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CONTEMPORARY AMERICAN APPS

~House Smoked Rainbow Trout Mousse, Apple, Cucumber Chips, Lavash Cracker
~Seared Colorado Angus Beef Crostini, Haystack Mtn. Goat Cheese Coulis, Arugula
~Grilled Flat Bread Pizza, Fresh Basil, Mozzarella, Tomato, Shaved Parmesan
~Smoked Venison Carpaccio, Arugula, Chick Peas, Whole Grain Mustard, Truffle Oil
~Smoked Eastern Plains Duck Breast, Lavash Cracker, Huckleberry Port Jam

~Grilled Zucchini, Eggplant, and Tomato Bruschetta, Roasted Garlic Hummus, Kalamata
Tapenade

~Charred Tomato, Tomatillo Gazpacho Shooters, Toasted Cumin Avocado
~Chilled Tomato and Crab Shooters, Fennel, Candied Orange Zest

~House Cured Wild Salmon, Toasted Bagel Chips, Tomatoes, Grated Egg, Cream Cheese,
Fried Capers

~Warm Bacon Wrapped Figs or Dates, stuffed with Blue Cheese, Honey-Apple Compote
~Grilled Gulf Shrimp Skewers, Bacon & Corn Salsa, Chimichurri Sauce
~Colorado Lamb Lollipops, Marinated with Rosemary & Garlic, Balsamic - Mint Drizzle

~Classic Shrimp Cocktail, Roasted Red Pepper Cocktail Sauce, Whole Grain Mustard &
Lemon Aioli

~Maryland Style Crab Cakes, Lemon Remoulade, Shaved Fennel & Baby Arugula Salad

~Truffle Mac & Cheese Poppers, Panko Crusted, Fried to Perfection!

*This is just a small sampling of our menu options. Please ask for a custom designed menu. Substitutions are
available upon request.



