poultry

stuffed all-natural chicken breast
gruyere & ‘long farm’ ham

goat cheese & asparagus
spinach & feta

all-natural chicken piccata
with lemon caper sauce over penne

all-natural chicken parmesan
over penne

all-natural ‘wisdom’ chicken & veggie kabobs
herb roasted ‘wisdom’ all-natural chicken
quarter
half
bbg ‘wisdom’ all-natural chicken
quarter
half

fish

blackened catfish
with roasted lemon aioli

tequila lime glazed mahi mahi
sake lime glazed mahi mahi
shrimp and vegetable kabobs
bbg wild norwegian salmon

wild norwegian salmon
with homemade mozz, tomato, basil

wasabi tempura crusted snapper
pancetta wrapped halibut (seasonal)
potato crusted halibut (seasonal)

pork
‘long farm’ pulled bbqg pork sandwiches
with fixin’s
‘long farm’ pork tenderloin
with grilled apple chutney

‘long farm’ pork tenderloin
with green chile

‘long farm’ bbqg baby back ribs
‘long farm’ thick cut pork chops

lamb

colorado rack of lamb
rosemary mustard crusted
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entrees

In most cases, 48 hours advance notice required. Prices are oer person unless otherwise noted.
To ensure optimal freshness, we use seasonal ingredients. Please check availability before ordering.

$6.95

$7.95

$7.95

$7.95

$4.95
$7.95

$4.95
$7.95

$6.95

$8.95
$8.95
$8.95
$8.95
$8.95

$9.95
$9.95
$9.95

$6.95
$7.95
$7.95

$9.95
$12.95

$12.95

beef
‘colorado’s best’ beef hot dogs $6.95
‘colorado’s best’ beef hamburgers $6.95
grilled all-natural flank steak $9.95
with hazel dell wild mushroom gravy
chimichurri all-natural flank steak $9.95

‘colorado’s best’ filet mignon
served sliced with ciabatta rolls and condiments

half cut (served 5-6) $80
whole cut (serves 10-12) $160
‘colorado’s best’ prime rib roast call to arrange
8 0z ‘colorado’s best’ new york strip $11.95
6 0z ‘colorado’s best’ beef tenderloin $12.95

wrapped on ‘long farm’ bacon

vegetarian

baked potato bar $5.95
(broccoli, cheddar & sour cream)

eggplant napolean $5.95
wild mushroom stuffed portabellos $5.95
vegetarian stuffed peppers $5.95
veggie stuffed shells $5.95
eggplant parmesan with penne $6.95
seasonal veggie kabobs $6.95
chile rellenos $7.95

roasted corn and heirloom yellow bean

polenta tart
with roasted red pepper & goat cheese

spinach lasagna
(serves 8-10)

(serves 16-18)

$35 for whole

$40/half pan
$75/full pan

kids menu
(select one entrée and one side, $3.95/pp)
all-natural ‘wisdom’ chicken breast strips
‘colorado’s best beef’ hotdogs with fixin’s
mini ‘colorado’s best’ beef hamburger sliders
margarita flatbread pizzettas
kids sides
glazed baby carrots
maple mashed sweet potatoes
sautéed green beans
vermont cheddar mac’n’cheese
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salads & sides

In most cases, 48 hours advance notice required.
To ensure optimal freshness, we use seasonal ingredients. Please check availability before ordering.
Prices are per person unless otherwise noted.

vegetables

corn on the cob with chipotle butter $2.95
creamy cucumber salad $2.95
grilled vegetables $2.95
glazed baby carrots $2.95
honey glazed snap peas $2.95
sides
baked beans $2.95
beluga lentil salad $2.95
cheese grits $2.95
herb roasted fingerling potatoes $2.95
lemon vegetable cous cous salad $2.95
maple mashed sweet potatoes $2.95
pasta salad (bowtie, orzo or penne) $2.95
potato salad (vinaigrette or mayo) $2.95
‘bt reyes’ blue cheese gratin potatoes (min.8) $3.95
quinoa salad with seasonal vegetables $2.95
rancho gordo heirloom bean salad $2.95
tomato basil risotto $2.95
twice baked potatoes (veggie or meat) $2.95
creamed spinach with spelt $2.95
sweet potato hash $2.95
vermont cheddar mac’n’cheese $2.95
vermont cheddar polenta $2.95
wild mushroom risotto $2.95

maple glazed acorn squash (fall & winter) $2.95
roasted beets and greens $2.95
roasted root vegetables (fall & winter) $2.95
sautéed garlic green beans $2.95
sesame snap peas $2.95
green salads
caesar -$2.95

romaine lettuce, croutons, parmeggiano reggiano,
traditional caesar dressing

dish salad - $2.95

field greens, balsamic vinaigrette, house roasted tomatoes,
red onions, cucumbers, roasted red peppers,

parmeggiano grana

spinach salad - $2.95
spinach, ‘long farm’ bacon sherry vinaigrette, red onions,
house roasted tomatoes, parmeggiano grana

mediterranean salad - $3.95

field greens, olives, house roasted tomatoes, cucumbers,
roasted red peppers, white beans, feta, red onions,
balsamic vinaigrette

bloody good salad - $3.95
romaine hearts, spicy buttermilk ranch, ‘long farm’ ham and
bacon, farm-fresh hard-boiled egg, tomatoes, avocado,

parmegiano grana

watermelon & arugula- $3.95
seasonal

caprese salad - $3.95
seasonal
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themed dinners

In most cases, 48 hours advance notice required. To ensure optimal freshness, we use seasonal ingredients.
Please check availability before ordering. Prices are per person unless otherwise noted.

asian entrees
sake lime glazed mahi mahi $8.95
wasabi tempura crusted snapper $9.95
live sushi bar call to arrange
sashimi, nigiri and rolls

asian sides

‘long farm’ pulled pork dumpling $1.40
with pineapple aioli

sesame seared ahi canape $1.40
with wasabi aioli on cucumber round

sesame shap peas $2.95
wasabi twice baked potatoes $2.95

bbq entrees
‘wisdom farm’ all-natural bbqg chicken
$4.95/quarter $7.95/half

bbg tofu sandwiches with fixin’s $5.95
‘colorado’s best’ beef hamburgers &
‘colorado’s best’ hotdogs with fixin’s $6.95

‘long farm’ pulled bbqg pork sandwiches $6.95

with fixin’s

seasonal veggie kabobs $6.95
all-natural chicken and veggie kabobs $7.95
shrimp and vegetable kabobs $8.95
bbg wild norwegian salmon $8.95

‘long farm’ all-natural bbqg baby back ribs  $9.95

bbq sides
cheese grits $2.95
corn on the cob with chipotle butter $2.95
sweet potato hash $2.95
baked beans $2.95
potato salad (vinaigrette or mayo) $2.95
pasta salad (bowtie, orzo or penne) $2.95

italian entrees

eggplant parmesan with penne $6.95
veggie or meat stuffed shells $6.95
chicken parmesan with penne $7.95
chicken piccata $7.95

with lemon caper sauce over penne

italian sides

caesar salad with traditional caesar dressing $2.95
(white anchovies optional)

garlic bread $.75

mexican entrees

(served with poblano rice and heirloom black beans)

quesadillas $8.95
(chicken green chile or vegetarian)
rellenos $10.90
roasted corn & heirloom yellow bean
taco bar $11.90
(veggies, chicken, ‘long farm’ carnitas)
enchiladas
suiza (cheese and onion) $11.90
chicken green chile $12.90
seafood $13.90

mexican sides

(served with house made tortilla chips)

duo of salsa (1 hot, 1T mild) $30
house made quacamole $60
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