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Carte d’Or Helpful Guidelines

5500 E. Pacific Place
Denver, CO 80222

(303) 755-2100
Fax (303) 755-2656

www.cartedorcatering.com

Please ask us about our other 
menus

The Picnic
Meet a Budget

Hors D’oeuvres
and our elegant

Wedding Menu

Menus and pricing are subject to
change without notice.

How Far in advance should I order?
We prefer a 48 hour notice.  However, as a corporate caterer, we are familiar with 
deadlines, time constraints and budgets and we will do our best to accommodate 
you.  We are happy to take your order any time prior to your event,  yet to ensure 
prompt delivery and our best quality, please place your  orders, at the latest, 24 
hours in advance.  

What is your minimum order?
~ Breakfast and Box Lunches ~ $75.00 
~ Hot Breakfast ~ 15 Guests or $150.00 
~ Disposable Buffets ~ 10 Guests
~ Hot Lunch & Dinner Buffets ~ 15 Guests 0r $150.00

Plus Delivery Charges

What are your delivery charges and how far will you deliver?
Metro Denver Area delivery charges are:  (Monday -- Friday)

~ Box Lunches ~ $25.00
~ Disposable Buffets ~ $30.00 (Breakfast, Lunch & Dinner)
~ Hot Buffets ~ $60.00 

This includes Disposable Ware, Linens, Buffet Equipment, Serving Utensils and 
Set Up & Break down of Buffet.

~ For an additional $25, we can provide a buffet 
attendant to better serve your guests.

These prices include Monday Ð Friday during the day.
Ask about Saturday and Sunday pricing, as well as evening delivery costs.
~ All oth er areas, please call ~

What are your billing and payment requirements?
All events must be paid in full prior to delivery.  We accept Cash, Check, Visa, 
MasterCard & American Express.  Corporate Accounts are available by 
completing an account application.  

What are your specialties?
We specialize in the corporate environment and do many styles of 
entertaining, including Hors DÕoeuvres, Sit-Down Dinners, Buffet Dinners 
and Stand Up Receptions as well as Themed Events.  We are a full service 
catering and event planning company and have worked with many local, well  
known corporations in planning memorable, fun events.  
We are happy to provide references.

Are we limited to whatÕs on the menu?
We have a wonderfully talented chef and event designers who are able to create 
menus and events of all types.  We are happy to create an event especially for you 
and your needs. Please call for details.
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Carte d’Or Breakfasts
Minimum Order of $75.00 Please!

Continental Breakfasts
Served on Disposable Bowls & Platters and are inclusive of Disposable 

Serving Utensils, Disposable Plates, Napkins & Flatware.
Minimum Order of $75.00 Please!

Continental Colorado ~ $6.50 per person
Assorted Pastry Chef Baked Goods, Fresh Seasonal Fruit 
Display and assorted Bottled Juices.  Served with 
appropriate condiments.  
Without Bottled Juices ~ $5.50 per person.

Pastry Chef Baked Goods ~ $21.00/Dozen
Selections include assorted Scones, Muffins, Fruit Danish, 
Cinnamon Rolls, Breakfast Breads, and Bagels.  Served 
with appropriate condiments. 

À La Carte
Fresh Seasonal Fruit Display  ~ $3.00  per person

Fruit Flavored Yogurt and Granola ~ $1.50 pp

Nutrigrain Yogurt Bars ~ $1.25 pp

Country Style Breakfast Potatoes ~ $2.50 pp

Crispy Bacon or Sausage Links (3 pp) ~ $2.75 pp

Sliced Ham (1 pp) ~ $2.75 pp

Mini Quiche  (60) ~ $60.00
30 Lorraine (Swiss Cheese & Bacon)
30 Florentine (Swiss Cheese & Spinach)

Carte d’Or Hot Breakfasts
Hot Breakfast Buffets are Served on China Platters & Bowls and are Inclusive of 

Buffet Equipment, Buffet Linen, Serving Utensils, Disposable Plates, Napkins & Flatware.
Minimum of 15 Guests Please!

Carte dÕOr Breakfast Scramble
Served with Country-Style Breakfast Potatoes, Crispy Bacon,  
and Sausage Links.

