
S i g n a t u r e  M e n u s

w w w . i t a l i c . c a t e r i n g

p l a t e d  o r  f a m i l y - s t y l e  a v a i l a b l e
* a d d i t i o n a l  c o s t s  a p p l y

c a t e r i n g

e c l e c t i c  m e n u s  |  w e d d i n g s  |
h o l i d a y  p a r t i e s  |  g a l a s  |

 c o r p o r a t e  e v e n t s  |  r e u n i o n s  |
b a r / b a t  m i t z v a h s  |  q u i n c e a ñ e r a s  &

s o  m u c h  m o r e !



WHY ITALIC?

I t a l i c  C a t e r i n g ,  i s  a n  a w a r d - w i n n i n g ,  f u l l - s e r v i c e ,
b o u t i q u e  c a t e r i n g  c o m p a n y  s e r v i n g  t h e  D e n v e r  M e t r o  a n d
e n t i r e  F r o n t  R a n g e  s i n c e  2 0 0 2
O u r  m i s s i o n  i s  t o  c r e a t e  m e m o r a b l e  c u l i n a r y  e x p e r i e n c e s
f o r  o u r  v a l u e d  c l i e n t s  u s i n g  f l a v o r f u l ,  l o c a l  i n g r e d i e n t s
a n d  g o u r m e t  s p i c e s  f r o m  a r o u n d  t h e  w o r l d ,  m a k i n g  u s
e x p e r t s  i n  m u l t i c u l t u r a l  f o o d s  a n d  f l a v o r s
O u r  m e n u s  a r e  d e s i g n e d  t o  f i t  a n y  s t y l e  o f  e v e n t ;  f r o m
s o c i a l  a n d  c o r p o r a t e  g a t h e r i n g s  t h a t  m a y  n o t  r e q u i r e  f u l l -
s e r v i c e  c a t e r i n g  t o  e x t r a v a g a n t  w e d d i n g  r e c e p t i o n s
c o m p l e t e  w i t h  i m p e c c a b l e  s e r v i c e  a n d  e v e n t  d e s i g n
S o  t h a t  a l l  g u e s t s  a t  y o u r  e v e n t  f e e l  w e l c o m e ,  w e  t a k e
c a r e  o f  m o s t  d i e t a r y  p r e f e r e n c e s  &  r e s t r i c t i o n s  a t  n o
e x t r a  c h a r g e  ( P l e a s e  a l s o  n o t e  w e  a r e  n o t  a  G F  o r  N u t  F r e e
K i t c h e n )
W e  a r e  p a s s i o n a t e  a b o u t  s u s t a i n a b i l i t y .  W h e n  y o u  u s e  o u r
s e r v i c e s ,  y o u r  f o o d  h a s  Z E R O  c a r b o n  f o o t p r i n t

 Bringing eclectic flavors, outstanding presentation
and impeccable service to your event!

“We selected Italic for our daughter's wedding reception. Madhoo and her
staff were excellent, the food delicious. They were helpful, responsive and

catered to special diet restrictions. Can't thank them enough!”  -K.K.



