Jubilations 2026-2027 Catering Menu

APPETIZER PACKAGES

LILY LAKE APPETIZER PACKAGE

Mediterranean skewers (vegan, gf) - cherry tomato, zucchini, olives, and artichoke drizzles
with a sweet balsamic

Lemon Pepper Chicken Kabobs (gf)
Hummus and Naan bread (vegan) served with carrots, cucumbers, and peppers

**add a side of tzatziki for an elevated offering

BRISTLECONE INN APPETIZER PACKAGE

Veggie Potsticker (vegan)
carrots, cabbage, mushrooms, green beans, and bamboo shoots wrapped in a wheat based dough
and fried. Served with dumpling sauce

Swedish Meatballs (gf)
Ground Beef mixed with fresh Herbs and served in Bordelaise Sauce

Lost Antler Elk Sausage (gf)
Skewered slices of Elk and Jalapeno Sausage served with a side of Sweet Chile Dipping Sauce

Devils On Horseback
Dates stuffed with goat cheese wrapped in bacon and drizzled with honey
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BUILD YOUR OWN APPETIZERS

Jubilations Catering recommends selecting a variety of 3-4 appetizers for an hour
long cocktail hour.

Vegan/Vegetarian
Served butler OR buffet style
Caprese Skewers (gf)(vegetarian)

Grape Tomato, Fresh Basil and Fresh Mozzarella skewered and drizzled with Balsamic Glaze
Cucumber Chip (gf)(vegan)

Vegan Cream Topping and Fresh Dill

Rustic Bruschetta (vegetarian)

Baguette slices topped with Tomato, Basil and Mozzarella, drizzled with Balsamic Glaze
Buffalo Cauliflower Bites (vegan)

fried with a Cajun Vegan Dressing

Baked Brie Tartlets (vegetarian)

Flakey puff pastry filled with Brie and your choice of Cherry or Apricot Preserve

Veggie Potsticker (vegan)

Dumplings filled with carrots, cabbage, mushrooms, green beans, and bamboo shoots. Served
with dipping sauce

Gerilled Peach Crostini (vegetarian)

With Goat Cheese, Grilled Peaches, Beet Pesto, and Cilantro

Grilled Peach Crostini (vegetarian)

With Goat Cheese, Grilled Peaches, Beet Pesto, and Cilantro

Tuscan Pinwheel (vegan)

sundried tomato basil cream cheese blend rolle dup in a spinach tortilla and cut in bite size roll
sups

Wild Mushroom Toast (vegetarian)

Crispy crostini topped with Goat Cheese, Red Pepper, locally grown Pearl Oyster Mushrooms,
and Parsley

Watermelon Feta Bites

Watermelon, feta, mint, honey

*Spring/ Summer Skewer

Beet Goat Cheese bites (gf)

with arugula and balsamic glaze
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Meat/Seafood appetizers

Served butler OR buffet style
Swedish Meatballs (gf)

Ground Beef mixed with fresh Herbs and served in Bordelaise Sauce

Lost Antler Elk Sausage (gf)

Served with a side of Sweet Chile Dipping Sauce

Bacon Wrapped Shrimp (gf)(df)

Bison Empanada (df)

Seasoned ground bison with cheese, wrapped in puff pastry, served with a chipotle bbq dipping
sauce

Prosciutto Pops

Melon, prosciutto, basil

* Fall/Winter Skewer

Devils On Horseback

Dates stuffed with goat cheese and wrapped in bacon drizzled with honey
Salmon Canapes

smoked salmon atop cucumber chips with a vegan cream topping, dill and capers
Kilted Sausages

Mini dogs wrapped in crescent rolls

Wild Boar Sausage

With blueberry BBQ dipping sauce
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Buffet appetizers

Chips and dips

Corn tortilla chips served with house made guacamole, pico de gallo, and queso
* add bison to your queso for additional Colorado kick

Hummus and Naan bread (vegan) served with carrots, cucumbers, and peppers
*Great with tzatziki

Artichoke Cheese Dip (vegetarian)

Classic house recipe served warm with Baguettes

Also great for late night snacks!

