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*following
ricin
e

guests or
above

prices may vary depending on puest count and enirée selections from the ollowing buffet opbons.

alll buaffit pricing fs tnclustve of fresh mlls and breads

classic dinner buffet ...$14.00
your choice of one () salod, two (2) entrées and
two (2) side elements

elegant dinner buffet...$16.00
your choice of teo (2) solods, two (2) enfrées two
(2} side elements and one {1} "hors d'oeuvres or

*display item

the gala dinner buffet...$19.00
your choice of teo (2) solaods. two (2] enfrées, two
(2] side elements, two (2 *hors d'oewvres and

one (1} “display item

*hors d'oceuvres/display optlions are
from the “add a cocktail hour to welcome
your guesis”

all necessary equipment, staff and
disposable ware will be outlined in your
personalized proposal based on logisfics,

vest count and venue.
china plates, flatware. glassware, and many

linens choices are available for your selection.

pricing fior the folloading are good only when added to one of the menw buffet options above.

-

gourmet ch&gﬂ&ikﬂipluy ...$3.00

fresh fruit and berry display...$2.00

fresh vegetable crudités...$2.00
with creamy ranch dip

cheese and vegetable montage ...$3.00

with assorted crockers, breads and creamy
ranch dip

italian antipasto display...$3.00
with meats. cheese, olives. peppers and
assorted breads

italian bruscheta stafion...$2.75
tomato/mozzarelio and tomatofolive topenade
with assorted crackers and breads

iric of dips station...$3.00

roasted garlic pimento cheese, spicy spinach
and red pepper hummus accompanied with
crackers and bread

hot creamy 5|:||'-::E spinach dip...$2.00

with crockers and

Eiatﬁ E:;fﬁ; hummus...$2.00

chili sweet and sour meatballs...$1.00
vegelable spring rolls...$1.00

caprese skewers...$2.00
grape tomatoes and mozzarella balls drizzled
with fresh basil, olive oil and bolsamic vinegar

www.elementscatering.net ... 303.421.94600

Infoidalemetitscaterng net

T . A TR




strawberry fields. ..
mixed greens and chopped romaine tossed with cranges,

strowbemies, sliced almonds and goat cheese with
balsamic strowberny vimaigrette

grilled apple salad...
grilled apples, walnuts, brie cheese, dned cronbemes

atop mixed greens with honey rospbemy vinaigrette

roasted pear salad. ..
roasted pears, gorgonzola cheese, toasted pecans, atop

a bed of spring greens with honey raspbemy vinoigrette

greek tomato cucumber...

greek fashioned salad with spinoch and mixed greens.
tossed with feta cheese, red onion slivers, chopped
cucumbers, ossorted olives with greek feta cheese
dressing

lomato-mozzarella caprese...
grape tomatoes, momzarella balls, mixed field greens,

fresh basil drizzled with olive oil and bolsamic vinegar

southweskern roasted comrn salad...
roasted sweet com tossed with mixed greens. tri colored

peppers and green ocnions bBlended with cumin
vinaigretie

garden vegelable...
mixed field greens and romaine looded with sliced
cucumbers, fomaotoes. camols, julienned peppers with sun

dried iomato vinaigrette

grilled vegetable salad...
mannated grilled seasonal vegetables and feta cheese,
atop a bed of spring greens with sundried tomato

yvinaigretie

potato, rice and pasta...

garlic and gruyere mashed polatoes
roasted garlic and chive mashed potatoes
asiago and chive potato gratin

roasted garlic rosemany pototoes

parsley butter red potatoes

angel hair pasta with tomatoes, peppers. and basil pesto
orzo with spinoch and feta cheese
steamed basmati rice

cilanfro lime rice

basil and pinenut wild rice

wild rice pilaf

herbed rice pilaf

pecan wild rce

tomalko cucumber salad. ..
fresh cucumbers and vine ripened
cheese, red wine vinegar and garlic oil

ula salad...
romano cheese and toasted pinenwts

drizzled with clive cil and fresh lemon juice

bab
baby ary

arfichoke fossed salad. ...

