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"Offering You More Than Just Fine Food"

HORS U OEURVE

Chilled Seafood. ?l.p.peﬁzm

Smoked Satmon Roulade

Chilled . J’ﬁrimﬂ Cocktail
aﬁ[ereﬁ/ with cockfail sauce

Sautéed Mussels
ﬁ/eﬁcm‘e@ fmished in white wine, jﬂrﬂc and lemon

Uyrfer Shooters
served in a shot j/&w
with cocktail sauce

Sﬁrimﬂ J'pri;y Rolls
hoand rolled served with Thai chili sauce

Green Chill Corn Cakes
e/ejam‘ mini f/a@'m&; @ﬁ@ jl"f/[eﬁ/

with a sour cream and caviar ﬂﬂrm’yﬁ

Lobster Comfmm
a toasted é&yueffe fa/a/aeﬁ/ with Roma tomats,

fresh basill and chilled lobster tail
drizzled with vinaigretfe

Smoked Trout or Salmon Mousse
served on an endive /aefa/

with fresh dill and lemon

MENU

Warm Seafood. ?l.p'peﬁzm

Snow Crabh Cakes
bite size!
served with lemon aioli

Margarita Sﬁrimp
fimished in feqm‘/a lime butter

Green Chili Pests J’ﬁrimﬂ
éaéeﬁ/ n jreen cﬁiﬁ, ci/anfm, and jmﬂ/ic

Grilled Sesame Sm//op Mini Skewers

Seared Tuna

offered with Thai chil; sauce, wasabi aiol, spicy Ahi, and
Asian slaw on a Parmesan cm}fa

Bacon mepw/ Sm//opx

Crab & Spinacﬁ Fondue
offered with fita points for ﬁ/lflflmj

Artichoke Petal Filled with L‘ump Crab

Chilled Beef:. Pork, & %uﬁ‘cu ?l.p'peﬁzm

DProsciutto Palmiers

[roscuitto in /auﬁ[ fpostry
with Provolone and Dijon

Duck Breast on Crostini
tender bites of seaved duck breast
drizzled with é/acééemy coulis



and fa/a/aeﬁ/ with sprouts
Beef Tenderloin Carpacﬁio Canapés

served with @'an and cafers on a thin crostini

DPinwheels
Cﬁi/mf/e chicken, Boursin, Jfaimcﬁ, amﬁacé cheese rolled in
innacﬁ tortillas

Counfg Club
mini wm/a/aeﬁ/ fm%ey, bacon, and lettuce Jﬁmm‘y

Warm Beef. Pork, & %uﬁ‘cu ?l.p'peﬁzm

Spicy Beef Empanaaéu
hand| ﬁ?/ﬁ/ éeef i Nlows in a savory /myf;y
offered with fire rom'feﬁg'a /apeno salsa

Skewers
herhed Chicken, Orange Beef or Tem‘yaéi Pork hite size
Jkewem'jreaf for [passing or on the buffet

Lamb & Zucchini Kabobs
lamb, zucchini, and artichoke hearts
served with minfed yaj{m‘

Coconut Chicken Bifes
offered with mandarin sweet and sour sauce for ﬁ/lflfiﬂ’lj

Miniature Beef We/ﬁryfon
éeef tenderloin and mushroom dt che/fey wm/a/aeﬁ/ in /auﬁ[

/myf;y

Delicious!

Smoked Elk J’amge Bites
with é/acééemy coulis

Giryem/ Dork or %jﬂfﬂ% Pobstickers ( ﬂumﬂﬁ;y.v]
steamed and served with ginger soy for a/i/a/ainj

Crah or Sausage Stuffed Mushrooms
with Romano cheese and herbs
duel confitt

Lamb Bouches
a f/auarﬂf/ combination afjroum/ lamb, rice and Middle

Eastern J‘Myam'njy

7ahpem 9ack & Shredded Pork Quesadillas
with fresh fico de ﬂﬂ%

Almond Chicken Bites
with a nutty crust and ﬁaney @'an for éﬁ/a/amj

Chicken Florentine
Remoulade of chicken breast ﬁ Mled with innacﬁ and Romano

cﬁeeye

Sweet & Sour or Swedish Meatballs
aﬁmyy a favorite!

