MENU

Special Events
Larimer Catering offers an array of delicacies that will perfectly fit your
venue and your budget.

If you would like to consider using Larimer Catering for an
upcoming event, please give us a call at (303) 295-7799.
We will begin by asking you about your event:
•
•
•
•
•

How many people will attend?
What time of day will the event be held?
How long will it last?
Will the event be casual or formal?
What is your budget?

Once we understand the details of your event, we will propose a menu
that includes several options and fits within your budget.
Larimer Catering serves delectable delights for any occasion. Some of
the types of events we have served include: formal dinners, company
picnics, client appreciation gatherings, business after hours events,
lunch and learn meetings, and holiday parties.
Whether your gathering is formal or casual, Larimer Catering can
provide you with a cuisine that will ensure the success of your event.
Call (303) 295-7799 today to learn how Larimer Catering can help.
See our selection of hors d’oeuvres at www.larimercatering.com

Breakfast
Whether you are hosting an early-morning corporate meeting, feeding a film crew,
or providing meals for the U.S. National Guard, Larimer Catering is ready to provide
your favorite breakfast piping hot right on time.
Light Breakfast

Hearty Breakfast

•
•
•
•
•
•

(Accompanied by a fresh seasonal fruit tray)
• Whole Grain Pancakes - A healthy breakfast served with butter,
syrup, and delicious turkey sausage patties. $10.25 per person
• Cinnamon French Toast - Thick slices of French bread dipped in
a light cinnamon sugar batter and cooked until golden brown.
Served with butter, syrup and a choice of bacon or sausage.
$10.25 per person
• Mexican Breakfast Lasagna - Scrambled eggs and chorizo
between layers of corn tortillas and creamy green chili sauce,
topped with melted cheddar cheese and served with home-fried
potatoes. $11.00 per person

Bakers tray and fresh seasonal fruit $7.50 per person
Yogurt parfait $3.00 per person
Coffee $15.00 per gallon
Juice $2.00 each
Bottled water $1.50 each
Soda $1.25 each

Breakfast To-Go
(Minimum order: 10)
• Breakfast Burritos - Fluffy scrambled eggs, house made green
chili, potatoes, cheese and a choice of meats wrapped in a flour
tortilla. $5.25 each
• Stuffed Croissant Sandwich - Scrambled eggs, cheddar cheese,
Hatch green chili and a choice of meats melted inside a warm
butter croissant. $5.25 each
• Breakfast Muffin Sandwich - Oversized English muffin filled
with a mix of eggs, ground beef, spinach and cheese. $5.25 each

• Southwest Scramble - A zesty mix of scrambled eggs, chorizo,
peppers and onions topped with melted cheddar cheese, served
with home-fried potatoes and a side of salsa. $10.75 per person
• San Francisco Joe’s Special - A San Francisco standard of
scrambled eggs, ground beef, spinach and Parmesan cheese
served with a side of home fried potatoes. $10.75 per person
• All American - This has everything! Fluffy scrambled eggs, crisp
bacon and sausage links, Home-fried potatoes and buttermilk
pancakes. $12.00 per person

Our culinary staff welcomes the opportunity to prepare any selection you desire, whether it is on the menu or by special request.

Boxed Lunches
Impress your lunch guests with freshly-made sandwiches and perfectly portioned
salads provided by Larimer Catering. We’re just around the corner so your lunch
will arrive just the way you ordered, fresh and right on-time.
We would be glad to provide you with specially prepared meals to accommodate special diets. Please let us know at the time of your order if you need
gluten free, dairy free, or vegan meals and the number of each.
Big Group Boxes
(Minimum order: 20)
• Choice of Meat: Roast beef, turkey, ham, or vegetarian
• Choice of Cheese: Provolone, cheddar, Swiss, or pepper jack
• Each sandwich is served with housemade pasta salad, a cookie,
and condiments (on the side).
$8.50 per person

Express Deli Boxed Lunch ™
(Minimum order: 10)
• Choice of Meat: Roast beef, turkey, ham, tuna salad, egg salad,
or vegetarian
• Choice of Cheese: Provolone, cheddar, Swiss, or pepper jack
• Each sandwich is served with housemade pasta salad, fresh
fruit, a cookie, and condiments (on the side).
$9.50 per person

