
Catering Menu



Welcome to Avanti
Our curated menu is carefully designed from each of our seven restaurant 

vendors. We offer a variety of options to please every palette.
Choose what you want, and we will take care of the rest.

Or, hand it off, and we’ll procure a menu for your party with our 
favorite items.



TheRestaurants



Berliner Haus brings the 
bold, craveable flavors 
of German street food to 
Denver. Their signature 
German Döner Kebab 
sandwiches are the main 
event, but you’ll also 
find loaded fries, fresh 
salads, and shareable 
plates. It’s a fast, fresh, 
and unforgettable taste 
of Berlin.



- Dessert -
baklava

flakey phyllo, honey, walnuts (v)
$4 per person

galaktoboureko (custard pie)
semolina custard baked in phyllo,

soaked in syrup (v)
$5 per person

seasonal fruit platter
honey yogurt dip (dfo)(gf)(v)(vgo)

$65

apple strudel bites platter
mini version of the german classic (v)

$65

- Platters -
stuffed dates

sweet dates, spicy whipped feta,
honey drizzle, herbs (gf)(v) / $65

falafel & hummus bites
crispy falafel, sweet peppers,
creamy hummus (gf)(vg) / $75

(5 pitas available upon request +$5)

bavarian pretzels
choice of spicy or regular mustard (vg)

pretzel bites / $65 
snack pretzels / $75

jumbo pretzels / $120

mini currywurst & mit pommes
bite-size bratwurst, fries,

curry ketchup drizzle (df) / $75

dolmas
grape leaves stuffed with rice and herbs

 (df)(gf)(v) / $65

german red cabbage (rotkohl)
sweet and tangy braised cabbage,

marinated red onion, caraway seeds,
granny smith apples

(df)(gf)(v) / $65

- Bites -
mini dÖner boxes

loaded fries - crispy fries topped with choice
of protein and sauce / $8 per person
rice box - seasoned rice with choice
of protein and sauce / $8 per person

protein choices: beef & lamb, chicken (gf) or 
falafel (vg)

- Buffets -
build your own dÖner bar
choice of protein: beef & lamb,

chicken (gf) or falafel (vg)
includes: warm pita and white rice
toppings: salad mix, tomato, onion,

cucumber
sauces: white garlic, red chili or mix

$12 per person - 1 protein
$18 per person - 2 protein

build your own schnitzel bar
classic pork schnitzle

choice of side: mashed potatoes or
caraway cucumber salad

$15 per person
add on: make it jäger schnitzel 
(pork schnitzel topped with rich

mushroom gravy +$2 per person) 

build your own german bar
bratwurst in beer broth served with

mustard and pretzel rolls,
currywurst & mit pommes

(sliced bratwurst with
curry ketchup served with crispy fries)

$12 per person

- Platters -
pierogies

choice of potato & cheese or pork,
sauteed in butter & onions,

served with sour cream & grilled onions
(vo) / $80

classic pork schnitzel
sliced thin and served with mashed potatoes,

cucumber salad, slice of lemon / $85

mediterranean grazing board
ladotiri cheese, haloumi cheese,

kalamata olives, green olives, dolmas,
hummus, eggplant dip, spicy whipped feta 

stuffed dates, warm pita
(gfo) / $85

add on: selection of european salumi cold 
cuts +$25

(df) - dairy free
(gf) - gluten free
(v) - vegetarian

(vg) - vegan



Ciao Babe is rooted 
in a lifelong love of 
European street food 
and simple, ingredient-
driven cooking, inspired 
by the owners years of 
growing up in Greece 
and traveling through 
Italy. Best described as 
Florence meets Rome 
with a little New York 
attitude.



- Dessert -
tiramisu

classic tiramisu in individual cups / $42

- Platters -
schiacciatta babe

$85
choice of one sandwich:

firenze babe - mortadella, burrata di andria, 
pistachio, hot honey

la dolce babe - prosciutto di parma,
stracciatella, tomato, arugula, balsamic glaze

spicy babe - spicy coppa, fior di provolone, 
arugula, calabrian chili, hot honey

truffle babe - porchetta, truffle cream,
stracciatella, arugula +$10

- Platters -
burrata platter

creamy burrata, heirloom tomatoes, basil,
olive oil, flaky sea salt, toasted bread / $65