Yalian Sauwge Bites
served with peppers and owions
ina @ﬁf w’nayreffe

Chilled Fruit and ng/efa% ?l.p.peﬁzerr

Fresh Fruit & Berries

Compresse

sliced Roma tomato, fresh basil, and Buffalo mozzarella
served on a toasted é&gueffe

drizzled with w’nayreffe

ﬂe@ian Endive Petals
ﬁ'/feﬁ/ with Boursin jﬂrm’yﬁeﬁ/ with cranraisins and [recans

RBruschetia

tomato and scallions on a toasted é&yueﬁ‘e

Spring Rolls

an exotic mix of hok cﬁay,

water chestnuts, tofu and [ ginger
with Thai chili sauce for ﬁﬁ/ﬂ/amj

Marinated Portabella Mushroom Campe’
ﬁﬂeyﬁ mozzarelln, roasted red feppers and, /aeyfo on rye



DPinwheels
j{mmmofe, Boursin, salsa, cheddar, and black beans rolled in
a sun dried tomato tortilla

Warm Vgefa%x

Raked . ?lppé & Chevre Tartlets
ﬁﬂeyﬁ Gmnnﬂ Smith a/a/a/e baked
with S/mm}'ﬁ  goat cheese

ina /9@/47 tartlet

CQuiche Bites

an array offi /ﬁnjy inc/wﬁ'nﬂ asparagqus & fresh tomatoes,
ham X cﬁeeye, innacﬁ & mm’ﬁmamy, and sun dried
tomatoes & fetn

New Red Cotato Cupx
filled with binck bean and corn salsa

Dolents Cizzette
with /m‘fo, Roma tomatoes, and . F(s'iaja cheese

Feta Cheese & Sun Oried Tomato Tartlet

Raked Brie En Croute

whole Brie covered with apricot cﬁm‘ney wm/a/aea/ ina puﬁ[
/myf;y and @ﬁ@ baked

OMé'famﬁ'nj/

Performance Stations

Artichoke Hearts
[illed with curvied veloute

?umpéin Samaosas
pump@'n, onion and sweet [reas sa utéed and’ wmﬁpea/ in puﬁ[
/myfiy, j/azea/ with ﬁaney

Mushroom Empmm/ax
wild mushroom ﬁ'/fea/ pm’fm’ey

Spani@ph
delicate /ayem’ afjfainacﬁ and feta cheese in /9@/57 pi/@w

The addition of a /aerﬁrmance station adds service, excitement and value to your aﬁ'm’nj experience, Let our servers fpamper your

jueyfy,

Carw‘ng Stations
%ﬂeyﬁ@ Carved, Aromas, Smiles. . ...

Tenderloin

there isn't a more e/ejam‘ preyenfaﬁon than whole roasted
tenderloin with cracked black pepper oﬁ[erea/ with bordelnise
sauce and oven fresh hard rolls

New York Sfﬂ’p Loin

roast whole, the most flavorful cut of beef from which New
Varé;’fw’p steaks are cut. well marbled,

served with creamed horseradish

and an assortment of rolls

Roneless Roast Turéey
stuffed with fresh fruit then slow roasted unti /jﬂ/ﬁ/ﬁn brown
offered with cmnéemy relish



Honey Baked Ham
f/auarﬂffjfaim [cut ham with apricot ﬂ/aze

Dork Tenderloin
roasted whole with @'an mustard, Ytalian breaderambs and
Grlgm cheese, a classic flavor for an alternative entrée

Pork Loin
stuffed with fears and j/azea/ with apricot cﬁm‘ney

Salmon En Croute
seared with peyz‘a and Jﬁm'né/ea/ with fparmesan wm/a/aea/ in
puﬁ[ fpastry and a/eﬁcm‘e@ baked, a beautiful, [rresentation

Lamb Cﬁopx

offered with sautéed mushrooms
and Merlof reduction
OMé'famﬁ'nj/

Sauté Stations

Southern Ytalian Pasta

frenne /myfa sautéed with mushrooms,

sun dried tomatoes, chicken, & Jta lian sa usage

offered with marinara or alfredo sauce, with Asingo cheese

and jﬂrﬁc breadsticks

Mussels
black or New Zealand [ green 5’/9 mussels finished in a white
wine jﬂrﬁc & tomato concosse or fiy curry

offered with French é@ueffey

Steak Diane

medallions of sivloin sautéed in a rich hunter sauce of
Bordeaux a/emﬁj/ace and mushrooms served on a fresh roll
A mealin itself!

