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To OurR WEDDING COUPLES...

Congratulations on your recent engagement! As a caterer, we know how exciting this time before your wedding can be!
We're honored to be considered as your wedding caterer, and we thank you for your interest in Catering by Design!

We are pleased to present the following menus, created specifically for our wedding couples. These menu suggestions are
some of our most popular items that we prepare, and are to give you an idea of how diverse your reception fare can be. You
may choose one of these menus exactly as it is printed, or you may want to mix and match. Regardless, of what you choose,
know that your event is unique to you, and we want to make sure your guests are well fed and happy! Being Chef Owned, we
take pride in our menu design, cooking or completing each item on site to ensure the highest quality possible. In addition, we
feel that it is just as important to please the palate as well as the eye, and take great care with our presentation in buffet and
plate design!

You will notice that we have not included prices with these menus, as we would like to give you a complete cost for your
reception, including the menu, service charges, staff fees and rental estimate. Since each wedding reception is different (times,
location, number of guests, etc) we are unable to quote pricing in this packet. Generally, our menus and services generally fall in
the $35.00 to $95.00 range, including staff, menu and service fees, but not including rentals or alcohol. We customize menus to
fit your tastes, so you can use one of the attached menus to start with, or create from scratch. However, please call us at your
convenience, and we will get pricing to you as soon as possible! 303.781.5335. You may visit our website www.cateringbd.com
for photos and more information!

A few other notes:

0 Pleasant, attentive staff is something your guests will remember and your guests will be well accommodated for by our
smiling, professional service team. Long after your guests have gone home, you will remember the easy elegant feeling
of our service. We pride ourselves on training and keeping our employees for years and we don’t hire from temporary
agencies for your event.

O Please note that each of these menus assume that you will be providing a wedding cake (which we will happily cut for
you at no charge!) and coffee service, including regular and decaffeinated coffee.

O We are unable to purchase liquor for you, however, we will order it for you from a liquor store and have it delivered
to your event. This is a complimentary service that we provide. We have trained bartenders on staff that we will price
in for your event. If you are at a venue that has a liquor license, they will provide the bartenders for your event.

O Our Event Designers are here to be part of your planning process, assisting you with advice, suggestions on vendor
choices and any other questions you may have! As your day draws near, you and your designer will meet at your
reception location to talk about the layout of the day, including placement of tables, bar, buffets (if applicable), cake
table, gift table, etc.
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SAMPLE BUFFET HORS D’OEUVRES MENU

MENU
~BUFFET HORS D’OEUVRES

A Beautiful Presentation Of Your Menu Utilizing Our Decorative Platters, Chaffing Dishes, Ornamental Pewter and Ceramic
Trays

~ Vertical Crudites with Garden Herb Dip

Including Sugar Snap Peas, Baby Carrots, Asparagus Spears, Jicama, Zucchini, Yellow Squash, Yellow & Red Pear Tomatoes,
Mushroom Caps, Haricot Verts Presented in Glass Cylinder Vases

~Imported & Domestic Cheese Display

Featuring: Crumbled Bleu, Cheddar, Swiss, Smoked Gouda, Edam, Pepperjack, Provolone, Boursin & Dill Havarti, Garnished
With Fresh Fruit & Gourmet Crackers

~Lobster, Crab & Artichoke Dip
With Crispy Fried Wontons

~Grilled Bruschetta Assortment
Goat Cheese With Sundried Tomato Pesto, Basil Pesto & Olive Tempanade On Red Pepper Butter Grilled Bread

«~Chicken Potstickers with Ponzu Sauce
~Smoked Salmon Lollipops

~Mini Reubens in Egg Roll Wrappers
With Thousand Island Dipping Sauce

~Meatballs in Chipotle Cream Sauce
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SAMPLE BUFFET DINNER MENU #1

MENU

~PASSED HORS D’OEUVRES
A Variety Of Hot And Cold Hors D’Oeuvres Passed To Your Guests On Our Decoratively Garnished Serving Platters

