Buffet Style Appetizer &
Dessert Bite Menus

Contained herein are the Wright
Room’s selections of platters for
buffet style appetizers and desserts.
These menu items are ideal for a
cocktailing event where the guests are
mingling, or to add as an appetizer
course for your sit-down dinner.

Portion Sizing
These platters are designed to serve
approximately 25 people for light appetizer
style events. To create a heavy appetizer
style event, we recommend adding
more platters (of the same appetizer or a
differing variety) and/or adding on some
stations and hearty platters.

The Stations and Hearty Platters options
are not entrée sized portions. Rather,
there are 3 oz. portions intended to
increase an event to a heavy appetizer
style event (meaning not quite a meal).
An average restaurant portion of a main
course entrée/protein, excluding sides, is
6-10 oz. To make your appetizer event
closer to a meal level, you will want to offer
several platters and/or many options.

Adding an Appetizer Course
to Your Dinner Event
Additionally, you can add platters for an
appetizer course for your dinner event.

Light Appetizer Platters

50 pieces each | 2 bites per person for 25 people
Crudités $65

Three Cheese Artichoke Dip $125

Carrot sticks, celery sticks, broccoli,
cauliflower, etc., with blue cheese and
ranch dip

Artichoke hearts mixed with parmesan,
mozzarella, and fontina cheese served
warm with crisp veggies and crusty bread

Hummus & Country
Mixed Olives $85

Shaved Prime Rib Crostini $100

Roasted red pepper and basil flavored
hummus, seasoned olives, with pita chips

Domestic Cheese board $115
With assorted crackers and fruit

Chilled rare shaved prime rib served on
a garlic crostini with horseradish cream,
and green onions

Sweet Italian Sausage
Puff Pastry $85

With assorted crackers and fresh fruit

Sweet Italian sausage layered with
caramelized onions and wrapped in light
puff pastry

Baked Brie $90

California Rolls $90

French double cream brie cheese baked
in light puff pastry, stuffed with toasted
almond pesto

Crabmeat, avocado, cucumber & rice roll,
with wasabi, pickled ginger, soy sauce

Imported Cheese Board $135

Shrimp Ceviche $115

Honey Smoked
Salmon Tostada $140

Diced shrimp citrus ceviche tossed with
bell peppers, tomatoes, red onions,
cilantro, served with guacamole and fresh
corn chips

Colorado honey smoked salmon
flaked over a crisp corn tortilla topped
with cilantro sour cream, feta cheese,
guacamole, and pico de gallo

All Natural Chicken or
Kobe Beef Skewers $85 /$95

Applewood Scallops $125

Served over Chinese salad with spicy soy
and sweet chili basil dipping sauces

Bay scallops wrapped in applewood
bacon, oven roasted and served with a
herb citrus beurre blanc

Tomato Caprese Crostini $85

Greek Chicken Flatbread $110

Toasted ciabatta crostini brushed with
pesto topped with sliced organic tomato,
house made mozzarella, and basil leaf
drizzled with balsamic reduction and
extra virgin olive oil

Warm grilled pita topped with red pepper
hummus, herb balsamic marinated
chicken breast, country olives, feta cheese,
and chopped herbs

Chilled Shrimp Cocktail $125

Mini Crab Cakes $165

Chilled jumbo shrimp served with cocktail
sauce and lemon wedges

Lump crab, pickled cucumbers, tomatoes,
jalapeño aioli

The Asian Platter $110

Spicy Tuna Rolls $100

Mini vegetable spring rolls & ginger pork
pot stickers, with soy dipping sauce and
sweet chili dipping sauce

Sriracha and scallion marinated tuna,
cucumber roll, with wasabi, pickled
ginger, soy sauce

Lamb Chops $175

Duck Quesadilla $115

Colorado lamb chops served warm with
almond mint pesto and red pepper aioli

Apple rosemary pulled duck, red onions,
goat cheese

Smoked Salmon & Trout $125

Wasabi Glazed Tuna $110

Nova Scotia smoked salmon, hickory
smoked trout served with capers, red
onions, hard boiled eggs, dill sour cream,
crostini, and toast points

