
Wedding Menu
Spring  2019

Think of this menu as more of a conversation starter than a final 
list of options. 

We can easily substitute items or make changes specific to your palate.

We look forward to cooking for you,
Terence Rogers

Chef/ Owner
@TBDFoods



Snack for Bride 
and Groom

To be enjoyed as you prepare for your big day

Scotch + Cigars - isle scotch, meat and cheese platter, vegetable 
dips 

Bubbles + Fruit - sparkling white or rose, vegetable platter, meat 
and cheese, fruit plate

Whiskey + Chilis - colorado whiskey or bourbon, cornbread, chips 
and salsa, meat and cheese

Tequila + Lime - tequila or mezcal, chips and salsa, ceviche, 
vegetable platter

Peaches and Cream - vodka, tonic + simple syrups,  fresh fruit, 
meat and cheese, vegetable plate



Charcuterie + Cheese- chef selection of meats +  cheese crackers, nuts, jam
Crudite - seasonal roasted, smoked and grilled veggies, spring herb yogurt
Dips + Chips - pita, potato chips, spinach + artichoke dip, crab+trout dip, 
fried artichokes, green goddess dip
Cold + Smoked Seafood - smoked fish, oysters, spicy shrimp, trout mousse, 
crackers ( lobster add on)

Canapes
Small Bites to Eat With Your Hands

Mushrooms + Cheese
mushroom pate, chamomile 
brie, brioche, parmesan frico

Chefs Ceviche
tortilla crisp, red onion, 
cucumber buttermilk granita, 
mango, smoked avocado 

Crab Cakes
old bay aioli, micro garnish

Painted Beets
yogurt, za’atar, parsley 

Smoked Egg
spring onion, herbs, cherry, 
candy bacon

Fennel + Honey
herb cracker, ricotta, fennel pollen

Bison + Lamb Tartare 
smoked fat, spring onion, cherry, 
herbs

Smoked Trout Mousse
Everything Bagel Crisp, Roe

Short Rib Caramels
Cabbage, Short Rib Sauce

Scallop Crudo
fried oyster, orange, tobiko, avocado 
mousse

New Potato Blini
goat cheese mousse, smoked salmon, 
dill

Platters



Avocado + Pea Toast 
pickled + raw onion, grilled squash, 
ricotta

3- Sisters Taco
squash, smoked corn, smashed 
beans, cotija, lime

Pierogi
herb new potatoes + onions, compte

Spring Vegetable Flatbread
arugula pesto, ricotta, mushrooms, 
onions

Chili + Cheddar Buttermilk Biscuits - Honey Butter
Sourdough - Whipped Herb Butter
Roasted Garlic + Herb Focaccia  - Extra Virgin Olive Oil
French Baguette - Cultured Butter 

Heavier Hor D'oeuvres
Larger Bites, Eaten with Silverware

Bruschetta 
arugula pesto, cherry tomatoes, 
parm

Lamb Meatballs
pistachio mint pesto, feta 

Smoked Chicken Slider
gold bbq sauce, slaw, sesame 
roll

Blowtorch Tuna
 7 spice, sushi rice, cucumber

Bread Service



Farm Greens
goat cheese, pickled shallots, crispy 
quinoa, grilled squash

Smoked Shishtos
7-spice, queso fresco, pickled 
shallots, bacon fat

Lobster and Corn Bisque
fried cornbread, lobster tail

Pork + Peas
buttermilk, herbs, biscuit crouton, 
fried ham, pea shoots

Grilled Asparagus
ricotta, pea tendrils, cornmeal 
fried green tomato

Beet Salad
goat cheese, honey walnuts, 
truffle vin 

Salad

Soups

Asparagus Vichyssoise 
 potato and leek , creme fraiche, 
smoke trout, potato chips

Cucumber Gazpacho 
chilis, fermented tomatoes, grilled 
squash

Colorado Cesar Salad
spring lettuce, green goddess yogurt, seeds, smoked 

trout, cured egg



Handmade Fresh 
Pasta

Spring Onion Gnocchi
arugula pan pesto, brown butter, 
smoked mushrooms, pecorino 

Pasta Carbonara
bucatini, pecorino, parsley, egg, 
double smoked bacon

Herb + Taleggio Agnolotti 
braised lamb, spring onion, 
pecorino 

Linguini + Clams
smoked clams, parmesan, 
chorizo

Tortellini  
smoked squash ricotta, green 
tomato brodo, cherry tomatoes, 
pork belly parmesan, herbs

Wild Game Bolognese 
smoked egg tagliatelle, bison, 
elk, venison, cherry tomatoes, 
spring onion, green garlic 



Cast Iron Organic Chicken- spring vegetables, schmaltz, herbs and gravy, 
biscuits
Smoked Beef Dino Ribs- sauerkraut potato salad, beef fat bbq sauce, cornbread
Roast Lamb - minty peas + carrots, spring onion + potato gratin, gravy
Wild Game Sampler -  tartare, steak, sausage, animal fat roasted new potatoes, 
jerky
Whole Smoked Fish- pan roasted, risotto, butter poached vegetables, fish sauce

Chef Selected Entrees

Salmon + Sorrel
sorrel puree, chimichurri, lemon, 
asparagus

Chicken Thigh Torchon 
smashed pots, chicken demi, new 
root vegetables

Lamb Chops
buttery potatoes, new carrots, 
herb demi

72- Hour Brisket
salsa verde, aspen moon roots 
cornbread, mushrooms

Roasted Halibut
spring herbs + onions, glazed 
carrots

Lobster
fennel, polenta, boar salami, 
thyme beurre blanc

Garden Box
seasonal risotto, smoked, raw, 
grilled and butter poached 
vegetables

Peak to Creek
elk tips, smoked trout, onion 
puree, cherry demi

Shared Entrees
(Minimum  4 Guest)



 

Beef Cuts
Tenderloin

NY Strip 
Ribeye

Dry Aged Strip
Dry Aged Ribeye

Premium Steak Entrees

Game and Other  Cuts
Elk Tenderloin

Bison Tenderloin
Bison Strip Steak

Bison Ribeye
Rack of Pork loin

Rack of Lamb Loin

Sides

Please select 1 sauce to accompany each cut of meat

Sauces/ Butter
Red Wine Demi, Cherry Demi Glace, Duck Fat Bearnaise, Chimichurri, 

House Steak Sauce

 Aspen Moon Roots Corn Polenta
Potato puree

Smashed Potatoes
Smoked Potatoes

Herb fingerlings potatoes
Smashed Sweet Potatoes
Spring Vegetable Risotto

 Smoked Trout Risotto
Spring Vegetable Succotash

Grilled Asparagus
Grilled Squash, Zucchini + Spring 

Onion
Buttered peas

Roasted Mushrooms
Seasonal Roasted Vegetables

Butter + Herb Poached Vegetables

Vegetable Sides



Brulee 2-ways
vanilla strawberry + lavender 
honey

Lemon Chiffon Cake
lavender whipped cream, fruit, 
syrup

Nutella Mousse
mint, milk bread, honey

Desserts

Think of this menu as more of a conversation starter than a final list of options.
We can easily substitute items, make changes or come up with new ideas specific to 
your palate
.
We look forward to cooking for you

~Terence Rogers
Chef/ Owner

Chocolate + Strawberries
flourless cake, whipped cream, 
ganache

Cherry + Rhubarb Tart
white chocolate, pistachio ice 
cream fermented strawberry honey

Carrot Cake
honey walnuts, orange cream 
cheese frosting

Medium Rare Cornbread
corn bread, corn pudding, corn custard, honey popcorn


