
     
    Buffet Choices 

 
Classic  

Baked Chicken, Roast Beef, Roast Turkey and/or Roast Pork Loin 
Tossed Salad with Choice of Dressings 

Mashed Potatoes with Gravy, Seasonal Vegetable Choice 
Dessert Choice, Coffee and Tea 

 
Colorado Wine Country  

Grilled Lamb Chops and Quail 
Spring Greens Salad with Citrus Poppy Seed Dressing 

Roasted Root Vegetables, Roasted Baby Baked Potatoes 
Dessert, Coffee and Tea 

 
Pacific Coast  

Chef-Carved Roast Tenderloin of Beef and Grilled Salmon Filet 
Spring Greens Salads with Citrus Poppy Seed Dressing 

Roasted Baby Baked Potatoes, Haricots Vert 
Cold Lemon Soufflé, Coffee and Tea 

 
Roman 

Lasagna, Marinara and Alfredo 
Spring Greens with Classic Herb Vinaigrette 

Semolina Capellini, Fettucine or Whole Wheat Spaghetti pastas 
Cheese-filled Ravioli, Home-made Sausage Lasagna 

Tiramisu, Coffee and Tea 
 

Southwestern 
Taco, Fajita and/or Burrito Bar 

Refried Beans, Spanish Rice 
Jicama Salad, Guacamole, Chili con Queso, Chips and Salsa 

Mexican Wedding Cake, Coffee and Tea 
 

Western Slope Country 
Barbecue Pork Ribs, Beef Brisket and or Barbecue Chicken 

Cowboy Coleslaw, Campfire Baked Beans 
Baked Sweet Potatoes,  Roasted Sweet Corn on the Cobb 

Peach Cobbler or Cherry Pie, Coffee and Tea 
 
 

Note:  These are tentative sample menus to guide your selections.  Pricing will be provided based on budget and selections. 