Premium Boxed Lunch
(Minimum order: 10)
• Choose from our selection of entrée salads, signature sandwiches
or wraps listed on the page below.
$10.50 per person

Premium Boxed Lunch
For meetings that demand a lunch with premium presentation and superior taste,
Larimer Catering offers Premium Boxed Lunches. These freshly-made-to-order
lunches arrive on-time in elegant packaging, impressing your guests without
breaking your budget.
All Premium Boxed Lunch Selections are $10.50 per person. Minimum Order 10.
Entrée Salads

Signature Sandwiches

(Served with a cookie.)
• Larimer Chicken Caesar – Romaine hearts, freshly grated asiago
and seasoned croutons topped with grilled chicken.
• Turkey Cobb – Turkey, bacon, avocado, cheddar, blue cheese, red
onion, tomato, cucumber and hard boiled egg on field greens.

(Served with side of pasta salad, fresh fruit and a cookie.)
• Chipotle Turkey – Chipotle turkey, pepper jack cheese, avocado,
banana peppers and lettuce on focaccia with chipotle mayo.
• Cuban Chicken – Grilled chicken, ham, Swiss cheese, dijon mayo,
pickle chips, lettuce and tomato on a soft Kaiser roll.

• Teriyaki Chicken Salad – Fresh pineapple, cucumber, Swiss and
cheddar on field greens with teriyaki-glazed chicken breast.
• Thai Chicken Salad – Grilled chicken in a creamy peanut sauce,
Thai noodles, cucumber, juicy pineapple and crispy wonton strips
served on a bed of fresh field greens.

• West Coast Italian – Turkey with prosciutto, avocado, tomato,
lettuce and provolone on a croissant.
• Brooklyn Pastrami – Thin sliced pastrami stacked on marble rye
with Swiss cheese, lettuce, tomato, and brown mustard.
• Classic Club – Turkey, ham, bacon, cheddar, Swiss, tomato and
lettuce on a Kaiser Roll.

Wraps
(Served with side of pasta salad, fresh fruit, and a cookie.)
• Cajun Steak – Blackened steak wrapped with cheddar, grilled
peppers and onions, lettuce tomatoes and kickin’ aioli.
• Grilled Veggie – Fresh seasonal vegetables lightly grilled, tossed
with tomatoes, tofu, carrots, field greens, and red pepper pesto.
• Chicken Salad – Chunks of grilled chicken breast tossed with
celery, craisins, walnuts and our special herb mayonnaise.
• Mediterranean Tuna – Albacore tuna, red onion, celery, olives,
tomatoes, and field greens tossed with tangy lemon vinaigrette.

• Mile High Roast Beef – Roast beef on sourdough with horseradish
mayo, provolone, red onion, lettuce, tomato and banana peppers.
• Vegetarian Meaty Mushroom – Grilled portobello, roasted red
peppers, red onion, cucumber, lettuce, tomato with pesto mayo on
focaccia.
We would be glad to provide you with specially prepared meals
to accommodate special diets. Please let us know at the time of
your order if you need gluten free, dairy free, or vegan meals and
the number of each.

Our culinary staff welcomes the opportunity to prepare any selection you desire, whether it is on the menu or by special request.

Buffet Selections
Larimer Catering creates customized menus and would be glad to prepare any selection
you desire. Many foods can be adapted to accommodate dietary or allergy concerns.
Selections marked with an asterisk (*) can be prepared gluten free.

