
 

C A Ñ O N  C A T E R I N G  |  303 .683 .6878 |  W W W . C A N O N C A T E R I N G . C O M  

 

 

CAÑON CATERING 

 

 

   

  

 

 

 

WEDDING RECEPTION  

CLASSIC BUFFET MENU 
2010 

 
 

 

HORS D ’OEUVRE MENU 
 
p lea se  choo s e  one  o f  t he  fo l lowing  ho rs  d ’oeuvre :  
 
 

BRUSCHETTA STATION  
 

MA R I N A T E D  T O M A T O ,  C U C U M B E R ,  G R I L L E D  O N I O N S ,  A N D  B A L S A M I C  V I N A I G R E T T E ,   
S E R V E D  W I T H  T O A S T E D  B A G U E T T E  R O U N D S ,  C H E R R Y  P E P P E R S ,  A N D  O U R  O W N  B L E N D   

O F  T H R E E  C H E E S E S  

 

CAÑON TORTILLA CHIPS AND SALSA STATION  
 

O U R  O W N  H O U S E M A D E  R O A S T E D  T O M A T O  A N D  G R E E N  C H I L E  S A L S A ,  A N D  O U R  S I G N A T U R E  

P I N E A P P L E  P I C O  D E  G A L L O ,  S E R V E D  W I T H  H O U S E M A D E  C O R N  T O R T I L L A  C H I P S  A N D  F L O U R  

T O R T I L L A  C H I P S  

 

FRESH VEGETABLE CRUDITÉS WITH SOUTHWESTERN RANCH DRESSING  
 

A  V A R I E T Y  O F  G A R D E N - F R E S H  V E G E T A B L E S  B E A U T I F U L L Y  A R R A N G E D  O N  P L A T T E R S   
A N D  S E R V E D  W I T H  O U R  O W N  S O U T H W E S T E R N  R A N C H  D R E S S I N G  O N  T H E  S I D E  

 

SPINACH ,  OLIVE &  ARTICHOKE D IP WITH TOASTED BAGUETTE ROUNDS  
                                               

S P I N A C H ,  C H O P P E D  G R E E N  O L I V E S ,  A N D  M A R I N A T E D  A R T I C H O K E  H E A R T S  B L E N D E D  W I T H  

C R E A M  C H E E S E ,  M A Y O N N A I S E ,  S O U R  C R E A M ,  T H R E  C H E E S E S ,  A N D  R O A S T E D  G A R L I C  

 

VARIETY OF CHEESES  WITH FRESH FRUIT &  CRACKERS  
 

A N  A S S O R T M E N T  O F  D O M E S T I C  A N D  I M P O R T E D  C H E E S E S  B E A U T I F U L L Y  A R R A N G E D  O N  

P L A T T E R S  A N D  G A R N I S H E D  W I T H  F R E S H  S E A S O N A L  F R U I T  A N D  C R A C K E R S  
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CAÑON CATERING 

 

 
 
 
 

DINNER MENU 
 
p lea se  choo s e  one  or  two o f  the  fo l l owing  ent ree s :  

 

MOIST &  TENDER GRILLED ROSEMARY CHICKEN  

SLOW-ROASTED PORK ROAST WITH GRILLED ONIONS  

GRILLED PEPPERCORN-CRUSTED STEAK WITH RED W INE SAUCE  

SMOKED TURKEY BREAST WITH WHITE W INE SAUCE  

 

and our house  sa lad:  
 

CAÑON CATERING ’S S IGNATURE GRILLED VEGETABLE SALAD  

PL A T T E R S  O F  G R E E N  L E A F  A N D  R O M A I N E  L E T T U C E ,  W I T H  C U C U M B E R S ,  P E A S ,   

B L A C K  O L I V E S ,  C A R R O T S ,  M O Z Z A R E L L A ,  H O U S E -M A D E  C R O U T O N S ,  A N D  B A L S A M I C  

V I N A I G R E T T E   

 

and your choi ce  o f  two o f  the  f o l lowing  s ide  d i she s :  
 

BAKE D FOUR-CHEES E PE NNE PAS TA  

OLI VE O I L -ROAS TED NE W POTAT OES  

MAPLE-GLAZE D C ARROTS  WI TH TOAST ED PEC ANS  

MASHED NEW PO TATO ES  WI TH ROASTE D GA RLI C  

BAKE D ITALI A N R I C E WI T H BR OC C OLI  &  M OZZAR ELLA   

 

your  bu f f e t  inc lude s :  
 

FRESH -BAKED R OLLS ,  BR EAD ,  AND B UT TER  

ON-S I T E  BREW ED COFFE E W I TH AC C OMPANI M EN TS  

 
 

14.85  PER GUEST (ONE ENTREE) 

16.75  PER GUEST (TWO ENTREES) 

 
 

*P R I C E  I S  N O T  I N C L U S I V E  O F  S T A F F I N G ,  R E N T A L S ,  S E R V I C E  C H A R G E ,  O R  S A L E S  T A X .  


