S A G E ,  

C R I S P  P A N C E T T A  P I E C E S ,   

F R E S H  S P I N A C H ,  A N D  S U N  

D R I E D  T O M A T O E S  

Ravioli Bar  

$ 8 . 9 5  

P R E S S E D  P A N I N I  T R I O :   

G R I L L E D  C H E E S E  W I T H  

B R I E ,   P R O S C I U T T O ,  A N D  H O N E Y  

C A P R E S E  M O Z Z A R E L L A  W I T H  R O M A  

T O M A T O  A N D  F R E S H  B A S I L  P E S T O   

T R U F F L E D  M U S H R O O M S  G O U D A  M E L T  

W I T H  B R A I S E D  B E E F  A N D  R E D  O N I O N  

J A M  
 

Toasty Bar  

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 !  

Party Carvery   

Market Pricing 

C H O I C E  O F  T W O  M E A T S   

F L A N K  S T E A K  

B E E F  M E D A L L I O N S  

P O R K  T E N D E R L O I N   

H E R B E D  T U R K E Y  R O A S T  

C O L O R A D O  L E G  O F  L A M B   

C H O I C E  O F  T H R E E  S A U C E   

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 , C L A S S I C  R O S E M A R Y  P E S T O ,  

P O M E G R A N I T E  C H I M I C H U R R I ,  R O A S T E D  



Desserts & Drinks  
Cannoli Bar 
F I L L I N G -  T R A D I T I O N A L ,  P I S T A C H I O ,  P E P P E R M I N T  

T O P P I N G S –  C H O C O L A T E  C H I P S ,  W H I P P E D  C R E A M ,  C O C O N U T  

S H A V I N G S ,  W H I T E  &  D A R K  C H O C O L A T E  S Y R U P   

Smores Bar 
A  F U N  A S S O R T M E N T  O F  Y O U R  F A V O R I T E  M I N I  C A N D Y  B A R S ,  G R A H A M  

&  C H O C O L A T E  G R A H A M  C R A C K E R S ,  F L U F F Y  M A R S H M A L L O W S  &  

S T I C K S  F O R  R O A S T I N G  

Holiday Cookie Extravaganza 
A  B E A U T I F U L  D I S P L A Y  O F  H O L I D A Y  C O O K I E S  F R O M  A R O U N D  T H E  

W O R L D  

Signature Mocktails 
H O N E Y  B L A C K B E R R Y  M I N T  M O C K T A I L S  

W I N T E R  S A N G R I A  

C R A N B E R R Y  A P P L E  P U N C H  

C H E R R Y  L I M E A D E  P U N C H  

 

Assorted Dessert Shooters  
W H I T E  C H O C O L A T E  &  C H E R R Y  B R E A D  P U D D I N G ,  S A L T E D  C A R A M E L  

C H O C O L A T E  M O U S S E ,  R A S P B E R R Y  T R I F L E  



 

 

Ready To Book The 

Party? 

Give us a Call !  

Julia  Quinlivan - Client Relations and Co-Owner 

303-335-0765 

Julia@SilverSpoonsCatering.com 