~Mini Reubens in Egg Roll Wrappers
With Thousand Island Dipping Sauce

~Green Chili & Cilantro Pesto Shrimp
On Herb Toast Points With Herb Cream Cheese

~ Tomato, Pesto & Brie Crostinis

~Mini Portobello & Bacon Pizzas
Baked With Mozzarella Cheese

~BUFFET DINNER

A Beautiful Presentation Of Your Menu Utilizing Our Decorative Platters, Ornamental Pewter and Ceramic Trays

~sShredded Romaine Salad
Tossed With Crumbled Feta Cheese, Sliced Radishes, Bermuda Onion & Dijon Vinaigrette

~sPear Tomato Salad
With Mozzarella Balls, Fresh Basil, Sliced Almonds & Garlic

~Davenport Potatoes
~Your Menu Includes Two Entrees - Stuffed Chicken Breast & Your Choice of Salmon or Flank Steak~

~Spinach, Bacon & Fontina Stuffed Chicken

With Tomato Basil Cream Sauce

~Pecan Smoked Salmon
With Forest Mushroom Cream Sauce & Potato Crisps

OR

~Karen’s Marinated Flank Steak -
Savory & Sweet Marinated Choice Flank Steak, Grilled and Sliced Thin, Served With Caramelized Mushrooms and
Sweet Onions

~Focaccia Diamonds with Olive Oil
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SAMPLE BUFFET DINNER #2

MENU

~PASSED HORS D’OEUVRES
A Variety Of Hot And Cold Hors D’Oeuvres Passed To Your Guests On Our Decoratively Garnished Serving Platters

~Brie on Toast Points
With Walnuts And Raspberry Coulis

~Mini Beef Tenderloin Filets
Presented On Crostini With Horseradish Cream & Fried Capers

~Asparagus & Three Cheese Tartlett

«~Chicken Potstickers with Ponzu Sauce

~BUFFET DINNER

A Beautiful Presentation Of Your Menu Utilizing Our Decorative Platters, Ornamental Pewter and Ceramic Trays

~Baby Spinach & Portobello Salad With

Sugared Black Walnuts, Crumbled Bleu Cheese, Red Tobacco Onions and Warm Bacon Vinaigrette Dressing

~Sundried Tomato Orzo Salad
Tossed With Tomatoes, Diced Parmesan Cheese, Basil Pesto & Sundried Tomato Vinaigrette Dressing

~ Grilled Balsamic Vegetables
~Roasted Garlic Mashed Potatoes

~Your Menu Includes Two Entrees - Stuffed Chicken Breast & Your Choice of Tilapia or Flank Steak~

~Pesto & Brie Stuffed Chicken Breast
With Whole Grain Mustard Cream Sauce

~Lemon & Herb Baked Tilapia Filets
OR

~Marsala Grilled Flank Steak -
Marinated in Marsala Wine, Olive Oil & Garlic

~Assorted Cibbatta Rolls with Butter
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SAMPLE BUFFET DINNER #3 WITH CARVING STATION

MENU

~PASSED HORS D’OEUVRES
A Variety Of Hot And Cold Hors D’Oeuvres Passed To Your Guests On Our Decoratively Garnished Serving Platters

~Belgian Endive with Roasted Chicken,
Fontina Cheese & Toasted Almonds

~ Tomato Bisque Shooters
Presented in 20z Shot Glasses, Garnished With Grilled Cheese Triangles

~Smoked Duck & Candied Jalapeno Tamale

With Cilantro Lime Buerre Blanc

~Artichoke & Sundried Tomato Wonton

~BUFFET DINNER

A Beautiful Presentation Of Your Menu Utilizing Our Decorative Platters, Ornamental Pewter and Ceramic Trays

~Poached Pear, Gorgonzola & Mixed Greens
Salad with Sugared Walnuts & Raspberry Vinaigrette Dressing