FROM THE CHEF

O u r  F o u n d e r ,  O w n e r  a n d  E x e c u t i v e  C h e f  i s
M a d h o o  S e t h  a k a  S p i c e  G i r l .  S h e  s t a t e s ,  ' I  c a n
b r i n g  f l a v o r  t o  a n y  d i s h ! '
I n  2 0 0 2 ,  s h e  n o t i c e d  a n  i n c r e a s i n g  c u l t u r a l
d i v e r s i t y  i n  t h e  D e n v e r  M e t r o  a r e a  a n d
s t a r t e d  s e r v i n g  a u t h e n t i c ,  f l a v o r f u l  c u i s i n e s
f r o m  a r o u n d  t h e  w o r l d .  T h u s ,  o u r  t a g l i n e  –
“ W e  C o o k  i n  Y o u r  L a n g u a g e ! ”  -  w a s  b o r n !
H e r  p a s s i o n  t o  d e l i v e r  t h e  b e s t  t a s t i n g  f o o d
w i t h  e x c e p t i o n a l  c u s t o m e r  s e r v i c e  i s  t h e
d r i v i n g  f o r c e  b e h i n d  o u r  t e a m ' s  c o m m i t m e n t
t o  b e  t h e  b e s t  o f  t h e  b e s t  i n  o u r  i n d u s t r y
W e  a r e  a n  a w a r d - w i n n i n g  c a t e r i n g  c o m p a n y .
O u r  m a n y  a c c o l a d e s  a n d  a c c o m p l i s h m e n t s
i n c l u d e :  B B B  A +  r a t i n g  f o r  m o r e  t h a n  a
d e c a d e ,  v o t e d  o n e  o f  t h e  t o p  5  c a t e r e r s  o n
D e n v e r  7 ’ s  A - l i s t  ( w i n n i n g  i t  i n  2 0 1 0  a n d
2 0 1 2 ) ,  r e c e i v i n g  W e d d i n g  W i r e ’ s  C o u p l e s ’
C h o i c e  a w a r d  i n  2 0 1 5 / 2 0 1 6 ,  w i n n i n g  T a s t e  I t
B r o o m f i e l d  2 0 1 8  B e s t  I n t e r n a t i o n a l  B i t e
c a t e g o r y  a n d  T a s t e  I t  B r o o m f i e l d  2 0 1 9  N e t f l i x
N o s h  c a t e g o r y
W e  f i r m l y  b e l i e v e  i n  h e l p i n g  a n d  r e a c h i n g  o u t
t o  t h e  c o m m u n i t i e s  i n  w h i c h  w e  l i v e  a n d
w o r k .  F o r  t h i s  r e a s o n ,  w e  h a v e  s u p p o r t e d
n u m e r o u s  n o n - p r o f i t s  o v e r  t h e  y e a r s .  E v e n
w h e n  t h e  s p e c i a l  e v e n t s  i n d u s t r y  w a s
d e v a s t a t e d  d u e  t o  C O V I D - 1 9 ,  w e  d e c i d e d  t o
s e r v e  o u r  c o m m u n i t y  b y  d o n a t i n g  ~ 3 0 0 0
m e a l s  t o  o u r  f r o n t l i n e  h e r o e s



Saffron
§ 

Cardamom
‡

Vanilla
† 

SPRING/SUMMER MENU

These are the most popular menu picks of our clients 
over past 2 decades!

We offer 3 tiers of pricing. Each pricing tier below has an identifying
symbol underneath it.  Each menu item has that identifying symbol

against it for the pricing tier it belongs to. 

$40 ++  Per Person

1 Stationed Hors d'oeuvre
1 Salad 

2 Proteins
1 Vegetable

1 Starch
Rolls & Butter

$50 ++ Per Person

1 Stationed Hors d'oeuvre
1 Passed Hors d'oeuvre

1 Salad 
2 Proteins

1 Vegetable
1 Starch

Rolls & Butter
with upgraded menu choices including beef

$65 ++ Per Person

1 Stationed Hors d'oeuvre
2 Passed Hors d'oeuvres

1 Salad 
2 Proteins

1 Vegetable
1 Starch

Rolls & Butter
Assorted Chef's Desserts

with upgraded menu choices including
fish/prime rib carving station*

* for carving station, there is an additional
charge of chef and carving station kit

While these are some of our most popular catering options, we believe every
event is unique. We are happy to craft a custom menu tailored to your taste and

vision. If you don’t see what you’re looking for, we’re happy to create it for you
and/or offer additional a la carte items to complete your perfect spread.

$25++  Per Person

Domestic Cheese Display with
Crackers | VEG

Caesar Salad | Romaine
Lettuce , Garlic Croutons and

Parmesan with  Caesar
Dressing | VEG 

Spaghetti | with Beef
Meatballs and Marinara or

Alfredo Sauce | 𝄪 (GF available
on request $ ) 

Rolls & Butter

Classic
𝄪



Stationed Hors-d'œuvres
Seasonal Fresh Fruit Display | Ⓥ GF † ‡ §

Seasonal Veggie Crudité | Served with Buttermilk Ranch Dressing |GF † ‡ §

Our Grand Charcuterie Display | Imported and Domestic Cheese Collection accompanied with

Genoa Salami, Pepperoni, Prosciutto, Orange Marmalade, Spiced Candied Nuts, Medjool Dates,

seasonal fruits and Assorted Crackers | (GF minus crackers)  ‡ §

Baked Brie En Croûte | Oven Baked Brie Wrapped in Puff Pastry, Stuffed with Berry Jam and

