
Simple Elegance 
Gourmet’s Signature Passed Hors D’oeuvre Menu

Baby Grilled Cheese

Asian Pork Potstickers with Ponzu

Crab Cakes 

Coconut Chicken Satay with Teriyaki Glaze

Tex Mex Tenderloin Crostini

ON THE BUFFET 
Domestic Cheese Board

A selection of Swiss, Cheddar, Jalapeno Jack, Dill Havarti, Provolone and Chef ’s Choice 
block, sliced and cubed. Cheese beautifully displayed with Grapes and Berries

Gourmet Cocktail Sandwiches
Displayed on Decorative Platters. Sandwiches include: Roast Beef on Croissant with 

Fresh Spinach and Horseradish Sour Cream; Roasted Turkey on Ciabatta with Roasted 
Red Bell Pepper, Havarti Cheese, Lettuce and Honey Mustard; Vegetarian on Honey 

Wheat with Sprouts, Roma Tomato, Cucumber, and Pesto Herb Cream Cheese 

Italian Meatballs

Trio Fruit Skewers
Light and reFreshing Cantaloupe, Honeydew Melon and Strawberries 

on petite skewers sprinkled with Lemon and Orange Zest

Four Cheese Ravioli
A blend of Four Italian Cheeses stuffed in a Fresh Pasta Pocket. Served with our House made 

Chardonnay Cream Sauce and garnished with shaved Parmesan Cheese and Fresh Basil

Tuscan Bruschetta
Tomato and Olive Tapenade, Traditional Hummus, Celery, and Carrot 

display. Served with Toasted Pita and Grilled Bruschetta



The Breckenridge
B u f f e t  S t a t i o n

Hors D’oeuvres Station
Rocky Mountain Cheese Display

A selection of Cheeses to include Swiss, Smoked Cheddar, Smoked Gouda, Haystack 
Mountain Goat Cheese, and Jalapeno Jack. Garnished with Grapes, Spiced Candied 

Walnuts. Served with Crackers and Lavosh. Presented on a Rustic Wooden Plank

The Colorado Buffet
Chilled Mixed Green Salad

Assorted Mixed Greens and Crisp Romaine Lettuce. Presented with Julienne 
Carrots, Seasonal Tomatoes, Cucumbers, and House Toasted Croutons.

Served with Four-Peppercorn Ranch and Wild Berry Vinaigrette

Carving Station
Flank Steak marinated in Molasses and cracked Black Pepper. Grilled to a  

perfect medium rare and carved on the buffet by a uniformed chef 
Served with: Horseradish Crème

	 Dijon Mustard 
	 Herb Mayonnaise 		   
	 Whipped Butter &
	 Freshly Baked Honey Wheat Rolls

Herb Roasted New Potatoes

The Harvest Mélange
Sugar Snap Peas, Carrots, and Red Bell Peppers



Tying the Knot
C u s t o m  B u f f e t  R e c e p t i o n

Passed Hors D’oeuvre
Please select five hors d’oeuvres and we will pass three items per guest.

Bacon Wrapped Dijon Chicken Skewer	 Andouille Sausage & Bell Pepper Skewer
Boursin Stuffed Mushrooms	 Southwestern Empanadas 
Asian Potstickers	 Assorted Mini Quiche 
Spicy Chicken Quesadilla	 Tomato, Basil & Mozzarella  Skewer
California Rolls with Soy Sauce	 Lamb Minted Meatballs 
Crab Stuffed Mushrooms	 Colorado Quesadilla 
Spiral Mozzarella Crostini	 New Potato with Chevre & Herbs	
Sicilian Bruschetta	 Roasted Pepper & Pesto Crostini
Cabernet Poached Pear Skewer	 Crab Cakes 
Mexican Egg Rolls	 Poblano & Corn Fritters
Wild Mushroom Won Ton 	 Island Cheese Steak Wrap                         

 On the Buffet
Fresh Baked Bread Display

Garden Fresh Salad Selection
Please select one:

Spinach Salad
With boiled Eggs, Red Onions, Black Olives, Tomatoes and Croutons

Chilled Mixed Green Salad
Assorted Mixed Greens and crisp Romaine Lettuce. Presented with Julienne 

Carrots, Seasonal Tomatoes, Cucumbers, and House Toasted Croutons 
Served with Four-Peppercorn Ranch and Wild Berry Vinaigrette

Gourmet Caesar Salad
With shaved Parmesan & Garlic Croutons



Entrée Selection
Please select two:

Chicken Picatta
Pan-fried Chicken Breast Medallions with a White Wine, Lemon and Caper Sauce

Mediterranean Chicken Medallions
Medallions of Grilled Chicken with Artichoke Hearts, Capers, and 

Mushrooms.  Served in a Lemon White Wine Sauce

Portuguese Chicken
Grilled Chicken Breast Medallions served in a White Wine Jus with Fresh Tomatoes, 

Prosciutto Ham and Scallions. Garnished with Smoked Cheddar Cheese

Wild Mushroom Strudel
with Spinach and Goat Cheese accompanied by a Cranberry Citrus Glaze