Brie en Croute (Vegetarian)

Whole Brie Wheel wrapped in Puffed Pastry and baked to a golden brown, topped with seasonal
accoutrements. Served with sliced Baguettes and crisp Apple Slices

Fresh Fruit Platter (Vegetarian)

Fresh seasonal cut fruit

A rotating variety of melon, grapes, berries, and pineapple

Charcuterie Board (gf without crackers)

Assortment of artisan meats, cheeses, and accoutrements elegantly displayed
Villa Tatra Salmon Platter (gf without crackers)

Locally sourced Smoked Salmon topped with dill and capers

served with whipped cream cheese, red onion, cucumber, tomato, and Crackers
*minimum 50 servings per order
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CASUAL BUFFETS

Vegetarian, Vegan and Gluten Free items available at additional charges.

LOTSA PASTA

House Caesar Salad
Fresh Romaine with Croutons, freshly grated Parmesan and Creamy Caesar Dressing

Marinara Sauce (gf)(vegan)
Alfredo Sauce (gf)(vegetarian)

Penne Pasta

Meatballs
Mini Grilled Chicken Breast (gf)(df)

Herbed Focaccia with Olive Oil (vegetarian)
Parmesan Cheese (gf)(vegetarian)

SOUTHERN STYLE BBQ

Market Salad (gf)(vegetarian)
Mixed Greens with Tomatoes, Carrots and Cucumber with Ranch Dressing

Home-style Macaroni and Cheese (vegetarian)
Baked Beans (gf)(vegan)

Creamy Apple Slaw (gf)(vegetarian)

Smoked Pulled Pork Shoulder (gf)(df)
Smoked Pulled Chicken (gf)(df)

Buns (df)

BBQ Sauce
Mild and Tangy Carolina (gf)(vegan)
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STREET TACO BAR

Build you own Street Tacos with:
Grilled Flank Steak (gf)(df)
Grilled Chicken Breast (gf)(df)
Shredded Cheese (gf)
Avocado Cilantro Crema (gf)
Lettuce

Pico De Gallo (gf)(vegan)
Black Beans (gf)(vegan)
Spanish Rice (gf)(vegan)

Fajita Vegetables (gf)(vegan)
Flour OR Corn tortillas (vegan)

TASTE OF COLORADO

Mixed Greens Salad
Toasted Pecans, Dried Cranberries and Feta in Balsamic Vinaigrette Dressing (gf)(vegetarian)

Green Chili Mashed Potatoes (gf)(vegetarian)

Roasted Corn Medley
Tomatoes, Mushrooms and Dried Apricots (gf)(vegan)

Bison Burgers (gf)(df)

Grilled Chicken Breast (gf)(df)
spicy peach glaze

Brioche Buns

Condiment Tray

Lettuce, Tomatoes, Green Chiles, Onions, Ketchup, Mustard and Mayonnaise

www.jubilationscatering.com info@jubilationscatering.com



2026- 2027 Jubilations Catering Menu

BUFFET STATIONS
Minimum 40 guests

Mac and Cheese Bar

Home Style Macaroni and Cheese
Toasted Bread Crumbs

Diced Jalapenos (gf)

Shredded White Cheddar (gf)
Sautéed Mushrooms (gf)

Bacon Bits (gf)

Hot sauce

BBQ Station
Smoked Pork Shoulder (gf)(df)

Smoked Chicken (gf)(df)

Buns (df)

BBQ Sauce

Mild and Tangy Carolina (gf)(vegan)

Pizza Bar (Rustic Flatbread Pizzas)

Margarita Pizza with Mozzarella, Tomato Slices

and Basil

Alfredo base pizza with grilled chicken and
applewood smoked bacon

Parmesan, chili flakes, hot sauce

Pasta Bar

Marinara Sauce (gf)(vegan)
Alfredo Sauce (gf)(vegetarian)
Penne Pasta (vegan)

Meatballs
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Street Taco Bar

Pulled Pork (gf)(df)

Shredded Cheddar Cheese (gf)
Avocado Cilantro Crema (gf)
Mango Salsa (gf)(vegan)
Lettuce (gf)(vegan)

Pico De Gallo (gf)(vegan)
Flour Tortillas (vegan)

