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policies and guideline elementsê 
Once your special menu is selected, the Elements team will go to work coordinate every 
detail with your vision in mind.  The result is a culinary experience, which stimulates all of the 
senseséone that you and your guests will remember forever. 
 

From your initial thoughts to the conclusion of your reception, our relationship with you will 
free you to focus on what is genuinely importantéyour wedding. 
 

We give you a wedding that is éa step beyond all the others. 
 
 

wedding cake elementsé 
our service staff will gladly cut and plate your wedding cake, free of charge, as well as provide 
disposable cake places, flatware, and cake napkins. 
 

bar elementsé 
your event coordinator is happy to assist you in ordering and coordinate delivery of your liquor; 
however, because caterers are, by Colorado law, prohibited from selling alcohol, the vendor will bill 
you directly.  
 

service staff elementsé 
our qualified event captains are responsible for the details, skilled service staff, experienced bartenders 
and on-site chefsõ work together to give you a wedding that is éa step beyond all the others.   
All service staff, is paid portal to portal with a four hour minimum.  
service staffé$20.00 per hour 
captains, bartenders, and on-site chefsõé$25.00 per hour 
 

rental elementsé 
your event coordinator can certainly arrange for china, glassware, flatware, linens, chairs, tables, tents, 
etc. as well as coordinate delivery, set up and pick up of rentals.   
 

payment elementsé 
a deposit is required to hold your date.  Your final count and the balance of the estimated total are due 
10 days prior to your event date.  All cancellations will be subject to cancellation charges. 
 

service charge elementsé 
we apply a service charge for serviced events, which covers the overhead cost in providing our service 
to you, such as equipment, insurance, etc. 
 

payment elementsé 
we accept Cash, Checks, Visa, Master Card and American Express.  Tax Exempt organizations must 
provide a tax exemption certificate by fax or mail. 
 

other elements we provideé 
we have an amazingly creative chef and event designers who are able to create custom menus and 
events of all types.  In addition, we can help with the arrangement of flowers, entertainment, décor, 
valet, etc. Please call for details. 
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deli elementsê 
elements park avenue delié$12.00 
make your own deli with thinly sliced beef sirloin, herb-crusted pork loin and chipotle -grilled chicken with 
an array of cheeses, tomato, alfalfa sprouts, sliced red onions along with  an assortment of deli breads and 
rolls, accompanied with dijonnaise, horseradish cream sauce, and two salad elements 
 

elements italian antipasto delié$10.00 
make your own antipasto deli with select italian meats, cheeses, marinated roasted red peppers, 
artichokes, mushrooms, olives and peppers, accompanied with fresh  italian breads and one salad element 
 

mini elements sandwich deli  (2pp)é$10.00 
premade cocktail sandwich deli with choice of three (3)éturkey, ham, roast beef, curry chicken salad or 
grilled egg plant asparagus served on mini rustic rolls and croissants (2pp) with assorted cheeses, sprouts, 

and red onion s, accompanied with dijonnaise , horseradish cream sauce and one salad element 

 
 

thymeless elementsê 
thymeless elements includes choice of one salad and one side element  
accompanied with fresh assorted breads and butter balls 
 

chicken marsalaé$11.00 
brown  seared chicken with sautéed mushrooms and sweet marsala wine reduction sauce 
 

lemon chicken picattaé$11.00 
pan seared chicken with lemon thyme caper sauce 
 

chicken parmesané$11.00 
pan seared chicken with fire roasted marinara and parmesan cheese 
 

cranberry apricot chickené$11.00 
fire grilled chicken with a cranberry -apricot relish 
 

herb crusted roast beefé$12.00 
slow roasted served with pan au jus 
 

grilled chicken and vegetable kabobsé$12.00 
with button mushrooms, assorted vegetables with a white  wine reduction sauce  
 

grilled beef and vegetable kabobsé$12.00 
with button mushrooms, assorted vegetables with a red wine  reduction sauce 
 

fire grilled top sirloiné$12.00 
topped with grilled portabella mushrooms with a rosemary au jus  
 

herb crusted pork loiné$11.00 
with an herb demi glace 
 

slow roasted breast of turkeyé$11.00  
with orange cranberry relish  
 

savory honey baked hamé$11.00 
with spiced pineapple salsa 
 

italian shrimp scampié$11.00 
with thyme butter over angel hair pasta  
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trendy elementsê 
trendy elements includes choice of one salad and one side element  
accompanied with fresh assorted breads and butter  balls 
 

mustard pecan chickené$11.00 
toasted pecan crusted chicken breast with whole grain mustard gastrique  
 

coq au viné$12.00 
marinated and grilled chicken with bouquet garni red wine sauce  
 

adobo chickené11.00 
adobo marinated chicken, grilled over hickory chips  
with sautéed peppers and onions smothered in a gar lic roasted cilantro cream sauce 
 

mesquite grilled chickené$11.00 
with sundried tomato cream sauce   
 

stuffed chicken supremeé$12.00 
chicken stuffed with sun dried tomato olive compote,  
topped with carameliz ed onion white wine cream sauce  
 

bay scallop stuffed chickené$13.00 
chicken stuffed with blackened bay scallops topped with chanterelle cream sauce 
 

grilled german  pork loiné$11.00 
herb crusted pork loin, grilled and topped with red onion wine marmalade  
 

orchard mesa pork tenderloiné$12.00 
with a cherry  and apple chutney  
 

honey glazed stuffed pork chopsé$12.50 
pan seared pork chops stuffed with caramelized onion apple compote  
 

german style bratwursté$11.00 
grilled and served with apple fennel sauerkraut  
 

balsamic and red wine flank steaké$14.00 
with gril led portabella mushrooms  
 

beef steak columbiaé$14.00 
cuban style pan-broiled tender flank steak with mushroom wine reduction sauce  
 

coriander beef tenderloiné$28.00 
coriander and shallot cured beef tenderloin grilled to perfection  
 

grilled salmoné$15.00 
with mango salsa 
 

salmon a la grequeé$15.00 
lightly poached salmon with fresh lemon scented artichokes  
 

seared basil salmoné$15.00  
pan seared with basil infusion 
 

cajun blackened salmoné$15.00 
with shallot butter sauce  
 
 
 
 


