


A letter  to you

Dear  Valued Customer ,

At  Elevated Taste  Cater ing,  we be l ieve  that  great  food s tar t s  with the  bes t
ingredients .  That ’ s  why we carefu l ly  cra f t  each di sh  us ing the  f reshes t ,  loca l ly
sourced ingredients  ava i lab le .  Every meal  i s  prepared with a t tent ion to  deta i l  and a
pass ion for  qua l i ty ,  ensur ing that  each bi te  exceeds  your  expectat ions .

We’re  not  jus t  about  creat ing except iona l  food—we’re  about  creat ing an
unforget tab le  exper ience .  Bui l t  on a  foundat ion of  unreasonable  hospi ta l i ty ,  our
team goes  above and beyond to  make sure  that  every gues t  fee l s  va lued and cared
for .  Our goa l  i s  to  not  only  de l iver  a  de l ic ious  meal  but  to  leave  a  l a s t ing
impress ion,  one that  you and your  gues t s  wi l l  remember  for  years  to  come.

Presentat ion i s  jus t  a s  important  a s  f l avor .  Our team takes  great  pr ide  in  how we
present  each di sh ,  ensur ing i t ’ s  a s  v i sua l ly  s tunning as  i t  i s  f l avorfu l .  From the f i r s t
b i te  to  the  f ina l  toas t ,  we want  every deta i l  to  impress  and de l ight  your  gues t s .

We unders tand that  every event  i s  unique,  and we’re  proud to  of fer  f lex ibi l i ty  to
meet  your  gues t s ’  needs .  Whether  i t ’ s  g luten-free ,  da i ry-free ,  vegetar ian,  vegan,  or
nut-free  opt ions ,  we can accommodate  most  d ie tary  res t r ic t ions  with ease .
I f  there ’ s  something you have in  mind that ’ s  not  on our  menu,  we’re  a lways  happy
to work with you to  make your  v i s ion a  rea l i ty .  Our chef  i s  a  t rue  ar t i s t  and loves
the  cha l lenge of  br inging your  ideas  to  l i fe ,  ensur ing your  event  i s  exact ly  what
you’ve  dreamed of .

At  Elevated Taste ,  we ’ re  dedicated to  making your  event  not  jus t  a  meal ,  but  a
memorable  exper ience ,  both in  ta s te  and presentat ion.  We look forward to  serv ing
you and creat ing something t ru ly  specia l  for  your  next  occas ion.

S incere ly ,
The Eleva ted  Tas te  Cate r ing  Team



Classic BreakFast -  $30 Per person
Scrambled Eggs |  Bacon OR Sausage |  Breakfast  Potatoes |  
Green Chile |  Toast |  Jam & Butters

Full Breakfast

Overnight oats

Cinnamon | Agave | Granola | Fresh Fruit

Yogurt parfait

Granola | Local Honey | Fresh Fruit 

ELEVATED BRUNCH BUFFET

  

Mini biscuits sandwich 

Pulled Pork | Sweet Spicy Mayo | Avocado | Bacon Bits 

Mini chicken and waffles 

Spicy Maple | Fried Chicken | Light & Fluffy Waffles

Mini frittata

Spinach | Feta | Tomatoes 

Brunch Bites ADD ONS
$7 Per Person

BRUNCH ADD ONS 
$6 Per Person

Carrot cake muffin 

Pancakes 

French toast shooters 

 - V | Vegetarian - VG | Vegan - GF  |  Gluten Free  - AV  |  Available 
 SERVICE CHARGES , TAXES AND GRATUITY NOT INCLUDED

bREAKFAST MEATS

EXECUTIVE BreakFast -  $38 PER PERSON
Scrambled Eggs |  Bacon OR Sausage |  Breakfast  Potatoes
Green Chile |  Biscuits  & Gravy |  Pastry Assortments |
Toast |  Jam & Butters  



Classic Buffet |  $45 Per person

ENTREE | CHOOSE 13

Cherry Tomato Chicken

Marinated Chicken | Basil | Lemon Sauce

Chicken piccata |  GF
Chicken Breast | Artichoke Hearts | Lemon Butter Caper Sauce 