When planning a hot buffet, include 10 or more individual servings for each selection in your order.
All hot buffets include seasonal greens salad, baked rolls and butter, and a selection of desserts.
Pork

Poultry

• Stuffed Pork Chops - Apple and cranberry stuffed pork loin
chops served with onion thyme jus and creamy cheddar
mashed potatoes and roasted green beans. $13.50 per person
• Stuffed Manicotti - Pasta stuffed with Italian sausage, spinach
and ricotta cheese and baked in a savory tomato sauce, topped
with Parmesan cream and fresh vegetable. $13.50 per person

• Chicken Cacciatore* - Dark meat simmered in an herbed
tomato sauce with potato cauliflower puree. $13.00 per person
• Chicken Piccata - Lightly floured and sautéed chicken breasts,
served with a lemon caper butter sauce, garlic mashed potatoes
and vegetable of the day. $13.25 per person
• Apricot Ginger Chicken* - Cardamom-scented chicken breasts,
lightly sautéed. Served with an apricot ginger sauce, fragrant
basmati rice and vegetable of the day. $13.00 per person

Beef
• Ultimate Meatloaf* - An old favorite smothered in mushroom
gravy and served with garlic mashed potatoes and vegetable of
the day. $13.00 per person
• Old Fashioned Beef Stew* - Chunks of beef, potato and carrots
simmered in an aromatic brown stock until fork tender. Served
with jalapeno cheddar corn bread. $13.50 per person
• Braised Italian Roast Beef* - Lean beef simmered in a savory
tomato sauce, creamy cheesy polenta and vegetable of the day.
(Please allow 48-hour notice). $14.00 per person
• Beef Enchiladas - Beef filled corn tortillas smothered in a smoky
chile rojo sauce and served with Mexican rice and beans. (Also
available with chicken.) $13.25 per person
• Classic Spaghetti and Meatballs - This all-time favorite features
pasta tossed with an herbed marinara sauce and served with a
side of vegetables and fresh garlic bread. $11.25 per person

• Chicken Enchiladas - Chicken filled corn tortillas smothered in a
smoky chile rojo sauce and served with Mexican rice and beans.
(Also available with beef.) $13.25 per person
• Teriyaki Chicken - Chicken breasts glazed with sweet teriyaki
sauce with curried rice pilaf and vegetable. $13.00 per person
• Pollo con Carciofo* - Chicken with artichoke hearts, baby
spinach and sun-dried tomatoes, in veloute sauce served with
herb and butter bowtie pasta and vegetable. $13.25 per person
• Pollo en Chile Verde Crema* - Lightly grilled chicken breasts
simmered in green chili cream sauce served with rice pilaf and
warm corn and sweet pepper salsa. $13.25 per person
• Whole Wheat Spaghetti and Turkey Meatballs - This healthy
pasta selection is tossed with our herbed marinara and served
with a side of vegetables and garlic bread. $12.25 per person

Buffet Selections
Larimer Catering creates customized menus and would be glad to prepare any selection
you desire. Many foods can be adapted to acommodate dietary or allergy concerns.
Selections marked with an asterisk (*) can be prepared gluten free.

When planning a hot buffet, include 10 or more individual servings for each selection in your order.
All hot buffets include seasonal greens salad, baked rolls and butter, and a selection of desserts.
Meatless

Seafood

• Stuffed Mushrooms - Mushrooms filled with spinach, peppers,
onions, goat cheese, and marinara sauce, then topped with
Japanese breadcrumbs, and baked until golden brown. Served
with herbed couscous. $11.50 per person
• Stuffed Peppers* - Sweet peppers filled with cumin-scented
vegetable and rice pilaf and baked in a tangy chile verde sauce
and served with seasoned black beans. $11.50 per person

• Pesto Salmon - Tender salmon filets with a pesto breadcrumb
topping served with a lemon white wine sauce, herb roasted
potatoes and vegetable. $14.25 per person

• Pasta Pomodoro - Angel hair pasta tossed with fresh tomatoes,
garlic and basil in a fruity olive oil, served with a vegetable.
$11.50 per person, add chicken or shrimp $2.00 per person
• Eggplant Parmesan - An Italian classic; lightly battered
eggplant with mozzarella cheese and herbed tomato sauce
served with spaghetti and a vegetable. $11.50 per person
• Creamy Pesto Linguine - Aldente linguine lightly tossed in a
housemade spinach pesto cream sauce served with a steaming
fresh vegetables. $12.00 per person
• Whole Wheat Pasta Primavera - A versatile healthy option;
whole wheat penne pasta tossed with fresh seasonal
vegetables,olive oil, lemon and garlic. $11.50 per person

Our culinary staff welcomes the opportunity to prepare any selection you desire, whether it is on the menu or by special request.