chopped romaine, artichoke hearts, maple smoked
bacon. tri colored peppers. blew cheese, purple cnions
and a greek feta cheese dressing

cra nberrlg almond salad...
mixed field greens tossed with dried cranbemes. toosted
almonds, and feta cheese with honey raspbermy

vinaigrette

vegeiables. ..

maple glored camots

sautéed green beans with onions and
crumbled bocon

green beans almandine

leek and pinenut green beans

sputhem collaord greens

buttered sweet com with red peppers
melange of squash. zucchini and carrots
roasted vegetable medley with fresh herbs
marnated and grilled vegetable display
grilled asparagus with caramelized onions
and peppers of parmesan cheese and
pinenut...odd $0.650
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comiplement your buffet with a chef attended adfion statiom, or combine severs] of the olloaing to serne as the mesl fiself

*chef ts required tn staffing charge - *mintmum of 75 pusts

global caesar salad stafion...$5.00
guests’ get to choose between. ..

traditicnal coesar...

with parmesan cheesa, garlic croutons, fresh
cracked black pepper with garlic coesar
dressing.

MEXICan Cossar. ..

with tortilla strips, queso fresco, roasted pumpdin
seeds, comn and black beans with cilantro coesar
diressing.

CISHIN COEsar. ..

with sprowts, snap peas, mandarnin cranges and
fried wonton nocdles with a spicy asiaon peanut
dressing all tossed to order with bay shrimp or
grilled chicken.

rilled |:|]ues-::||:||'|||:| stafion...$5.00
ﬁuur tortillas grilled with guests” choice of fillings:
tequila ime steak and chicken, fire roasted
peppers, mushrooms, caramelized onions,
awvocodo, cheddar or jack cheeses.
accompanied with tomato salsa, mango salsa,
guacamale, chile loced sour cream and freshily
made tortilla chips.

fajita station...$6.00

fire-grilled steak and chicken accompanied with
block bean salad, sour cream, guocamole, pico
de gallo, hot souce, shredded cheese and flour
tordillas

mini slider station...$6.00
choose any 31 three from the following. ..mini

beef potties, buffale, lamb or pulled pork served
with cnions, cheese, pickles. tomatoes and
barbeque souce on dollar size rolls (self serve)

italian pasia skation...$6.00

choice of two (2} pastas. .. spaghetti, inguine.
rigatoni or penne. served with alfredo, marinara
and basil pesto souces with the following
toppings. ..shrimp, baby scallops, chicken breast
strips, meatballs. artichoke hearts, bell peppers,
mushrooms and italion breads

stir fry station...$6.00

asian noodles, jgsmine rice, limes, peppers,
onions, shredded camots, scaollions, snow peas.
bean sprouts, napa cabboge, spicy teriyoki and
ginger sawce with your choice of two (2., beef,
chicken, scallops, shrimp or tofu

shrimp and tomato tequila
cockiail...$6.00

vine ripened tomatoes tossed with jolapenc
peppers. grated lime zest, black pepper. crange
liguewr and teguila. topped with two jumbo
shrimp and serred in o martini glass

excitement
to the
festivities
fo your

buffet]

smashed and mashed stafion...$5.00
garlic and gruyere cheese or plain mashed
pototoes sersed in a martini gloss with a vanety
of toppings...scallions, green cnicns, chives,
chopped bocon, cheddar cheese, scur cream
and grilled peppers

tempura station... $6.00

an assartment of fresh row vegetaobles sticks,
chicken, shrimp and beef. all skewerad and
ready to be dipped in hot tempura botter
accompanied with asian rice and disployed in
chinese toke cut boxes with chopsticks

the following prices are based on full sive enirée portions. ifserved asa half minés portion or as 3 cockiail sandwich the price would

e reduwced by half *chef is required in staffing charge

herb rubbed pork loin...$6.00
with stone ground mustard and demi gloce

orange honey glazed baked ham...$7.00
with fresh crange marmalade and stone ground
mustand

herb roasted turkey beast... $8.00
with cranbermy walnut chutney

oven roasted fop round...$9.00

accompanied with horseradish cream sauce

herb encrusied prime rib...$18.00

accompanied with horseradish cream sauce and

beef au jus
juicy beef tenderloin...$25.00

accompanied with horseradish cream sauce
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LAY

