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EASY BREAKFAST COMBOS
PRICE PER PERSON 

Basic Breakfast to Impress
eggs,  bacon, sausage, potatoes,  fresh fruit  and pastry 

Busy Morning Grab & Go 
Breakfast ski l let bowls,  fresh fruit ,  berry parfait ,  mini

muffin,  juice 

South of the Border 
BYO breakfast tacos,  fresh fruit ,  orange juice & coffee

Southern Lovin‘
eggs,  hash-browns,  biscuits & gravy,bacon, fresh fruit  

Colorado Continental
assorted fresh baked pastries,  fresh fruit  bowl,  orange

juice,  and our signature coffee box

Delectably Sweet & Savory
scrambled eggs,  French toast with warm cinnamon apples,

whipped butter & syrup, two strips of honey cured bacon, &

fresh fruit

1 9 . 5

1 8 . 5

2 0

1 9

1 4

1 9

Scrambled Eggs
Scrambled Eggs with Cheese
Specialty Scramble
Breakfast Meat
(ham, bacon, sausage, chorizo,  or chicken apple sausage)  

Breakfast Potatoes 
Fresh Fruit 
Pastry
Bagel & Cream Cheese 
Fresh Fruit and Berry Parfait 
Veggie Pattie
Hash Browns

3.75
4.25
5.75
4.85

3.99
3.5

3.99
4.99
5.25
4.85
3.99

BUILD YOUR OWN BREAKFAST
PRICE PER PERSON  

Plenty Good Pancakes 
Blueberry Pancake
Chocolate Chip Pancake
Brioche French Toast
French Toast Casserole
Jumbo Cinnamon Rolls

 

6.5
5.99
5.75

4
8

6.25

7
17.25

6.25
+1
95
20

MUST HAVE ADDITIONS
Biscuits & Gravy
Lox & Bagel Platter 
Oatmeal Bar
    ( Individual  Cup)
Fresh Fruit Platter
Mini Muffin Tray

( i n c r e m e n t s  o f  1 2 )

( i n c r e m e n t s  o f  1 2 )

( s e r v e s  4 0 )

( 2 4  m u f f i n s )

P R I C E  P E R  S E R V I N G

( 2  p a n c a k e s )

( 1  p a n c a k e )

( 1  p a n c a k e )

( i n c .  o f  1 2 )



INDIVIDUAL PACKAGED MEALS
13.99 17.99

14.99

14.99

13.99

15.5

14.99

14.99

13.99

Fruit,  Yogurt,  & Granola
served in a bowl with English muffin

Chilaquiles con Huevos
our delicious version of a torti l la

casserole in our spicy homemade sauce

topped with sour cream and cheese

served with two eggs any

French Toast Royale
two sl ices of brioche French toast,  two

eggs any style and your choice of ham,

bacon, sausage, or chorizo sausage

Rooster Surprise
your choice of ham, bacon, sausage, or

chorizo,  two eggs any style and the

surprise. . .  a short stack!

Basic Breakfast
two eggs scrambled, your choice of

meat served with specialty seasoned

potatoes or hash browns and an English

muffin

Steak & Eggs
two eggs any style served with a center-

cut sir loin,  house potatoes or hash

browns with an English muffin

Huevos Rancheros
f lour torti l la ,  refried beans,  two cage

free eggs any style,  pork green chil i ,

cheddar cheese,  lettuce,  tomato,  and

sour cream. served with choice of house

potatoes or hash browns

Denver Omelette
f i l led with ham, green peppers,  onions,

melted cheddar and scall ions.  served

with house potatoes or hash browns and

an English muffin

South of the Border
Omelette egg white omelet stuffed with

a corn torti l la ,  refried beans,  diced green

chil ies,  and mozzarella cheese topped

with housemade salsa.  served with

sl iced tomatoes instead of potatoes



Breakfast Skillet Bowls
specialty season potatoes,

scrambled eggs,  cheddar cheese &

your choice of the fol lowing styles:

Fiesta Skil let :  chorizo sausage

crumbles,  onion, tomato &

topped with pork green 

Early Riser Skil let :  diced ham,

onion, green pepper

Idaho Skil let :  bacon bits ,

scall ions

Aspen Alley Skil let :  broccoli ,

tomato,  mushroom, onion &

green pepper

Individual Quiche
homemade 2 bite quiche f i l led & baked with

your choice of the fol lowing options:

red pepper,  spinach & feta

ham, green pepper,  onions & cheddar

cheese

bacon, scall ions & cheddar cheese

sausage, mushroom & cheddar cheese 

GRAB & GO
PRICE PER SERVING 

1 0 . 5

Breakfast Burrito
scrambled eggs,  cheddar cheese,  specialty

seasoned potatoes or hashbrowns, choice of

breakfast meat or sautéed veggies,  pork

green chile or vegetarian salsa,  wrapped in

flour torti l la

Individually packaged

Steak Burrito
f lour torti l la ,  scrambled eggs,  marinated

steak,  hash browns,  cheddar cheese and

green chile.

