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Executive Executive Executive Executive SelectionsSelectionsSelectionsSelections        
 
 

All items All items All items All items are served with a crisp tossed salad with grape tomatoes, red onion are served with a crisp tossed salad with grape tomatoes, red onion are served with a crisp tossed salad with grape tomatoes, red onion are served with a crisp tossed salad with grape tomatoes, red onion and and and and 
seasoned croutons, fresh La Brea bread & butterseasoned croutons, fresh La Brea bread & butterseasoned croutons, fresh La Brea bread & butterseasoned croutons, fresh La Brea bread & butter    

    
Choose one or a combination of the entrees below Choose one or a combination of the entrees below Choose one or a combination of the entrees below Choose one or a combination of the entrees below     

Served with your choice of Served with your choice of Served with your choice of Served with your choice of one one one one side…side…side…side…    
    
Sides to choose from:Sides to choose from:Sides to choose from:Sides to choose from:    
    

♦ Capellini Pasta Salad (capers, garlic, basil, asiago and balsamic vinaigrette)Capellini Pasta Salad (capers, garlic, basil, asiago and balsamic vinaigrette)Capellini Pasta Salad (capers, garlic, basil, asiago and balsamic vinaigrette)Capellini Pasta Salad (capers, garlic, basil, asiago and balsamic vinaigrette)    
♦ Roasted Garlic Mashed Potatoes Roasted Garlic Mashed Potatoes Roasted Garlic Mashed Potatoes Roasted Garlic Mashed Potatoes     
♦ JewelJewelJewelJeweled Cous Cous with mint & chivesed Cous Cous with mint & chivesed Cous Cous with mint & chivesed Cous Cous with mint & chives    
♦ Chef’s Hot Fresh VegetableChef’s Hot Fresh VegetableChef’s Hot Fresh VegetableChef’s Hot Fresh Vegetable 

    
EntreesEntreesEntreesEntrees::::    

♦ Coconut Tilapia with BananaCoconut Tilapia with BananaCoconut Tilapia with BananaCoconut Tilapia with Banana----Rum ChutneyRum ChutneyRum ChutneyRum Chutney        

♦ London Broil: London Broil: London Broil: London Broil: Marinated tender flank,    perfectly grilled and sliced thin and juicy 
♦ Rosemary Roasted Chicken:Rosemary Roasted Chicken:Rosemary Roasted Chicken:Rosemary Roasted Chicken: One-quarter roasted chicken, perfectly oven-browned and 

basted with rosemary jus. 
♦ Shrimp Fettuccine Primavera: Shrimp Fettuccine Primavera: Shrimp Fettuccine Primavera: Shrimp Fettuccine Primavera: Spring vegetables and fresh tiger shrimp are combined with a 

creamy béchamel sauce. Served with fettuccini pasta al dente. 
♦ MapleMapleMapleMaple----glazed Turkey Roast:glazed Turkey Roast:glazed Turkey Roast:glazed Turkey Roast: sliced and served with homemade turkey gravy 

♦ Sliced Honey Cured Ham:Sliced Honey Cured Ham:Sliced Honey Cured Ham:Sliced Honey Cured Ham: With a brown sugar-mustard glaze 

    
One entree: One entree: One entree: One entree:     $13.99 $13.99 $13.99 $13.99         Two entrees:Two entrees:Two entrees:Two entrees:    $17.99 $17.99 $17.99 $17.99         Three: $22.50Three: $22.50Three: $22.50Three: $22.50    

  

UpgradesUpgradesUpgradesUpgrades: add $2.00 per person…: add $2.00 per person…: add $2.00 per person…: add $2.00 per person…    

♦ Tender Beef Medallions:Tender Beef Medallions:Tender Beef Medallions:Tender Beef Medallions: Roasted to perfection.  Black peppercorn demi    

♦ HerbHerbHerbHerb----crusted Salmon: crusted Salmon: crusted Salmon: crusted Salmon: Lightly grilled salmon filet with fresh herbs and lemon-butter 

♦ Applejack Pork loin:Applejack Pork loin:Applejack Pork loin:Applejack Pork loin:    Slow roasted    and served with spiced, brandied apples    

Voted Best Caterer in ColoradoVoted Best Caterer in ColoradoVoted Best Caterer in ColoradoVoted Best Caterer in Colorado    
Springs for the past 13 years!Springs for the past 13 years!Springs for the past 13 years!Springs for the past 13 years!    
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Delivery and Pickup AvailableDelivery and Pickup AvailableDelivery and Pickup AvailableDelivery and Pickup Available    
    
    
    
    

Delivery or PickDelivery or PickDelivery or PickDelivery or Pick----upupupup::::    
 All items are presented on classy black plastic trays and in attractive serving bowls and 
foil pans. Heavy duty serving utensils are provided as well as plates, napkins, cutlery and 
condiment bowls. For an added touch, you can upgrade to attractive black, clear or 

white plastic ware. 

 
Silver Service: Silver Service: Silver Service: Silver Service:     

The use of chafing dishes, accent linen and decoration are available  
for an additional charge of 18% to cover the cost of equipment, 

delivery, setup, decor & pickup.  

   
Rentals:Rentals:Rentals:Rentals:    

Your Event Manager can also arrange for the use of china, flatware  
and glassware for a classy or upscale look 

 
Guest Count ConfirmatioGuest Count ConfirmatioGuest Count ConfirmatioGuest Count Confirmationnnn    

A minimum # of guests must be communicated to the Picnic Basket sales office no 
later than 72 hours prior to your event, or as specified in your contract. Changes must 
be made directly with your Event Manager; no changes on voice mail or via fax will be 

accepted. Any changes made after this time will incur a 15% handling fee. 

 
Event CancellatioEvent CancellatioEvent CancellatioEvent Cancellationnnn    

A minimum of 72-hours notice, or the date specified in your contract, 
 is required for all cancellations. 

 
 
 
 


