
ORGANIC ROOTS CATERING 
organicrootscatering@gmail.com / 720.244.1965 / organicrootscatering.com 

CORPORATE DINNER MENU *Call for pricing* 

*More Seasonal Items May be Available, Please Ask* 
ENTRÉE: 

 Ratatouille stuffed acorn squash with fresh thyme parsley sauce (vegan) (gf) 

 Crispy tofu with mango ginger chutney (vegan)(gf) 

 Spaghetti squash “spaghetti” with mushrooms, aglio e olio & fresh tomatoes (vegan) (gf) 

 Roasted poblano & corn “rellenos”; stuffed roasted poblano with corn, Oaxaca cheese, 
potatoes, Chayote squash (v) (gf) *subject to availability-please ask 

 Marinated chicken breast with fresh herb chicken au jous (gf) 

 Marinated airline chicken breast topped with red pepper relish (gf) 

 Peach glazed roasted turkey breast (gf) served with peach relish *seasonal, other options 
may be available-please ask 

 Colorado Pork roulade stuffed with wild mushrooms & caramelized onions (gf) 

 Southwest rubbed pork loin (gf) 

 Pan seared salmon with lime chili butter (gf) *market price-please ask for pricing 

 Pan seared trout with roasted red pepper and lemon (gf)  
 
CHOOOSE TWO SIDES: 

 Sweet potato hash (vegan) (gf) 

 Rice pilaf (vegan) (gf) 

 Seasoned southwest rice(vegan) (gf) 

 Toasted quinoa pilaf (gf) (vegan) 

 Roasted seasonal vegetables (vegan) (gf) 

 Kale, red chard & spinach (vegan) (gf) 

 Sweet corn & squash succotash (vegan) (gf) 

 Glazed baby carrots (vegan) (gf) 

 Roasted Brussels, broccoli, cauliflower (vegan) (gf) 

 French green beans (vegan) (gf) 

 Herb roasted potatoes (gf) (vegan) 

 Homestyle mashed potatoes (gf) (v) 
 
 
*continued 
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SALAD (choice of one salad): 

 Tossed mixed green salad served with house made vinaigrette (vegan) (gf) 

 Golden beet, avocado and fresh pea, mixed greens salad with house made vinaigrette 
(vegan) (gf) *seasonal-please ask 

 Summer strawberry & baby spinach salad with strawberry thyme vinaigrette, goat cheese 
& roasted almonds (v) (gf) *can be made vegan 

 Kale & baby spinach salad with dried cherry, carrots, blue cheese, & toasted almonds 
with thyme vinaigrette (v) (gf) *can be made vegan 

 Mediterranean quinoa salad; quinoa, spinach, Roma tomatoes, olives, feta with lemon & 
olive oil (v) (gf) *can be made vegan 

 Southwest quinoa salad; quinoa, black beans, mesclun greens, orange wedges, avocado 
& creamy orange avocado lime dressing (vegan) (gf) 

 Classic romaine Caesar salad with croutons 

 Southwest Caesar salad with roasted corn and tortilla strips (gf) 
 
BREAD (*optional): 

 Warm assorted rolls 

 Warm mixed artisan breads (gluten free breads available for higher price) 

 
*NOTE: We cater to dietary choices, not dietary restrictions (allergies). We are not a 
certified gluten-free facility and our kitchen contains common allergens.* 