our mission

is fo excel
our
services...
a ste
beyond the
level of
your
expectation

lemon picatta chicken. ..
marinated and seared chicken breast with

capers and a shallot-white wine jus

cranberry apricot chicken...
miarin and grilled chicken breast garnished
with cranb-emy-apricot relish

spanish chicken. ..
marinated and roosted chicken breast in white

wine and fresh herbs with kalamata olives.
tomotoes and basil

mesquite grilled chicken...
tender mannated chicken breast. grilled ower

miesquite wood chips with a sundried tomato
CTEeam soUce

hickory smoked adobo chicken. ..
adobo marinated chicken breast, smoked over

hickony chips topped with soutéed peppers and
onions in a roasted garlic cilantro cream sauce

chicken milano...

juicy herbed chicken breast with fresh
mozzarella, basil and vine rpenad roma
tomatoes

sundried tomato and c:lru%:lllc] chicken...
tender breast of chicken grilled and topped with

sautéed mushrooms, sundried tomatoes and
amngula

E.']ria chicken...

nder grilled chicken breast with fresh
asparagus, wild mushrooms, fomotoes and
roasted garlic basil oil

Ej not grigio chicken...
nder chicken breast soutéed with shitake
miushrooms in a light pinct grigic cream sauce

chicken marsala...

marinated and grilled chicken breast with
sautéed mushrooms in a sweet marsala
wine sguce

chicken giana...

sgutéed chicken breast smothered in a delicate

lemon souce with spinoch, mushrooms and
melted morzarella cheesa

COqQ auv vin...
mannated and grilled chicken breast in a
bouguet garmni red wine souce

mustard pecan chicken...
pecan crusted chicken breast with whole grain

mustard gastrigue

glzillecl teriyaki orange chicken...
chicken breast man to perfection in a

teryoki sauce

ginger peach roasted turkey breast...
slow roasted twrkey breast vbbed with thyme,

sage and cregano then glazed with peoch
presernes, ginger and honey

mustard sage crusted turkey. ..
flavorful oven roasted turkey breast crusted with

mustard sage crumbs
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tender grilled sirloin...
tender gnlled sirloin of beef topped with sautéed

mushrooms and demi gloce

melﬂui’re grilled beef sirloin. ..
grilled cver mesguite wood chips and encrested with
block peppercorms with a horserodish cream sauvce

pepper steak. ..
strips of marinated beef sirloin sautéed with tri-colored

peppers

tropical spiﬂ' orange beef...

mannated and grill sirloin tossed with a spicy
orange glaze

beef sirloin kababs. ..
hert dusted cubed sirloin skewered and glazed in a red
demi glace

terivaki london broil... add $1.00
te r london broil glazed with teryoki and grlled to

perfection

balsamic marinated london broil... add $1.00
tender london broil served on a bed of caramelized red
onions and mushrooms

herb-crusted pork loin. ..
tender pork loin drizzled with an herbed demi gloce

ot uscels B chopk it rosemary
mustard souce

pounded parmesan pork cuflets. ..
pork cutlets crusted with parmesans crumbs, pan fried

and served with spicy marnnara

pan fried pork loin with chorizo...
pan fiied pork loin topped with soutéed chorizo sausage.
tomotoes and fresh herbs

|-

Eﬁﬁnm g undy.. .uddm%gﬂnd _
served in a rich burgundy cream savce

mango beef brisket.... add $2.00
marnnated slow roosted beef brisket, sliced and glozed

with o mango barbegue souce

beef steak columbia... add $2.00
cuban shyle pan-broiled tender flank steak with
mushroom wine reduction souce

filet mignon bordelaise...add $8.00
tenderoin of beef topped with a rich bordeloise sauce,

accented with wild mushrooms

honey glazed s.ruFF&dsPork chops...add $1.00
pan seared pork chops stuffed with caramelized onion

apple compote

orchard mesa pork tenderloin...add $1.00
juicy pork tenderoin topped with a chemy and apple
chiutney

u;aﬁple cider vinegar pork tenderloin...add $1.00
with guova barbecue sguce and fresh mango relish

