The Catering Company

CATERING MENU

Here at “Creations”, we offer many catering options which we are pleased to
provide to you and assist you with your event arrangements and your function.

We would like to inform you that our services are also being offered in our two
locations within the City of Westminster at The Grill at Legacy Ridge Golf
Course and The Heritage Grill at Westmoor Golf Course.

PO Box 5191 Englewood, CO 80155-5191
(T) 303-292-0232
(F) 303-894-8703
www.creationstcc.com
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Booking:
A $500 non refundable deposit is required to reserve a catering date and will be deducted from total balance due.

Guaranteed Attendance:

The final count and menu must be confirmed no later then 21 days prior to the event unless agreed upon by both parties. This is your guaranteed atten-
dance and what you will be charged for your event. With confirmation a 30% deposit of the total balance due is required. This deposit will be deducted
from final amount due. This deposit is NOT refundable.

Payment:
Creations accepts all forms of payment. Final balance minus all deposits and prepayments is due 24 hours before event unless payment is personal or
company check then the final balance is due 72 hours in advance of event date.

Timeline:
A delivery time, start time and end time must be established for your event. Additional fees may be incurred if event goes beyond the agreed upon end
time.

Cancellation by client or venue:

All prepayments and deposits are forfeited if you, the client, cancel the event at any time. Creations will apply the entire balance of your deposits and
prepayments, less $500.00 towards another event occurring within 90 days of the original event date. This is subject to Creations availability. All costs are
subject to change.

Cancellation by Creations the Catering Company:
Creations reserves the right to terminate this contract for any reason. If Creations terminates this contract all deposits and prepayments will be returned in
full within 10 days.

Site Access:

At any venue the facility provisions will be reviewed and the responsibility of Creations to notify client of setup/cleanup time necessary and setup/cleanup
cost for the event. It is clients’ responsibility to provide contact information for the site to Creations and have the site available in a timely matter the day
of the event. A home party will require site access of a minimum of an hour before start of event.

The site fee is separate from Creations fees and is not included in Creations pricing.

Staff:

Creations will provide all staff for the event in regards to the catering of the food and agreed upon setup and cleanup for the event. You may be billed for
additional staff hours if your event does not adhere to the agreed upon timeline. Server cost is $18.00 per hour, bartender cost is at $25.00 per hour, chef/
attendant cost is at $25.00 per hour.

Rentals:

You may provide all or part of your own rental items for your event. Creations can give you an estimated cost / list of rentals for your event upon client’s
request. You may change / cancel at anytime. However, certain items may incur cancellation fees. If Creations is coordinating rentals, on your behalf,
through a rental company you will required to pay the rental company directly. Any loss or damage of rentals will be billed to you after your event.

Damage:

Creations assumes no responsibility for ANY damage or loss of any merchandise, equipment, furniture, clothing or other valuables prior to, during or after
the event. We will do everything possible to ensure that all your supplies, rentals and equipment are cared for and maintained in good working order and
without damage. Creations reserves the right to charge for any missing or damaged equipment and / or rentals, provided by Creations, attrib-

uted to individuals attending the event.

Third Party Liability:
Creations assumes no responsibility for the conduct of guests, members and third parties hired to provide services.

Fees:

There will be Gratuity(16%), Service(4%) and Tax(8.65%) charges added accordingly to each event. At clients discretion any extra tip / gratuity will go
directly to the service staff.
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BREAKFAST BUFFET PACKAGES

ALL ITEMS ARE PRICED PER PERSON

CLASSIC CONTINENTAL $10 per person
Assorted croissants and muffins, tropical fruit platter,
coffee and assorted juices

EXECUTIVE CONTINENTAL $12 per person
Assorted breakfast breads and pastries with butter and jam, tropical fruit

platter, bagels and cream cheese, hard-boiled eggs, coffee and assorted

juices

ALL AMERICAN BREAKFAST $15 per person
Scrambled eggs, apple wood smoked bacon, sausage links, Country fried
potatoes, Fresh fruit platter, coffee and assorted juices

