
WEDDING RECEPTION DINNER BUFFET  
 
Hors d’Oeuvres (to be passed prior to buffet service) 
Baby Red Potatoes with Crème Fraîche and American Sturgeon Caviar 
Chili Grilled Gulf Shrimp Boat with Avocado and Lime Puree 
 
Cold Presentations  
Poached Salmon Display with Chilled Gulf Shrimp  
Imported Cheeses  
Melon with La Quercia Prosciutto 
Antipasto, Grilled Marinated Vegetables with Aged Balsamic Vinegar 
Artisan Bread Cascade 
 
Hot Presentations 
Leg of Colorado Lamb  
  Carved to Order with Minted Rosemary Jus 
Hand Carved Oven Roast Turkey Breast  
  Whole Cranberry Sauce and Giblet Gravy 
Mediterranean Shrimp  
  Crushed Tomatoes, Kalamata Olives and Capers with Saffron Pilaf 
Tequila Lime Breast of Free Range Chicken 
Heirloom Potato and Sweet Onion Sauté 
 
Beverage Service  
Coffee, Hot Tea Service and Iced Tea 
 
 
In addition to the above listed suggestions, we also specialize in custom designed buffets 
and formal sit down luncheons and dinners. 
 
 
$80.00 per person plus tax and gratuity 
 



WEDDING RECEPTION STROLLING DINNER  
 
Passed Hors d’Oeuvres 
Apple Wood Smoked Bacon Wrapped Scallops 
And 
Crostini of Goat Cheese, Sun Dried Tomato and Pesto 
 
Station One 
Baked  Brie with Raspberries and Walnuts 
Chaucuterie Platter 
Market Fruit Array 
Artisan Bread Cascade 
 
Station Two 
Ice Station to display Shrimp, Crab Claws, and Oysters 
Hand Sliced Smoked Salmon and Gravlax 
Condiments 
 
Station Three 
Antipasto, Marinated Grilled Vegetable Platter with Italian Meats and Cheeses 
Garden Salad Station 
  Hearts of Romaine and Baby Field Greens with Condiments and Dressings 
 
Station Four 
Hand Carved 
Roast Prime Strip Loin with a Zinfandel Port Reduction  
Roast Breast of Turkey with Giblet Gravy and Citrus Cranberry Sauce 
 
Station Five 
Butter Poached Lobster with a Vanilla Bean Beurre Blanc 
Penne Pasta with Artichokes, Feta Cheese and Smoked Chicken Breast 
Osso Buco of Colorado Lamb Cremolata 
 
Beverage Station 
Coffee, Iced Tea, Hot Tea Service 
Still and Sparkling Waters on Ice 
 
$95.00 per person plus tax and gratuity 


