
S i g n a t u r e  M e n u s
S e r v e d  B u f f e t  S t y l e

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

f o r m a l l y  k n o w n  a s

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

|  h o l i d a y  p a r t i e s  |  b i r t h d a y s  |
c e l e b r a t i o n s  o f  l i f e  |  q u i n c e a ñ e r a

&  s o  m u c h  m o r e !



We o f f e r  and  h igh ly
recommend  p r i va te

tas t i ngs  f o r  a l l  o f  ou r
menus  i nc lud ing  cus tom

menus  and  packages .
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 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  you r
Sa l e s  Spec ia l i s t  f o r
more  i n fo rmat i on !

Private Tastings

Menu Customization
I t a l i c  Ca te r ing  i s  p roud  to  o f f e r  many  ec l ec t i c  cu i s i ne
op t i ons  and  se rv i ce s .  We  a re  open  t o  c r ea t ing  cus tom
menus .  We  can  accommodate  vegan ,  koshe r ,  ha l a l ,
and  many  o the r  op t i ons  t o  f i t  you r  d i e ta ry
needs . * add i t i ona l  cos t s  may  app ly

Event Venues
I t a l i c  Ca te r ing  i s  hono red  t o  be  pa r tne red  w i th
many  amaz ing  venues  th roughout  Co lo rado ,
i nc lud ing  ou r  own !  Whethe r  you  a l r eady  booked
ano the r  venue  o r  are  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  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 The
Gourmet Kitchen 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 TGKC 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 CAN PROVIDE
L i s t ed  be l ow  a re  i t ems  and  se rv i ce s  we  o f f e r  t o  make  you r  day  even

more  spec i a l  and  mos t  impor tan t ,  s t r e s s  f r ee !   
* add i t i ona l  cos t s  may  app ly

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  p r i c i ng  f o r  ou r  fu l l
s e rv i ce  s ta f f !  I f  needed ,  we  can

a l so  p rov ide  p ro f e s s i ona l
ba r t ende r s .  We  pa r tne r  w i th
many  o the r  vendor s  tha t  we
can  r e f e r  you  t o  ensu re  you r

even t  i s  pe r f ec t .

I f  you  need  p l a t e s ,  s i l v e rware ,
napk ins ,  l i n ens ,  cha rge r s ,

g l a s sware ,  cha i r s ,  d eco ra t i ons ,
and  any  o the r  r en ta l s ;  we  can

prov ide  eve ry th ing  you  w i l l
need  th rough  ou r  i n -house

ren ta l s  o r  a  r en ta l  company  we
work  w i th  d i r ec t l y .

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 ,  napk ins ,

and  cups  among  o the r
d i sposab l e s !  We  have  th i s

op t i on  f o 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 .  

We  canno t  p rov ide  a l coho l
ou t s i de  o f  ou r  own  venue  tha t

has  a  fu l l  ba r .  Tha t  i s
someth ing  you  o r  you r  venue

w i l l  need  t o  p rov ide .  Howeve r ,
we  can  p rov ide  m ixe r s  and

o the r  non  a l coho l i c  beve rages
though !

We  can  p rov ide  fu l l  koshe r ,
v ege ta r i an ,  v egan ,  da i ry  and

g lu ten  f r ee  mea l s  upon  r eques t .  
* add i t i ona l  cos t s  may  app ly  

We  de l i ve r  r i gh t  t o  you r  even t ,
s e t  up ,  and  c l ean  up  a t  any  fu l l
s e rv i ce  even t s .  We  do  th i s  f o r

non  fu l l  s e rv i ce  even t s  a s  we l l !  
* add i t i ona l  cos t s  may  app ly  

Contac t  you r  Sa l e s  Spec ia l i s t s  f o r  more  i n fo rmat i on !  

S t a f f i n g R e n t a l s

D e l i v e r y

D i s p o s a b l e s

D i e t a r y  R e s t r i c t i o n

B e v e r a g e s



VANILLA
 Items on the menus cannot be mixed and matched with other menu packages. Any custom made menus, additional cost may apply.