CREATIONS GRAND BRUNCH $19 per person
Assorted breakfast breads and pastries with butter and jam, tropical fruit

platter, scrambled eggs, meat and vegetarian quiche, apple wood smoked

bacon, sausage links, maple-glazed ham, French toast with banana

compote, Country fried potatoes, coffee and assorted juices

OMELET STATION Add $8 per person
Spice up your breakfast buffet and bring in one of our chefs to create

omelets made to order with a large selection fresh ingredients including,

ham, bacon, mushrooms, bell peppers, sautéed onions, tomatoes, cheddar

and Swiss cheeses
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A LA CARTE BREAKFAST SELECTIONS

ALL ITEMS ARE PRICED PER PERSON

Assorted Croissants and Muffins $2.50
Breakfast breads with butter and jam $3.00
Bagels and cream cheese $3.50
(includes tomatoes, cucumbers and shaved red onions)

With Smoked Salmon $6.50
Maple Pecan coffee cake $3.00
Yogurt, mixed berry and granola trifle $3.50
Tropical fruit platter $3.50
Orange yogurt fruit salad $3.75
Whole fruit basket $2.00
Fruit smoothies $4.50
Hard -boiled eggs $1.75
Assortment of cold cereals $3.00
Coffee $2.50
Assorted fruit juices $3.00
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A LA CARTE SELECTIONS

ALL ITEMS ARE PRICED PER PERSON

HOT SELECTIONS
French toast with banana compote $6.00
+1 OOOWEOGEWET 11T Ul w?! OPOU&? wPPUT WExx Ol wEDPOBLEOOOwWU O x
Vegetarian quiche with spinach, avocado and feta cheese $6.00
Bacon and Black Forest ham quiche with cheddar cheese $6.25
Southwestern frittata with chorizo sausage, potatoes, roasted red $7.00

peppers, fresh cilantro and jack cheese

, UUT UOOOW?2U0UUEUE? $6.50
Crusty bread soaked in a savory egg batter, layered with sautéed
mushrooms and Swiss cheese and baked to a golden brown

Huevos Rancheros $7.00
Flour tortilla topped with refried beans, fried egg, pork green chili, jack

cheese and served with sour cream and salsa

(Also available with vegetarian green chili)

Meat or vegetarian breakfast burritos smothered with green chili $7.00
and cheddar cheese

Scrambled eggs $3.00
Apple wood smoked bacon $3.50
Breakfast sausage links $3.50
Maple glazed ham $4.00
Country fried potatoes $2.00
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APPETIZERS

All prices include 25 items, unless noted otherwise

COLD SELECTIONS
Slow roasted shaved beef salad with red onions, capers, fresh basil $56.00
and balsamic served on a crostini
Sesame crusted Ahi tuna on a crisp wonton chip with minced $62.00
Asian vegetables and sweet soy
Italian pinwheels with olive tapanade, sundried tomato and basil $36.00
pesto
Idaho red trout salad in a herbed new potato cup $50.00
Thinly sliced grilled Portobello on crostini with peppercorn $46.00
tarragon dressing
English cucumber topped with a spicy Thai shrimp salad $54.00
Smoked salmon mousse on a Yukon gold potato chip with $46.00
caper-onion relish
Prosciutto wrapped melon with balsamic reduction $48.00
Grilled olive bread with tomato, fresh mozzarella, basil and extra $50.00

virgin olive oll
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APPETIZERS

All prices include 25 items, unless noted otherwise

HOT SELECTIONS

Maryland crab cakes with lemon -caper remoulade or wasabi aioli $36.00 (per dozen)
and pickled ginger

Mini leek and butternut squash quiche with $32.00
caramelized goat cheese

Coconut shrimp drizzled with mango coulis $36.00
Italian sausage and peppers baked in puff pastry $50.00
Asian vegetable spring roll with black trumpet mushrooms, sweet $50.00

peas and raspberry sweet and sour dipping sauce

Grilled chicken skewers with curry yogurt sauce $48.00
Crisp saffron risotto fritters with Fontina cheese and black $36.00
forest ham