Seared tuna, cucumbers, green onions,
pickled ginger, served atop wonton crisps

Cuban Pork Empanadas $125

Savory hand rolled meatballs served in
a creamy mild green peppercorn and
brandy sauce

Flaky pastry dough filled with cilantro
lime roasted pork, queso fresco served
with black bean puree, and cilantro sour
cream

Seafood Ceviche Tostada $125
Shrimp, white fish, crab, citrus, chili,
cilantro crème fresh, crisp corn tortilla

Green Peppercorn and Brandy
Elk Meatballs $105

Antipasti $125
Pesto marinated artichoke hearts,
Genoa salami, marinated mozzarella,
provolone, prosciutto stuffed baby peppers,
queen olives, capicola, fresh tomato &
basil bruschetta, garlic rubbed crostini

Seared Tuna Tacos $125
Chipotle seared tuna, Mexican slaw, and
tomatillo salsa

Peppadew Goat Cheese Crisps $95
Herb whipped goat cheese with
peppadews served in crispy phyllo cups

Smoked Salmon Flat Bread $115
Scottish lox, dill cream fresh, red onion,
fried capers

Orange Ginger Duck Crepe $120

Jalapeño Shrimp Roll $125

Lobster Bruschetta $145

Shrimp, cream cheese, cucumber,
jalapeño sushi roll, served with pickled
ginger, soy and wasabi

Diced Maine lobster, tomatoes, red onion,
basil, white balsamic

Duck confit, green onions, hoisin glaze

Stations & Hearty Platters

3 oz. portions per person for 25 people
Smoked Chicken Penne $110
House smoked chicken breast, penne
pasta, mushrooms, cherry tomatoes tossed
in a tomato saffron cream topped with
parmesan cheese and fresh basil

Italian Roasted
Vegetable Pasta $100
Penne pasta with roasted fresh peppers,
tomato, garlic, parmesan cheese, tossed in
extra virgin olive oil with fresh basil

Lemon Basil
Shrimp Farfalle $120
Bay shrimp tossed with baby spinach,
roasted peppers, farfalle pasta in a lemon
basil cream sauce

Chilled Grilled Salmon
& Kale Salad $125
Hearty tossed kale salad with country
olives, toasted almonds, feta cheese, sun
dried cherries, red onions, and a roasted
red pepper vinaigrette served with pesto
rubbed grilled salmon

Five Spice Rubbed Pork Loin $130
Soy ponzu aioli, rice wine pickles

Chimichurri Rubbed
Flank Steak $195
Smoked tomato salsa, mini flour tortillas

Garlic Herb Slow Roasted
Leg of Lamb $195
Olive peppadew tapenade, mint
cucumber yogurt

BBQ Glazed Sliced Pork Loin
or Beef Brisket $130
Sliced tender beef brisket or pork loin
glazed in a house made apple maple
barbeque sauce, with mini rolls

Carved Ham and/or Turkey
Station $185 /$320
Carved herb roasted turkey breast with
pesto mayonnaise, cranberry chutney,
with mini rolls AND/OR Carved slow
roasted pit ham, fig & port wine chutney,
dijonnaise sauce, mini rolls

Chef Manned Anaheim Chili
Rubbed New York Strip $240
($7.95 per person for groups 50+)
Creamy horseradish sour cream, mini rolls

Chef Manned Carved
Tenderloin $350
($9.95 per person for groups of 50+)
Hand carved beef tenderloin, mini
rolls, horseradish cream sauce, and
dijonnaise sauce

Something Sweet Platters

Each platter serves approximately 30 people
Assorted Pastry Bites
$125 (90 pieces)
Vanilla cheese cakes, decadent
chocolate cakes, pecan squares, white
chocolate cream cheese carrot cakes

Chocolate Chunk
Brownie Platter
$60 (60 pieces)
Rich melt in your mouth chocolate
brownies

( Average size of cake bites 1 Square inch )

Large Cookie Platter
Chocolate Dipped Strawberries
$90 (60 pieces)
Dark or milk chocolate hand dipped
strawberries

$80 (90 count)
Assortment of large white chocolate
macadamia nut cookies, oatmeal raisin
cookies, and chocolate chip cookies