Served with Crackers | VEG §

Grilled Vegetable Charcuterie Board | Assortment of Roasted and Grilled Seasonal Vegetables

with Regular and Chimichurri | Ⓥ §

VEG: Vegetarian          GF: Gluten Free           DF: Dairy Free          Ⓥ: Vegan

SPRING/SUMMER MENU

Passed Hors-d'œuvres
Beef Skewers | with Chimichurri Sauce | GF DF ‡ §

Grilled Watermelon Skewers | with Balsamic Drizzle | GF Ⓥ ‡ §

Asian Chicken Satay | in Teriyaki Sauce | GF DF ‡ §

Caprese Skewers | Mozzarella, Basil and Tomato Skewers with Balsamic Glaze | GF VEG ‡ §

Chipotle Spice Rub Pork Skewers with Sweet Teriyaki Sauce | GF ‡ §

Tomato Bisque Shooters | with Grilled Crostini on top | GF VEG §

Zucchini Fritters | Chickpea-Batter-Fried Zucchini Rings with Ranch | GF (Ⓥ with no Ranch) §

Salads
Caesar Salad | Romaine Lettuce , Garlic Croutons and Parmesan with  Caesar Dressing | VEG † ‡ §

House Garden Salad | Fresh Mixed Greens, Romaine , Tomatoes, Carrots, Cucumber and

Tomatoes with Italian Dressing | Ⓥ GF † ‡ §

Italic Signature Salad | Harvest Blend Mixed Greens, Feta Cheese, Spiced Candied Pecans and

Strawberries Served with a Berry Vinaigrette | GF ( Ⓥ without feta) ‡ §

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Please also note we are not a GF or Nut Free Kitchen



Proteins
Chicken Piccata | with a White Wine, Lemon and Caper Butter Sauce | GF † ‡ §

Grilled Boneless Chicken Thighs | with a Serrano and Peach Glaze | GF DF † ‡ §

Chili and Garlic Rub Seared Grilled Tofu in Romesco Sauce | Ⓥ GF † ‡ §

Grilled Herbed Pork Medallions | with Romesco Sauce (Smoked Creamy Pepper and Tomato

Sauce) | GF ‡ §

Chili and Garlic Rub Pork in Chimichurri Sauce | GF DF  ‡ §

Petite Beef Tenders | in Chimichurri Sauce | GF DF ‡ §

Herb Crusted Beef | with a Whole Grain Mustard Demi Glaze | GF DF §

Seared Salmon in Piccata Sauce with Parsley | GF §

VEG: Vegetarian          GF: Gluten Free           DF: Dairy Free          Ⓥ: Vegan

SPRING/SUMMER MENU

Starches
Oven Roasted Potatoes | Ⓥ GF † ‡ §

Penne Pasta in Olive Oil and Herbs |DF † ‡ §

Aromatic Basmati Saffron Rice | Ⓥ GF ‡ §

Chimichurri Rice | GF Ⓥ ‡ §

Pasta Primavera | with Seasonal Roasted Vegetables in Marinara Sauce | Ⓥ §

Seared Potato Planks with Herb Oil | Ⓥ GF §

Vegetables
Grilled Zucchini | Ⓥ GF † ‡ §

Grilled Carrots in Herbs | Ⓥ GF † ‡ §

Seasonal Grilled Vegetables | Ⓥ GF ‡ §

Grilled Asparagus | in Toasted Garlic Olive Oil | Ⓥ GF  ‡ §

Smoked Chili Seared Zucchini Planks | Ⓥ GF ‡ §

Parmesan Broccoli | GF ‡ §

Grilled Asparagus | in Toasted Garlic Olive Oil | Ⓥ GF §

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Please also note we are not a GF or Nut Free Kitchen



“Madhoo and her team were amazing! We wanted a unique experience that would be remembered. She was willing and excited to do a
family style dinner (something most caterers are not up for). The food was delicious, and she always took the time to understand what 
we wanted, and even spoke with my grandfather at the wedding. Everyone who attended is still talking about how good the food was.

Thank you Madhoo and Gourmet Kitchen! ” - S.C.



FALL/WINTER MENU

These are the most popular menu picks of our clients 
over past 2 decades!

We offer 3 tiers of pricing and each item indicates against it what
pricing tier it is available in. 

While these are some of our most popular catering options, we believe every
event is unique. We are happy to craft a custom menu tailored to your taste and

vision. If you don’t see what you’re looking for, we’re happy to create it for you
and/or offer additional a la carte items to complete your perfect spread.