Onion and gruyere cheese tartlets with French herbs $44.00
Chipotle beef sirloin skewers with cherry tomatoes, drizzled with $62.00
avocado sour cream

Golden breaded shrimp scampi with lemon and parsley $36.00 (per dozen)
Parmesan roasted vegetable skewers with pesto vinaigrette $42.00
Golden phyllo cups with lavender glazed duck confit $30.00 (per dozen)

and red onion marmalade
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BUFFET APPETIZERS

Antipasto with fried tortellini, marinated mushrooms and $3.75 per person
artichoke hearts, Genoa salami and provolone cheese

Traditional shrimp cocktail tossed with herb infused oil and $60.00
served with fresh lemon and cocktail sauce (per 20 persons)
Jumbo chicken wings and drumettes with a choice of raspberry $52.00
cilantro glaze, ginger teriyaki or traditional buffalo sauce (per 20 persons)
Hummus, white bean dip and eggplant tapenade, served with $54.00
grilled pita bread (per 25 persons)
Moroccan spiced meatballs in an orange cinnamon tomato glaze $38.00
(per 25 persons)
51 T1 UEEOI w?" UUEDPUI 2 wbpbPUT WEEUUOU wWE O EXRE0ipé& betsanuU UDE OU

broccoli, cauliflower, cherry tomatoes and a creamy
green goddesss dressing

Imported and domestic cheeses and fresh fruit with assorted $4.75 per person
crackers

Cheese only $5.25 per person
Fruit only $3.50 per person
Honey and sweet chili glazed roasted salmon with goat cheese $75.00
pate and crisp pita chips (per 30 persons)
Tri -colored tortilla chips with pineapple and fire roasted $38.00
tomatillo salsas (per 25 persons)
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PLATED LUNCH SELECTIONS

All plated lunches include either a small mixed green or Caesar salad, Entrée with
one starch and vegetable and dessert of your choice

Fresh Herb Roasted Tilapia Filet $17.00
Lemon-Caper beurre blanc

Grilled Atlantic Salmon $18.00
Served with a creamy lemon-dill sauce

Pan-seared Chicken Marsala $16.00
Topped with a wild mushroom sauce

Grilled Chicken Breast $16.50
Topped with olives, capers and sundried tomatoes
Roasted Pork Loin $18.00

Topped with caramelized apples, onions and a cider reduction

Rosemary rubbed Tri -Tip $17.00
Sweet red pepper reduction and grilled Bermuda onions

Blue Cheese Crusted Petit Filet $20.00
Served with a cabernet mushroom jus
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EXECUTIVE BOX LUNCH PACKAGES

All items are priced per person and include your choice of one side, whole fruit and one dessert.

Oven roasted turkey breast on a Dutch crunch roll with crisp $9.50
romaine lettuce, tomatoes, cheddar cheese,
sprouts and honey mustard

Slow roasted beef on a French roll with mixed greens, tomatoes, $9.50
Bermuda onions, provolone cheese and horseradish mayonnaise

Black Forest ham on herbed foccacia with leaf lettuce, tomatoes, $9.50
Swiss cheese and dijonaisse

Grilled basil chicken breast on a wheat Kaiser roll with mixed $9.50
greens, tomatoes, avocado, provolone cheese and roasted
red pepper aioli

Tuscan on grilled foccacia with ham, pepperoni, salami, $9.50
pepperonchini peppers, provolone cheese and roasted red pepper
aioli

"OOOUEEOwW?" OUE? wOOWUOUUEOUT T wpDUT wlOUUOI agwad EOOwWEU
lettuce, tomatoes, Swiss and cheddar cheeses and mayonnaise

Grilled Portobello on a Dutch crunch roll with mixed greens, oven $9.50
-dried tomatoes, Bermuda onions, brie cheese and pesto

