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"Offering You More Than Just Fine Food"

Our Award- Winninj
"Spriryﬁme in the Rockies”
Ehk Sawage RBites

on sliced é&yueﬁe with wi/a/éemy coulfs

Sauté of Colorado Red Trout & Crab Cakes
delicate and flavorfulin feqm‘/m lime butter

Green Chifi ?hp Jacks

with a sour cream and caviar ﬂmm’yﬁ

Buffalo Em/mnaﬁ/ax
hand| ﬁ?/ﬁ/ éuﬁ[a@ /w%wy in a savory ﬁmf@

offered with mild uejefaé/e  green chili

New Red Cotato Cupx
filled with binck bean and corn salsa

Marinated Duck Breast on Crostini
tender, ][/&lUOl"][M/J’fl"f/?J‘ of seared duck

with é/mééemy j/aze

*Salmon Classics”

an e@&mf&ﬁ}ﬁfay on ﬂ/ﬂﬂ’ with a
beautiful custom floval accent
Whole Poached Satmon

e/eﬂan@ jﬂrm’yﬁea/ and
oﬁ[erea/ with assorted crackers

Salmon Mouse Endive Petals
fo/a/aea/ with fresh dill

THEMED BUFFETS

Salmon Caviar

a classic with diced £44s. onion, créme ﬁﬂecﬁe and crackers
Rock S| ﬁrim{?

Pesto Coho Salmon
ﬁ'm’yﬁea/ medium and chilled

Crab Cakes X Calamari Sautee

with lemon aioli and cocktail sauce

“The Market"
a éeﬂuﬁﬂf@ &K%yne&/ table with rustic
colors and a gorgeous floral &ﬁjﬁ/ﬂy

Comf?rem

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

drizzled with w’nayreffe

Fresh Fruit
seasonal frm’f 0][ melon, p:'nea/a/a/e, and bervies
ona jl"l‘)leﬂﬁ/ ﬂ/m'y eye cafcﬁinﬂ aﬁkﬁ/ay

E@am‘ Cheese Presentation
of fine domestic and imﬁorfea/ cheese feafurinj baked Brie
En Crouts and our J'ymfwe Boursin

with an assortment o][ crackers

Hummus & Capanafa ﬂippi@

Hurmmus and Ca/aomfa,

assorted olives & seasoned oils ﬁ?r aﬁ'/a/ainﬂ
offered with  gourmet bread bites & [ita points

Herbed Chicken Skewers
@ﬁf and fm‘fy./




Sautéed Black Mussels or J’ﬁn‘mp
fimished in jﬂrﬁc, white wine and fresh tomato

"Tai@afe 7741@ !

Chili Con Queso and Tortilla Cﬁipx

Hot ’K/i;y.v

a seven on the heat scale!

Wepper 9ack Quesadillas
offered with habanera salsa

9~£ayer ﬂip
jmmmn[@, 7’8][ l"l'eﬁ/ éﬂﬂnj’, sour créam, Cﬁeefﬂ, jl"ﬂen

onions, and olives makes this a ﬁworife./

Potato Skins
[illed with bacon and cheese

offered with sour cream

”%ry Shui”
mﬂfiyﬁm@ pmenfe&/ in vibrant colors,

ﬁ/ﬂm‘y, and water &ﬁkﬁfayy

Lettuce Wraps

Shrimp Spring Rolls
Vegetable Pot Stickers
Wok Shir Fry "Thai Chili"

rice noodles, snow /)em', water chestnuts, straw

mushrooms, chicken, beef, and shrimp
Crab Wontons

9ade Green ﬂumpﬁry.v

“Cuban Experience !

Ceviche
ﬁﬂeyﬁ ﬁ'yﬁ, J‘ﬁm’m/a, and seallops
marinated in lime and chilled

Cﬁipaf[e Lime Chicken Skewers

ﬂeef Rapa.v
seasoned shreddc beef
offered with @gueﬁ‘ey

Plantain Cﬁipx

with mango salsa
Rice

”Uyyfer Bar"”
on the % shell smoked, ROC@‘}]{?/[‘}V

“Fondue Table"

Grayere cheese fondue

offered with fresh X dried fruit,
wmﬂ&/oogﬁ X rye bread, and ham bites

“Wnlioan"
a ﬁeﬂm‘y menu with classic

Florentine décor

Antipasto Salad
fresh and mavinated uejez‘aﬁej’, peppers, imﬁom‘e&/ olfves
and talian cheese

Eﬂphm‘, Chicken or Veal
served in your choice 0][ one 0][ the ﬁ?/fowinj:
» Darmesan - breaded and 5&;&6/ in rich marinara with
rated Parmesan cheese
= Marsaln - a/em:lj/ace with mushrooms
and Marsaln wine
- Sca/o/a ini — dusted in flour and browned finished with

white wine jﬂrﬁc, lemon and ca/aem’

Meat Lasagne or Stuffed Shells

ricotta cheese and. Jﬁinacﬁ with marinara sauce

Fresh Green Bean Amandine

with almond slivers




Garlic Breadsticks

Canoli

“Mexican”
é@ﬁf and festive décor
adds Jﬁice fo any event

9~£ayer ﬂip
with tri-colored tortilla cﬁi/ay

ﬂeef & Chicken ?’g‘ifm
sautéed with peppers and owions served
with all the traditional accomﬁam’menfy