* for carving station, there is an additional
charge of chef and carving station kit

Saffron
§ 

Cardamom
‡

Vanilla
† 

$40 ++  Per Person

1 Stationed Hors d'oeuvre
1 Salad 

2 Proteins
1 Vegetable

1 Starch
Rolls & Butter

$50 ++ Per Person

1 Stationed Hors d'oeuvre
1 Passed Hors d'oeuvre

1 Salad 
2 Proteins

1 Vegetable
1 Starch

Rolls & Butter
with upgraded menu choices including beef

$65 ++ Per Person

1 Stationed Hors d'oeuvre
2 Passed Hors d'oeuvres

1 Salad 
2 Proteins

1 Vegetable
1 Starch

Rolls & Butter
Assorted Chef's Desserts

with upgraded menu choices including
fish/prime rib carving station*

* for carving station, there is an additional
charge of chef and carving station kit

Classic
𝄪

$25++  Per Person

Domestic Cheese Display with
Crackers | VEG

Caesar Salad | Romaine
Lettuce , Garlic Croutons and

Parmesan with  Caesar
Dressing | VEG 

Spaghetti | with Beef
Meatballs and Marinara or

Alfredo Sauce | 𝄪 (GF available
on request $ ) 

Rolls & Butter



Stationed Hors-d'œuvres
Classic Hummus | with Toasted Pita Chips | Ⓥ  † ‡ §

Chips and Salsa | Tajin Corn Tortilla Chips with Fire

Roasted Salsa | GF Ⓥ † ‡ §

Our Grand Charcuterie Display | Imported and

Domestic Cheese Collection accompanied with

Genoa Salami, Pepperoni, Prosciutto, Orange

Marmalade, Spiced Candied Nuts, Medjool Dates,

seasonal fruits and Assorted Crackers | GF ( minus

crackers)  ‡ §

Baked Brie En Croûte | Oven Baked Brie Wrapped in

Puff Pastry, Stuffed with Berry Jam and

Served with Crackers | VEG §

Grilled Vegetable Charcuterie Board | Assortment of

Roasted and Grilled Seasonal Vegetables with

Regular and Chimichurri/Beet-Root Hummus | Ⓥ §

VEG: Vegetarian          GF: Gluten Free           DF: Dairy Free          Ⓥ: Vegan

Passed Hors-d'œuvres
Beef Meatballs | topped with Berry Chipotle

Sauce | GF ‡ §

Potato Croquettes | with Tomato Jam | Ⓥ
GF ‡ §

Tandoori Chicken Satay | with Mint

Chutney | GF ‡ §

Devils on Horseback | Dates Stuffed with

Almonds, Wrapped with Bacon and Served

with Balsamic Glaze | DF GF ‡ §

Pepper Molasses Beef Crostini | with

Gorgonzola Cream and Red Onion Jam ‡ §

Mini Samosas | with Mint Chutney | Ⓥ §

Cauliflower Wings | Chickpea-Batter-Fried

Cauliflower Florets Tossed in Sweet Chili

Sauce | GF Ⓥ §

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Please also note we are not a GF or Nut Free Kitchen

FALL/WINTER MENU

Salads
Caesar Salad | Romaine Lettuce , Garlic Croutons and Parmesan with Caesar Dressing | VEG † ‡ §

House Garden Salad | Fresh Mixed Greens, Romaine , Tomatoes, Carrots, Cucumber and

Tomatoes with Italian Dressing | Ⓥ GF † ‡ §

Citrus Kale Salad | Wilted Kale, Orange Segments, Matchstick Carrots, Roasted Walnuts and Feta

Served with a Citrus Dressing | GF (Ⓥ without feta) ‡ §

Aspen Salad | Baby Arugula with Sliced D’Anjou Pears, Roasted Goat Cheese and Toasted

Pumpkin Seeds with a Tangy Vinaigrette | GF (Ⓥ without cheese) §



VEG: Vegetarian          GF: Gluten Free           DF: Dairy Free          Ⓥ: Vegan

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Please also note we are not a GF or Nut Free Kitchen
** For carving station, there is an additional charge of chef and carving station kit