arancini platter
crisp arancini with a creamy risotto center, 

marinara / $85

meatball skewers
2 meatballs, basil, mozzarella / $80

meatball sliders
meatballs, marinara, fresh mozzarella,

soft roll / $85

toasted bread with olive oil
house-baked and toasted bread,

extra virgin olive oil / $35

mac and cheese bites
crispy mac and cheese bites / $65

Chef-Action
- Stations -

unique experience with chefs preparing 
selections during your event

pasta bar
$16 per person

choice of one pasta:
cacio e pepe - pecorino romano, black pepper

carbonara - guanciale, egg yolk,
pecorino romano, black pepper

amatriciana - guanciale, san marzano
tomatoes, pecorino romano, chili flakes

pesto burrata - basil pesto, pistachios,
parmigiana reggiano, burrata di andria

mac and cheese - penne in a house-made 
white cheddar cheese sauce topped with 

toasted breadcrumbs
add  bacon +$1 per person

affogato station
vanilla gelato, espresso

$6 per person



Farang Thai Kitchen is 
dedicated to serving Thai 
cuisine that is both deeply 
rooted in tradition and 
thoughtfully elevated. 
Specializing in bold curries 
and vibrant street food, we 
aim to honor the essence of 
Thai cooking while bringing 
our own unique perspective. 
In Thai, farang refers to a 
Westerner—reflecting our 
journey as outsiders who have 
lived, traveled, and trained in 
Thailand, immersing ourselves 
in its rich culinary culture. 



- Platters -
tom yum waffle fries

tom yum seasoning,
pickled chilies, cilantro,

coconut ranch
(gf) / $45

fresh rolls
shrimp, cucumber, carrot,

cabbage, herbs,
peanut sauce (gf)  / $80

coconut shrimp
tom yum seasoning, cilantro / $80

kale and brussels
sprout salad

fried brussels sprouts,
pickled apples,

cilantro, peanuts,
peanut-tamarind dressing

(gf)(v) / $65

- Lettuce Wraps -
little gem lettuce wraps, peanut sauce, cilantro

chicken satay
(gf) / $4ea

grilled steak
(gf) / $6ea

5-spice braised pork
$5ea

roasted oyster mushroom
(gf) / $4ea

(df) - dairy free
(gf) - gluten free
(v) - vegetarian

(vg) - vegan

-Desserts -
coconut pudding

pineapple compote, toasted coconut streusel
(gfo) / $4ea

black sesame brownie bites
peanut caramel, whipped cream (gf) / $4ea

- Platters -
dim sum

house sweet chili dipping sauce,
sesame soy vinaigrette, or garlic chili crisp

shrimp shumai / $85
pork and vegetable potstickers / $65

vegetable potstickers / $65
chicken-lemongrass dumpling / $85

crab rangoons / $85
vegetable spring rolls (v) / $65

sticky wings
fish sauce caramel, tamarind, crispy garlic,

cilantro, coconut ranch (gf) / $80

mango sriracha wings
house sriracha, cilantro, coconut ranch (gf) / $80

fried rice platter
onion, carrot, broccoli, peas, scallions

wok-seared chicken (gfo) / $75
5-spiced braised pork / $85

fried tofu (v) / $65

lo mein platter
onion, carrot, broccoli, green beans, scallions

wok-seared chicken / $75
5-spiced braised pork / $85

fried tofu (v) / $65



Fill your mouth with the 
flavorFULL freshness of For 
Your Boca. Our take on tacos, 
bowls, shareables and more 
brings the streets of Mexico 
to the eats of Colorado. Using 
heritage recipes and locally 
sourced  ingredients, It’s 
for sharing, for good eatin’, 
for supporting independent 
creators, but most of all it’s 
For Your Boca.



- Platters -
chips & guacamole
queso fresco, cilantro

(gf)(dfo)(vg)(v) / $65

chips & salsa
salsa roja, salsa verde,

salse de frijole (gf)(vg) / $55

street corn cups
seared corn, pico de gallo, salsa roja,

spanish style aioli, cilantro,
queso fresco (gf)(vg) / $60

Taquitos
pork carnitas, chihuahua cheese 
rolled up in a corn tortilla topped 
with salsa verde, chipotle crema, 
queso fresco, cilantro (gf) / $75

quesadillas
pico de gallo, chihuahua cheese,

chipotle crema, salsa roja,
cilantro on the side

choice of:
pulled chicken / $75

pulled pork / $75
shredded barbacoa beef / $85

pico de gallo / $70

- Buffets -
taco BAR

pico de gallo, salsa verde, salsa roja, cilantro,
red onion, queso fresco, chipotle crema,

flour or corn tortillas 
proteins: pulled chicken, barbacoa beef,

panko fried shimp, pulled pork,
panko fried beets

1 protein / $13 per person
2 proteins / $18 per person
3 proteins / $23 per person