Hors-d'œuvre
choose one

$32 per person

 Tortilla Chips and Fire Roasted Salsa |  Ⓥ GF 
 Seasonal Veggie Crudité | Served with Buttermilk Ranch Dressing |GF 

 Classic Hummus | with Toasted Pita Chips | Ⓥ 
 Beef Meatballs  | topped with Berry Chipotle Sauce |  GF DF 

Protein 
choose one

Grilled Chicken | with Herb Cream Sauce | GF 
Chicken Parmesan

Chili and Garlic Rub Pork in Chimichurri Sauce | GF  DF 
Pork | in Caramel Coffee Sauce | GF 

Chili and Garlic Rub Seared Grilled Tofu | in Romesco Sauce |  Ⓥ  GF 
Paneer Parmesan | Breaded Indian Cheese topped with Marinara Sauce and Parmesan | VEG 

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

Starch 
choose one

Confetti Basmati Rice  |  Ⓥ GF   
Oven Roasted Potatoes  | Ⓥ  GF  

Penne Pasta in Olive Oil and Herbs |DF 
Creamy Garlic Mashed Potatoes |GF

Amarillo Rice | Ⓥ GF  

Vegetable
choose one

Grilled Carrots in Herbs | Ⓥ GF  
Grilled Zucchini | Ⓥ GF  

Salad
choose one

Caesar Salad | Romaine Lettuce , Garlic Croutons, and Parmesan with Caesar Dressing | VEG  
    House Garden Salad  | Fresh Mixed Greens, Kale, Romaine , Tomatoes, Carrots, Cucumber, and Tomatoes               

with Italian Dressing | Ⓥ GF  

This menu includes Dinner Rolls and Butter 



“Madhoo and her team were amazing! We want 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 time to understand what 

we wanted, and event 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.



CARDAMOM
 Items on the menus cannot be mixed and matched with other menu packages. Any custom made menus, additional cost may apply.

Hors-d'œuvre
choose two

$45 per person

Our Grand Imported and Domestic Cheese Collection with Charcuterie Display | 
                        Accompanied with Genoa Salami, Pepperoni, Prosciutto, Orange Marmalade, Spiced  Candied

Nuts, Medjool Dates, Grapes, Berries, and Assorted Crackers | GF ( minus crackers) 
Domestic Cheese Display | Garnished with Seasonal Fresh Fruits and served with Crackers  | VEG

Mac &  Cheese Fritters | with Tomato Jam | VEG
Potato Croquettes | with Tomato Jam | Ⓥ GF

Samosas | with Tamarind Chutney and Mint Chutney | Ⓥ 
Tomato Bisque Shooters | with Grilled Crostini on top | GF  VEG

                          Devils on Horseback | Dates Stuffed with Almonds, Wrapped with Bacon and Served                                               
with Balsamic Glaze | DF GF

Sensation Chicken Satay | Grilled Chicken Satay with Thai Peanut Sauce | DF GF
Pepper Molasses Beef Crostini | with Gorgonzola Cream and Red Onion Jam

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

This menu includes Dinner Rolls and Butter  

Protein
choose one

Chicken Marsala | with a Classic Marsala Wine Mushroom Sauce | GF
Chicken Piccata | with a White Wine, Lemon and Caper Butter Sauce | GF

Chicken | in Pesto Sundried Tomato Cream Sauce | GF
Chicken | in Teriyaki Glaze | GF

Grilled Herbed Pork Medallions | with Romesco Sauce (Smoked Creamy Pepper and Tomato Sauce) | GF
Sensation Spice Pork Loin | with Mango and Red Pepper Chutney | GF

Beef Burgundy | Burgundy Braised Beef with Carrots, Mushrooms & Pearl Onions with Fresh Herbs and
Served in a Tomato-Beef Broth | GF

Beef Stroganoff | Classic Dish with Braised Beef, Mushrooms and Onions | GF
Chana Masala | Garbanzo Bean Curry | Ⓥ

Pasta Primavera | with Seasonal Roasted Vegetables in Marinara Sauce | Ⓥ
Paneer Parmesan  | Breaded Steak of Paneer Topped with Marinara Sauce and Parmesan | VEG

Starch
choose one

Roasted Baby Potatoes | in Herbs, Garlic and Oil | GF Ⓥ
Penne Pasta | tossed in Olive Oil and Fresh Herbs | GF Ⓥ