southern comfort...
slow roasted honey-boked ham topped with spiced
pineapple salsa

virginia baked ham...
oven roeasted virginio boked haom presented with jock
daniels spicy mustard
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herb grilled salmon...add $2.00

with mango salsa

cajun blackened salmon...add $2.00
with cojun seasoning and shallot butter souce

honey ginger salmon...add $2.00
marinated in a honey ginger savce and steamed

to perfection

musia rcl-au::-*,rdgrilled salmon...add $2.00
marinated and grilled with a mustord soy souce
with sliced limes

on the border salmon...add $2.00
grilled solmon topped with a mexican inspired

sguce of cinnamon, cloves, garlic, chili's, olives,
cilantro and tomatoes

salmon a la greque...add $2.00
lightly poac salmon with fresh lemon scented
artichokes

elements signature lasagna...

layered high with ricotta, parmesan, mozzarello,
provolone, italian sovsage, ground beef and a
roasted tomato mannaro

shiitake shrimp scampi pasta...
shiitake mushrooms, sha artichoke hearts
and fresh thyme sautéed in butter and white wine

souce tossed with fresh shoimp and penne pasta.
add fresh bay scallops. ..add 51.00

spicy shrimp pad thai...add $1.00
asian style shimp with cilontro and beon sprouts

tossed with a garlic ime souce atop asian
nicadlies

basil pesio jumbo shrimp...add $2.00
maringted jumbo shimp tossed with angel hair

pasta in a basil pesto sauce

orecchiette pasta with scallops and

shrimp...add $2.00
seashell posta tossed with jumbo sea scollops
and shrimp in a creamy lobster based savce

brazilian filapia filet...add $2.00
pan reasted and marimated tilapia in lime, garic

jalapenc and cilantro with shiltoke mushrooms in
a citrus souce

mediterranean red snapper...add $2.00
phyllo wropped snapper, oven brosned and

topped with green olives. onions, capers, and
owen dred tomatoes compote

chili lime dusted halibut...odd $4.00

with pineapple salso

macadamia nut mahi mahi...add $56.00
with a chile coconut cream butter souce

szechvan sea bass...add $8.00
premium sea bass grilled to perfection topped

with a confetti of shredded carrols, celerny and
red cobboge sautéed in szechuean seasonings

lobster crawfish cognac...add $10.00
owen baked lobster and crowfish medley with
cognac flambé

*add grilled chicken sirips to any of
the below pasta elements...§1.00

asparagus & mushroom pasta. ..
penne pasta tossed with asparagus and porcini
mushrooms in a rich boursin cheese sauce

sun-dried fomatoes & aru ul-:égus’r-::...
seashell pasto soutéed and tossed with fresh

herbs, sun-dried tomatoes and arugula

roasted vegetable toriellini. ..
pesto and cheese tortellini tossed with roosted

oniocns, sgquash, zucchini, tomatoes and
pancetta

roasted red pepper pasta...

linguine tossed with caramelized onions, rcasted
red peppers, bolsamic vimegar, fennel and
parmesan cheesse

pasia rustica...
penne pasta with afichokes, feta, bacon and a
sundried tomato cream souce

pasha primavera...
savtéed garden vegetables tossed with penne
pasta. olive oil, garlic, fresh herbs and parmesan

cheesa
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mediterranean cous cous...
with marinated and grilled pofabella mushrooms

and sautéed spinach

grilled polenta cakes. ..
with roasted asparogus, onions and bution
mushrooms

spinach stuffed fomatoes. ..
plump ripe tomatoes filled with o tasty souté of

spimach, onions, mozzarella, garlic and nutmeg

shuffed Ie;:ur’r-::ubelln:u mushrooms. ..
portobells mushrooms filled with squash,
zucchini. fresh herbs and parmesan cheese,

then boked to perfection!