FALL/WINTER MENU

Proteins
Grilled Chicken | with Herb Cream Sauce | GF  † ‡ §

Chicken Marsala | with a Classic Marsala Wine Mushroom Sauce | GF † ‡ §

Chana Masala | Garbanzo Bean Curry | Ⓥ † ‡ §

Chicken in Pesto Sundried Tomato Cream Sauce | GF ‡ §

Beef Burgundy | Burgundy Braised Beef with Carrots, Mushrooms & Pearl Onions with Fresh

Herbs and served in a Tomato-Beef Broth | GF ‡ §

Petite Beef Tenders | in Red Wine Reduction | GF DF ‡ §

Adobe Beef Tenders | Rubbed with a Southwestern Spice, Grilled and then Served with a

Pozole Pepper Jack Cream| GF §

Prime Rib Carving Station with Horseradish and Au Jus** | GF DF §

Seared Salmon in Sweet Ginger Teriyaki Sauce and Scallions | GF DF §

Starches
Creamy Garlic Mashed Potatoes |GF † ‡ §

Confetti Basmati Rice | Ⓥ GF † ‡ §

Couscous | with Sweet Peppers, Carrots and Peas | Ⓥ ‡ §

Butternut Squash Risotto | GF ‡ §

Artichoke and Roasted Cauliflower Rice Pilaf | Ⓥ GF §

Truffle Parmesan Roasted Yukon Gold Potatoes §

Vegetables
Brussels Sprouts | Ⓥ GF  † ‡ §

Grilled Carrots in Herbs | Ⓥ GF † ‡ §

Seasonal Grilled Vegetables | Ⓥ GF ‡ §

Tandoori Cauliflower | Ⓥ GF ‡ §

Grilled Carrots | in Chili Agave Nectar Glaze |Ⓥ GF §

Gremolata Green Beans | Green Beans with Citrus Zest, Parsley and Garlic | Ⓥ G F ‡ §



For  wedd ings  and  o the r
fu l l - s e rv i ce  even t s  such  a s
ho l i day  pa r t i e s ,  we  h igh ly

recommend  p r i va te
tas t i ngs .  Th i s  w i l l  a l l ow  us
to  b r ing  you r  v i s i on  t o  l i f e
and  c r ea te  an  expe r i ence

tha t  wows  you r  gues t s .
P r i va te  t a s t i ngs  a r e

schedu l ed  acco rd ing  t o
Che f  and  o the r  s ta f f ' s

ava i l ab i l i t y .  P r i c e  i s  based
on  menu  se l ec t i on .  Con tac t

your  Even t  Des igne r  f o r
more  i n fo rmat i on !

Private Tastings

Menu Customization
I f  you  a re  l ook ing  f o r  someth ing  tha t  ou r
s i gna tu re  ec l ec t i c  menus  do  no t  o f f e r ,  we  can
a lways  c r ea te  cus tom menus  f o r  an  add i t i ona l
cha rge .  No t  on ly  do  we  accommodate  mos t
d i e ta ry  p re f e r ences  and  r e s t r i c t i ons ,  we  can
a l so  c r ea te  tha t  spec i a l  menu  you  yea rn  f o r ,
f r om anywhere  i n  the  wor ld !

Event Venues
I t a l i c  i s  hono red  t o  pa r tne r  w i th  many  amaz ing
venues  th roughout  Co lo rado ,  i nc lud ing  ou r  own !
Whethe r  you  have  booked  ano the r  venue  o r  a r e
s t i l l  l ook ing ,  we  w i l l  make  su re  you  have  the
pe r f ec t  space  f o r  you r  needs ,  s t y l e ,  and  budge t .
To  ge t  s t a r t ed  w i th  choos ing  you r  pe r f ec t  venue
tha t  w i l l  comp l iment  you r  pe r f ec t  ca t e r i ng ,
con tac t  u s  t oday !

“I've had the pleasure of enjoying the food from Italic Catering 3 times
in the last year. Each time, it was delicious! One of the events was an
Indian Wedding where the Indian cuisine was off the charts good! So
good, in fact, that I hired TGK to cater a small party I was hosting for

my book club with an Indian theme. Every guest asked for their
contact information. Can't wait for the next time I can hire

TGKC...They really can cook in your language!!” - P.M.



WE PROVIDE
We unde r s tand  how  impor tan t  i t  i s  t o  have  a  s t r e s s - f r ee  even t .  I n

add i t i on  t o  p rov id ing  amaz ing  f ood ,  we  can  take  ca re  o f  a l l  a spec t s  o f
you r  even t  t o  c r ea te  a  memorab l e  expe r i ence  f o r  you  &  you r  gues t s !