~ Classic Scramble ~ $7.95 per person
    Fluffy Scrambled Eggs.
~ Ham & Cheese Florentine ~ $8.95 per person 
   Ham, Provolone Cheese, Tomatoes, and Sauteed Spinach.
~ Southwestern ~ $8.95 per person
    Cheddar Cheese, Green Chilies, Tomatoes, and Onions   
    with Salsa on the side.

Southwest Breakfast Burrito Buffet  ~ $8.95 per person
Individual Flour Tortillas stuffed with Scrambled Eggs, Diced 
Potatoes, Bell Peppers, Tomatoes, Onions,  & Cheddar Cheese. 
Served with Homemade Salsa, Crispy Bacon, Sausage Links, and 
a Fresh Fruit Display.

Hearty French Toast Breakfast ~ $8.95 per person
French Toast topped with Powdered Sugar and a Seasonal Fruit 
Sauce.  Served with Fluffy Scrambled Eggs, Crispy Bacon, 
Sausage Links, and Maple Syrup.

Classic Baked Quiche Breakfasts
Fresh Pie Crust with Savory Egg filling served with Country-
Style Breakfast Potatoes and a Fresh Fruit Display.

~ The Denver ~ $9.95 per person
    Diced Ham, Caramelized Onion, Bell Pepper, and
    Monterey Jack Cheese topped with Fresh Scallions.
~ The Meatlovers ~ $9.95 per person
    Bacon, Sausage, and Pepperjack Cheese topped with Fresh  
    Scallions.
~ The Vegetarian ~ $9.95 per person
     Spinach, Mushrooms, Peppers, and Swiss Cheese   
     topped with Fresh Scallions.

Southern Style Biscuits & Gravy ~ $7.95 per person
Hot Buttermilk Biscuits & Sausage Gravy, Fluffy Scrambled 
Eggs, and a Fresh Fruit Display.

Croissant or Biscuit Breakfast Sandwiches ~ $36.00 /Dozen
Choice of:            (minimum one dozen per type)
~Scrambled Eggs with Ham & Swiss Cheese
~Scrambled Eggs with Bacon & Cheddar Cheese
~Scrambled Eggs with Tomatoes & Provolone Cheese
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Carte d’Or Box Lunches
Your choice of the Grab- &- Go or Executive Box Lunch, with a Salad, Sandwich or Wrap

Minimum Order of $75.00 Please!

The Carte dÕOr Grab- &- Go Box Lunch ~ $7.95
Served in a Convenient Rope Handled Bag with Utensils.

Salads include Dinner Roll and a Homemade Cookie.
Sandwiches & Wraps include Chips and a Homemade Cookie.  

Substitute the Cookie for a Brownie for an additional $.75 per person

The Carte dÕOr Executive Box Lunch ~ $9.95
Served in a Unique Clear Plastic Layered Box with Utensils.
Salads include Fruit Salad, Dinner Roll, and a Brownie/Bar.  

Sandwiches & Wraps include Two Signature Salads and a Brownie/
Bar.

Carte dÕOr Wraps

Powerhouse Veggie Wrap
Sliced Cucumber, Red Onions, Roasted Red 
Peppers, Baby Spinach, Shredded Carrots and 
Pepper-jack Cheese with Roasted Garlic 
Hummus wrapped in a Spinach Tortilla.

Blackened Chicken Caesar Wrap
Blackened Grilled Chicken Strips, Parmesan 
Cheese, Romaine Lettuce and Tomato with 
Classic Caesar Dressing wrapped in a Flour 
Tortilla.

California Wrap
Roasted Turkey, Crispy Bacon, Provolone 
Cheese, Avocado, Lettuce and Tomato with 
Herb Garlic Mayonnaise wrapped in a 
Spinach Tortilla.

Southwestern Chipotle Chicken Wrap
Chile Lime Marinated Grilled Chicken Breast, 
Black Beans, Lettuce, Red Onion, Bell Pepper 
and Cheddar Cheese with a Creamy Chipotle 
Sauce wrapped in a Flour Tortilla.

Rocky Mountain Roast Beef Wrap
Thinly sliced Roast Beef, Pepperjack Cheese, 
Sliced Peppers, Onions, Lettuce and Tomato 
with a Lemon Herb Aioli wrapped in a 
Spinach Tortilla.