Chimichurri Rice | GF Ⓥ 
Creamy Polenta with Dry Fenugreek Leaves | Toasted creamy polenta finished with coconut milk and

fenugreek leaves | Ⓥ



CARDAMOM
$45 per person

Vegetable
choose one

Roasted Brussel Sprouts | Ⓥ GF
Smoked Chili Seared Zucchini Planks | Ⓥ GF

Tandoori Cauliflower | Ⓥ GF
Herb Grilled Vegetables | Peppers, Mushrooms, Zucchini, Squash, Carrots, Onions | Ⓥ GF 

Salad
choose one

House Garden Salad | Fresh Mixed Greens, Kale, Romaine, Tomatoes, Carrots, Cucumber, Tomatoes with Italian
Dressing | GF Ⓥ 

Roots Signature Salad | Harvest Blend Mixed Greens, Feta Cheese, Spiced Candied Pecans, and Strawberries          
Served with a Berry Vinaigrette | GF ( Ⓥ without feta)

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

Some Items may require chefs assistance on site for quality  



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

 Accompanied with Genoa Salami, Pepperoni, Prosciutto, Orange Marmalade, Spiced Candied Nuts,  

Medjool Dates, Grapes, Berries, and Assorted Crackers | GF ( minus crackers) 

Grilled Vegetable Charcuterie Board | Assortment of Roasted and Grilled Vegetables (Brussel Sprouts,

Zucchini, Peppers, Carrots) with Beet Root Hummus and Chimichurri Hummus | Ⓥ

Passed
Falafel Bites with Tzatziki | VEG GF

Cauliflower Wings | Chickpea-Batter-Fried Cauliflower Florets Tossed in Sweet Chili Sauce | GF Ⓥ

Devils on Horseback | Dates Stuffed with Almonds, Wrapped with Bacon 

and Served with Balsamic Glaze | GF DF

Grilled Watermelon Skewers  | with Balsamic Drizzle | GF Ⓥ

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

Seasoned Onion Fritters with Tomato Jam | Ⓥ GF 

SAFFRON
 Items on the menus cannot be mixed and matched with other menu packages. Any custom made menus, additional cost may apply.

Hors-d'œuvre
choose one stationed and two passed

$55 per person

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

This menu includes Dinner Rolls and Butter 



Protein

Petite Beef Tenders | with Red Wine Reduction | GF DF

Petite Beef Tenders | in Chimichurri Sauce | GF DF

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

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

Pozole Pepper Jack Cream| GF

Seared Salmon | in Piccata Sauce with Parsley | GF

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

Grilled Chicken Breast | with Romesco Sauce | GF  DF

Chicken | with Artichoke, Sundried Tomato and Bechamel Sauce | GF

Chicken | with Chili Caramel Coffee Sauce | GF

Murgh Makhani | Indian Style Butter Chicken |GF

SAFFRON
$55 per person

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

choose two

Starch
choose one

Classic Creamy Garlic Mashed Potatoes  | GF
Seared Potato Planks with Herb Oil | Ⓥ GF   

Penne Pasta in Olive Oil and Herbs | DF VEG (can be made GF for $6 pp)
Aromatic Basmati Saffron Rice | Ⓥ GF   

Rice Pilaf with Artichoke and Roasted Cauliflower | Ⓥ GF   
Butternut Squash Risotto | GF

Couscous | with Sweet Peppers, Carrots and Peas | GF

Some Items may require chefs assistance on site for Quality  



Roots Signature Salad | Harvest Blend Mixed Greens, Feta Cheese, Spiced Candied Pecans and Strawberries
Served with a Berry Vinaigrette | GF (Ⓥ without cheese)

Aspen Salad | Baby Arugula with Sliced D'Anjou Pears, Roasted Goat Cheese, Toasted Pumpkin Seeds with a
Tangy Vinaigrette  |  GF (Ⓥ without cheese)

Caesar Salad | Romaine Lettuce, Garlic Croutons, Parmesan with Caesar Dressing | V

SAFFRON
$55 per person

Vegetable
choose one

 Tandoori Cauliflower  | Ⓥ GF
Green Beans | with Citrus Zest, Parsley and Garlic | Ⓥ GF

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

 Grilled Vegetables | Peppers, Mushrooms, Zucchini, Squash, Carrots, Onions | Ⓥ GF
 Roasted Brussels Sprouts  | in olive oil | Ⓥ GF

