40TH BIRTHDAY
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MENU

Grand Italian Antipasti Presentation

A Tuscan cascade of imported olives, salamis, prosciutto, pepperoncini,
grilled eggplant with Chevre, sardines, roasted sweet peppers with
white anchovies, bocconcini (fresh mozzarella with basil and olive oil),
grilled raddicio wrapped in prosciutto, marinated vegetables including artichoke
heart, sicilian cauliflower and mushrooms, slow oven-roasted roma tomatoes,
imported provolone served with cracked green olives.

Grilled Pork Tenderloin
with Grilled Pears and Arugula

Broiled Whole Fillet of Wild King Salmon
served with capers and sautéed sage leaves

Roasted New Potatoes

Baby salad greens with a fresh lemon vinaigrette

DESSERT

Birthday cake provided by host
Coffee

Y.
. Pad

Flavors that are out-of-this-worid!

Big Bang Catering takes pride and pleasure in creating
custom, seasonal menus for each client and occasion.
For more information please call 303/443-7233.

Vegetarian options are available.