Mayonnaise

Vegetarian on a wheat Kaiser roll with sprouts, carrot ribbons, $12.00

thinly sliced apples, cheddar cheese and honey mustard

SIDES DESSER TS

Macaroni salad Triple chocolate browning

Potato salad Peanut butter or chocolate chip cookie
Greek orzo salad Raspberry or lemon bar

Chips Baklava

Tropical fruit salad Cinnamon apple crisp

Asian noodle salad Marble cheese cake

Southwestern wild rice salad
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DINNER BUFFET PACKAGE

All entrée selections are accompanied with best combined starch and vegetable

The following starch and vegetable selections are available for substitution

Multiple Buffet Entrée Selections are available and charged at the higher entrée price
Bread & butter is including with all entrée selections.

VEGETABLE STARCH

Sautéed zucchini and yellow squash Roasted garlic whipped potatoes

&UI 1T OwETl EOUwW? OOOOEDOI 2  Wildrice pilaf

Grilled asparagus with herb butter Rosemary roasted new potatoes
Baby carrots and snow peas Linguine ogliolio
Stuffed tomatoes Corn bread stuffing
Steamed broccoli and cauliflower medley Scalloped potatoes
Grilled vegetable medley Saffron rice
SALAD
SELECTIONS
Mixed green salad with tomatoes, cucumbers, Bermuda $4.00

onions and croutons lightly tossed with a
balsamic basil vinaigrette

Classic Caesar salad with croutons, and parmesan cheese $4.50

Traditional Greek salad with feta cheese, cucumbers, Kalamata $6.00
olives, Bermuda onions, tomato wedges
and herb vinaigrette

Baby spinach salad with candied pecans, strawberries, shaved red  $6.00
onion, bleu cheese and citrus vinaigrette
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ENTREE SELECTIONS

All items are priced per person.

BEEE, LAMB AND PORK

* Beef and lamb cuts will be cooked to an approximate temperature of Medium Rare to Medium
* Pork Tenderloin will be cooked to an approximate temperature of Medium to Medium Well

London Broll $24.00
Thinly sliced marinated flank steak with a cabernet mushroom jus;
served with horseradish-chive whipped potatoes and grilled asparagus.

Rosemary rubbed Tri -Tip $21.00
Coated with a sweet red pepper reduction and grilled Bermuda
onions; served with green beans almondine and corn bread stuffing.

Slow roasted Prime Rib $28.00
Served with Au Jus, horseradish cream, twice-baked
Potatoes and grilled vegetable medley.

Balsamic Grilled Lamb Chops $27.00
Topped with Salsa Verde and served with a creamy
blue cheese-spinach orzo and stuffed tomatoes.

Curried yogurt marinated Leg of Lamb $26.00
Roasted to perfection; served with minted snap peas and
jasmine rice pilaf.

Roasted Pork Loin $22.00
Topped with caramelized apples, onions and a cider reduction;
served with thyme roasted Yukon potato wedges and sautéed spinach.

Grilled Pork Chops $23.00
Topped with melted Fontina cheese and Madeira wine sauce; served with
roasted garlic whipped potatoes, sautéed zucchini and yellow squash.
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ENTREE SELECTIONS

All items are priced per person.
Salads and beverages are not included, but can be provided for an additional fee.

CHICKEN

Classic Chicken Piccata $22.00
Lemon-Caper butter sauce, Linguine ogliolio
and grilled vegetable medley

Pan-seared Chicken Marsala $20.00
Topped with a wild mushroom sauced; served with scalloped potatoes,
glazed baby carrots and sautéed snow peas.

Oven-roasted Herbed Chicken $19.50
Served with Chardonnay jus, roasted root vegetables and wild rice pilaf.

Grilled Chicken Breast $19.00
Topped with olives, capers and sundried tomatoes; served with roasted
cauliflower and saffron rice.