LIMITED BUDGET, HO PRCOBLEM! Let alements maat your budget with the following optlons
priced at the low price of S10.00 per guasts. *minimum of 40 guests pleasa.

red chili enchilada cassercle. ..

spicy chili vegetarian cossercle, layered with
corn tortillas, onions and cheese. served with
shredded lettuce, todilla chips and homemade
salsa

mexican chicken enchiloda cassercle...

a spicy blend of marnoted chicken loyered with
block beans, green chili, com todillas and
cheddar cheese. served with spanish rice,
shredded letfuce, sour cream and homemade
salsa

spaghetti and meatballs marinara...
served with coesar salad and garlic bread

chicken and rice cassercle...

tender chunks of herb-marinated braised
chicken, mushrooms, onions, camots, celeny wild
rice in a white wine-lemon cream sauce served
with garden salod and fresh rolls

mesquite smoked chicken penne...
wood smoked chicken and penne pasta in a
sundried tomato cream sauwce served with
garden salod and fresh rolls

polenta cakes...
polenta cakes topped with roasted garlic.

eggplant. tomatoes, onions, mized peppers
occented with a ight sun-dried tomato souce

artichoke mushroom cannelloni...
artichoke hearts, shiitoke mushrooms, ncotta

cheease and leeks rolled into cannelloni shells
tossed with a roasted garlic cream souce

rainbow stuffed peppers...
tri-colored peppers fil with brown rice, com,

kidney beans, green onicns, morzarella and
parmesan cheese, topped with a creamy white

pEpper sauce

poriobello and onion lasagna...
vegetonan lasogna stacked with a mixture of
goat cheese, caramelized onion, portobello

mushroom and spicy marinara

swedish meatballs and mashed potatoes...
traditional swedish meatballs in a mushroom-
burgundy souce served with a garden salod and
fresh rolls

beef siroganoff. ..
tender pieces of beef sifloin smothered in a

burgundy mushroom cream souce over a bed of
buttered egg noodles served with a garden
solod and fresh rolls

fiesta taco bar...

spicy ground beef and spicy grilled chicken with
toco shells, fliour tortillas, cheddar cheese,
lettvce and salsa served with cilantro-lime rice

T . A TR

italian pasta bar...
your choice of one meat. two pastas and two

sguces. served with coesar salod and garlic
bread

PASTA elements. ..

spaghetti, angel hai, fettuccini or penne
SRUCE elements. ..

roasted garlic alfredo cream souce, fire-roasted
tomaoto mannara or basil pesto
TOPPIMNG elements. ..

italian sousage and peppers. marnnated grilled
chicken, meatballs or assorted grilled
vegetables. additional topping...52.00
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priced per person

fresh fruit and herrg’udispl-::}-'...'.’pl[lﬂ
fresh cascoding fruit tray with assorted melons, bemies. and pineapple

fresh vegetable crudités display...$3.00
a fresh amay of seasonol fresh vegetobles occompanied with creamy ranch dip

gourmet cheese display...$3.50
cascading display of assorted domestic and imported cheeses gamished with dried fruit. nuts, and crackers

gourmet cheese and vegetable montage... $4.00
an assortment ufs&u&umﬁ‘uh vaegetables with imported and domestic cheeses gamished with dried fruit and nuts.

accompanied with crockers and creamy ramch dip

italian antipasto display...$4.50
vanous italion meats and cheeses with mannated talian roasted red peppers. artichokes, mushrooms. and gourmet
olives. accompanied with crackers and sliced boguettes

salami, kielbasa sausage and cheese board...$4.50

presented with crackers, siced boguettes and spicy mustard

priced per piece, minimum order of 100
mini cheeseburger puffs.. 52.50

mini crab cokes. . 5275

spanikopita.. .51.85

bacon wropped scallops. .. 5225

buffale chicken spring roll.. 51.75

peking duck rell...52.Th

mini beef wellington...52.90

chicken guesodilla cone.. 5250

wild mushroom phyllo. .. 5190

beef empanadas.. . 52.76

chicken empanaodas.. 51.76

mini chicken shewers...52.25

tomato, kalamaota olive and basil cups...51.75
candied walmut apple cups with blue cheese.. 5176
wild mushroom jolapenc strudels cups...52.00
pear brie and almond filo rolls.. 5225

wild mushroom tart...52.00

blue cheese and fig pizza bites...52.76
poached pear shewers. . .51.7h

chili sweat and sour meatballs. . .51.00
sousage en croute with spicy brown mustard. . 5200
valvety butternut squash shooters. .52 .50
lobster bisque shooters with avocodo.. .53.50

priced per persom!
all dips served with assortad cradcers and breads

italion bruschetta stafion...$3.50
tomatodmorzarelio and tomaotofolive topenade

irio of dips station...$3.50
roasted garlic pimento cheese, spicy spinach and red

pepper hummus

other assorfed dips...

