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Customize your event for a unique dining experience!
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COLD APPETIZERS & SNACKS

Cucumber Cream Cheese Finger Sandwiches | $14.25 per dozen     (      option available)

Turkey & Pimento Cheese Finger Sandwiches | $16.75 per dozen (      option available)

Egg Salad Finger Sandwiches | $16.75 per dozen       (     option available)

Cranberry & Herb Chicken Salad Finger Sandwiches | $16.75 per dozen (     option available)

Fruit Kabob | $16.00 per dozen

Fruit and Cheese Kabobs with Apricot Mostarda | $18.00 per dozen

Crudite with Ranch Dip | $15.00 per dozen

Crudite with Roasted Garlic Hummus in Cucumber Cup |  $15.00 per dozen

Mini Farmhouse Quiche with Herb Crème Fraiche | $15.00 per dozen      (     option available)

Caprese Skewer | $16.00 per dozen
Grape tomato, mozzarella, fresh basil, farmhouse pesto 

Asparagus Parmesan Puffs | $15.00 per dozen

Fruit Salad with Agave Lemon Dressing | $16.00 per dozen

Smoked Turkey Biscuit Sandwich | $17.00 per dozen (      option available)
Cran-apple chutney, brie, mixed greens 
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HOT APPETIZERS & SNACKS

Vegetarian Spring Rolls | $13.00 per dozen

Vegetarian Stuffed Mushrooms | $14.50 per dozen

Pork  Bao Buns | $16.00 per dozen 

Spanakopita | $16.00 per dozen

Mini Assorted Quiche | $21.00 per dozen

Chicken Tenders | $17.00 per dozen (      option available)

Mozzarella Sticks | $16.00 per dozen 

Chicken Quesadilla Cornucopia | $21.00 per dozen

Chicken Cordon Bleu Bites | $18.00 per dozen

Smoked Gouda Arancini | $17.00 per dozen

Fried Mac & Cheese | $17.00 per dozen

Mini Beef Wellington | $22.00 per dozen 

Mini Crab Cakes with Remoulade | $24.00 per dozen
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BREAKFAST

Breakfast Burrito | $9.50 each 
Served with a side of salsa & sour cream 
Assorted bottled juices & iced coffees
Choose one:
sausage + egg + cheese + potato | bacon + egg + cheese + potato | egg + cheese + potato | tofu 
scramble + potato

The Classic Continental | $12.00 per person
Assorted breakfast baked goods (       substitute gluten-free for an additional $1.25 per person)
Fresh fruit
Yogurt and granola
Assorted bottled juice and iced coffees
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ON-THE-GO LUNCHES & SALADS

Alpine Express Lunch
10 person minimum

10-25 people, choose three sandwiches | 25+ people, choose four sandwiches
$13.50 per person for boxes |       $14.50 per person for gluten-free bread

Includes choice of sandwich on whole wheat bread with condiments, bottled soda or water, chips, 
and cookie.

Choose sandwiches (served on whole wheat bread):
Turkey and Cheese | Tuna Salad Wrap | Ham & Cheese | Peanut Butter & Jelly | Seasonal Vegetable 

on Ciabatta

Roaring Fork On-The-Go Lunch
10 person minimum

10-25 people, choose two sandwiches | 25+ people, choose three sandwiches
$14.50 per person for boxes |       $15.50 per person for gluten-free bread

Choice of sandwich with canned soda or bottled water, chips, and cookie.
Caprese: fresh mozzarella | basil | tomato | pesto mayo on ciabatta

Turkey Cobb Wrap: bacon | blue cheese | avocado | lettuce
Smoked Tempeh: candied jalapeno | corn relish | cilantro-lime vinaigrette on whole wheat wrap

Chicken Caesar Wrap
Ham & Turkey Club on whole grain bread

Roast Beef: cheddar | caramelized onion | horseradish | lettuce | tomato on ciabatta
Croissant: poached figs | whipped brie | arugula | candied walnut crumble
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Entrée Salads
10 person minimum | Choice of two salads

$12.00 per person

Served with a freshly baked whole wheat roll, canned soda or bottled water, and cookie.

Choose from:
Chopped Salad: romaine | bell peppers | cherry tomatoes | onions | cucumbers | bleu cheese | 

balsamic vinaigrette
Caesar Salad: romaine | red onions | shredded parmesan | croutons | caesar dressing

Cobb Salad: greens | bleu cheese | egg | tomato | cucumber | red onion | bacon | mandarin 
oranges | vinaigrette

Fresh Berry Salad: arcadian mix | strawberries | almonds | cheese crumbles | fresh ground black 
pepper | honey balsamic dressing

Summer Farm House Salad: farmhouse lettuce and kale mix | sugar snap peas | cherry tomatoes 
| radish | carrots | herbed vinaigrette

Add a protein:
Grilled Chicken $4.25 | Flank Steak $5.25 | Grilled Salmon $6.25 | Soy Ginger Tofu $4.25

Hybl Sandwiches Box Lunches
10 person minimum

10-25 people, choose two sandwiches | 25+ people, choose three sandwiches
$15.50 per person |      $16.50 per person for gluten-free bread

Choice of sandwich with canned soda or bottled water, chips, and cookie.

Choose from:
Turkey and Brie: cran-apple chutney | farmhouse greens

Ham & Cheddar: dijonaise | caramelized onions | farmhouse greens
Roasted Squash on whole grain ciabatta: green chili hummus | beet slaw | farmhouse greens 

California Turkey Club: sriracha hummus | spinach | house cured bacon
Colorado Chicken: roasted local chilis | cheddar | peach tomatillo sauce | farmhouse greens
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HOT MEALS

Street Taco Bar
$18.00 per person with a 10 guest minimum

Second entrée can be added for $4.25 per person

Choose one entrée:
Beef Barbacoa | Pork El-Pastor | Spicy Chicken Machaca | Barbecued Jackfruit

Flour Tortillas

Choose one: 
Charro | Black Beans

Toppings: Pico de Gallo | Pickled Cabbage | Queso Fresco

Street Corn 

Tortilla Chips with Salsa and Guacamole

Choose one: 
Sopapilla Cheesecake | Tres Leche Cake  

Bottled water or soda

Taste of Italy
$17.00 per person with a 10 guest minimum

Second entrée can be added for $4.25 per person

Choose one: 
Caesar Salad | Mixed Greens Salad

Choose one entrée:
Chicken Marsala | Tri-Colored Cheese Tortellini with Pesto Cream Sauce

Choose one:
Garlic Mashed Potatoes | Ratatouille

Choose one:
Assorted Cookies | Brownies | Blondies

Bottled water or soda
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DESSERTS

Assorted Dessert Bars | $17.00 per dozen

Brownies | $16.00 per dozen (       : add $2 per dozen)

Lemon Bars | $15.00 per dozen (       : add $2 per dozen)

Blondies | $16.00 per dozen (           : add $2 per dozen)

Mini Cupcakes | $17.00 per dozen (       : add $2 per dozen)

Assorted Cookies | $10.50 per dozen  (       : add $2 per dozen) 

Key Lime Cheesecakes | $16.00 per dozen

Chocolate-covered Strawberries | $19.00 per dozen

Assorted Truffles | $22.00 per dozen (      option available)

Cheesecake Balls | $23.00 per dozen
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