Chicken Roulade $19.50
Stuffed with artichoke hearts, fresh basil, mozzarella cheese and drizzled
with alfredo sauce; served with roasted new potatoes and braised greens.
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ENTREE SELECTIONS

All items are priced per person.
Salads and beverages are not included, but can be provided for an additional fee.

FISH

Grilled Atlantic Salmon $22.00
Served with a creamy lemon dill sauce, garden
Vegetable laced rice and stuffed tomatoes.

Pesto rubbed Atlantic Salmon $22.00
Served with fire roasted tomato jus, wild rice pilaf and
Asparagus with herb butter.

Fresh Herb Roasted Tilapia Filet $22.00
Topped with a golden coconut curry créme; served with
Jasmine rice and Asian vegetable medley.

Pan seared Tilapia Filet $21.00
LemonCaper beurre blanc, roasted new potatoes and
Sauteed zuchini and summer squash

Herb crusted Alaskan Halibut $26.00
Served with a Chardonnay reduction sauce, roasted garlic whipped
potatoes and sautéed baby greens.

Classic Shrimp Scampi Skewers $24.00
Served in a garlic, lemon butter sauce with fresh parsley,
linguine ogliolio and stuffed tomatoes.
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ENTREE SELECTIONS

The Vegetarian and Pasta buffet selections are only available as an additional selection to your
primary buffet selection. Custom pasta and vegetarian only menus are available upon request.

VEGETARIAN AND PASTA

Eggplant Parmesan $12.00
Golden fried eggplant served with savory marinara and mozzarella and
parmesan cheeses.

Soy marinated Roasted Tofu $12.00
Topped with Asian vegetable relish.

Bowtie Pasta $12.00
Served with artichoke cream sauce with roasted garlic and fresh basil.

With Chicken $19.00

Penne Pasta Bolognese $12.00
Served with a rich tomato sauce with a touch of cream, fresh parsley and
parmesan cheese.

Fettuccine Pasta Primavera $13.00
Served with sautéed golden vegetables, garlic, white wine and Chevre

cheese.

With Chicken $20.00
Three Cheese and Spinach Manicotti $12.00

Served with marinara and basil pesto.
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GOURMET CARVING STATIONS

All items are priced per person and can only be purchased as
an addition to a primary buffet selection

Maple glazed ham, beef top round or oven roasted turkey $4.95 per person
Breast served with assorted dinner rolls, Dijon Mustard and
Herb Mayonnaise

Slow Roasted herb crusted Prime Rib served with Market Price
Horseradish cream, Béarnaise sauce, Au jus and assorted

Dinner rolls

Fresh Seafood Station Market Price

Have our Chef shuck a selection of East and West Coast
Oysters before your eyes. Also includes shrimp cocktalil
Poached salmon, marinated chilled Mediterranean Mussels
Served with cocktail sauce, Mignonette and Fresh Lemon

Asian Dim Sum Station $6.00 per person
Shrimp, Pork and Vegetarian Dumplings
Steamed to order and served with a Trio of Asian sauces

Bananas Foster Station $7.00 per person
Flambé fresh sliced bananas in brown sugar and Meyers
Dark Rum. Served with vanilla Ice Cream
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DESSERTS

All items are priced per person

Assortment of min desserts, to include: triple chocolate brownies, $7.00
cheesecake bites, tiramisu, cookies and chocolate-dipped straw-

berries

Warm apple or cherry pie topped with vanilla ice cream $5.00
Cinnamon and white chocolate bread pudding with bourbon cara- $4.50
mel sauce

Dark chocolate mousse layered with Port -soaked cherries, topped $6.00

with whipped cream and fresh mint

Fresh berry trifle layered with lemon pastry, cream and Marsala $6.00
syrup
Classic ltalian tiramisu with espresso soaked lady fingers, $6.00

Mascarpone and cocoa powder

Strawberry shortcake with fresh whipped cream $5.50

DENVER ~ BOULDER ~ GREENWOOD VILLAGE