- Street Tacos -
tacos are served with corn tortillas,

flour tortillas are available upon request

chicken guacamole
pulled chicken, salsa roja, queso fresco,

guacamole (gf)(dfo) / $80

barbacoa beef
shredded beef, salsa roja, cilantro, red onion

(gf)(df) / $100

pulled pork
pulled pork, chipotle crema, salsa verde,

pico de gallo, queso fresco, cilantro
(gf)(dfo) / $80

panko fried shrimp
panko fried shrimp, sweet chili, lime ranch slaw,
queso fresco, pickled red onion, cilantro / $100

panko fried beet
panko fried beets, guacamole, salsa verde,

queso fresco, roasted corn, cilantro
(dfo)(vg) / $80

(gf) - gluten free
(df) - dairy free
(v) - vegetarian

(vg) - vegan

Chef-Action
- Station -

unique experience with chefs preparing 
selections during your event

table side guacamole
$15 per person

-Desserts -
sopapillas

cinnamon, sugar, honey (df)(v) / $50

cinco leches cake
dulce de leche, sweet cream cheese,

macerated berries (v) / $60



Knockabout Burgers is a 
crafty burger & chicken joint 
inspired by our love for cage 
free animals, savory sauces, 
crunchy veggies, gooey 
cheese, pickled things and 
yummy ice cream.



- Platters -
curry seasoned sweet potato 

fries
served with ketchup and sriracha aioli 

(df) / $50

GARLIC PARMESAN FRIES
served with ketchup and KA sauce

(gf) / $45

PLAIN FRIES
served with ketchup and KA sauce

(gf)(df) / $40

chicken nuggets
bite sized, hormone & antibiotic free 
fried chicken garnished with pickles 

and served with KA sauce
(df) / $70

chicken tenders
hormone & antibiotic free fried chicken 
tenders  served with ketchup and ranch 

$70

mozzarella sticks
served with house-made marinara and 

ranch / $60

chicken wings
choice of: buffalo, bbq or japanese bbq

served with ranch (df) / $75

- Dessert -
mini milkshake

vanilla, chocolate or strawberry topped
with whipped cream (gf) / $4 per person

fried oreo
(df) $2.50 each

chocolate peanut butter ball
(gf)(df) $3 each

fresh baked chocolate chip cookie
$3.50 each

- Buffets -
build your own BURGER BAR

grass-fed beef patty, melted american cheese 
on a locally baked bun with lettuce, tomato, 

red onions, dill pickles, ketchup & mayo
(veggies and sauces served on the side) 

$12 per person
sub a plant-based beyond burger +$1

gluten free bun +$2

build your own chicken sammie BAR
antibiotic-free fried chicken tenders,

american cheese on a locally baked bun, 
ranch cole slaw, pickles, knockabout fry 

sauce, bbq sauce, honey mustard
(veggies, slaw and sauces served on the side) 

$11.50 per person
gluten free bun +$2

- Bites -
knockabout SLIDER

2oz grass-fed beef patty, american cheese, 
lettuce, onions, dill pickles & KA sauce on a

locally baked bun / $5.50
sub a plant-based beyond burger +$1

fried chicken SLIDER
2oz hormone & antibiotic free chicken tender,

dill pickle, ranch coleslaw & KA sauce
on a locally baked bun / $5

grilled cheese bites
texas toast grilled cheese served with

marinara sauce / $4

(df) - dairy free
(gf) - gluten free
(v) - vegetarian

(vg) - vegan



We make Venezuelan 
style arepas, made in the 
traditional way. The arepa 
is a corn based flat “bread” 
that we make from scratch, 
it is formed into a patty that 
is grilled, baked, split open, 
and stuffed with a variety 
of ingredients. To enjoy the 
arepa in the way it was meant 
to be; hold it in your hands 
and eat it like a sandwich. 