Salad Bar

Mixed Greens (gf)

Feta Cheese (gf)

Carrots (gf)

Dried Cranberries (gf)
Cucumber (gf)

Tomatoes (gf)

Ranch Dressing (gf)
Balsamic Vinaigrette (gf)

Potato Bar

Choice of Mashed or Twice Baked (gf)(vegetarian)

with the following toppings:
Caramelized Onions (gf)(vegan)
Diced Jalapenos (gf)(vegan)
White Cheddar Cheese (gf)
Bacon Bits (gf)(df)

Sour Cream (gf)

Chives (gf)(vegan)

Hot Sauce (gf)(vegan)
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Slider Bar
Mini Brioche Buns

Choose 1 of the 4 following choices:

Pork Riblets Fried Chicken Beef Burgers

Coleslaw Pickles Lettuce, Tomato, Pickles
Pickles Lettuce, Tomato, Onion American Cheese

BBQ sauce Hot Sauce Ketchup, Mustard, Mayo

Grilled Chicken
spicy peach glaze
Lettuce, Tomato, Onion

Green chiles

Carvery Board

*chef required (additional labor cost)

Artisan Bread Basket with salted Butter

Roasted Root and Seasonal Vegetables with Balsamic Glaze (gf)
Prime Rib carved to order with Au Jus and Horseradish Sauce (gf)
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Classic Fare

Bread:
Artisan Bread Basket — Overflowing baskets of crusty Baguettes, Artisan Breads and Focaccia served with Butter

Salad:
Mixed Greens Salad — Mixed Greens topped with toasted Pecans, Dried Cranberries, Feta and Balsamic Vinaigrette
Dressing (gf)

Classic Caesar Salad — Fresh Romaine with Croutons, freshly grated Parmesan and Creamy Caesar Dressing
Market Salad — Mixed Greens with Tomatoes, Carrots, Cucumber and Mushrooms with Italian Vinaigrette (gf)

Greek Salad- Cucumber, Tomato, Red Onion, Feta tossed in olive oil and fresh lemon juice. Seasoned with salt and
pepper

Tuscan Salad - Mixed Greens with Granny Smith Apples, Candied Walnuts and Feta in Champagne Vinaigrette (gf)
Harvest Salad — mixed greens, bourbon-soaked cherries, sunflower seeds, goat cheese, blueberry vinaigrette

Starch:
Twice Baked Potatoes with White Cheddar and Roasted Garlic (gf)

Mashed Potatoes with White Cheddar and roasted garlic (gf) with a side of Gravy (served buffet style only)
Roasted Red Bliss Potatoes with Rosemary (gf)

Mashed Cauliflower Puree (gf)

Creamy risotto with wild oyster mushrooms

Butternut squash ravioli with sage brown butter sauce

Vegetable:
Sautéed S+P Green Beans (gf)

Roasted Root and Seasonal Vegetables with Balsamic Glaze (gf)
Carrots, Zucchini, Summer Squash, Bell Peppers and Onions

Roasted Brussels Sprouts with cranberries and diced Bacon (gf) (additional $2.00/person)

Broccolini with a sunflower aioli
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Soup:

Tomato Basil (vegan, gf)
Butternut Squash (vegetarian,gf)
Chicken Tortilla (gf)

Colorado Green Chili

Entrees:

Roasted Chicken breast — creamy lemon-thyme white wine sauce

Herb and Cheese Stuffed Chicken- Boneless Breast of Chicken stuffed with a special herbed Cream Cheese; breaded,
baked and topped with Sun-dried Tomato Cream Sauce

Slow Roasted Beef - topped with caramelized sweet Onions and Mushrooms in a rich Burgundy Wine Sauce (gf)

Adobo Rubbed Tri Tip - with Chimichurri Sauce (gf)

MARKET ITEMS: (price dependent on market costs determined 30 days prior)
Filet Mignon - with Roasted Garlic Brandy Demi Glace

Bison Sirloin- with Mushroom Glaze

Grilled Atlantic Salmon - with dill sauce cream

Trout Filet - with parsley caper vinigarette

Chilean Sea Bass - Poached in White Wine, Garlic and Butter and garnished with

VEGETARIAN OPTIONS:

Please note that if over 10% of your final guest count requires a vegetarian/vegan meal, the next level entree pricing will
be adjusted to the final charges (i.e. if you had a two entree meal the price would change to a three entree meal). Pre-
determined vegetarian/vegan meals are charged an additional $10.00/meal.