~Pear Tomato Salad with Mozzarella Balls,
Fresh Basil, Sliced Almonds & Garlic

~Sauteed Asparagus Spears
~Shiitake Mushroom Mashed Potatoes

~Pan Seared Halibut
With Sweet Jalapeno Corn & Tomato Concasse, Mozzarella Corn Sauce & Potato Crisps

~CARVING STATION
Our Chef’s will Carve Your Entree Selection To Order At the Buffet

~Fire Roasted Beef Tenderloin
~Cambozola & Peppercorn Demi Glaze

~Assorted Bread Basket:
Focaccia Diamonds, Bistro Rolls & Corn Muffins With Sweet Butter
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SAMPLE SEATED DINNER #1

MENU

~PASSED HORS D’OEUVRES
A Variety Of Hot And Cold Hors D’Oeuvres Passed To Your Guests On Our Decoratively Garnished Serving Platters

~sLobster, Crab & Goat Cheese Tamales
Served in a Mini Corn Husk With Cilantro Sour Cream

~Brie Crostini with Raspberry Coulis
~ Prosciutto Wrapped Haricot Verts
~Jerk Duck & Mango Spring Rolls

~SEATED DINNER
Served In An Efficient And Timely Manner By Our Professional And Courteous Service Staff

~SALAD COURSE

~ Baby Mixed Green Salad
With Roasted Corn, Chevre Cheese, Shaved Bermuda Onion, Poached Pear, Sugared Almonds & Dijon Vinaigrette

~Homemade Seasoned Bread Sticks
~ENTREE COURSE

~Beef Tenderloin Medallions
Grilled To Perfection With Dill Hollandaise

~sBasil Pesto Roasted Salmon
Garnished With Fresh Lemons

~Roasted Garlic Mashed Potato Wontons

~Steamed Asparagus Bundles
with Lemon Butter
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SAMPLE SEATED DINNER #2 ~ FOR THE SERIOUS FOODIE!

MENU

~PASSED HORS D’OEUVRES
A Variety Of Hot And Cold Hors D’Oeuvres Passed To Your Guests On Our Decoratively Garnished Serving Platters

«~Chicken & Feta Santorini
In Edible Asian Spoons

~Mini Crab Cake Sandwiches
On Silver Dollar Rolls, Highlighted with Basil Mayonnaise & Cornichons

~ WVarm Peppered Goat Cheese on Raclette
Crisps With Dried Cherry & Pear Compote

~Scallop & Shrimp Seviche Shooters
With Tomatoes, Green Onions, Cilantro, Lime & a Hint of Jalapeno, Presented in a 20z Cordial Glass

~SEATED DINNER
Served In An Efficient And Timely Manner By Our Professional And Courteous Service Staff

~APPETIZER COURSE

~Red Pepper Timables
With Sweet Leek Sauce

~SALAD COURSE

~ Vegas Caesar -
Focaccia Crostini, Parmesan Custard, Torn Romaine, Shaved Asiago & Parmesan Crisp With Anchovy Dressing

~Bread Bouquet
An Assortment of Seasoned Breadsticks and Artisan Crackers Presented in a Vase on the Table With Sweet Cream
Butter

~ |ST ENTREE COURSE

~"Fish n Chips”

Crisp seared black cod, sweet pea and corn puree, trio of duck fried chips and basil micro greens
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~2ND ENTREE COURSE

~Seared Muscovy Duck Breast
With Cherry Duck Sauce & Candied Jalapenos

~Roasted Garlic Mashed Potatoes

~DESSERT COURSE

~Homemade Fresh-Fried Buttermilk Donuts
Served With A Shot of Chilled Milk



dcscfécﬁ‘iy

303-781-5335 & CATERINGBDCOM 4 11095 EAST 45TH AVENUE < DEnNvER, CO 80239

SAMPLE STATION SUGGESTIONS
THIS MENU OFFERS JUST A SAMPLING OF SOME OF OUR MORE POPULAR CHEF ATTENDED STATIONS -~ WE
RECOMMEND FOUR STATIONS AT AN EVENT, DEPENDING ON GUEST COUNT AND SPACE RESTRICTIONS. STATIONS
ARE A FUN WAY TO GET YOUR GUESTS INTERACTING WITH EACH OTHER!