Colorado Red Trout & Crah Cakes
aﬁ[erea/ with cockiail and lemon aioli

Sﬁrimﬂ & Sca//op.v

ENTREE SUGGESTIONS

Beef & Dork

Beef Tenderlin Medallions
offered with an a/a/a/ewoaa/ ‘smoked
bhacon Chasseur reduction
Fantastic!

New York Strip Steak
rubbed with fresh cracked peppers offered with creamed
horseradish

Besf Bmytm@
tenderloim medallions in a rich mushroom and émy{ma/y wine
reduction over huttered noodles

Ry fuﬁ[w/ Steak

J’fuﬁ[ea/ skirt steak roulnde
with mushroom duycelles
drizzled with Go:yonza/a

Pork Tenderloin La Carousse
succulent /90;% loin searved with @'an,
Gmyem and bread crambs

roasted to perﬁcﬁon

Pulled Pork
Beef Brisket
Pork Ribs
Game
Brochettes

buffalo, elk, and am‘e@ae offer a mmfaﬁnﬂ of a taste of

Colorado game meafls

Cﬁer@ Glazed Ostrich Medallons
the other dark meat



Venison Sauwge

served with é/acééemy /aarf ﬁ/ermlj/ace

Braised Rabbit
a traditional, flavorful dish with rich fan gravy

Chicken

?umpéin and Cinion Nut Crusted Chicken
honeless cﬁ:’céen breast encrusted in /aum/a@'n seeds and, /aim’an

nuts, a fine autumn dish

Chicken ?byeﬁque

bhoneless, tender chicken breast in a succulent white wine
reduction with a delectable blend of artichokes, mushrooms
and, /aeﬁfe J‘ﬁm’m/ﬂ,

a Michael's signature dish!

Westlake Chicken

an a/a/a/e, raisin, and sour cream reduction

Mapé Glazed Chicken

Ancho chili reduction, a um'que southwestern taste

Chicken Boursin
stuffed with a full-bodied cheese, breaded, and sliced, a nice

preyenfa fion

Florentine Chicken

chicken breast rolled, breaded and baked J’fuﬁ[eﬁ/ with Jﬁinacﬁ
and Parmesan

served with fresh tomato wine sauce

Roasted Chicken

.S’M.S’OMM/ wi l% rw‘emmy ﬂnﬁ/ jﬂl"/fc

Yalian Classics
includes chicken Marsala, Piccatn and Carmesan on a bed of
fresh fasta al dente

Turépg and Fowl
Whole Boneless Roasted Turépy
stuffed with fresh fruit

Breast of ﬂucéﬁ;y
served with a classic [ 'amnje
or confemﬁomiy cmnéemy @'nnm’ye,

a bold and exciﬁnj alternate to chicken
Roneless Cornish Game

stuffed with fresh /aeacﬁey and chestnuts
preyenfeﬁ/ on a hed of ﬂmj grain and wild vice
Lamh

Lamb Cﬁopx

Leg of Lamb

Rack of Lamb

ng/efmian Entrees

Grilled Portobello Mushroom Capx
stuffed with M{gu[ﬂ and sage pa/enfa
fo/a/aeﬁ/ with Zb’iﬂja cheese

Cous-Cous Stuffed Tomato
a éryﬁf exciﬁnj twist on a traditional Florentine

Acorn Squmﬁ
baked perfec@ with cinnamon brown sugar, dried fruit &
nuts drizzled with ﬁaney

Stuffed Zucchini
tomato, onion, jar/ic, fermel, W/ﬂ/&mﬁ, and ved| feppers

Eﬂphm‘ Parmesan

Yalian bread crumé;’, Parmesan & classic red sauce

Stuffed Artichoke
with Ytalian cheese & breadcrumbs
[illthe pefaé‘ of this unique dish

Whld Mushroom Strudel
wild mushrooms and herbs

ina savory /auﬁ[ fostry



Fish & Seatooa/
Molasses Glazed Salmon

basted with a molasses reduction,
a great combination of flavors!

