
Appetizers



APPETIZERS

Vegetable Tray - $4pp

Assorted Fresh Vegetables with Ranch Dip

Fruit Tray - $4pp

Assorted Seasonal Fruit

Charcuterie Board - $5pp

Gourmet Meats, Cheeses & Nuts

Kettle Chips & Dip - $4pp

Kettle Chips & Lanning’s Caramelized
French Onion Dip

Stuffed Mushrooms - $6pp

Spinach & Artichoke Stuffed Mushrooms Topped
with Provolone Cheese

Sauerkraut Balls - $6pp

Aunt Linda’s Family Recipe with Cocktail Sauce

Shrimp Cocktail - $4pp

Served with Cocktail Sauce

Sauteed Crab Cakes - $6pp

Served with Cocktail Sauce

Bacon Wrapped Scallops - $5pp

Served with an Apricot Glaze

Prime Rib Sliders - $10pp

Served w/ Horseradish Cream Sauce

Beet Carpaccio - $6pp

Marinated Beets, Pistachios, Feta & Crostinis

Glazed Pork Belly - $4pp

Bourbon Maple Sauce
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Date & Goat Cheese Pasties - $5pp

Hot Honey Drizzle

Artichoke Beignet - $5pp

Served with Spicy Horseradish Cream

Fiery Peach BBQ Brisket - $6pp

Korean BBQ Drizzle

Mini Beef Wellington - $5pp

Served with Whiskey Peppercorn Sauce



Lunch Options



SOUP & SALADS

Lobster Bisque - $10pp

Mediterranean Salad - $10pp
Tomato, Cucumber, Red Onion, Chickpeas,

Red Peppers, Olives & Feta with a 
Red Wine Vinaigrette

Wedge Salad - $8pp
Tomato, Red Onion, Egg, Hand Cut Bacon,

Blue Cheese & White French Dressing

French Onion Soup - $8pp

Caesar Salad - $8pp
Classic Caesar Dressing & 
Chef Chuck’s House Made 

Parmesan Croutons

Aspen Salad - $10pp
Tomato, Dates, Avocado, Feta, Almonds &

Cornbread Croutons with a 
Champagne Vinaigrette

Addition Protein Options
Sliced New York Strip Steak - $15pp

Sliced Grilled Chicken - $6pp

Grilled Salmon - $8pp

Chilled or Blackened Shrimp - $8pp
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Cobb Salad - $8pp
Traditional Cobb served with

Blue Cheese Dressing



SANDWICHES

Tenderloin Sliders - $10pp
Beef Tenderloin on Brioche Sliders with

Horseradish Cream

Italian Sausage Sandwich - $12pp
Italian Sausage with Peppers & Onions on

an Italian Roll

Deano Burger - $15pp
1/2lb Pat LaFrieda Patty with American

Cheese

Veggie Burger - $10
House Made Veggie Burger with Lentils,

Beets, Black Beans & Walnuts

Grilled Chicken Sandwich - $10pp
Marinated Grilled Breast on a Brioche Bun

Pulled Chicken Sandwich - $10pp
Pulled Marinated Chicken on a
Brioche Bun - Seasoned or BBQ

Pulled Pork Sandwich - $12pp
Pulled Pork on a Brioche Bun - 

Seasoned or BBQ
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Entrees & Sides



ENTREES

Petite Filet - $50pp
6oz

New York Strip - $50pp
12oz

Filet Mignon - $60pp
10oz

Bone-In Ribeye - $65pp
20oz

Truffle Kansas City Strip - MKT Price
18oz 30 day Dry Aged

Bone-In Filet - MKT Price
16oz

Rack of Lamb - $45pp
16oz

Vegan Wellington - $30pp
Mushroom & Lentil Wellington wrapped in
Puff Pastry served with Mushroom Gravy

Chicken Marsala - $30pp
Classic Marsala Sauce with Mushrooms

Verlasso Salmon - $35pp
Grilled served with 

Creamy Dill or Mustard Sauces

Lasagna - $20pp
Traditional Lasagna - Meat or Red Sauce

Rigatoni - $15pp
Classic Rigatoni - Meat or Red Sauce
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SIDES & ENHANCEMENTS

Horseradish Cream - $2.50pp

Chimichurri - $2.50

Whiskey Peppercorn - $2.50

Bearnaise Sauce - $2.50

Sauteed Mushrooms - $5pp

Sauteed Onions - $5pp
Potato Wedges - $4pp

with Sriracha Mayo

Au Gratin Potatoes - $8pp

Loaded Baked Potato - $10pp
Sour Cream, Bacon & Cheddar Cheese

Mashed Potatoes - $6pp

Steamed Asparagus - $8pp
with Hollandaise

Roasted Carrots - $6pp Creamed Spinach - $6pp

Mac & Cheese - $6pp Lobster Mac & Cheese - $10pp

Macaroni Salad - $5pp Potato Salad - $5pp

Pasta Salad - $5pp
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Desserts



DESSERTS

Chocolate Chip Brookie - $10pp

Vanilla Bean Cheesecake - $16pp

Triple Chocolate Mousse - $12pp

Mixed Dessert Platters - $6pp
Bite Size Offerings of Brownies, Blondies,

Danish, Cookies, Cheesecakes, Cream Puffs, etc.
(Chef’s Choice)

Whole Cakes - Pricing Varies
Vanilla Cheesecake

Seasonal Cheesecake
Flourless Chocolate Torte - GF

Chocolate Cake
Vanilla Cake
Lemon Cake
Carrot Cake
Red Velvet

Seasonal Cake

Served w/ Chocolate & Caramel Drizzle
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