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Breakfast Menu
All breakfast buffets are a minimum of
twelve guests.

Aspen Continental...$5.95 pp
Assorted scones and Breakfast breads served with
fresh fruit wedge platter and orange juice.

Aspen Executive Continental...$6.95 pp
Assorted scones and Breakfast breads served with
fresh fruit wedge platter, yogurt, granola, and
orange juice.

Homemade Quiche...$7.95 pp
Homemade quiche with spinach, bacon and cheese,
served with fresh fruit wedge platter and orange
Juice.

Breakfast Burriots...$7.95 pp
Homemade breakfast burritos filled with egg, cheese,
chile and potatoes. Served with fresh fruit wedge
platter, homemade salsa, and orange juice.

Aspen Egg Stratas
Homemade eqggq strata designed to order. Served
with fresh fruit wedge platter, and orange juice.
Designed to order...available half or full pans. Price
Thd by size and ingredients.

Fresh brewed coffee is available with any of
the above buffets for $1.50 per person

Specialty Beverages

Assorted Arizona Ice Tea ... $.95
Boulder Water ... $.85
Assorted Sodas ... $.85
Two Buds Tea (served with hot water) ... $1.50
Fresh Brewed Coffee ... $1.50
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303-838-6388

Additional Fees:
A delivery fee will be charged based on location.
Servers are available at $18.00 per hour / per server.

This fee does not include gratuity.

Please call us to further discuss your special event needs

Q‘&spenCatering
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Menu Guide
For

Corporate Catering
WINTER 2008

Call to arrange your catering order at:

303-838-6388

We are happy to customize a menu for you upon request



The Menu (winter 2008)

Box Lunches To Go...

Specialty Sandwiches...$7.50

All specialty sandwiches include Boulder all natural chips
and a chocolate chunk cookie. Can also include labels with
names.

Cajun Turkey

Sliced turkey served on freshly baked ciabatta roll
with a zesty Cajun mayo, lettuce, tomato & provolone

Pesto Turkey

Sliced turkey served on freshly baked ciabatta roll
with a flavorful basil pesto spread, roasted red
pepper, and provolone

Chicken Mascarpone

Sliced grilled chicken served on a croissant roll with
roasted red pepper, spinach, and mascarpone
cheese.

Honey Glazed Ham

Sliced honey glazed ham served on a croissant roll
with a sweet apricot Dijon, lettuce, tomato, and Swiss.

Caprese

Sliced fresh Mozzarella, tomato and basil served on
ciabatta bread roll with balsamic olive oil.

Roast Beef

Slow roasted seasoned roast beef sliced and served
on ciabatta roll with a tasty three mustard, provolone,
caramelized onions, lettuce, and tomato.

Specialty Salads...$7.95

All salads include roll, butter, and cookie
Chicken Caesar

Fresh romaine, grilled chicken, homemade croutons, and
shredded parmesan cheese.

Sub salmon for $1.00 more
Mandarin Chicken

Mixed greens, grilled chicken, mandarin oranges, snap
peas, and chow mien noodles.

Greek Chicken

Mixed greens, grilled chicken, grape tomatoes, feta cheese,
kalamata olives and cucumbers.

Specialty Cold Buffets

Aspen Sandwich Buffet...$7.95 pp

Assorted Specialty Sandwiches served with Boulder Natural
Chips.

Aspen Salad Buffet...$10.95 pp

Mixed greens served with sliced Smoked Chicken Breast
and grilled Honey Dijon Salmon. Buffet includes the
following salad toppings: Toasted Almonds, Grated

Cheese, Carrots, Tomatoes and Mushrooms. Served with

homemade Bleu Cheese and Balsamic Vinaigrette dressings,
and small Dinner Rolls

Build your own Greek Salad...$8.95
Grilled Greek chicken served with chopped romaine and
All the toppings; feta cheese, grape tomatoes,
Cucumbers, kalamata olives and grilled flat bread.

Build your own Asian Salad...$8.95
Grilled sesame chicken served with chopped romaine and
All the toppings; mandarin oranges, peanuts, chow mein
noodles, cucumbers, shap peas, rolls and butter.

Ranchers Salad...$11.95
Beef Tenderloin sliced and served with mixed greens and all the
toppings; bleu cheese crumbles, grape tomatoes, and
mushrooms. Includes Artisan bread basket with garlic whipped
butter and two dressings (ranch and balsamic)

Build your own Chef Salad...$8.95
Sliced Turkey and Ham served with mixed greens and all the
toppings; cheese, grape tomatoes, cucumbers, mushrooms, and
carrots. Includes Artisan bread basket with garlic whipped
butter and two dressings (ranch and balsamic)

Build your own Taco Salad...$8.95
Seasoned ground beef served with taco shells, chopped
romaine, and all the toppings; cheese, salsa, tomato, black
olives and taco dressing. Add fresh guacamole $.75 pp.

Add homemade tomato bisque to any of the above
buffets for $2.00 more per person

Specialty Soup Buffets

(minimum 12 people)

Half Sandwich & Soup Combo...$8.50 pp
Select from our popular Specialty Sandwiches and our
delicious Tomato Bisque or Red Pepper Bisque for this

winning lunch combination. Includes a fresh mixed green
salad with choice of two dressing.

Soup of the Month with Salad...$8.50 pp
CHICKEN & SAUSAGE GUMBO
Served with white rice, field of greens salad, and artisan
bread basket.

Build your Own Chicken Caesar with Tomato

Bisque Soup...$8.50 pp
Grilled rosemary chicken breast served with chopped
romaine, homemade croutons, parmasean cheese and
creamy Caesar dressing. Include rolls and butter.

Build your own Garden Salad with French Onion

Soup . .. $8.50
Our popular French Onion Soup served with grilled rosemary
chicken, field of greens salad with grape tomatoes, and
toasted almonds. Includes toasted parmasean French bread
and mozzarella cheese.

Hot Specialty Buffets

Fajita Fiesta...$11.95 pp
Choice of chicken or beef served with soft tortillas,
sautéed peppers & onions, cilantro rice, refried beans and
all the toppings (cheese, guacamole, tomatoes,
sour cream, lettuce, onions)

Potato Bar...$8.95 pp
Baked potatoes served with our popular homemade beef
chile & all the toppings: cheese, broccoli, sour cream &
whipped butter . Includes garden salad.

Chicken Montana ... $13.95 pp
Penne pasta with grilled chicken strips, sundried tomatoes,
asparagus, and artichoke hearts tossed in a rich rosemary
cream sauce. Served with mixed green salad, rolls, and
whipped garlic butter.
Vegetarian option...$11.95

Taco Buffet ...$9.95 pp
Seasoned Taco meat served with soft tortillas, cilantro rice,
refried beans, tri color chips and toppings; cheese, salsa,
sour cream, lettuce.

Add fresh guacamole for $.75 more per person.