MENU
~THE GRAZING STATION

~ Gourmet Cheese & Italian Meats Platter -
Featuring Assorted Gourmet Cheeses, Italian Meats, Fresh Fruit, Crostini, Italian Breadsticks & Toast Points

~ Vertical Crudites with Garden Herb Dip
Including Sugar Snap Peas, Baby Carrots, Asparagus Spears, Jicama, Zucchini, Yellow Squash, Yellow & Red Pear
Tomatoes, Mushroom Caps, Haricot Verts Presented in Glass Cylinder Vases

~Lobster, Crab & Artichoke Dip
With Crispy Fried Wontons

~Roasted Garlic Black Bean Hummus
Served With Spicy Grilled Pita Triangles

~BBQ STATION

~BBQ Beef Brisket or Naked Roasted Pork
With Hinged Silver Dollar Rolls & Sweet Baby Ray’s BBQ Sauce

~Creamy Coleslaw

~Ranch Style Beans
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~LETTUCE WRAP STATION
Our Chefs Will Sautee To Order, Fill The Crisp Lettuce Leaves, and You Can Choose The Toppings

~Five Spice Beef -
Tender Flank Steak Marinated, Seasoned With Chinese Five Spice and Sauteed To Order

~Hot Wing Chicken -
Cubed Chicken Breast Sauteed With Cajun Seasonings & Tossed With Honey Wing Sauce

~ Garlic Tabasco Baby Shrimp -

Sauteed in Butter Seasoned With Worcestershire Sauce

~VVrap Station Condiments:
Bibb Lettuce Leaves, Thinly Sliced Cucumbers, Julienne Carrots, Chopped Celery, Chopped Peanuts, Fresh Cilantro, Fresh
Mint Leaves, Blue Cheese Sauce, Fresh Lime Quarters

~Orange Cucumber Salad
With Cilantro, Bean Sprouts & Scallions Tossed with Ginger Vinaigrette

~MASHED POTATO BAR
A Trio Of Mashed Potatoes Mixed With Your Choice of Toppings!

~Mashed Purple, Sweet & Yukon Gold Potatoes

~Mashed Potato Bar Condiments
Bacon, Caramelized Leeks, Smoked Chicken Breast, Smoked Duck Confit, Bleu, Smoked Cheddar & Asiago Cheeses,
Basil Pesto, Sundried Tomato Pesto, Grilled Portobello Mushrooms & Wasabi

~PASTA BAR
Your Choice of Pastas Prepared with The Guests Selected Toppings & Sauces

~Choose Two Pastas From The Following:
Fettucini, Penne, Orecchiette, Farfalle, Spaghetti and Fusilli

~sPasta Station Condiments
Prosciutto, Mushrooms, Tomatoes, Leeks, Capers, Garlic, Asparagus Tips, Parmesan & Asiago Cheeses

~Choose Two Sauces From The Following
Chicken Pesto Cream, Classic Marinara, Italian Sausage Marinara, Roasted Tomato Cream, Garlic Alfredo

«~ Garlic Bread
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~THE BAYLESS STATION
This Rick Bayless Inspired Station Is Prepared For Your Guests & Includes Your Choice of Two: Beef, Pork or Chicken

~ Chipotle Marinated Pork Loin
Pounded Paper Thin And Seared On The Griddle

~ Tequila & Lime Marinated Chicken Breast
Grilled And Garnished With Fresh Cilantro and Lime Wedges

~>Chili Rubbed Flank Steak
Grilled To a Perfect Medium Rare

~Served In 3” White Corn Tortillas

With the Following Salsa Bar & Accoutrements:

~Chipotle Orange Salsa, Fresh Pico De Gallo, Tomatillo Salsa, Roasted Corn Avocado Salsa

~ Grilled Green Onions, Fire Roasted Tomatoes, Sliced Fresh Avocado, Shredded Monterey Jack
Cheddar Cheeses, Fresh Lime Quarters, and Sea Salt

~THE MAC & CHEESE BAR
As a Chef-Attended Station, Your Guests Will Be Served Their Choice of Mac N Cheese To Order!