Salad
choose one



PASTA BAR
$35 per person

Marinara 

Alfredo 

Pesto Cream 

Sauces 
choose 2

Vegetarian Upon Request 

Penne Pasta 

Bow Tie Pasta 

Fettuccini 

Spaghetti 

Pasta
choose 2

Grilled Chicken 

Italian Sausage 

Tofu 

Paneer 

Vegetable 

Protein
choose 1

Classic Caesar Salad | Crisp
Romaine, Shredded Parmesan,

and House Croutons served with
Caesar Dressing  

Salad

This menu includes Dinner Rolls and Butter  and Grated Parmesan Cheese

Roasted Vegetables - Sweet
Peppers, Red Onions, Carrots

and Broccoli 

Veggies



Includes

Corn Tortillas 

Proteins:
Ancho Chile Ground Beef - Gluten Free, Dairy Free 

Slow Cooked Pork Carnitas - Gluten Free, Dairy Free 

Toppings 
Cilantro Crema - Gluten Free 

Fire Roasted Salsa 
Pico De Gallo - Gluten Free, Dairy Free 

Limes 
Pickled Jalapeno Cabbage - Gluten Free, Dairy Free, includes Cilantro 

Sides 
Mexican Rice - Gluten Free, Dairy Free 

Choice of 
Seasoned Black Beans 

OR 
Refried Beans 

Add Chipotle Chicken Protein for $8 Per Person 

TACO BAR
$40 per person

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

*plus taxes, fees, staff, rentals and optional gratuity



VEGETARIAN MENU
$50 per person

Hors-d'œuvres
choose two

Grand Vegetarian Charcuterie Display  | Collection of Imported and Domestic Cheeses artistically displayed
with House Jams, Fresh Berries, Candied Nuts, Crackers and Breads | Veg

Zucchini Fritters | with Mint Chutney | GF Veg

Samosas with Tamarind Chutney | Ⓥ 

Crostini | with Olive Tapenade | Veg

Mac & Cheese Fritters | with Tomato Jam | Veg

Potato Croquettes | infused with Cumin, Cilantro, Jalapeno, and Spices served with Our Signature Spicy
Tomato Jam | Ⓥ  GF DF 

Grilled Pita Triangles | with Hummus | Ⓥ 

Italian Caprese | with Balsamic Glaze | Veg

Veggie Egg Rolls | with Sweet and Sour Chili Sauce | Veg 

Vegetable Crudite | with Beet Root Hummus | Ⓥ 

Salad 
choose one

Aspen Salad | Baby Arugula with Sliced D'Anjou Pears, Roasted Goat Cheese, Toasted Pumpkin Seeds with
a Tangy Vinaigrette | GF | Ⓥ (WITHOUT GOAT CHEESE) 

Farmers Fresh Garden Salad | Field Greens, Match Stick Carrots, sliced Cucumbers, and Cherry Tomatoes,
served with your choice of Ranch, Italian, or Balsamic dressings | GF Veg

Veg Gourmet Spinach Salad | Baby Spinach, Gorgonzola Cheese & Cranberries with Champagne
Vinaigrette

Roots  Signature Salad | Harvest Blend Mixed Greens, Feta Cheese, Spiced Candied Pecans, and
Strawberries served with Berry Vinaigrette | GF | Ⓥ (WITHOUT FETA)

Asian Salad | with Mandarin Oranges, Sesame Seeds in our Asian Dressing | GF Ⓥ



VEGETARIAN MENU
$50 per person

Entrées
choose two

Stuffed Portobello Mushrooms | with Orzo and Mozzarella | Veg

Pasta Primavera | with Seasonal Roasted Vegetables in Marinara Sauce | Ⓥ 
(CAN BE MADE GF FOR $6 PP )

Aaloo Matar Curry | GF  Veg 

Spinach and Tofu in Creamy Sauce | Veg GF

Paneer Matar Curry | Veg GF

Cheese Cheese-stuffed ravioli with Creamy Alfredo Sauce and Fresh Basil  | Veg

Herb & Vegetable Risotto | Veg 

Chana Masala | Ⓥ GF

Yellow Lentil with Ginger and Garlic | Also known as Toohar Dal | Veg GF

Paneer Parmesan Breaded Indian Cheese | topped with Marinara Sauce and Parmesan | Veg

