CATERING
MENU

Holiday Inn &
Suites
Commerce
City-Denver
Alrport

Holiday Inn

— BY IHG ——




SOCIAL

Morning

Wholesome Breakfast
$22.00/Person

Fresh Cut Fruit Melons, pineapple, and
berries

Artisan Breads Chef’s selection with
butter and assorted jams

Greek Fat Free Vanilla Yogurt Granola

Warm Oatmeal Brown sugar and dried
fruit

Cage Free Egg White Scramble Roasted
peppers and parmesan

Turkey Sausage

Roasted Breakfast Potatoes

Additions

Avocado Toast Bar Smashed avocado,
pickled red onions, capers, fire roasted
tomato salsa, cilantro, and feta cheese
with artisan breads

Full Beverage Service

Afternoon

Seasonal Harvest

$32.00/Person
Farm Stand Salad
Pork Loin Maple-mustard glazed

Herb Roasted Chicken Breast Pesto cream sauce
and roasted tomatoes

Mashed Sweet Potatoes Brown butter, pecans
Charred Broccoli and Cauliflower Lemon garlic
Brioche & Artisan Rolls

Chocolate Cake & Berry Tarts

Additions

Cold Beverage Refresh

Break

Snack Attack Flavored Popcorn Salted,
white cheddar, and barbeque

Kettle Chips

Assorted Candy Bars

Evening

Selection of Stations and
Hors D'oeuvres

$45.00/Person

CARVING

Grilled Beef Tenderloin Chimichurri,
peppercorn pan gravy, horseradish cream,
artisan rolls, butter

ACTION

Pasta Bar Cavatappi and penne pastas,
green peas, mushrooms, parmesan, Italian
sausage, grilled chicken, spinach, marinara,
and alfredo

PRESENTATION
Mediterranean Display

Shellfish Station

Passed Hors d’oeuvres
Selection of bites from Land, Sea, and Field

Additions

Premium Bar Selection of premium spirits,
domestic and craft beers, wine, and non-
alcoholic beverages

Field Green Salad
Brownies, Cookies, & Lemon Bars




CORPORATE

Morning

Rise and Shine Continental
$18.00/Person

Fresh Cut Fruit Melons, pineapple, and
berries

Muffins, Danish, Croissant, & Artisan
Breads Chef's selection with butter and
assorted jams

Vanilla Greek Yogurt Granola

Warm Oatmeal Brown sugar and dried
fruit

Cage Free Egg Hard Boiled Eggs

Hot Oatmeal Brown sugar, raisins, nuts
and cinnamon

Additions

Full Beverage Service

Bottled water, assorted sodas, freshly
brewed coffee

Afternoon

Nuevo Sabores Buffet
$23.00/Person

Farm Tortilla Soup Crisp tortillas, sour cream, and
limes

Ensalada Fresco Romaine, radishes, cotija cheese,
and cucumber with a cilantro lime dressing

Fajita Beef & Chicken Peppers and onions
roasted corn, black beans, and tomato salad

Tortillas Corn and Flour

Toppings Guacamole, sour cream, shredded
cheese, fire roasted salsa, and assorted hot sauces

Cilantro Lime Rice & Charro Pinto Beans
Warm Cinnamon Churros Chocolate sauce

Tres Leche Cake

Additions

Cold Beverage Refresh

Break

Snack Attack Flavored Popcorn Salted,
white cheddar, and barbeque

Kettle Chips
Assorted Candy Bars

Evening

Executive Plated Dinner

$45.00/Person

Caesar Salad Romaine, parmesan crisp,
and toasted croutons

Grilled Beef Tenderloin Hollandaise, grilled
asparagus, roasted sweet potatoes

Soy & Ginger Glazed Salmon Jasmine rice,
sauteed spinach

New York Style Cheesecake Whipped
cream and fresh berries

Double Chocolate Cake Raspberry coulis
Bread & Butter Service

Full Beverage Service

Additions

Passed Hors d'oeuvres Selection of bites
from the Land, Sea, and Field

House Bar Selection of spirits, domestic and
craft beers, and wine




FAMILY

Morning

Farmhouse Breakfast Buffet

$23.00/Person

Fresh Cut Fruit Melons, pineapple and
berries

Muffins, Danish, Croissant, & Artisan
Breads Chef's selection with butter and
assorted jams

Warm Buttermilk Biscuits Black pepper
gravy

Cage-Free Scrambled Eggs
Smoked Ham
Thick Cut Bacon

Breakfast Potato Hash Peppers and
onions

French Toast Bake Butter and maple
syrup
Additions

Full Beverage Service Bottled water,
assorted sodas, freshly brewed coffee

Afternoon

Artisan Sandwiches

$28.00/Person

Ham, Turkey, Bacon Club Provolone,
lettuce tomato, herb mayo, artisan white

Smoked Turkey Sandwich Swiss cheese,
avocado spread, lettuce, tomato

Roast Beef & Blue Cheese Sandwich
Shaved roast beef, blue cheese aioli,
arugula, pickled red onion, lettuce, tomato
Each Box Includes:

Garden Pasta Salad

Kettle Chips

Assorted Fresh Baked Cookies, Brownies,
and Lemon Bars

Additions

Full Beverage Service Refresh
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Evening

Northern Italian Buffet
$26.00/Person

Vegetable Minestrone Soup

Caesar Salad Station Romaine, parmesan,
croutons, and Caesar dressing

Antipasto Display Salami, ham, provolone,
mozzarella, roasted tomatoes, marinated
mushrooms, and artichokes

Parmesan Crusted Chicken Roasted garlic
tomato sauce and parmesan

Seared Salmon Sicilian Tomato sauce,
blistered cherry tomatoes, olives, and capers

Linguine Alfredo

Roasted Vegetables Olive oil and balsamic
Grilled Ciabatta Garlic and Olive Oil
Tiramisu

Additions

Beer & Wine Bar Selection wine, domestic
and craft beers, and non-alcoholic beverages




SPORTS

Morning

All-American Breakfast Buffet

$23.00/Person

Fresh Cut Fruit Melons, pineapple,
and berries

Muffins, Danish, Croissant, & Artisan
Breads Chef's selection with butter and
assorted jams

Warm Buttermilk Biscuits
Cage Free Scrambled Eggs
Bacon and Turkey Sausage

Cinnamon Vanilla French Toast Butter
and maple syrup

Parmesan Breakfast Potatoes

Additions

Afternoon

Craft Your Cravings
Boxed Lunch $28.00/Person

Turkey Club Sandwich Bacon, Havarti
cheese, lettuce, tomato, and avocado
spread

Ham and Cheddar Cheese Lettuce,
tomato, and Dijon mayo

Each Box Includes:
Whole Fruit

Garden Pasta Salad
Assorted Kettle Chips
Fresh Baked Cookies
Bottled Water

Mustard, Mayonnaise, and Utensils

Evening

Southern Picnic Buffet
$30.00/Person

Mixed Greens Tomatoes, cucumbers,
croutons, and ranch

Slow Smoked Pulled Pork Texas and
Carolina BBQ sauces

Cornmeal Fried Catfish Chow Chow

Pimento Cheese Dip Crisp vegetables
and grilled pita

Mac n’ Cheese

Slow Cooked Green Beans with
Caramelized Onions

Cheddar Scallion Cornbread
and Slider Buns

Red Velvet Cake & Apple Tarts

Additions

Full Beverage Service Bottled water,
assorted sodas, freshly brewed coffee
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