Spanikopita
Sautéed Spinach, Feta, Garlic and Mint baked in a Puff Pastry and finished with a Lemon Cream

Chicken Monterey 
Breast stuffed with Feta, Sun-Dried Tomatoes and Artichoke Hearts 

then served with a Chardonnay Cream and topped with Feta

Chicken Genova
Breast stuffed with Ricotta, Parmesan and Mozzarella then served with a Basil Pesto Marinara

Grilled Flank Steak
Szechuan rubbed, served with a Garlic Ginger Glaze or marinated in cracked 

Black Pepper and Molasses. Served with a Wild Mushroom Demi-Glace

Grilled Oriental Ginger Salmon
Tender Salmon Fillet Grilled and served in a Citrus Teriyaki 

Glaze with pickled Ginger and Scallions

Rocky Mountain Ruby Red Trout
Fresh Herbs, White Wine, Lemon and cracked Pepper served with a Roasted Red Pepper Coulis

Campfire Grilled Salmon
A Grilled Salmon Filet brushed with a Sweet Cajun Barbeque Glaze, 

served with a Poblano, Jicama, Carrot and Purple Onion Slaw



Signature Side Dishes
Please select one:

Wild Rice Pilaf with Sautéed Mushrooms

Basmati Lemon Rice

Roasted Garlic Mashed Potatoes

Herbed Trio Orzo

Provencale New Potatoes

Bowtie Pasta with Pesto Cream Sauce

Chef’s Vegetable Selection
Please select one:

Green Beans Almondine

Carrots Vichy

Harvest Vegetable Mélange

Italian Vegetable Mélange

Sugar Snap Peas

Steamed Broccoli



Please Be Seated
S e r v e d  D i n n e r  R e c e p t i o n

Gourmet’s Signature Passed Hors D’oeuvre Menu

Bacon Wrapped Dijon Chicken Skewers 
Tomato, Basil & Mozzarella Crostini

Crab Stuffed Mushrooms 
Currant & Pinenut Meatballs with Pinenut Jus

Mexican EggRolls with Roasted Chilli Salsa

Plated Salad with Bakery Display
Chilled Mixed Green Salad

Assorted Mixed Greens and crisp Romaine Lettuce presented with Julienne 
Carrots and Jicima, Seasonal Tomatoes, Cucumber and House Toasted Croutons 

Served with Raspberry Vinaigrette and Four-Peppercorn Ranch

Bakery Display with Whipped Butter
Herb Dinner Rolls, sliced Baguettes, Cornbread Muffins and garnished 

with Grissini Bread Sticks.  Served with Whipped Butter

Plated Dinner Selections
Chicken Monterey 

Breast stuffed with Feta, Sun-Dried Tomatoes and Artichoke Hearts 
then served with a Chardonnay Cream and topped with Feta

 or 
Grilled Flank Steak

Rubbed in cracked Black Pepper and Molasses and served with a Madeira Red Wine Sauce
 or 

Oriental Ginger Salmon Filet with Oriental Ginger Soy
Tender Salmon Fillet Grilled and served in a Citrus Teriyaki 

Glaze with pickled Ginger, Scallions and Cilantro

Vegetarian Entrée Option
Wild Mushroom Strudel with Cranberry Glaze

with Spinach and Goat Cheese, accompanied by a Cranberry Citrus Compote

Garlic Mashed Potatoes 
Green Beans Almondine



Gourmet’s VIP 
S e r v e d  D i n n e r  W e d d i n g  R e c e p t i o n

Passed Hors D’oeuvre
Signature House-made passed hors d’oeuvres presented on unique passing trays with 

cocktail napkins.  Please select five hors d’oeuvres and we will pass three items per guest.
Tex-Mex Tenderloin Crostini	 Jumbo Shrimp Cocktail 
Seared Rare Ahi Tuna	 Spiral Mozzarella Crostini 
Indonesian Tenderloin Satay	 Dungeness Blue Crab Cake 
Bacon Wrapped Scallops	 Spicy Chicken Quesadilla 
California Roll	 Beef Tenderloin Carpaccio 
Dijon Wrapped Chicken	 Smoked Trout Quesadilla 
Coconut Shrimp with Pineapple Salsa	 Eggplant Roulade with Goat Cheese 
Smoked Chicken Salad Tartlet

First Course
Garden Fresh Custom Design Salad or Chef ’s House-made Soup 

Please select one:
Fresh Mozzarella & Roma Tomato

Served on a Bed of Field Greens with Chiffonnade Basil and Balsamic Vinaigrette

Toasted Pumpkin Seed Salad
Romaine and Spinach tossed with Toasted Pumpkin Seeds, Dried Cranberries, and 

White Cheddar Cheese served with a Cranberry Champagne Vinaigrette

The Wedge Salad
Chilled wedge of Iceberg with Maytag Blue Cheese Crumbles and Beef Steak 

Tomatoes, served with Blue Cheese Dressing or Balsamic Vinaigrette

Butternut Squash with Red Pepper Bisque

Chilled Avocado Bisque with Crème Fraiche & Fresh Cilantro

Tomato & Leek Bisque



Main Course
Please select one:

Plantain Encrusted Halibut
Japanese Bread crumbs served with a Blood Orange Sauce

Grilled Red Snapper
Served with a charred Tomato and Olive Tapenade

Filet Mignon
with a Roasted Shallot Demi-Glace

Beef Roulade
Tender Flank Steak pounded and stuffed with Spinach, Red 

Pepper, and Bacon with a Mushroom Bordelaise

Pecan Encrusted Chicken
Encrusted in chopped Pecans and served with a Port Wine Pear Chutney

Chicken Monterey
Breast stuffed with Feta, Sun-Dried Tomatoes and Artichoke Hearts 

then served with a Chardonnay Cream and topped with Feta

Spanikopita
Sautéed Spinach, Feta, Garlic, and Mint baked in  

Puff Pastry and finished with Lemon Cream

Portabella Napolean
A large Portabella Mushroom layered with a tower of Grilled Peppers and Squashes and 

topped with Boursin Cheese then broiled and drizzled with a Balsamic Reduction



Signature Side Dish
Please choose one:
Penne Pasta

with a Chiffonnade of Wild Mushroom, Sun-Dried Tomatoes, 
Caramelized Onions and Pine Nuts with a Marsala Crème Sauce

Herbed Trio Orzo
with Wild Mushrooms and Yellow Bell Pepper

Gratin Dauphinois
Potatoes au Gratin garnished with Fresh Rosemary

Herbed Spaetzel

Yukon Gold Smoked Cheddar Mashed Potatoes

Provencale New Potatoes
Turned Baby Reds with Herbs de Province, cracked Pepper and Salt

Twice Baked Potatoes
Baked Potatoes with your choice of Stuffing

Wild Rice Pilaf
with Confetti Vegetables

Chef’s Vegetable Selection
Please choose one:

Grilled Baton Cut Italian Vegetables

Fresh Asparagus
Steamed or Sautéed with Lemon Zest Garnish

Haricot Verts with Red Bell Pepper

Harvest Vegetable Méla

Tuscan Basket
A selection of Rustic Rolls, Lavosh, Calamata Olive Bread and Grissino. 

Served with Herbed Olive Oil and Whipped Butter



Just to Name a Few…
D e ss  e r t s

Cheesecake
Served with your choice of Sauce and Garnished with Fresh Berries

Tortes
Served with your choice of Sauce and Garnished with Fresh Berries

Apple Strudel
with Crème anglaise and Fresh Strawberries

Tiramisu
with a Vanilla Crème Anglaise and Seasonal Berries

Classic Crème Brulee
Rich Custard baked and caramelized brittle layer of Sugar

Mousse
Choose from Frangelica, Dark Chocolate, Wild Berry, strawberry,  

White Chocolate, Hazelnut and your choice of Sauce

Gelato Florentine
Chocolate Hazelnut or Tiramisu Gelato presented in a Florentine 

Cookie Basket with your choice of Sauce and Fresh Berries

The Denver Platter
An assortment of petite freshly baked Gourmet Cookies, Chocolate 

Cream Cheese Brownies and Seasonal fruit bars

The Silvercreek Platter
A beautiful display of our finest Petite Desserts. Éclairs, Turtle Brownies, 

Fresh Fruit Tarts and Chocolate Dipped Strawberries

The Chocolate Fountain
Hot flowing fountain of Chocolate with skewered Strawberries, Pound Cakes, Oreo 
Cookies, Macaroons, Marshmallows, Pineapples and Bananas. Presented along with 
Toasted Coconut, Candy Sprinkles, Chocolate Sprinkles and Crushed Butterfingers



Wedding Cakes
You Dream It, We Create It!

Custom wedding cake made to your personalized specifications.
Variety of flavors to choose from! To list a few: 

Chocolate Straw Cake
Chocolate Sponge, Mocha Syrup, Chocolate-Whipped Cream Filling and 

Frosting, Cove Cake with Yeast-Chester Chocolate, top like a Rose

Lemon Tahiti Cake
Yellow Sponge, Vanilla Syrup, Lemon-Whipped Cream Filling, 

Butter Cream Frosting, and Fresh Coconut on the sides

Frasier Cake
Yellow Sponge, Vanilla Syrup, one layer of Chocolate Whipped Cream, one layer of Strawberries 

and Whipped Cream Filling, Whipped Cream Frosting, Chocolate decorettes on sides

Ganache Cake
Chocolate Sponge, Vanilla Syrup, Ganache Butter Cream Filling and Frosting, 

poured with Ganache Frosting, Chocolate decorettes on the sides 

Marble Checkerboard Cake
Chocolate Yellow Checkerboard Sponge, grand mariner Syrup, Chocolate Butter 

Cream Filling and Frosting, with Chocolate decorettes on the sides

Carrot Cake
Carrot Sponge, Cream Cheese Filling and Frosting, with Toasted Almonds on the sides

German Chocolate Cake
German Chocolate Sponge, German Chocolate Filling and 

Frosting with Toasted Coconut on the sides
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