Chicken marsala
Chicken Breast | Mushroo﻿m | Sun Dried Tomatoes

SALAD 

House salad

Cucumber  |  Cherry Tomatoes | Shaved Carrots

Dressing Options: 
Agave Dijon | Ranch | Blue Cheese Dressing | Honey Mustard

2

Bruschetta | Piece of Tuscany

Tomatoes | Basil | Fresh Mozzarella | Olive Oil |

Perfectly Toasted Ciabatta 

Spinach Artichoke Dip* | GF AV

Combination of Cheeses | Spinach | Artichoke |

Toasted Bread | House Chips

Meatballs* | GF

Colorado Angus Beef | Infused Spices and Herbs |

Rich Marinara Sauce

PASSED APPETIZER | CHOOSE 1

1

4
All dinner services are accompanied by your choice of  

Dinner Rolls & butter or Focaccia Bread & olive oil & vinegar

SERVICE CHARGES , TAXES AND GRATUITY NOT INCLUDED

Additional Add Ons:
$7 PP |  Appetizers  

$7 PP |  Addit ional  Sides
$12 PP |  Addit ional  Salmon

$15 PP |  Addit ional  NY Str ip
$18 PP |  Addit ional  Braised Short  Ribs

$19 PP |  Addit ional  Beef  Tenderloin

Substitutes:
$9 PP |  Subst i tute Protein for Salmon

 - V | Vegetarian - VG | Vegan - GF  |  Gluten Free  - AV  |  Available 

SIDES | CHOOSE 2

Roasted vegetable | Gf

Charred  Broccolini | GF

Creamy Mashed potatoes | GF

Fresh house-made pasta +$3 pP

4

Pecorino Cream Sauce Or vodka sauce

1



OPTIONAL ADD ONS

TACO BAR |  $38 per person

TOPPINGS3

SIDES

Chips & Salsa

Rice & Beans 

2

BEEF BRISKET

CARNITAS 

CHICKEN TINGA

MEAT CHOICE | CHOOSE 2

Lettuce, Pico De Gallo, Crema,
Salsas, Cheese, Chips

1

4

4

SERVICE CHARGES , TAXES AND GRATUITY NOT INCLUDED

CHICKEN AL PASTOR

TACO BAR Add Ons:
$7 PP |  Addit ional  Sides
$7 PP |  Addit ional  Protein
$4 PP |  Guacamole

 - V | Vegetarian - VG | Vegan - GF  |  Gluten Free  - AV  |  Available 



ELEVATED SIDES | CHOOSE 2

ELEVATED ENTREE | CHOOSE 1 

ELEVATED SEASONAL SALAD | CHOOSE 1

3ELEVATED APPETIZER | CHOOSE 11

Addit ional Add Ons:
$7 PP |  Appetizers   

$7 PP |  Addit ional  Sides
$12 PP |  Addit ional  Entree

$10 PP |  Family-St lye Dinner

ELEVATED BUFFET |  $55 PER PERSON

42

With the Elevated Dinner Buffet you get to choose any appetizer, entree and side from our Elevated Menus. 
All dinner services come with your choice of dinner rolls accompanied with butter or focaccia bread
accompanied with olive oil & vinegar.

 - V | Vegetarian - VG | Vegan - GF  |  Gluten Free  - AV  |  Available 
 SERVICE CHARGES , TAXES AND GRATUITY NOT INCLUDED

PLATED FEE 
$500 | (≤50 guests)  
$750 | (≤100 guests)

 $1,000 | (100+ guests)



ELEVATED APPETIZERS 

Buttermilk Crispy Chicken Bites* | GF AV

Juicy Chicken | Spicy Ranch | Drizzle of Local

Honey

Spinach Artichoke Dip* | GF AV

Combination of Cheeses | Spinach | Artichoke |

Toasted Bread | House Chips

Meatballs* |  GF

Colorado Angus Beef | Infused Spices and Herbs |

Rich Marinara Sauce 

Preztel Bites 

Delicate Pretzel with a Pinch of Salt | Aged

Cheddar Sauce | Honey Mustard 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illnesses, especially if you have
certain medical conditions.

Chips & Queso

Mexican Classic Perfect for Any Occasion

Elote CUPS

Sweet Corn | Secret Sauce | Cojita Cheese | Paprika
| Lime

CAPRESE bITES
Cherry Tomato | Fresh Mozzarella | Olive Oil |
Balsamic Glaze| Parmesan  

CheeseBurger Sliders*

Melted Cheese on a Beef Patty | Tomatoes | Lettuce | 
Pickled Onion | Chef’s Sauce 

Shrimp Ceviche* |  GF PASSED ONLY + 3

Tender Shrimp | Citrus Marinade | Tomatoes 
Cucumber | Onions | Crispy Tortillas Chips

Charcuterie board / cones* | GF av 

Blend of Delicate Italian Meats | Assorted Cheeses | 
Toasted Bread Crackers | Fruits | Chef’s Jam