Vegan Stuffed Bell Pepper— with Brown Rice, Beans & Vegetables (gf)

Vegan Pesto Pasta — with Seasonal vegetables
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DESSERTS

(Minimum order of 24 of each item)

Casual Dessert Package

Chocolate chip cookies
Brownies topped with decadent fudge

Mini Dessert Display
Choose 3

Macarons assorted flavors

Mini Eclairs

Assorted Mini Pies — cherry, raspberry, blackberry, apricot
Cheesecake bites — assorted flavors

Chocolate Raspberry Cake (Vegan/Gluten Free)

ADDITIONAL DESSERT OPTIONS

Chocolate Dipped Strawberries - a wedding day classic

Homemade tartlets vanilla curd topped with fresh fruit

Donut Wall — Includes acrylic donut wall with pegs for 25 donuts and 25 raised glazed donuts on display for
your guests enjoyment

(Double or triple up!)

Donuts sourced from the locally famous donut haus

Ice Cream Sundae Bar — Vanilla and Chocolate Premium Ice Cream, Chocolate Sauce, Caramel Sauce,
Whipped Cream, Chopped Nuts, Maraschino Cherries and Sprinkles

Donut Hole bar- Donut Holes, Fresh Whole Strawberries, chocolate sauce, skewers
Donuts sourced from the locally famous donut haus

Churro Station- cinnamon sugar churro bites, with chocolate, caramel, and strawberry sauce
S *mores Fixings— Marshmallows, Milk Chocolate and Graham Crackers

Indoor S mores Set Up— Metal Container with Sternos nestled in crispy Cereal with Skewers for roasting
Marshmallows
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LATE NIGHT SNACKS

Minimum order of 50 guests or servings
Pizza Slices- 12” one topping pizzas including Cheese, Pepperoni ; cut into 8 slices
Popcorn Bar (gf)- Assorted baskets of plain, cheddar and caramel popcorn
Warm Soft Pretzels - with Warm Cheese Dip
Chicken Tenders - Served with Ketchup, Ranch and BBQ Sauce

Buffalo Chicken Dip served with corn tortilla chips

BEVERAGES

Coffee and Decaf, served with cream and sugar
Iced Tea, served with lemons and Sugar
Infused Water

Hibiscus Tea

Lemonade

Strawberry Lemonade

Hot Apple Cider

Hot Cocoa, served with Marshmallows

Orange Juice

Canned sodas
coke, diet coke, sprite, ginger ale
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BRUNCH

Grab and Go Brunch

Earliest event time is 8 am
Set up and heating for up to 2 hours included
minimum order $350 in food and beverage
Please select at least 3 or 4 items

breakfast croissant egg with bacon, sausage, or cheese

Egg Bites (gf) spinach and feta, pepper and sausage, or cheddar and bacon
Breakfast burritos egg with potato and sausage, bacon, or cheese

Fruit Cups seasonal variety

Fruit and yogurt Parfait plain yogurt, mixed berries, granola

Overnight oats lemon blueberry, apple strudel, or banana cream pie
French Toast Bake maple berry syrup, powdered sugar

Chocolate Pastry Twist

Blueberry Cobbler Muffins

Bagels (plain) butter, whipped cream cheese, and everything seasoning or butter,
cinnamon sugar, and fruited cream cheese

Classic Brunch
earliest start time is 10:30 am

Fresh Fruit Platter (gf)(vegan)

Biscuit bar
Country sausage gravy, butter, raspberry preserve, honey

Breakfast Potatoes
served with Ketchup and Hot Sauce on the side (gf)(vegan)

Scrambled Eggs
served with salsa, shredded cheese and chives on the side (gf)

Bacon and Sausage (gf)(df)
2 slices bacon and 1 link sausage per guest

Orange Juice
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