The Catering Company

Here at “Creations”, you will find our experience and professionalism unmatched! We will help you
create an event that will be meaningful yet dignified. We know this is a hard time for families, too
many things to do in a short period of time and under emotional distress. Our Catering Manager can
help you with the menu choices and quantities, either over the phone or during a brief meeting. Our
services are being offered at the location of your choice including funeral homes, church, your home or
simply delivery services.

..And if it’s a venue you are looking for, we can accommodate you as well. Creations has two banquet
& restaurant facilities within Westminster at The Grill at Legacy Ridge Golf Course and The Heritage
Grill at Westmoor Golf Course. The Grill at Legacy Ridge can accommodate up to 200 guests and The
Heritage Grill can accommodate up to 150 guests. If you are interested in our facilities we would love
to show you what our two locations have to offer.

The following menus range from very simple to more substantial. Of course, we are always happy to
adjust the menu to make everything just right for you and your family. If you would like us to create a
customized menu for you, we would be happy to do so.

PO Box 5191 Englewood, CO 80155-5191
(T) 303-292-0232
(F) 303-894-8703

www.creationstcc.com

Denver Boulder Greenwood Village




Breakfast Buffet Packages

Classic Continental

Assorted croissants and muffins, tropical fruit platter, Coffee and assorted juices
$450.00 per 50 guests ~ 900.00 per100 guests

All American Breakfast

Scrambled eggs, apple wood smoked bacon, sausage links, and breakfast breads with
Butter and jam, Coffee and assorted juices
$650.00 per 50 guests ~ $1300.00 per 100 guests

Creations Grand Brunch

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,
skillet potatoes, coffee and assorted juices
$950.00 per 50 guests ~ $1900.00 per 100 guests

A la carte selections

French toast with banana compote per person
Lemon and cheese “Blintz” with apple cinnamon topping per person
Vegetarian quiche with spinach, avocado and feta cheese per person
Bacon and Black Forest ham quiche with cheddar cheese per person

Southwestern frittata per person
With chorizo sausage, potatoes, roasted red peppers, fresh cilantro and jack cheese

Mushroom “Strata” per person
Crusty bread soaked in a savory egg batter, layered with sautéed mushrooms
and Swiss cheese and baked to a golden brown

Huevos Rancheros per person
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 with green chili and Cheddar $7.00 per person
Scrambled eggs $3.00 per person
Apple wood smoked bacon $3.50 per person
Breakfast sausage links $3.50 per person
Maple glazed ham $4.00 per person
Home fried skillet potatoes or hash browns $2.00 per person

Assorted Croissants and Muffins $2.50 Bagels and cream cheese $3.50
Breakfast breads with butter and jam $3.00 (includes tomatoes, cucumbers& shaved red onions)
Maple Pecan coffee cake $3.00 With Smoked Salmon $6.50
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
Whole fruit basket $2.00 Coffee $2.50
Assorted fruit juices $3.00

** All prices subject to change without notice. All applicable charges and taxes not included. **




BUFFET PACKAGES

Sandwich Bar

Assortment of turkey, ham, roast beef, salami (served family style on a platter)
Potato chips, Pickles, Tomatoes, Onions, Mustard, Ketchup,
Mix Green salad, with a Southwestern Ranch, or vinaigrette

Or

Soup (your Choice tomato basil bisque or hearty chicken and rice)
Assortment of Breads
Chocolate brownies marble cheese cake bites
$750.00 per 50 guests ~ $1500.00 per 100 guests

Pasta Buffet

Mix Green salad with red flame grapes and walnut dressing
Penne Pasta
Bow Tie Pasta
Fresh Tomato sauce with basil or Bolognese and Alfredo sauce
Cheese Bread with basil
Chocolate brownies marble cheese cake bites
$850.00 per 50 guests ~ $1700.00 per 100 guests

Home Town Buffet

Mix Green salad, with Bleu Cheese, or vinaigrette
Meatloaf with mushroom gravy
Mashed potatoes
Mac & Cheese,
Sautéed carrots and peas

Rolls with butter

Assorted cookies
$850.00 per 50 guests ~ $1700.00 per 100 guests

Chicken Pasta & Tilapia Option

Classic Caesar salad with croutons and parmesan cheese
Chicken in artichoke cream sauce
Pan seared Tilapia Filet in lemon caper beurre blanc
roasted new potatoes
Sautéed zucchini and squash.
Dinner rolls and butter
$975.00 per 50 guests ~ $1950.00 per 100 guests