Individually packaged

9

Breakfast Sandwich
scrambled eggs,  cheddar cheese,

choice of breakfast meat or sautéed

veggies on buttery croissant or

bagel

Individually packaged

 

7 . 2 5

+ 1

7 . 5

1 0

+ 1

+ 1



Vegan Breakfast Bowl
seasoned potatoes,  sautéed spinach, gri l led

tomatoes,  black beans,  sl iced avocado &

homemade salsa 

Vegan Oatmeal Cup
cooked rolled oats served with brown sugar,

raisins,  sl iced almonds,  fresh blueberries &

almond milk.  

Vegan Fruit and Berry Parfait
fresh chopped melon, grapes,  strawberries &

blueberries with dairy free yogurt & vegan

granola 

 

Gluten Free Muffin

Gluten Free Breakfast Sandwich

Gluten Free Pancakes

Gluten Free Bagel & Cream Cheese

10

6.5

8.5

7.5

6.5

VEGAN BREAKFAST OPTIONS
PRICE PER SERVING

GLUTEN FREE OPTIONS
PRICE PER SERVING

8.5

9

27 27

24 3.25

Elevation Coffee
(12 servings)

assorted creamers,  sweeteners,  cups

& stir  sticks.  Caramel roast coffee

available for +$3/box  

Orange Juice
(12-18 servings)

Individual Juice Options
apple,  orange, cranberry

Assorted Herbal Hot Tea
(12 servings)

assorted tea packets,  with

sweetener,  honey,  fresh cut lemon,

cups & stir  sticks

BREAKFAST BEVERAGES 

( 2  p a n c a k e s )



Assorted Sandwich/Wrap Tray
Sandwich/wraps are cut in half ,  arranged on

a tray & served with pickle spears on the side.

11

Delectable Boxed Lunch
boxed lunches include fresh sandwich or

wrap, Boulder chips,  fresh fruit  and a

homemade cookie or brownie

Gluten Free

Vegan

13

+2

+1.5

SANDWICHES &
WRAPS 
PRICE PER SERVING

Choose from:  
Club -  Oven roasted turkey,  Virginia style ham, bacon strips,  lettuce,  tomato and mayo on

wheat bread. 

Classic Turkey - Sliced turkey,  lettuce,  tomato,  red onion, pepper jack cheese & honey

Dijon on a buttery croissant

B.L.A.T -  Four bacon strips,  lettuce,  avocado & tomato with pesto mayo on sourdough

bread

Pastrami - Thin sl iced pastrami,  lettuce,  tomato,  mayo, yel low mustard and pepper jack

cheese on marble rye bread  

Chicken & Bacon Wrap - Gril led chicken breast,  smoked bacon bits ,  romaine lettuce,

cheddar cheese & pesto mayo 

Buffalo Chicken Wrap - Crispy chicken tossed in our house made buffalo sauce,  romaine

lettuce,  cheddar cheese & ranch spread

Veggie Wrap  -  Mixed greens,  tomatoes,  mushrooms, carrots,  peppers,  sl iced pepper-jack

cheese & roasted red pepper hummus

 



BYO SANDWICH BAR
PRICE PER SERVING 
(MINIMUM OF 20 SERVINGS)  

Meats  -  oven roasted turkey,  Virginia style

ham, pastrami & honey cured bacon strips 

Slice Cheese  -  pepperjack,  cheddar & Swiss

Veggies  -  fresh lettuce,  tomato,  red onion,

sl iced cucumber,  sl iced avocado & pickle

spears 

Fresh Baked Breads  -  croissants,  wheat

bread, sourdough & marble rye 

   *GF available for +$2/each

Condiments -  mayo, yel low mustard,  pesto

mayo & honey Dijon

Dressing choices: Ranch, Balsamic Vinaigrette,

Italian, Honey Dijon, Southwest & Caesar 

Chef -  mixed greens,  turkey,  ham, Swiss,  cheddar,

hard boiledeggs & tomatoes

Sante Fe Chicken  -  mixed greens,  gri l led

chicken, black beans,  fresh corn,  avocado,

cheddar cheese & torti l la chips

Zesty Chicken  -  mixed greens,  spinach, cajun

gri l led chicken, peppers,  tomatoes,  mushrooms &

sliced almonds

Tossed Caesar  -  Romaine lettuce,  gri l led chicken

strips,  shaved Parmesan, croutons & Caesar

dressing

House  -  mixed greens,  diced ham, tomatoes,

green peppers 

Plain Jane  -  mixed greens,  tomatoes,

mushrooms, carrots,  red peppers & green

peppers 

FRESH MADE SALADS
INDIVIDUAL
BOX LUNCH
LARGE 

13
14
60

15



HOT BUFFET STYLE LUNCH
PRICE PER SERVING 

Deluxe Burger Bar

100% all  beef patties,  lettuce,  tomatoes,  red onions,  pickle

chips,  cheddar & pepper-jack sl iced cheese,  honey cured

bacon strips & sautéed onions & peppers.  Our homemade

red skin potato salad,  hamburger buns & condiments

come served on the side *GF buns available for +$1.25

each & Beyond plant-based patties for +$3/ea

17

BYO Street Taco Bar

slow roasted pork carnitas,  asada or juicy

shredded chicken, corn torti l las,  s l iced

avocado, shredded cheddar cheese,  fresh

chopped ci lantro,  diced onion, l ime

wedges & our homemade jalapeño salsa.