Milehigh Grilled Chicken Wrap
Citrus Herb Garlic Marinated Grilled Chicken 
Breast, Provolone Cheese, Lettuce and 
Tomato with Herb Garlic infused Dijonnaise 
wrapped in a Flour Tortilla. 

Greek Grilled Chicken Wrap
Greek style Marinated, Grilled  and Sliced 
Chicken Breast, Sliced Cucumber, Sweet 
Onion, Lettuce, Feta Cheese  and Tomato with 
Tzatziki Gyro Sauce wrapped in a Spinach 
Tortilla.

Carte dÕOr Sandwiches

Boulderado Vegetarian Sandwich
Roasted Red Pepper, Pepper Jack Cheese, 
Cucumbers, Shredded Carrots, Sliced 
Avocado, Red Onion and Lettuce with a 
Creamy Herb Neufchatel Spread on a Focaccia 
Roll.

Bourbon Dijon Chicken Sandwich
Grilled Marinated Chicken Breast, Bacon, 
Swiss Cheese, Lettuce and Tomato with 
Bourbon Maple Dijon on Ciabatta Bread.

Uptown Turkey Sandwich
Roasted Turkey Breast, Provolone Cheese, 
Sliced Avocado, Cucumbers, Lettuce and 
Tomato with a Herb Neufchatel Spread on a 
Focaccia Roll.

Front Range Roast Beef Sandwich
Thinly sliced Roast Beef, Cheddar Cheese, Red 
Onion, Lettuce and Tomato with a 
Horseradish Herb Aioli Spread on Multi-Grain  
Bread.

Honey Ham & Cheddar Sandwich
Deli Style Ham, Cheddar Cheese, Bell Pepper 
with Lettuce, Tomato and Honey Mustard on  
Focaccia Bread. 
 
Classic Colorado Club Sandwich
Sliced Turkey Breast and Ham, Crispy Bacon, 
Swiss Cheese, Lettuce, and Sliced Tomato with 
a Garlic Herb Aioli Spread on Sourdough 
Bread.

Colorado Salad Sandwiches
Choice of Grilled Chicken Walnut Salad, 
Home-style Albacore Tuna Salad or South 
Carolina Shrimp Salad with Lettuce and Sliced 
Tomato on Vienna White Bread.

Carte dÕOr Salads

Traditional Caesar Salad
Fresh Romaine Lettuce with Parmesan 
Cheese and Homemade Herb Croutons 
served with Classic Caesar Dressing. 
Garnished with Tomatoes.
Add Grilled Chicken Strips ~ no charge
Add Grilled Salmon ~ $ .75 extra

Classic Chef Salad
Organic Garden Fresh Mixed Greens, 
Julienne Cucumber, Julianne Bell 
Pepper, Sliced Hard-boiled Egg, Sliced 
Tomatoes, Red Onion, Croutons, Diced 
Ham, Turkey, Provolone and Swiss 
Cheese served with a Creamy Vinaigrette.

Sonoma Fruit & Spinach Salad
Fresh Spinach Greens topped with Feta 
Cheese Crumbles, Mandarin Oranges, 
Red Onions and Candied Walnuts served 
with Balsamic Vinaigrette Dressing.

Southwestern Chicken Salad
Organic Garden Fresh Mixed Greens 
topped with Sliced Bell Peppers, Onions, 
Black Olives, Tomatoes and 
Southwestern Grilled Chicken Strips 
served with Southwestern Ranch 
Dressing.

Carte DÕor Cobb Salad
Organic Garden Fresh Mixed Greens, Sliced 
Red Onion, Sliced Cucumbers, Cherry 
Tomatoes, Avocado, Sliced Hard-boiled 
Egg, Scallions and Crispy Bacon served 
with Balsamic Vinaigrette.

Greek Salad
Organic Mixed Greens, Kalamata Olives, 
Capers, Feta Cheese, Sliced Red Onion, 
Cucumbers and Tomatoes served with a 
Greek Vinaigrette.
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Carte d’Or Deli Buffets
All Deli Buffets include One Signature Salad and Freshly Baked Desserts.

Deli Buffets are served on Disposable Platters & Bowls and are inclusive of 
Disposable Serving Utensils, Disposable Plates, Napkins, & Flatware.