Egg Plant Caponata | a Sicilian Dish | Veg

Sides
choose 2

Rice 

Saffron Rice Pilaf  | Veg GF 
Greek Spinach Rice | Veg GF 

Tomato and Onion Rice | Veg GF 
Onion & Cumin Rice | Veg GF  

Mandarin Rice | Nuts, Raisins,
Coconut, and Mayonnaise served

cold | Veg GF 
Caribbean Jerk Rice | Veg GF 
Cilantro Pesto Rice | Veg GF 

Veggies 

Fresh Mix Veggie Medley | Veg
Corn and Beans in Southwestern Style  | Veg

Stir-Fry Gourmet Veggies in Asian Style  | Veg
Sauteed Green Beans with Cherry Tomatoes | Veg
Grilled Asparagus with Balsamic Glaze | Veg 

Tandoori Cauliflower | Ⓥ GF
Roasted Root Vegetables in Herb Oil | Veg 

Roasted Brussels sprouts in Olive Oil | Ⓥ GF 
Grilled Vegetable Display - Asparagus, Carrots,

Peppers, Onions, Mushrooms, and Tomatoes
that are seasoned and grilled  | Veg 

Potato

Rosemary Garlic Roasted
Potatoes in Olive Oil | Veg

Tandoori Grilled Roasted
Potatoes in Sesame Oil | Veg

Comes with Assorted Gourmet
Rolls served with Butter  | Veg



VEGAN MENU
$50 per person

Hors-d'œuvres
choose two

Vegetable Pakoras | Garbanzo Bean Flour Fritters with Tamarind Chutney  | Ⓥ  GF

Vegan Seasonal Veggie Crudite | with Black Bean Dip  | Ⓥ  GF

Grilled Pita Triangles | with Hummus   | Ⓥ 

Fresh Fruit Display  | Ⓥ  GF

Salad 
choose one

Summer Vegan Salad | Cucumber, Onion, Carrot, and Radish tossed in Lemon and Cilantro Dressing | Ⓥ
GF

Roots Vegan Signature Salad | Mixed Greens, Strawberries, Candied Nuts, and Grapes served with Berry
Vinaigrette | Ⓥ GF

Tuscan White Beans and Kalamata Olives | on Crisp Romaine with Balsamic Dressing | Ⓥ GF

Entrées
choose two

Tofu in Masala Sauce | Ⓥ GF

Asian Vermicelli | Sauteed with julienned carrots, peppers, onions, and squash | Ⓥ GF

Khichri | An Indian dish traditionally made with rice, lentils, spices, and clarified butter. At Italic Catering,
we have replaced clarified butter with coconut oil to make it vegan. it has four accompaniments (four friends):

mint-cilantro chutney, sweet and savory pickled onions, spicy mango chutney and papadam | Ⓥ

Vegan Eggplant Parmesan | Ⓥ

Tofu | in Coconut Curry Sauce with Peppers and Pineapple | Ⓥ GF

Creamy Polenta | Finished with Coconut Milk | Ⓥ GF

Sides
choose two

Grilled Carrots in Herbs | Ⓥ GF

Tandoori Cauliflower | Ⓥ GF

Roasted Brussels sprouts in Olive Oil  | Ⓥ GF

Artichoke and Sun-Dried Tomato Basmati Rice Pilaf   | Ⓥ GF

Seared Zucchini Planks | Ⓥ GF
 

Rosemary Garlic Roasted Potatoes in Olive Oil  | Ⓥ GF



rand Charcuterie Display - Collection of Imported and Domestic Cheeses artistically displayed with Cured
Meats, House Jams, Fresh Berries, Candied Nuts, Crackers and Breads

$12 Per Person 

Domestic Cheese Display | Garnished with Seasonal Fresh Fruits and served with Crackers 
$7 Per Person 

Classic Bruschetta Mix with Grilled Crostini | VEG
$5 Per Person

Grilled Vegetable Charcuterie Board - Assortment of Roasted and Grilled Vegetables (Zucchini, Squash,
Peppers, and Carrots) with Hummus | GF Ⓥ

$8 Per Person

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

Minimum 2 dozen
$8 Per Person 

Fresh Fruit Platter | Ⓥ GF
$6 Per Person 

Pita Triangles with Hummus | Ⓥ DF
 $6 Per Person 

Tajin Corn Tortilla Chips with Fire-Roasted Salsa | GF Ⓥ  
$6 Per Person 

Seasonal Veggie Crudite - A Selection of Raw Vegetables with Hummus | GF Ⓥ 
$6 Per Person

À LA CARTE
HORS D’OUEVRES

Stationed

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

“...Most of all, we were happy with your willingness to work hard and adapt the foods to our taste and recipes. 
In the end it was a great success...and everyone loved the food." - R.G.