Sesame Crusted Sea Bass
f/a@, flnvorful and rich comﬁﬁmem‘e&/ @ fine herb court
bouillon

Colorado Red Trout
fimished in a feqm‘éf lime sauce

Coho Salmon
foil wm/a/aea/ and jm‘/fea/ with zesty presto
5’00{41‘5’@/6/

Almond Halibut Steak

with an orange lemon reduction, moist and delicious!

Sﬁrimﬂ J'camf?i

a classic

ﬂay Sca//op.v
wm/apea/ with app/e wood hacon and seaved

Fantastic!

Yellow Fin Tuna
coated with black and white sesame seeds ﬁ'm’yﬁea/ medium

rare

Blackened Mai Mai
offered with lemon aioli

Fried Catfish
with tartar sauce

"old fashioned way”

Salads

these delectable salads are beautiful as a stavter or for a @ﬁf

luncheon entrée (chicken or J’ﬁrimﬁ )

South Seas Salad
a mix of crisp greens with oranges,
Jicama, mango and berries

served with lemon w’nayreffe

Mixed Field Greens
ﬁﬂeyﬁ sliced, fears, Gmyonzo/a cheese A’gngam&/ walnuts on a
bed afjreem' served with balsamic w’n&:ymﬁ‘e

Classic Caesar
fresh crisp Romaine tossed with Parmesan and our

homemade éﬁ"eﬂ'ﬁ’lj

Crix/? Autumn Salad
bilol lettuce with  green a/ap/ey, blue cheese and | /aomeﬂmmfey

[J'MJ’OM&I /]

Roasted Vejgie Salad
W/ﬂ/&:m‘, zucchini, grape tomato, and artichoke hearts fa/a aﬁ[
romaine and. M{gu[ﬂ with pl'ne nuts and. soy w’m@reffe

Yum!

Sfmwéerg Spinacﬁ Salad
with Bermuda onions and pa/a/ay seed a/reyyinﬂ

Entrée Salads

Duck Conﬁ‘f

mixed  greens, Roma tomatoes, fresh bervies and Dijon
vinaigrette

Doached Salmon

on romaine lettuce with Roma tomatoes, cucumbers, lemon

and, ﬁ‘ne@ sliced, peppers with a dilled lemon a/reﬁ'iry

Seared Ahi Tuna
On a bed. afjreem' and jinﬂer sesame a/reyyinﬂ

Rlackened ﬂeef Tenderloin

with cucumbers, tomatoes, ye/@w yq{myﬁ, ﬁ'ne@ diced red
onions and fresh bervies served with Steakhouse Dijon
a/rem'nﬂ



Additional ﬂrem‘;y Choices:

Fat-free talian Vinaigrette, Blue Cheese,

Fresh Beet ﬂrem’ry, Balsamic Vinayreffe, Rmfaéemy
Vinayreﬁe, Steakhouse @‘an

and Caesar

Side Dishes
Potatoes
»  Garlic Mashed Potatoes

w  Skins or Mashed Potatoes
= Roasted New Potatoes

= Twice Baked Cotatoes
filled with sweet and russet mashed fotatoes fora
jﬂ/ﬁ/ﬁn color with a cinmamon ﬁ'm}'ﬁ

= Au Gratin Potatoes

= Rirds Nests

shredded, /aofafoey ﬁ'/feﬁ/ with éa@ Yukon Gold
roasted /mfa toes
Vety novel idea!