Minimum of 10 Guests Please!

The Delicatessen ~ $9.50 per person
A make- your- own Sandwich Buffet!  Includes Turkey, Ham and 
your choice of Roast Beef or Chicken Walnut Salad.  
Complimented with Assorted Cheeses, Lettuce, Tomato and Pickle 
Spears.  Served with Freshly Baked Deli Breads & Rolls, Dijon 
Mustard  and Mayonnaise.

The Denver Deli ~ $9.95 per person
An Assortment of Pre-Made Sandwiches, including Up Town 
Turkey, Honey Ham & Cheddar  and your choice of the Front 
Range Roast Beef or Colorado Chicken Walnut Salad Sandwich.  
Complimented with Assorted Cheeses, Lettuce and Tomato.  
Served on Freshly Baked Deli Breads & Rolls with Pickle Spears, 
Dijon Mustard, and Mayonnaise.

The Executive Deli ~ $14.95 per person 
Sliced Pinenut-Encrusted Tenderloin of Beef and Sliced Herb 
Chicken Breasts complimented with Muenster, Pepperjack & Swiss 
Cheeses, Alfalfa Sprouts, Red Onion and Pickles.  Served with 
assorted Freshly Baked Deli Breads & Rolls, Dijonnaise, 
Horseradish Cream Sauce  and Two Signature Salads.
(*Minimum of 20 Guests)

Trio of Wraps ~ $9.50 per person
A combination of our California Wrap  with Garlic Mayonnaise, 
Blackened  Chicken Caesar Wrap with Classic Caesar Dressing , 
and the Powerhouse Veggie Wrap with Roasted Garlic Hummus . 
All Wraps sliced in half & beautifully displayed in our delicious 
Spinach and Flour Tortillas.  

Sensational Salad Buffet ~ $9.75 per person
Your choice of Three Salads. (Select from the ˆ La Carte Salads 
section below). Served with Fresh Baked Rolls and Butter.

Soup, Salad & Sandwich Bar ~ $10.50 per person
Pre-Made Sandwiches (1/2 Sandwich per person) with your Choice 
of One Soup: Chicken Noodle, Cream of Broccoli, White Bean & 
Ham or Cheesy Chicken Tortilla Soup along with Garden Fresh 
Salad & Dressing.  (*Minimum of 15 Guests)

!

Carte d’Or À La Carte Side Salads
Classic Caesar Salad ~ $2.50 per person
Romaine Lettuce, Parmesan Cheese and Homemade Herb 
Croutons.  Served with Classic Caesar Dressing.
Add Diced Chicken for $ .75 per person

Organic Garden Fresh Salad ~ $2.50 per person
Organic Fresh Mixed Greens with Seasonal Vegetables.  
Served with your Choice of Dressing.

Southwest Salad ~ $2.75 per person
Organic Fresh Mixed Green, Cheddar Cheese, Peppers, Black 
Olives, Tomatoes and Tortilla Chips.  Choice of Tender Strips of 
Chicken or Beef.  Served with Southwestern Ranch Dressing.

Sonoma Fruit & Spinach Salad ~ $2.75 per person
Fresh Spinach Greens topped with Feta Cheese Crumbles, 
Mandarin Oranges, Red Onions and Walnuts.  Served with 
Balsamic Vinaigrette. 

Fresh Fruit Salad ~ $3.00 per person
The SeasonÕs Freshest Fruits.

Pasta Salad ~ $2.50 per person
ChefÕs Select Pasta Salad of the Day.

Potato Nicoise Salad ~ $3.00 per person
Roasted Potatoes, Green Beans, Red Pepper, Corn, Walnuts and 
Fresh Mixed Greens.  Served with a Red Wine Vinaigrette.

Salad Dressing Choices ~ Ranch, Italian, Oriental Sesame or Balsamic Vinaigrette.
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Carte d’Or Hot Buffets
All Hot Buffets include Fresh Baked Dinner Rolls and  Desserts.

Hot Buffets are served on China Platters & Bowls and are inclusive of 
Buffet Equipment, Buffet Linen, Serving Utensils, Disposable Plates, Napkins, & Flatware.

Minimum of 15 Guest Please!