Adobada Pork or Fish Tacos

an authentic, /90/9{4/&:;” pm’em‘a tion in a rich ﬂu@'i’/ﬁ? sauce

Tamales
with red chili sauce

Rlack Beans

Jfaiceag‘w'f ryﬁz‘, may be /are/mm/ uejefmian
Cilantro Rjce

sautéed with uejefaé/ey and tomato

Cﬁipx & Sala

Tres Loche Cake

“Cajun”
a little bit of Mardi Gras on a lavish buffet

7améahya
a Jﬁicy blend of rice, Flm/om’ fle sa {mye and cﬁ:’céen na

rich broth with feppers and tomatoes

Crawfish or S\ ﬁn‘mﬂ Etouffe
an intense combination of crawfish or J’ﬁrimﬁ

with onions, pe/a/aem‘ and. Cﬁ'{m Jfaicey

Red Beans and Rice
a traditional dish with Andouille sa usage

Fried Okya or Cickles
a southern J’fﬂ/ﬂ/ﬁ

Ratatouille
a ﬁ"&gmm‘ combination of W/ﬂ/&mﬁ
zucchini, tomato, J'qum'ﬁ and, feppers

7ahpem Cheddar Cornbread
Chili Chocolate Cake

" \S’eﬂ ][b 0 (]
Fresh Fruit & Berries

J’ﬁn‘mﬂ Caesar

Crab Cakes

Rlackened Halibut

Ry fuﬁ[w/ Arfichokes
Rroceol; & ﬂa@ Carrots
Herbed Breadsticks

%‘neappé Mouse with 'Rmpéerg Coulis

V) . (/4
American

Garden Salad

'Rorema@ Chicken

New York Sfﬂ’p Loin Carw‘ry
Garlic Mashed Potatoes

Herbed Lemon Broceols

\S’m/og Rolls with aén‘g fmﬁ butter
Chaocolate Cake

“Fine Vining"
a collection of Michael's signature items

(Bis maesit i /é%////’?//m 7 /A///@/
orara /é/é’/ Somer)

Our S ijnafure

Whole Roast Garlic Studded Besf Tenderloin
Chicken ?byeﬁque

honeless, tender chicken breast in a succulent white wine




reduction with a delectable blend 0][ artichokes,
mushrooms and, peﬁ te J’ﬁrimﬁ
A Michael's signa ture dish!

Oven Roasted 'Ra.vema@ Potatoes

whole éa@ /mfm‘oey roasted with rosemary and jmﬂ/ic
?lrpamgw

¢h@ Croissants

with a/m’;y fresh butter

”E/eﬂanf ﬂim‘ry !
served with  your choice of
J’fﬂlﬂﬂflﬁ'ﬂ salod & &/mxinﬂ

Ancho Map[e Salmon
a/eﬁcm‘e@ broiled and j/azea/

?umpéin and Cinion Nut Crusted Chicken
served with p:’nea/a/a/e corn salsa

Green Beans Farmier

sautéed with ﬁ'ne@ diced onions and Vifyim’ﬂ baked ham

Saffron Rice
with pi'm'on nuts, dilled éa@ carrofs,
steamed [ green beans, and. J’lgmea/ walnuts

Detite French Rolls
with a/m’;y fresh butter

Please see our selection of salad X sides

fo comf?ﬁmenf these items

*Afternoon Gﬂfﬁem’nj ‘
this value menu is pe%ﬁci for a luncheon

ora @ﬁf mceﬁﬁon any fime

Fresh Fruit & Berries
offered with ﬁoney yogurt

E@am‘ Cheese ﬂirphy
domestic and’ imﬁorfea/ cheese with our J’Wm ture Boursin

oﬁ[erea/ with a Wm’@@ 0][ crackers

Crudité
of fresh and marinated vegeta bles,
imﬁorfea/ olives and Yalian meats

Michael's Casts Salad
frenne /myfa with artichoke hearts, sun dried tomatoes and
basil peyz‘o with pl'ne nuls

Detite Sandwiches
roast 536}{ fm%ey, ham, curried chicken salad, or

uejez‘armn sandwiches /are/mm/ on /aeﬁfe croissants

Lemon Bars & Brownies

“Brunch"
this @ﬁf menu is p[%yne&/ ][07'
brunch or em@ &/ay event

Garden Salad
romaine, grape tomatoes, and cucumbers
served with balsamic w’nayreffe

Fresh Berries
offered with wﬁi/a/aea/ cream

E@am‘ Cheese Presentation
with Brie baked en Croute, sliced ap/a/ey,

and, fears with an assortment o][ crackers

Quiche
ina variety of flavors

Raked Salmon en Crouts
Potatoes Au Gratin
Cheesecake




“Breakfast”

Fresh Fruit & Berries
Muﬁ‘;‘n Rasket

Raked Eﬂx
hoam with cheese and
J‘ﬁinacﬁ with mushrooms

Racon & Sam‘@e
Home Fried Potatoes
Green Chifi

Tortilla Basket