Green Beans Farmier
sautsed with bacon and owions

Green Beans Amandine
sautéed with butter ﬂmm’yﬁ with sliced almonds

Fresh ﬂa@ Carrots
are great dilled, j/azeﬁ/ or with fresh basil

Michael's Brussels J’pmuﬁ
our favorite autumn uejefaé/e with walnuts,
ﬁaney and white wine

?lrpamgw
with lemon zest

Fresh Arfichokes
stuffed with Yalian cheese and breaderumbs
or simmered in marinara aﬁ[ereﬁ/ with drawn butter,

a J’W/am'yinj alternate

Sautéed Zucchini
@ﬁf and delicate in butter and jmﬂ/ic

ﬂa@ Beels

in mandarin j/aze

Snap Peas
jﬂrm’yﬁeﬁ/ with red feppers confetti

Wilked Greens
fresh mustard and collard greens steamed
with bacon and shallots

Eﬂphm‘
breaded and éaéeﬁ/ n marinara

Perme Casta

with a variety of sauces inc/mﬁ'nj Pesto, Marinara, Veloute,

Alfredo or Olive Oil and Pam'/ey
Spam‘rﬁ Rice

Broceoli
with butter

L'my Grain & Wild Rjce

?lpricof Rice 1’:‘&][
with fresh vegeta bles

Rlack Or 'Rﬂfmw/ Beans
Duchess
Grilled Vgefa%x

Raked Fermel

Raked Beans



Desserts

Michael's Homemade Cheesecakes

with a variefy of ﬁ//l:l’ljj’ and toppings such as pumfa@'n,
cmnéemy, fresh J’fmwéemy or é/ueéemy, toasted coconut,

cammeﬁﬁec&m, mam/arin amnje or é/%ﬂ cﬁoca/afe

%‘neappé Mousse
with m;faéemy coulls

Chaocolate Mousse Filled %m‘ry Swans

a dramatic finale to your event

Chaocolate ﬂzppw/ Fresh Fruit
inc/wﬁ'nj strawherries, cranvasins, and dried. a/am’cafy with

white, milk and dark chocolate

Fresh Whole Strawberries
iy‘ecz‘eﬁ/ with Bm'/eyy, DPernod or Grand Marnier

A Variety of Mini Pastries
Includes Na/aa/eam’, Fruit Tarts, Lemon-Coconut Bars, and
éi'ryer Brownies

Peach Cobbler

with rich vanilla ice cream

Decan Diamonds

@ﬁf and e/ejam‘ with caramelized sugar and fpecans on a
delicate shorthread

Home baked Ginger Brownies
fm'm';j/ey ﬁﬁ'/a/aeﬁ/ half in chocolate

Sautéed Bananas Foster

over rich vanilla ice cream

Walnut Crusted 17um/7éin Tortes
an exce/aﬁona/ autumn ﬁ/@@ﬁf

Créme Brule

ﬁ‘m’yﬁea/ with vanilla bean or bluehervies

Fruit Tartlets
ﬁﬂeyﬁ orange, kiwi and strawberries with an a/aricaf ﬂ/aze

Award- ’K/inm‘ry
Homemade Whole Wheat Chocolate Cﬁip Cookies

Chaocolate Ganache Torte
/ayem’ of vich chocolate cake, mousse

and J‘inﬂf/jamcﬁe topping

Rum Raisin Ice Cream
with caramelized a/a/a/ey
offered in a mmﬁm’j/&w

ﬂeuemge Service
Deluxe Coffee Service

a selection of mﬁ[ee Arinks inc/wﬁ'nj esforesso and lattes with a
choice of decadent toppings, such as hazelnut wﬁi/a/aeﬁ/ cream,

cocoa ﬂnﬁ/ Cinnamaon

Beer and Wine
inc/w/eyj/m’ywme, ice and éeuemge na/aéim’ for heer and

wine services

Full Bar
inc/w/eyj/m’yware, ice, m:}(emu‘m’ce, J'oﬁ‘ ﬁ/m’nﬁ;’, str J'ﬁc@' and
éeuemge na/aéim’

In addition to our deluxe coffee and bar service, Michael's of
Denver has the traditional éeuemgey of Jeed Tea, Lemonade,
Sodas and Standard Coffee Service available. We also have
a variety of seasonal éeuemyey such as Hot S/aiceﬁ/ Cider,
Cocas, Wassail and Summertime Punch!

RBeverages

Coffee

Yeed Tea X 'Rmﬂémy Tea
Lemonade

Hot Cocoa

Wassail

Punch

Soft Drinks

Sobe