2 Dozen Minimum of Any Type 



À LA CARTE
HORS D’OUEVRES

 Hot Passed

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

2 Dozen Minimum of Any Type 

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

ranch)
 $2.75 

Cauliflower Wings | Chickpea-Batter-Fried
Cauliflower Florets tossed in Sweet Chili

Sauce | GF Ⓥ
$2.75 

Devils on Horseback | Bacon Wrapped
Dates Stuffed with Almonds, Wrapped in

Bacon and Drizzled with Balsamic Glaze |
DF GF  
$2.75 

Potato Croquettes | Crispy Potato Balls
infused with Cumin, Cilantro, Jalapeno,

and Spices served with Our Signature Spicy
Tomato Jam | Ⓥ GF

$2.75 

Mac & Cheese Fritters | with Tomato Jam |
VEG
$3.50 

Tandoori Chicken Satay | with Mint Chutney
| GF

$4.25 

Beef Skewers | with Chimichurri Sauce | GF
DF
$5

Samosas | with Mint Chutney | Ⓥ
$3 

Asian Chicken Satay | in Teriyaki Sauce | GF
DF 
 $4 

Beef Meatballs | With Berry Chipotle Sauce |
GF DF 
$2.75 

Falafel Bites | with Tzatziki | GF VEG
$3.50 

Paneer Skewers | Grilled Paneer Skewers with
Tandoori Spices, Peppers, and Onions | GF

VEG
$4.75 

2 Dozen Minimum of Any Type  | Pricing is per person



À LA CARTE
HORS D’OUEVRES

 Cold Passed

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

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

$4.25 

Grilled Watermelon Skewers | with Balsamic
Drizzle | GF Ⓥ

$3.50
 

Curried Deviled Eggs | With Bacon Bits and
Chives | GF

 $3.50  

Fruit Skewers | GF Ⓥ
$4 

Chocolate Covered Applewood Smoked Bacon
Skewer | DF GF 

$4 

White Chocolate Covered Applewood Bacon
Skewers | GF

$4
 

Antipasto Skewers | Cheese, Artichoke, Olive, and
Salami | GF VEG

$5
 

Watermelon Gazpacho Shooters | GF Ⓥ
1.5 oz Portions in Shot Glasses 

$4 

Prosciutto Wrapped Melon with Balsamic Glaze |
GF DF
 $4.25 



Classic
Assorted Cheesecake Bites | $6

Fruit Filled Thumbprint Cookie | $3.50
Rosemary Shortbread Cookie | $3.50

Lemon Bar | $4.50

Fun

DESSERTS
Chocolate

Raspberry Chocolate Bar  | $5
Chocolate Brownie | $3.75

Chocolate Chip Cookie  | $3
Coconut Brownie  | $4

Chocolate Dipped Strawberry | GF | $6
Chocolate Torte | GF | $6

Vegan Chocolate Cake | Ⓥ | $6
Chocolate Mousse infused with Baileys & Cigar cookie in shot glass | GF | $6 (min 2 dozen)

Some Items may require chefs assistance on site for Quality and Presentation  

Mango Mousse in Shot Glasses | GF | $6

Chef Madhoo's Epic Bread Pudding  | $5

Coconut  Milk Rice Pudding | GF Ⓥ | $6

Coconut Milk Carrot Pudding| GF Ⓥ | $5

S'more Bar | S'mores Kit Include: Marshmallows, Graham Crackers, Skewers, Hershey's Chocolate, Signage

and Mini Sterno Setup for Indoors | $7 (Staffing needed)

Caramel Spice Popcorn | Ⓥ  GF | 3 oz Bag | $5 

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

“No complaints. All the food was good. The food quality, service and value were all very good. 
I would use them again for company events.” - S