Served with Spanish rice,  and chips &

salsa

BBQ Pulled Pork or Chicken Sandwich Bar

slow roasted pork or chicken, homemade coleslaw, sweet

and spicy BBQ sauce,  sl iced red onion, sl iced cheddar

cheese & buns.  Served with our BBQ baked beans.

Individual bags of Boulder chips & pickle spears on the side 

16.5

Chicken & Steak Fajita

gril led seasoned chicken & steak served

alongside sautéed faj ita peppers &

onions,  warm corn & f lour torti l las,  fresh

made guacamole,  pico de gallo,  sour

cream and cheddar cheese.  Served with

Spanish style r ice,  and chips &

homemade salsa on the side

 

18

16.5



HOT BUFFET STYLE LUNCH (CONT.) 
PRICED PER SERVING 

16.5

17.5

BYO Pasta Bar
served with tossed Caesar salad,  seasoned croutons &

fresh baked garl ic knots on the side.  Choice of either:

Fettuccine Alfredo w/ gri l led chicken 

Spaghetti  w/ marinara & meatballs 

*GF options available

BBQ Chicken Bar
baked chicken quarters,  red skin potato salad,  sweet and

spicy BBQ sauce,  homemade Mac-N-Cheese & pickle

spears on the side

ALA CARTE LUNCH SIDES 
PRICED PER SERVING 

Homemade Pasta Salad                                                                            

Classic Coleslaw

Red Skin Potatoes Salad

Refried Beans

 

3.5

3.5

3.5

3.25

BBQ Baked Beans

w/Honey Cured Bacon

Boulder Chips 

Spanish Rice

 

3.5

1.99

3.75

VEGAN LUNCH OPTIONS 
PRICED PER SERVING 

13.5

13.5

Vegan Lunch Bowl
cooked red quinoa,  red and brown rice,  f ire roasted

vegetables,  roasted corn,  black beans,  sautéed spinach,

gri l led mushrooms, sl iced avocado & homemade salsa

Vegan Santa Fe Salad
mixed greens,  seasoned Beyond patty,  black beans,

fresh corn,  tomatoes,  sl iced avocado & torti l la strips

with Herb Vinaigrette

( i n c r e m e n t s  o f  1 2 )



Cheese, Meat & Cracker Platter
(serves 10)

Fresh Fruit & Cheese
(serves 10)

Hummus, Fresh Chopped Veggies & Pita

Bread
(serves 10)

AFTERNOON PLATTERS  
PRICED PER SERVING 

80

70

65

Assorted Three Bite Bars 
7 layer bars,  lemon bars,  raspberry bars,  & caramel

oat bars.

Homemade Sugar, Oatmeal Raisin, or

Chocolate Chip Cookie

Gluten Free Chocolate Chip Cookie

Chocolate Chunk Brownie  

DESSERTS & SNACKS 
PRICED PER SERVING (MINIMUM OF 12 SERVINGS) 

3.5

2.5

3.5

4

LUNCH BEVERAGES 
 Pure Leaf Iced Tea 
(serving 12-16)

Simply Lemonade 
(serving 12-16) 

El Dorado Bottled Water 

Assorted Pepsi Products 

20

20

2.5

2



 

BRUNCH & LUNCH BARS  
PRICED PER SERVING (MINIMUM OF 12 SERVINGS)

*WE ARE NOT AUTHORIZED TO SELL OR TRANSPORT THE ALCOHOL, ONLY
THE FIXINGS FOR THE BARS. 

  

 

$250 MINIMUM ORDER

TO PLACE ORDER CALL OR EMAIL
303.934.0003

INFO@DELECTABLECATERING

DELECTABLECATERING.COM

FACEBOOK 
DELECTABLECATERING@DELECTABLECATERINGCOLORADO

INSTAGRAM
DELECTABLE.CATERING

Mimosa Mixings Station 
your choice of up to four juices & four fresh

fruits ,  PLUS the f lutes! !  

Juice choices: orange, grapefruit ,  pineapple,

cranberry,  or apple.  

Fresh Fruit choices:  strawberries,

blueberries,  raspberries,  blackberries,  or

pineapple.

Bloody Mary Mixing Station
Our house made bloody mix with house

seasoned salt  for the rim plus choice of

garnishes:  applewood smoked bacon strips,

whole pepperoncinis ,  cheddar cheese cubes,

green olives,  or celery stalks.  16oz clear cups,

straws & ice provided. 

10

10