S t a f f i n g  &  B a r t e n d i n g
For  any  ca te r i ng  tha t  i s  no t

cons ide red  a  d rop  o f f ,  we  w i l l
i nc lude  s e rv i ce  s ta f f  i n  ou r

p roposa l s .  I f  needed ,  we  can  a l so
p rov ide  T IPS  ce r t i f i ed  ba r t ende r s .   

We  a re  p rope r l y  i n su red  w i th
gene ra l  l i ab i l i t y ,  l i quo r  l i ab i l i t y

and  worke r s  comp  in su rance .

R e n t a l s
We can  p rov ide  p l a t e s ,  s i l v e rware ,

napk ins ,  t ab l ec l o ths ,  cha rge r s ,
g l a s sware ,  c en te rp i eces ,  bu f f e t

s i gnage  and  déco r .  We  can
prov ide  any  o the r  r en ta l s  th rough

our  i n -house  i nven to ry ,  r en ta l
compan i e s  we  work  w i th  o r  you r
venue ' s  p r e f e r r ed  r en ta l  pa r tne r .

C o m p o s t a b l e s
Sus ta inab i l i t y  i s  a  b ig  pa r t  o f
who  we  a re !  We  can  p rov ide

compos tab l e  p l a t e s ,  s i l v e rware ,
napk ins ,  and  cups  i n  add i t i on  t o
r eusab l e s !  We  have  th i s  op t i on
fo r  any  even t  whe the r  i t  i s  f u l l

s e rv i ce  o r  d rop  o f f .

B e v e r a g e s  &  S n a c k s
We canno t  p rov ide  l i quo r ,  bu t
we  can  p rov ide :  non  a l coho l i c

beve rages ,  mock ta i l s ,
m ixe r s /ga rn i shes  f o r  a  fu l l  ba r ,   

i c e ,  po tab l e  wa te r  &  a  va r i e ty  o f
l a t e  n igh t  snacks !

Contac t  you r  Even t  Des igne r s  f o r  more  i n fo rmat i on !  

D e l i v e r y / S e t u p / C l e a n u p
We de l i ve r  f ood ,  o the r  i t ems  and
ren ta l s  t o  you r  venue .  Fo r  f u l l -

s e rv i ce  even t s  such  a s  wedd ings ,
we  s e t  up  be fo re  and  t ea r  down
be fo re  a f t e r  the  even t  a s  we l l .

E v e n t  C o o r d i n a t i o n
For  you r  wedd ing  o r  tha t  spec i a l

even t ,  we  can  p rov ide  Even t
Coord ina t i on  so  tha t  you  can
en joy  you r  even t  s t r e s s  f r ee .

O t h e r  S e r v i c e s
We work  w i th  many  o the r  s e rv i ce  p rov ide r s  and  can  r ecommend  o r

p rov ide  many  o the r  s e rv i ce s  such  a s :  DJ ,  Pho tog raphe r ,  En te r ta inment ,
O f f i c i an t ,  F l o r i s t ,  L i gh t ing ,  Cake ,  S ta t i one ry ,  Makeup  &  Ha i r



This is how our typical booking process works:
Based on the information you provided in your request, one of our team members will email

you relevant menus and pricing information, and/or further clarifying questions, and a
request to setup a consultation with one of our Event Designers

Based on the consultation and the information you provide; Event Designer will create a
formal proposal. The cost will depend upon the number of guests, menu selection, the style of

service, service duration, rentals, décor, event coordination, location of venue, amenities of
venue

If our proposal is in line with your needs, we will set up a paid tasting
Once you book us as your caterer, the cost of the tasting will be

applied towards the invoice as a discount
Thank You for Considering  Italic Catering for Your Special Occasion! 

FINALLY

We cook in your language!
TESTIMONIAL

Contact Information

"Our dinner experience was absolutely phenomenal and that meal is still ingrained into  my
memory. Even over a month later, my friends who also share this same sentiment are so

glad to have found ourselves at Italic by mere chance!"  P.L.

1200 Miramonte St, Broomfield CO 80020  italic.catering

follow us!
@italic.cateringsales@italic.catering

303.768.8970

https://goo.gl/maps/Mg1DVCjptuAPXzQV9
http://rootscolorado.com/
http://rootscolorado.com/
mailto:hello@rootscolorado.com
tel:+17202790570