Chicken Provolone ~ $11.95 per person
Lightly Breaded Boneless Skinless Chicken Breast covered with 
Marinara and Melted Provolone Cheese.  Served with our ChefÕs 
Select Pasta with a Choice of Organic Garden Fresh Salad, Caesar 
Salad or Mixed Seasonal SautŽed Vegetables. 

Lemon Thyme Chicken Picatta ~ $11.95 per person
Herb Garlic Marinated, Grilled and Sliced Tender Chicken Breast 
with a Lemon Thyme Beurre Blanc.  Served with Choice of Roasted 
Rosemary Potatoes, Rice Pilaf or Creamy Roasted Garlic Mashed 
Potatoes and a choice of Organic Garden Fresh Salad or Mixed 
Seasonal SautŽed Vegetables.

Artichoke Stuffed Chicken Breast  ~ $12.95 per person
Seared Boneless Skinless Chicken Breast Stuffed with Artichokes, 
Cheese, and Tarragon mixture topped with a Light White Wine 
Sauce.  Served with Choice of Roasted Rosemary Potatoes, Rice 
Pilaf, or Creamy Roasted Garlic Mashed Potatoes and a choice of 
Organic Garden Fresh Salad or Mixed Seasonal SautŽed 
Vegetables.

Basil Pesto Chicken  ~ $11.95 per person
Garlic Herb Marinated, Grilled and Sliced Chicken Breast with a 
Toasted Garlic Basil Pesto Cream Sauce.  Served with choice of 
Roasted Rosemary Potatoes, Rice Pilaf or Creamy Roasted Garlic 
Mashed Potatoes and a choice of Organic Garden Fresh Salad or 
Mixed Seasonal SautŽed Vegetables.

Texas-style BBQ ~ $11.95 per person
Slow-Roasted Beef and Grilled Chicken smothered in Zesty BBQ 
Sauce served with Hearty Baked Beans and Traditional Potato 
Salad. 

South of the Border Fiesta Fajitas ~ $11.95 per person
Tender Strips of Chicken, Beef, Sauteed Onions and Peppers.  
Served with a Mild Pico de Gallo, Fire Roasted Salsa, Shredded 
Cheese, Shredded Lettuce and Sour Cream along with Flour 
Tortillas, Chips, and Tex Mex Rice.
Add Guacamole ~ $.75 per person

The GodfatherÕs Favorite  ~ $11.95 per person
Grilled Italian Sausage and Fire Roasted Red Bell Peppers covered 
in a Marinara Sauce, served with Linguini and a light Butter Garlic  
Parsley Sauce.   Choice of Organic Garden Fresh Salad, Caesar 
Salad or Mixed Seasonal SautŽed Vegetables.

Roasted Herb Encrusted Pork Loin ~ $12.50 per person
Sliced Garlic Herb-Encrusted Pork Loin with an Herb Infused 
Demi Glaze.  Served with choice of Roasted Rosemary Potatoes, 
Rice Pilaf, or Creamy Roasted Garlic Mashed Potatoes, and a 
choice of Organic Garden Fresh Salad or Mixed Seasonal SautŽed 
Vegetables.

Fire Grilled Sliced London Broil   ~ $12.95 per person
Sliced Grilled London Broil served with a choice of a Rosemary 
Garlic Balsamic Marinade, Horseradish Aioli, Roasted Red Pepper 
Sauce or a Herb Infused Demi Glaze.  Served with choice of 
Roasted Rosemary Potatoes, Rice Pilaf or Creamy Roasted Garlic 
Mashed Potatoes and a choice of Organic Garden Fresh Salad or 
Mixed Seasonal SautŽed Vegetables.

Red Thai Coconut Curry ~ $12.95 per person
A choice of Sliced Chicken, Beef, Prawns or Tofu and SautŽed 
Seasonal Vegetables covered in a Ginger and Lemon Grass Infused 
Red Thai Coconut Curry Sauce accompanied with Basmati Rice. 

Fire Roasted Salmon Fillets  ~ $12.95 per person
Course Ground Mustard and Basil-Encrusted Roasted Salmon 
Filets with a Cucumber Dill Sauce.  Served with choice of Roasted 
Rosemary Potatoes, Rice Pilaf or Creamy Roasted Garlic Mashed 
Potatoes and a choice of Organic Garden Fresh Salad or Mixed 
Seasonal SautŽed Vegetables.