(gf) - gluten free
(df) - dairy free
(v) - vegetarian

(vg) - vegan

- Buffets -
AREPitas TRAYS

mini arepas packed in a tray,
20 to an order, 100% gluten-free

la original (v) $100
queso (v) $100

pollo guisado $100
reina pepiada $100

pabellon $100
add avocado +$30
add plantains +$30

- Platters -
ENSALADA DE PALMITOS

organic mixed greens, hearts of palm, sliced avocado,
tomato and cucumber served with house vinaigrette

(gf)(df)(v) / $60

FRIED sweet PLANTAINS
fresh plantains topped with cheese and

served with guasacaca sauce (gf)(v) / $60

shrimp ceviche & chips
lime marinated sweet shrimp, avocado, cucumber,

red onion and cilantro (gf)(df) / $95

yuca fries
crispy fried yuca strips, guasacaca and salsa de ajo

 (gf)(df)(v) / $55

venezuelan hot dogs (perro calentÈ)
all beef hot dog, raw cabbage, potato sticks, muenster,

mayo, mustard, ketchup, guasacaca
 (gfo)(vgo) / $55



Family-owned and operated, 
The Pizza Bandit takes pride 
in crafting bold, one-of-a-kind 
pizzas that push the boundaries 
of flavor. From classic favorites 
to unexpected creations, every 
pie is made with house-made 
toppings, hand-shredded 
cheese, and a signature flour 
blend. Whether it’s a perfectly 
blistered Napoletana-style 
round or a crispy, extra-large 
square slice, each bite is 
unforgettable.



12’’ Hand Tossed
- Pizza -
queen margherita

fresh italian mozzarella, shaved parmesan,
sliced basil, drizzle of corto fall harvest

extra virgin olive oil / $19

Pepperoni
cupping pepperoni, mozzarella,

white cheddar cheese / $18

sweet heat
cupping pepperoni,

hibiscus pickled red onions,
jalapeños, housemade hot honey,

cream cheese, mozzarella,
white cheddar cheese / $19

carnivore
cupping pepperoni, sausage,

crispy bacon / $22

bacon chicken ranch
crispy bacon, chicken, housemade ranch, 
green onions, mozzarella, cheddar / $19

- Salads -
italian chop salad

mixed greens, pickled red onions,
chopped salami, pepperoni, mozzarella,

parmesan, extra virgin olive oil, vinegar / $75

mediterranean pasta salad
pasta shells, mediterranean sauce, basil,

parmesan, feta, sun dried tomatoes, olive oil,
kalamata olives, artichoke / $150

- Dessert -
dessert charcuterie board

fresh fruits, chocolate dips, chocolate,
creams, cookies, jams / $150

mini tiramisu cups
espresso-soaked cake, cascarpone cream,

cocoa dust / $3.75 each

oreo pudding cups
$5 each

- Platters -
bruschetta platter

toasted baguette,
classic italian tomato basil bruschetta / $175

caprese skewers
heirloom cherry tomato, mozzarella, basil,

fig balsamic reduction, parmesan / $3 each

italian antipasto skewers
pepperoni, fresh mozzarella pearl, basil, olives,

pepperoncini, artichoke / $5 each

charcuterie board
cured meats, assorted cheeses, jams,

assorted fruit, crackers, bread,
extra virgin olive oil, fresh herbs / $150

burrata bread board
fresh burrata, warm bandit bread crisps,

extra virgin olive oil, fresh basil, parmesan
balsamic glaze / $80

Scratchmade
- Pies -

cappuccino Mousse
signature chocolate cookie crust,

topped with dark fudge / $8.99 per person

granny apple crisp
granny smith apples, sugar cinnamon,

buttery crumb topping / $8.99 per person

reeses peanut butter
crunchy peanut butter filling,

chopped reeses peanut butter cups,
rich chocolate crust, drizzled with

chocolate and caramel / $8.99 per person



Café Avanti is your new go-to 
for the perfect morning pick-
me-up, serving locally roasted 
coffee from Huckleberry 
Roasters, fresh-baked pastries 
from Scratch Family Bakery, and 
hearty breakfast burritos from 
Buenos Dias Burritos. Whether 
you’re in need of a quick caffeine 
fix or a satisfying bite to start 
your day, we’ve got you covered. 
Conveniently located on the first 
floor of Avanti, Café Avanti is 
open daily at 7 AM, ready to fuel 
your morning with quality flavors 
and local favorites.



- Mini Sandwiches -
whoopie pie

$52

strawberry dream
$52

oatmeal cream pie
$52

- Mini Bars -
brownies

$36

s’mores
$32

pb bars
$32

- Treats -
mini cupcakes

$42

mini cheesecake
$50

mini bundt cake
$50