FROM THE CHEF

Our  Founde r ,  Owner  and  Execu t i ve  Che f  i s  Madhoo  Se th
aka  Sp i ce  G i r l .  She  s ta t e s ,  ' I  can  b r ing  f l avo r  t o  any  d i sh ! '
I n  2002 ,  she  no t i c ed  an  i nc reas ing  cu l tu ra l  d i ve r s i t y  i n
the  Denve r  Met ro  a r ea  and  s ta r t ed  s e rv ing  au then t i c ,
f l avo r fu l  cu i s i nes  f r om a round  the  wor ld .  Thus ,  ou r
tag l i ne  –  “We  Cook  i n  Your  Language ! ”  -  was  bo rn !
He r  pass i on  t o  de l i ve r  the  bes t  t a s t i ng  f ood  w i th
excep t i ona l  cus tomer  s e rv i ce  i s  the  d r i v ing  f o r ce  beh ind
our  t eam ' s  commi tment  t o  be  the  bes t  o f  the  bes t  i n  ou r
indus t ry
We  a re  an  award -w inn ing  ca te r i ng  company .  Our  many
acco lades  and  accomp l i shments  i nc lude :  BBB  A+  ra t i ng
fo r  more  than  a  decade ,  vo t ed  one  o f  the  t op  5  ca te r e r s
on  Denve r  7 ’ s  A- l i s t  (w inn ing  i t  i n  2010  and  2012 ) ,
r e ce i v ing  Wedd ing  Wi re ’ s  Coup l e s ’  Cho i ce  award  i n
2015 /2016 ,  w inn ing  Tas te  I t  B roomf i e ld  2018  Bes t
In t e rna t i ona l  B i t e  ca tego ry  and  Tas te  I t  B roomf i e ld  2019
Net f l i x  Nosh  ca tego ry

We  f i rm ly  be l i eve  i n  he lp ing  and
reach ing  ou t  t o  the  commun i t i e s  i n
wh ich  we  l i v e  and  work .  Fo r  th i s
r eason ,  we  have  suppor t ed  numerous
non-p ro f i t s  ove r  the  yea r s .  Even  when
the  spec i a l  even t s  i ndus t ry  was
devas ta ted  due  t o  COVID-19 ,  we
dec ided  t o  s e rve  ou r  commun i ty  by
dona t ing  ~3000  mea l s  t o  ou r  f r on t l i ne
he roes



WHY 
ITALIC CATERING?

The  Gourmet  K i t chen  (TGK)  now  known  as  I t a l i c
Ca te r ing  Ca te r ing ,  i s  an  award -w inn ing ,  f u l l -
s e rv i ce  ca te r e r  s e rv ing  Denve r  Met ro  and  the
en t i r e  F ron t  Range  s i nce  2002 .  
Our  expe r t i s e  l i e s  i n  ou r  f ocus  on  mu l t i cu l tu ra l ,
e c l e c t i c  and  fu s i on  cu i s i ne
Us ing  f l avo r fu l ,  l o ca l  i ng red i en t s  and  gourmet
sp i ce s  f r om a round  the  wor ld ,  ou r  m i s s i on  i s  t o
c rea te  memorab l e  cu l i na ry  expe r i ences  f o r  ou r
va lued  c l i en t s .   
Our  menus  a re  des igned  t o  f i t  any  s ty l e  o f  even t ;
f r om company  ga the r ings  tha t  may  no t  r equ i r e
fu l l - s e rv i ce  ca te r i ng  t o  ex t ravagant  wedd ing
recep t i ons  comp le t e  w i th  impeccab l e  s e rv i ce  and
even t  des ign .    
We  can  take  ca re  o f  any  d i e ta ry  r e s t r i c t i ons .  We
a lways  a im  to  mee t  pe r sona l  p r e f e r ences .
* add i t i ona l  cos t s  may  app ly  

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

“We selected The Gourmet Kitchen for our daughters 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.



FINALLY

We cook in your language!
TESTIMONIAL

Contact Information

"Your 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 Catering by mere chance!"  P.L.

1200 Miramonte St, Broomfield CO 80020 rootscolorado.com

hello@rootscolorado.com
follow us!

@italic.catering

303.768.8970

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