Bruschetta | Piece of Tuscany

Tomatoes | Basil | Fresh Mozzarella | Olive Oil | 
Perfectly Toasted Ciabatta 

Deviled Eggs* | GF

Creamy Yolk Mixture | De Parma Crispy Prosciutto | 
Dusting of Smoked Paprika

Mini Avocado Toast 

Toasted Bread | Feta | Roasted Tomatoes |
Balsamic Glaze 

Jalapeño poppers
Asadero Cheese | Ranch

Butternut Squash
Arancini 
Pumkin Seed Pesto | Parmesan CRISPY ASpAraGUS

Prosciutto | Grated Parmesan

Catering & Culinary Services

 - V | Vegetarian - VG | Vegan - GF  |  Gluten Free  - AV  |  Available 
 SERVICE CHARGES , TAXES AND GRATUITY NOT INCLUDED

Heavy Appetizers Event Only  
3 APPS - 30$ PER PERSON*

4 APPS - 35$ PER PERSON 



ELEVATED SALADS 

Beet Salad | GF 

Marinated Roasted Beets | Oranges | Cherry Tomatoes 
| Onions | Goat Cheese Champagne Vinaigrette

Caesar salad | GF 

Romaine, Focaccia Croutons, Parmesan

Fresh garden salad | Gf

Greens | Tomatoes | Cucumbers | Carrots | Onions 
| Choice of Dressing

Winter Salad | Gf 

Greens | Butternut Squash | Spicy Nuts | Goat Cheese 
| Pepitas Agave Vinaigrette

GreEk salad | GF

Cucumber | Feta | Olives | Red Onions | Tomatoes 
| Red Wine Dressing

Italian Caprese salad | GF

Fresh Tomatoes | Mozzarella | 

Basil | Extra Virgin Olive Oil | Balsamic Glaze

Strawberry and Spinach Salad | GF
Toasted Almonds | Goat Cheese | Onions | 
White Balsamic 

Catering & Culinary Services

 - V | Vegetarian - VG | Vegan - GF  |  Gluten Free  - AV  |  Available 
 SERVICE CHARGES , TAXES AND GRATUITY NOT INCLUDED

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illnesses, especially if you have
certain medical conditions.



ELEVATED Entrées - Chicken | BEeF | SALMON 

Chicken marsala*| GF AV

Pan-Fried Chicken | Mushrooms | Tomatoes | Marsala Sauce

Chicken piccata* | GF

Chicken Breast | Artichoke Hearts | Lemon Butter Caper
Sauce 

Lemon herb chicken* | Gf

Pan-Fried Chicken Breast | Lemon Butter Sauce | Fresh
Herb

 - V | Vegetarian - VG | Vegan - GF  |  Gluten Free  - AV  |  Available 
 SERVICE CHARGES , TAXES AND GRATUITY NOT INCLUDED

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illnesses, especially if you have
certain medical conditions.

NY STRIP* | GF +$10 PER PERSON

Local Colorado Beef  |  Au Jus Sauce  |  Fresh Herbs

Citrus roasted salmon* | GF +$12 per person

Roasted Salmon | Lemon Butter | Fresh Herbs 

Braised short-rib | GF +15 Per person

18-Hour Braised Short Rib | Veal Demi-Glace

SUBSTITUTE: NY STRIP +$5  |  BEEF TENDERLOIN +$10  |  BRAISED SHORT RIBS +$10
ADDITIONAL PROTEIN: NY STRIP +$12  |  BEEF TENDERLOIN +$15  |  BRAISED SHORT RIBS +$19



Sweet potato enchiladas | GF | V | DF
Guacamole | Black Bean Salsa | Red Chile 

Gluten Free Pasta | GF | V | DF
Seasonal Veggies | Garlic White Wine or Spicy Marinara Sauce

DIETARY ACCOMMODATIONS: 
$50 (≤10 GUESTS) | $100 (11+ GUESTS)

  

ALLERGEN + DIETARY FRIENDLY

*Consuming raw or  undercooked meats ,  poul t ry ,  seafood ,  she l l f i sh ,  or  eggs  may increase  your r i sk of  food borne i l lnesses ,  espec ia l ly i f  you have
cer ta in medical  condi t ions .

