
Catering Menu



Welcome to Avanti
Our curated menu is carefully designed from each of our seven restaurant 

vendors. We offer a variety of options to please every palette.
Choose what you want, and we will take care of the rest.

Or, hand it off, and we’ll procure a menu for your party with our 
favorite items.



TheRestaurants



Globally inspired bowls 
with paleo, vegan and 
vegetarian options. Great 
food in a bowl. It’s that 
simple!



- Platters -
lettuce cups

pork carnitas, buffalo chicken, shrimp
(vegetarian options available upon request)

(gf)(df) / $60

mezze platter
grain free tabouli, marinated olives, 

hummus, fresh veggies,
gluten-free pita chips, feta

(v)(gf)(df) / $100

sweet potato fires
hand cut sweet potato fries served 

with dairy-free ranch and
honey mustard (gf)(df) / $60

crispy beef rice bites
crispy rice bites topped with korean 
braised beef, sweet & spicy pickle, 

scallions & sesame seeds (gf)(df) / $60

mediterranean buddha bowl
quinoa, crispy chickpeas, cucumbers, 

grain-free tabouli, kalamata olives, 
lemon-dill vinaigrette (gf)(df) / $75

(v) - vegetarian
(gf) - gluten free
(df) - dairy free

- Dessert -
blondie bites

cashew butter (gf)(df) / $2 per person

- Holiday -
gingerbread squares

sweet glaze (gf)(df) / $3 per person

sweet potato latkes
house-made apple chutney / $50 

roasted veggie skewers
roasted brussel sprouts & carrots,

maple tahini dressing (v)(gf)(df) / $50



Del Mar by Rooted is a 
pescatarian-forward craft 
eatery. The menu features 
seasonal pescatarian and 
vegan dishes. The fish on the 
menu will all be prepared to 
order in a variety of different 
ways, including fried, broiled, 
grilled, roasted and raw.



- Platters -
shrimp cocktail platter

house made cocktail sauce and dijonnaise / $150

Chef-Action
- Station -

unique experience with chefs
preparing selections

during your event

Live raw bar station
seasonal selection of raw oysters

shucked to order (east and west coast), 
chilled gulf shrimp, tuna poke, mignonette, 

cocktail sauce, horseradish / $25 per person
*requires a 10 day notice

- Bites -
poke cups

sushi rice with poke sauce
tuna / $7

salmon / $7
shrimp / $8

(v) - vegetarian
(gf) - gluten free



Brick oven Neapolitan style 
pizza featuring local Colorado 
ingredients. Our dough is 
hand-stretched and cooked 
on the stone of our hearth 
oven. Our sauce is made 
from only the finest vine-
ripened tomatoes and topped 
with a unique cheese blend 
containing three types of 
mozzarella and finished with 
locally sourced meats and the 
freshest vegetables, available.



- Platters -
INGLORIOUS BOARD

assortment of charcuterie & cheese along 
with pickled vegetables, preserves, 

& flatbread crackers / $100

baby romaine salad
parmesan, black pepper, honey mustard,

basil (gf) / $70

TOMATO & CUCUMBER
arugula, feta, toasted pistachio,

pickled onion, basil (gf) / $70 - Buffet -
PIZZA BUFFET

assortment of Gorlami
pizzas (gfo) / $11 per person

gf / $13 per person

- Bites -
WHIPPED RICOTTA

with optional topping(s) / $3
basil pesto & pine nuts;

calabrian chili & pepper jam;
olive tapenade & basil

AVOCADO TOAST
avocado, burrata, sesame, olive oil,

microgreens / $3.5

(gf) - gluten free
(gfo) - gluten free option



Knockabout Burgers is a 
crafty burger & chicken joint 
inspired by our love for cage 
free animals, savory sauces, 
crunchy veggies, gooey 
cheese, pickled things and 
yummy ice cream.



