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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



Charcuterie + Cheese- chef selection of meats +  cheese crackers, nuts, jam

Crudite - seasonal roasted, smoked and grilled veggies,  herb yogurt

Dips + Chips - pita, potato chips, spinach + artichoke dip, crab+trout dip,  
herb yogurt

Cold + Smoked Seafood - smoked fish, oysters, spicy shrimp, trout mousse, 
crackers ( lobster add on)

Canapes
Small Bites to Eat With Your Hands

Off The Cob Street Corn
cotija, lime, chili, chico dust

Chefs Ceviche
tortilla crisp, red onion, 

cucumber, peach, smoked 
tomato

Corn Cakes
smoked trout, salsa verde, 

refried beans

Lunchbox Ratatouille
squash, tomato, eggplant, 

mushroom

Peach + Tomato
rice cracker, ricotta, tomato jam

Elk TarTare Tartelette 
smoked fat, spring onion, cherry, 

herbs

Smoked Trout Mousse
Everything Bagel Crisp, Roe

Short Rib Caramels
charred short ribs, bbq caramel sauce

Scallop 
cornmeal fried oyster, peach chili 

granita, avocado

Platters



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

ricotta

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

lime

Lamb Empanada
queso fresco, green chili aioli

Summer  Vegetable Flatbread
roasted squash, poached tomatoes, 

goat cheese, eggplant

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 
pesto, cherry tomatoes, parm

Crispy Pork Rib
tomato xo sauce

Smoked Chicken Slider
gold bbq sauce, slaw, sesame 

roll

Blowtorch Tuna
rice crisp, cucumber, cherry, 

chili

Bread Service



Farm Greens
goat cheese, pickled shallots, crispy 

quinoa, 

Grilled Eggplant
 squash, cucumbers, carrots, cherry, 

sunflower seeds

Caprese
buffalo mozzarella, heirloom 

tomatoes, basil, focaccia 

Lobster and Corn Bisque
fried cornbread, lobster tail

Gazpacho
 heirloom tomatoes, fermented 

tomatoes, chili

Fruit Salad
beet, melon, cherry, tomato, 

feta, hominy

Peach + Prosciutto 
grilled, raw and pickled 

peaches, ricotta

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

cured egg

Salad

Soups

Vichyssoise 
 potato and leek , creme fraiche, 

smoke trout, potato chips

Clam Chowah
smoked trout, new potatoes, torn 

bread

Posole
braised pork, green chili, chicos



Handmade Fresh 
Pasta

Spring Onion Gnocchi
pan pesto, brown butter,cherry 

tomatoes,  smoked mushrooms, 
pecorino 

Pasta Carbonara
bucatini, pecorino, parsley, egg, 

double smoked bacon

Herb + Taleggio Agnolotti 
ricotta, corn, chilis, fennel, 

tomatoes, ramano

Linguini + Clams
beurre blanc, parsley, chorizo, 

parmesan

Tortellini  
smoked ricotta, tomato brodo, 
cherry tomatoes, smoked fat 

parmesan, herb

Summer Vegetable 
Bolognese 

tagliatelle, game sausage, 
squash, corn, tomatoes, chili, 

parmesan



Chef Selected Entrees
Lime Cured Salmon

cucumber, carrots, sunflower 
seeds

Basil Chicken
tomatoes, fennel, zucchini, herb 

demi 

P0rk + Beans
corn succotash, pork demi, 

braised peppers

72- Hour Brisket
salsa verde, aspen moon roots 

cornbread, mushrooms

Steak + Potatoes
selection of dry aged beef, elk or 

bison, smoked potatoes, seasonal 
vegetables, demi glace

Shrimp + Grits
heirloom corn, chicos, lamb 

sausage, shrimp sauce

Lobster + Corn
chorizo, potatoes, herb beurre 

blanc 

Garden Box
seasonal succotash, smoked, 

raw, grilled and butter poached 
vegetables

Peak to Creek
smoked duck, smoked trout, 

onion puree, cherry demi

Scallops
peaches, tomatoes, chili, potato 

bisque



 Aspen Moon Roots Corn 
Polenta

Smashed Potatoes
Herb fingerlings potatoes

Summer Vegetable Risotto
Summer Vegetable Succotash

Shared Entrees
(Minimum  4 Guest)

Cast Iron Organic Chicken 
summer root  vegetables, schmaltz, herbs and gravy

Smoked Beef Dino Ribs
 sauerkraut potato salad, beef fat bbq sauce, cornbread 

Corn Baked Fish
rice + beans, seasonal vegetables

Pork Shoulder
chili relleno, cornbread, green chili, slaw

New England Seafood Boil
 lobster, clams, mussels potatoes, sausage, corn, 

Sides
Roasted Shisito Peppers

Street Corn
Grilled Seasonal Vegetables

Roasted Mushrooms
Seasonal Vegetables



Brulee 2-ways
Brown Sugar Peach + Cherry 

Vanilla

Peaches + Cream
lemon mousse, whipped cream, 

peach jam, chiffon cake

Melon + Cherry Sorbet

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 + 
Chilis

flourless cake, whipped cream, 
ganache

Peach Tart
buttermilk vanilla ice cream, 

bourbon

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