Prime cuts: 

Beef tenderloin* + 15 Per Person

8oz Ribeye* + 15 Per Person 

QUEEN CUT - 8OZ Prime rib* + 15 Per Person

KING CUT - 12OZ Prime rib* + 19 Per Person

ALL CUTS ARE ASSUMED MEDIUM RARE

ELEVATED DINNER OPTIONS

Baked chicken Alfredo* | GF AV

Grilled Chicken Breast | Parmesan Cream Sauce

 - V | Vegetarian - VG | Vegan - GF  |  Gluten Free  - AV  |  Available 
 SERVICE CHARGES , TAXES AND GRATUITY NOT INCLUDED

CHOOSE 1

Sweet Potato Enchiladas



Baked chicken Alfredo* | GF AV

Grilled Chicken Breast | Parmesan Cream Sauce

SEASONAL vegetables | Gf

Parmesan Roasted Brussel Sprouts | GF

Creamy Mashed potatoes | GF

5-cheese House-Made Mac & Cheese 

roasted baby potatoes | GF

Green beans | GF

Charred broccolini | GF

Potato cauliflower AU gratin | GF

elevated Side Dishes

 - V | Vegetarian - VG | Vegan - GF  |  Gluten Free  - AV  |  Available 
 SERVICE CHARGES , TAXES AND GRATUITY NOT INCLUDED

*Consuming raw or  undercooked meats ,  poul t ry ,  seafood ,  she l l f i sh ,  or  eggs  may increase  your r i sk of  food borne i l lnesses ,  espec ia l ly i f  you have
cer ta in medical  condi t ions .



Baked chicken Alfredo* | GF AV

Grilled Chicken Breast | Parmesan Cream Sauce

*Consuming raw or  undercooked meats ,  poul t ry ,  seafood ,  she l l f i sh ,  or  eggs  may increase  your r i sk of  food borne i l lnesses ,  espec ia l ly i f  you have
cer ta in medical  condi t ions .

ELEVATED ITALIAN DINNER BUFFET $60PP 

Choose one :

Bruschetta Pomodoro -  heirloom tomatoes,
fresh basil ,  Burrata Cheese,  grana Padano,  
olive oil and balsamic glaze 

Arancin i  -  mozzarella cheese and spicy marinara

Appetizer

 SERVICE CHARGES , TAXES AND GRATUITY NOT INCLUDED

 Salad 
CHOOSE ONE

HOUSE SALAD WITH .CHERRY TOMATOES,
CUCUMBERS,CARROTs AND YOUR CHOICE OF DRESSING

Ceaser salad with Baby romaine ,  focaccia
croutons,  crispy parmesan chip ,  caesar dressing 

Bread
Fresh Baked Focaccia Bread with Oil ,

Balsamic Vinegar and Italian Seasonings

ALL MEATS LOCALLY SOURCED, FRESH DAILY HOUSE MADE PASTAS

Choose THREE :

Pecorino cream 

Alfredo 

Marinara 

Vodka  

Pesto 

PASTA TRIO

Both options included:

CHErry tomato chicken -  Lemon Marinated ,
with fresh basil

COLORADO ANGUS MEATbALLS -  SERVED WITH
FRESH HOUSEMADE MARINARA SAUCE

PROTEINS

Seasonal Veggie Medley



dessert bites

One Display dessert -  $9 Per person 

two Display desserts -  $ 14  Per person 

Three display desserts -  $ 18 Per person 

Baked chicken Alfredo* | GF AV

Grilled Chicken Breast | Parmesan Cream Sauce

Assortment of Fruits, nuts, candies & Cookies:

Vanilla | Chocolate | Seasonal

SERVED WITH CHOCOLATE SAUCE 

CARAMEL SAUCE & 2 TOPPINGS

Additional Toppings | $1 per person 

ALL fLAVORS | $9 per person 

Vanilla Creme Brûlée  | GF 

Cookie Platter 

Flourless Brownie 

S’Mores

bites options

Cannoli 

Tiramiso 

Chocolate Tarte 

Coffee Panna cota | GF

Salted Caramel Chocolate Mousse | GF

Peanut Butter CHocolate Mousse | GF

chocolate Marquise | GF

Ferrero SHot Glass | GF

Vanilla Creme Brûlée  | GF 

Lemon Merengue Bars

Trés Leches Cake 

Desserts

Vanilla | Chocolate | Carrot Cake

Gluten Free Available 

50 Person Sheet Cake $175 | $250 GF

100 Person Sheet Cake $350 | $500 GF

150 Person Sheet Cake $525 | $750 GF

FRESH BAKED IN HOUSE 
Sheet Cake 

Gelato bar 

GELATO BAR INCLUDES 3 TOTAL FLAVORS 

 SERVICE CHARGES , TAXES AND GRATUITY NOT INCLUDED

SELECTION OF THREE DISPLAYED DESSERTS INCLUDES
A COMPLIMENTARY 6" THREE-TIER WEDDING CAKE

(25 PERSON MINIMUM)


