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Winter Menu

“The Chef’s Table” Tasting & Production Kitchen
Located at 291 Rio Vistas Road #101
Lawson Hill, Telluride

David Hafer
Chef/Owner

(970) 708-8656

dave(@telluridemountaintopcatering.com
www.telluridemountaintopcatering. com
PO Box 3492 - Telluride, CO 81435

Pictured above: Sesame Seed Encrusted Seared Ahi Tuna
with SoyWasabi Ginger Dipping Sauce

Hors D’ Oeuvres

Shitake Mushroom and Tofu Lettuce Cups
Grilled Marinated Shrimp
served with a Gin Cocktail Sauce
Warm Nut Glazed Brie served with Dried Apricots
and Figs, Seedless Grapes and Crostinis

Shrimp and Pork Potstickers
with Dipping Sauce

Asparagus wrapped with Prosciutto,

Honey Mustard and Garlic Herb Cheese
Bruschetta with Caramelized Cherry Tomatoes,
Basil and Goat Cheese
Hamachi Ceviche with Fresh Tortilla Chips
Scallops in Red Coconut Curry Sauce
Curried Satay with Mint Vinaigrette Dipping Sauce
(Choice of: Portobello Mushroom OR Beef Tenderloin
OR Chicken OR Elk Tenderloin)

Garlic Rosemary Colorado Lamb Chops

Opysters on the Half Shell
Artisan Cheese Platter with Fig Marmalade,
Fresh and Dried Fruits and Crostinis
Spicy Crab Nori Rolls served with
Soy Wasabi Ginger Sauce and Pickled Ginger
Zucchini, Roasted Red Pepper and Black Bean
Quesadilla Triangles with Guacamole & Salsa
Creamy Smoked Trout
with Apple and Celery on Crispy Sourdough

Baby Back Rib Chops with Mountain Top BBQ Sauce

Mini Crab Cakes with Remoulade Sauce
Spinach Artichoke Dip
with Toasted Oregano PitaTriangles and Vegetable Sticks

Lobster Salad in Endive Cups

Mushrooms Stuffed with Sausage, Olives and Craisins

Sesame Seed Encrusted Seared Ahi Tuna
with Soy Wasabi Ginger Dipping Sauce

Creamy Parsnip Soup with Pears and Walnuts

Creamy Mushroom Soup with Sherry and Thyme

Fire Roasted Tomato Soup with Garlic and Herbs

Curried Butternut Squash Soup

Asparagus Leck Soup

Lobster, Corn and Smoked Trout Chowder

Minestrone

Sweet Potato Leck Soup

Roasted Chicken Wild Rice Soup

Roasted Butternut Squash, Apple and
Pomegranate Seeds Salad with Goat Cheese

in a Balsamic Vinaigrette

Mixed Greens with Beets,

Orange Segments, Toasted Almond Slivers and
Dried Cranberries in a Asian Vinaigrette
Caesar Salad with (or without)

Crispy Pancetta Cubes

Roasted Tomato Caprese Salad
with Basil Balsamic Vinaigrette

BLT Salad-Applewood Smoked Bacon,
Bibb Lettuce and Vine Ripened Tomatos
in a Blue Cheese Dressing

Mixed Green Salad with Walnuts,
Dried Cranberries, Blue Cheese and Apples
in a Citrus Vinaigrette
Endive and Spinach, Pear, Gorgonzola and
Spicy Candied Pecan Salad in Champagne Vinaigrette

Chopped Kale and Radicchio Salad
with Prosciutto, Figs and Gorgonzola