~Duck Confit & Penne Pasta
With Tempura Asparagus, Teriyaki Cream & Shallot Ginger Relish

«~Chicken Flavored Ramen
With Caramelized Onion, American Cheese & Micro Greens

~Lobster Mac ‘n Cheese
With Buerre Blanc & Mascarpone Cheese
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~ THE SALAD BAR
Our Staff, Wearing Printed Shirts With the Menu, Will Shake Your Salad Choice ToOrder In Martini Shakers, And Pour it Into a
Martini or Margarita Glass

~ The “Cosmo
Field Greens, Goat Cheese, Sugared Almonds, Dried Cranberries, Roasted Corn & Cranberry Vodka Vinaigrette

~ The “Margarita”
Torn Romaine, Tabasco & Tequila Chicken Breast, Diced Tomato, Green Pepper & Lime Pepper Tortilla Strips with
Chipotle Caesar

~ The “Saki”
Udon Noodles, Duck Confit & Asian Vegetables With a Saki Peanut Sauce

~Sweet, Salty & Savory Spiced Nuts

~ THE SLIDER BAR
This is a Chef-Attended Station, Serving Your Guests Their Choice of Slider, Freshly Prepared, On a Slider Bun

~sBlackened Crabcake Sliders

With Lemon Remoulade & Jicama Slaw on A Slider Bun

~Chipotle Creamed Meatball Slider
With Sugared Pineapple on a Slider Bun

~Pulled Suckling Pig Sliders
With Arugula & Basil Aioli on Slider Buns

~THE DIM SUM STATION
An Assortment of Asian Specialties With Dipping Sauces

~Crab Spring Rolls
Stuffed with Shiitake Mushroom, Cabbage & Pinenuts With Sweet Cucumber Sauce

~sJerk Duck & Mango Spring Rolls
~ Thai Chili Seared Scallop on Lemon Grass
~sPetite Pork & Shrimp Egg Rolls

~Crab Rangoon In Wonton
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~Steamed Chicken Potstickers

~ Dipping Sauces to Include:
Chili Orange Sauce, Chinese Peanut Dressing, Ginger Sesame Dressing, Plum Sauce, Soy Seasame Sauce

~CARVED TO ORDER
This Is A List of Our Carved Iltems. Our Chef will Carve Your Menu Selection to Order, Accompanied by Silver Dollar Rolls

~ Baked Salmon En Croute ~Dijon Encrusted Lamb Racks
Stuffed With Wild Mushroom and Fennel Duxelle, With Mint Aioli & Dried Blueberry Demi Glaze
served with Dill Créme Fraiche

~Fire Roasted Beef Tenderloin
~Baron of Beef with Cambozola & Peppercorn Demi Glaze
With Creamy Horseradish Sauce & Basil Mayonnaise

~Garlic & Rosemary Prime Rib
~ Caramelized Onion & Brown Sugar Ham With Creamy Horseradish Sauce
With Apple Mango Chutney & Honey Mustard Sauce

~Beef Tenderloin Roulade

~Cajun Roasted Boneless Turkey Stuffed With Gorgonzola Cheese & Shallots, served with
With Cajun Remoulade Garlic Demi Sauce

~Carved Rosemary & Garlic Crusted Top ~Hickory Smoked Brisket

Round With Sweet Baby Ray’s BBQ Sauce

With Basil Mayonnaise, Dijon Mustard & Creamy
Horseradish Sauce

«~Chili Rubbed Pork Tenderloin
With Chili Orange Sauce