Traditional Shrimp Scampi  ~ $11.95 per person
SautŽed Shrimp in a Garlic Parsley Butter White Wine Sauce 
served over Linguini along with a choice of Organic Garden Fresh 
Salad, Caesar Salad or Mixed Seasonal SautŽed Vegetables.

Vegetarian Entrées
Garden Penne Pesto ~ $10.95 per person
Penne Pasta with Roasted Cherry Tomatoes, Quartered 
Artichokes, Black Olives, Capers, Julienne Bell Pepper and Sliced 
Portabello Mushrooms covered in a Basil Pesto Cream Sauce.  
(Minimum of 10 Guests)

Portabello Mushroom Napoleon ~ $11.95 per person
A stacked Napoleon of Portabello Mushroom, Roasted Red 
Peppers, Artichokes and Provolone Cheese sitting in a Sun Dried 
Tomato Cream Sauce.  Served with a choice of Organic Garden 
Fresh Salad or Roasted Seasonal Vegetables, along with Citrus 
Scallion Infused Rice or Roasted Baby Red Potatoes.  
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Carte d’Or Snacks
Potato Chips & French Onion Dip ~ $1.50 per person

Tortilla Chips & Salsa ~ $2.00 per person

Pretzels ~ $1.50 per person

Trail Mix ~ $ 2.00 per person

Chex Mix ~ $1.50 per person

Mixed Nuts ~ $1.50 per person

Nutrigrain Yogurt Bars ~ $1.25 per person

Domestic Cheese Display ~ $3.00 per person
A variety of Domestic Cheeses served with Crackers.

Fresh Fruit Display   ~ $3.00 per person
Fresh Market Display with the SeasonÕs Freshest Fruits.

Grilled Vegetable Display ~ $3.00 per person
Marinated Vegetables and served at room temperature.

Fresh Vegetable CruditŽs ~ $ 3.00 per person
Fresh Seasonal Vegetables Display served with Ranch-Style Dip.

Antipasto Display  ~ $ 3.75 per person
Roasted Bell  Peppers, Assorted Gourmet  Olives, Artichokes, and 
Marinated Mushrooms served with Salami & Selected Cheeses 

Carte d’Or Desserts
Brownies: Fudge, Fudge with Walnuts, Cream Cheese, White 
Chocolate Raspberry, Blondie and Rocky Road.
Bars: Apple Crumb, Lemon, Turtle and Peanut.
Cookies: Chocolate Chip, White Chocolate Macadamia Nut, 
Peanut Butter and Oatmeal Raisin.

Homemade Brownie & Bar Display ~ $18.00 per Dz
Homemade Cookie Display ~ $12.00 per Dz
Brownies, Bars & Cookies Display ~ $15.00 per Dz

Petit Fours  (Minimum of a dozen)   ~ $2.25 each                               
~ Chocolate Cake with Bavarian Cream Filling and Chocolate       
    Fondant Icing 
~ Vanilla Cake with Raspberry Filling and Pink Fondant Icing
~ Lemon Cake with Lemon Filling and Yellow Fondant Icing

(Requires a 2-day advance notice, Please!)

Fresh Fruit Mini Tarts   (Minimum of a dozen)  ~ $2.75 each
Individual Tart Shells filled with Custard and topped with Fresh 
Seasonal Fruit.  (Requires a 2-day advance notice, Please!)

Carte d’Or Beverages
Beverages served with Disposable Cold or Hot Cups accompanied with appropriate  service items.

1 Gallon serves approximately 15 Guests.
Scottish Roaster Coffee ~ $24.00/Gal.
Hot Tea with Flavored Tea Bags ~ $15.00/Gal.
Iced Tea ~ $15.00/Gal.
Lemonade ~ $15.00/Gal.
Orange, Apple or Cranberry Juice ~ $15.00/Gal.

Bottled Juice ~ $1.75 each
Assorted Sodas ~ $1.25 each
Bottled Water ~ $1.25 each
Arizona Iced Teas ~ $2.25 each
Ice & Ice Bucket ~ $2.00
Cups & Ice ~ $3.00

Please ask us about our other menus
The Picnic, Meet a Budget, Hors D’oeuvres

and our elegant Wedding Menu
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