- Platters -
GARLIC PARMESAN FRIES

served with ketchup and KA sauce (gf) / $45

PLAIN FRIES
served with KA sauce and ketchup (gf) / $40

colorado hot chicken bites
bite sized, hormone & antibiotic free fried chicken, 

tossed in housemade green chili oil,
topped with fresh jalapeños & onions / $70

chicken tenders
hormone & antibiotic free

chicken tenders (gf) served with ranch and
honey mustard / $70 (serves 12-15)

make ‘em hot +$10

- Dessert -
sundae bar

6oz cups of soft serve with chocolate syrup, 
strawberry sauce, sprinkles, maraschino cherries & 

whipped cream (gf) / $3.50 per person

fresh baked chocolate chip cookie
$3.50 each

gluten free snickerdoodle cookie
(gf) $4 each

(minimum order of 35)

deep fried oreos
$2 each

- Buffets -
BURGER BAR

grass-fed beef patty, melted American cheese 
on a brioche bun with lettuce, tomato, red

onions, dill pickles, ketchup & mayo
(veggies and sauces served on the side) 

$11.50 per person
beyond burger patty +$1

gluten-free bun +$2

- Bites -
BURGER SLIDERS

2oz grass-fed beef patty,
American cheese, lettuce, onions, dill pickles &

KA sauce on a brioche bun / $5
sub for beyond burger +$1

fried chicken SLIDERS
2oz hormone & antibiotic free chicken tender,

dill pickle, ranch coleslaw & KA sauce on a brioche 
bun / $4 make ‘em hot +$1

(gf) - gluten free



An Asian street food counter 
with roots on the east coast. 
Meta, offers creative and 
modern versions of classic 
street food items such as 
bao buns and noodles.



- Platters -
SICHUAN MOZZARELLA STICKS
ma la seasoning, chili oil, scallion,

thai basil ranch / $55

FRIED VEGAN SPRING ROLLS
hk salt, housemade duck sauce (v) / $55

BAO BUNS
(12pc) shiitake mushroom, pork belly, 

or spicy chicken / $57

SCALLION PANCAKES
choice of sauce : meta soy, spicy mayo or

thai basil ranch / $55
extra sauce +$5

- Buffets -
BEEF STIR-FRIED NOODLES

egg noodles, marinated steak strips, peppers, 
onions, bean sprouts (serves 12-15) / $120

(v) - vegetarian/vegan



We make Venezuelan 
style arepas, made in the 
traditional way. The arepa 
is a corn based flat “bread” 
that we make from scratch, 
it is formed into a patty that 
is grilled, baked, split open, 
and stuffed with a variety 
of ingredients. To enjoy the 
arepa in the way it was meant 
to be; hold it in your hands 
and eat it like a sandwich. 



(gf) - gluten free
(df) - dairy free
(v) - vegetarian

- Platters -
SHRIMP CEVICHE & TARO CHIPS

sweet shrimp with lime juice and
seasoning (gf)(df) / $95

AREPITAS CON QUESO
white corn masa, cheese, blended and grilled, served 

with guasacaca (gf) / $80

ENSALADA DE PALMITOS
organic mixed greens, hearts of palm, sliced avocado, 
tomato and cucumber served with house vinaigrette 

(gf)(df)(v) / $60

SWEET FRIED PLANTAINS
fresh plantains topped with cheese and
served with guasacaca sauce (gf) / $60

- Buffets -
AREPA TRAYS

full-sized arepas packed in a tray,
10 to an order, 100% gluten-free

la original (v) $110
queso (v) $120

jamon y queso $110
pollo guisado $150
reina pepiada $150

pabellon $140
el caribe $150
domino $110

add avocado +$30
add plantains +$30



Vaca Gordo BBQ, a TexMex BBQ 
concept with accents of Mexican 
cuisine. The concept is the 
brainchild of Steve Redzikowski 
and Bill Espiricueta. The two 
chefs have been close friends for 
many years and this is their first 
true venture together.



- Platters -
quesadillas

choice of chopped bbq: smoked chicken,
beef brisket or pulled pork, guacamole,

bbq sauce, jack cheese / $60

BBQ Nachos
chopped bbq, crema, pickled

onion, jalapeno, queso (gf) / $85

chips & dip
chips & queso (gf) / $60

chips & guacamole (gf) (df) (v) / $72

caesar salad
cotija cheese, masa crunch (gf) / $65

add bbq chicken + $25

bbq brisket salad
brisket, chili & lime vinaigrette, cotija

cheese, pickled onion,
jalapeno (gf) / $90

- Buffets -
taco platters
choice of meats:
smoked brisket

smoked chicken thigh
jalapeno cheddar sausage

pulled pork
served with tortillas, sauces,

pickled onions, pickled jalapenos, cotija and 
jack cheeses.

one meat option $11 per person
two-meat option $15 per person

- Bites -
BBQ Frito Pie Cup

choice of bbq : brisket or pulled pork,
queso, jalapeno / $5

(gf) - gluten free
(df) - dairy free
(v) - vegetarian