spicy spinach dip...52.25

hot creamy spinoch and artichoke dip...52.25
red pepper hummus.. 5225

roasted garlic pimento cheese spread.. 5225
gorgonzola artichoke dip...52.650

lobster crab and spinoch dip...53.76

@ Please see additional hors d'oeuvre options in

our hors d’ceuvre elements menu
on our website. . www.elementscatening.net
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priced per person...

gourmet cookies.. . 51.50

jumbo gourmet cookies. .. 5500

chocolote cookie sandwich.. .53.00

gourmet brownies and bar assortment.. 5225
gourmet cookies, brownies

and bar assortment...52.00

mini bite size brownies and bars.. 51.75

mini bite size desserts...52.00

brownies, bars, éclairs, cream puffs. petit fours,
and cheese cake bites

mini mousse shots. . .52.00

semved in a acrylic shot gloss

custard tartlets. .. 52.00

with assorted bermies and fruit

fresh strowberries.. 51.60

with whipped cream and sugar to dip

orniginal cheesecoke. . . 54.25

marfini glass mousse and berries...$4.50
an assortment of flavors garnished with ossorted

fresh bemies

mini bundt cake elements...$5.75 each
minimum ocrder of b cokes per flavar

a variely of three flovors. . .chocolote. bonana
caramel and lemon

cupcake elements...

mini cupcokes.. . 51.76 each

regular cupcokes.. 53.00 ecch

jumbo cupcakes... 5500 each

minimum of 16 of eoch flavor

chocolate with chocolaote or vanilla frosting
vanilla with chocolate or vanilla frosting
aglmond with coconut frosting

camot with cream cheess frosting

re-d welvet with cream cheese frosting

cheesecoke bar...$5.00
onginal cheesecoke, chocolate sauvce, assorted

fruit toppings. crushed oreo cockies, chopped
nuts and fresh whipped cream

warm milk chocolate or caramel fondue
dipping bar...$5.50

a cascading display with your choice of four of
the following dipping elements. . fresh
strowbemes, pineapple, orange slices.,
marshmallows, brownie bites, nce crispy treats,
wafer cookies, pretzels rods, assorted cookies or
biscott

optional chef attended at an
Eddi’ri-::un-::l charge to the following dessert
ars

hot fudge brownie bar...$4.50

made to order or moke your own with the
following elements. . guests choice of vanilla or
chocolate ice cream, brownies, hot fudge.
carmel. cherries, assorted nuts. sprinkles and
fresh whipped cream

banana split bar...$4.50

made to crder banana splits with the following
elements. . fresh bananas, vanilla ice cream,
chocolate sauce, caramel souce, strawbemy
sauce, pineapple bits. chopped nuts, fresh
whipped cream and maraschino chemies

ice cream sundoe bar...$4.50

choice of vanilla, chocolate or strawbemy iced
cream, mém's, toffee pieces,. chocolate chips.
assorted nuts, sliced strowberries, chocolate
sauvce, caramel savce, strawbemy savce, and
fresh whipped cream

onemedium choomlate fountatn ncludes your cholce of 20 Ths of milk chooolate, semi sweet chocolate, white chooolate or carmiel.

attendant induded tn price

under 200 guests...$395.00
parties larger than 200 guests, an aodditional

charge of 550.00 per 50 guests.

choice of four dipping elements...$2.50

r rsomn
additicnal dipping elements.. . $1.00 per item per

pETson

dipEing elements. ..
fresh strowbemies, bananas, pineapple, apples
slices, maraschino chemes, cantalovpe,
honeydew, grapes. crange slices, marshmallows,
brownie bites. rice crispy treats, wafer cookies,
preizels, graham crackers, animal crockers,
vanilla wafers. mini cream puffs, mini &clairs,
assorted cookie or biscotti
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