** All prices subject to change without notice. All applicable charges and taxes not included. **




BUFFET PACKAGES

Beef Tri Tip & Chicken Option

Mixed green salad with balsamic basil vinaigrette
Rosemary rubbed Tri-Tip
In a sweet red pepper reduction and grilled Bermuda onions
Oven-roasted Herbed Chicken in Chardonnay jus,
Green beans Almondine
Wild rice pilaf
Dinner rolls and butter
$1150.00 per 50 guests ~ $2300.00 per 100 guests

Chicken Roulade & Salmon Option

Baby spinach salad with pecans and citrus vinaigrette
Chicken Roulade with artichoke hearts, mozzarella and Alfredo sauce
Grilled Salmon in a creamy lemon dill sauce
Garden Vegetable laced rice
Braised greens
Dinner rolls and butter
$1150.00 per 50 guests ~ $2300.00 per 100 guests

Mediterranean Buffet

Greek salad with herb vinaigrette
Stuffed grape leaves with ground beef and rice in avgolemono sauce
Oregano crusted chicken pieces
Oven roasted potatoes in lemon sauce
Rice Pilaf
$975.00 per 50 guests ~ $1950.00 per 100 guests

Vegetarian Choices

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

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

Soy marinated Roasted Tofu

Topped with Asian vegetable relish

** All prices subject to change without notice. All applicable charges and taxes not included. **




Sweets& beverages

Assorted Desserts

Choose three of the following items and our chefs will create an elegant tray
$3.50 per person

Triple Chocolate Brownie Miniature Chocolate Eclairs
Peanut Butter Cookies Lemon Bars

Chocolate Chip Cookies Cinnamon Apple Crisp
Raspberry Bars Marble Cheese Cake
Baklava Miniature Fruit Tarts

Assorted Juices

Orange Juice, Cranberry Juice, Apple Juice,
Grapefruit Juice and Grape Juice
$3 per person

Bottled Beverages

An assortment of 20 oz Bottled Sodas and Bottled
Water charged per consumption
$2.50 per bottle

Iced Tea Service

Fresh Brewed Iced Tea served with fresh cut lemons and appropriate sweeteners.
$15 per gallon
(one gallon will serve approximately 8-10 guests)

** All prices subject to change without notice. All applicable charges and taxes not included. **




Appetizers

All prices include 25 items, unless noted otherwise

Cold selections

Slow roasted shaved beef salad with red onions, capers, fresh
Basil and balsamic served on a crostini

Sesame crusted Ahi tuna on a crisp wonton chip with brunoisse
vegetables and sweet soy

Italian pinwheels with olive tapenade, sundried tomato, basil pesto
Idaho red trout salad in a herbed new potato cup

Thinly sliced grilled Portobello on crostini with peppercorn
tarragon dressing

English cucumber topped with a spicy Thai shrimp salad

Smoked salmon mousse on a Yukon gold potato chip with
Caper-onion relish

Prosciutto wrapped melon with balsamic reduction

Grilled olive bread with tomato, fresh mozzarella, basil and
Extra virgin olive oil

Hot selections

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

Leek and butternut squash frittata with bruleed goat cheese $32.00
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 and sweet peas $50.00
Grilled chicken skewers with curried yogurt sauce $48.00
Crisp saffron risotto fritters with Fontina cheese and black forest ham $36.00
Onion and gruyere cheese tartlets with herbs de provence $44.00
Chipotle beef sirloin skewers with cherry tomatoes and avocado creme $62.00
Panko crusted 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 and red onion marmalade $30.00(per dozen)

** All prices subject to change without notice. All applicable charges and taxes not included. **




Buffet appetizers

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

Traditional shrimp cocktail tossed with herb infused oil and served with $60.00 (per 20 pp)
Fresh lemon and cocktail sauce

Jumbo chicken wings and drumettes with a choice of raspberry $52.00 (per 20 pp)
Cilantro glaze, ginger teriyaki or traditional buffalo sauce

Hummus, white bean dip and eggplant tapenade $54.00 (per 25 pp)
With grilled pita bread

Moroccan spiced meatballs in an orange cinnamon tomato glaze $38.00 (per 25 pp)
Imported and domestic cheeses and fresh fruit with assorted crackers $4.75 per person
Cheese only $5.25 per person
Fruit only $3.50 per person
Honey and sweet chili glazed roasted salmon with goat $75.00 (per 30 pp)

Cheese pate and crisp pita chips

Tri-colored tortilla chips with pineapple and fire roasted tomatillo salsas $38.00 (per 25 pp)

** All prices subject to change without notice. All applicable charges and taxes not included. **




Terms & Fees

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 72 hours prior to the event unless agreed upon by both parties. This is your
guaranteed attendance 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 or you 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.

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.

Damages

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, attributed 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 a Gratuity (16%), Service (4%) and all applicable taxes added accordingly to each event. At clients discretion any extra tip /
gratuity will go directly to the service staff.
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~Visit us on the web at www.creationstcc.com~




