
Wedding Inspiration

FOOTERS CATERING & EVENTS



COLLABORATE  on your wedding vision and menu
design with our Coordinator

Receive a comprehensive PROPOSAL  with
customized menu options,  rentals,  and staff ing
needs specif ic for your event vis ion

Create your  IDEAL MENU  by mixing-and-matching
menu items within the proposal

Schedule your TASTING EXPERIENCE .  Our tast ings
are private and complimentary

Signing a contract and submitt ing a deposit  wil l
off icial ly CONFIRM  your event date on our calendar

Attend an on-site  WALKTHROUGH  planning meeting
with your Coordinator and Event Producer

FINALIZE  your menu selections and guest count 7-
10 days before the event

Relax and enjoy your CELEBRATION  while we take
care of your favorite people!

Our Planning Process
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Following your ceremony our team wil l  ensure
guests enjoy a fun cocktai l  hour.  Your coordinator
can help you determine if  passed hors d’  oeuvres
or a grazing hors d’  oeuvre display wil l  work best
with your venue space and guest f low. 
 
Included with Dinner Pricing

Cocktail Hour 

Bacon Wrapped Medjool Date 
Applewood Smoked Bacon | Blue Cheese | Red Wine Reduction | GF 

Ahi Tuna Bite 
Spicy Pepper Jam | Wasabi Microgreens | Wonton Crisp | DF 

Pueblo Chile Mac & Cheese Croquette 
Roasted Green Chiles | Smoked Gouda Cheese Sauce | Blackberry Jam 

Bourbon Peach Chicken Skewer 
Seared Chicken Breast | Applewood Smoked Peppered Bacon 

Spiced Bourbon Peach Glaze | Chives | GF | DF 

Mini Bison Slider 
Rock River Ranch Bison Patty | Sweet Onion Goat Cheese Mousse

House Made Petite Herb Brioche Bun  

Blackberry Caprese Bite 
Fresh Blackberry | Fresh Basil | Mozzarella | Balsamic Glaze | GF

Fig in a Blanket 
Crispy Puff Pastry | Fig Jam | Goat Cheese | Everything Seasoning

Mini Chicken & Waffle Skewer 
Nashville Hot Fried Chicken | Belgian Waffle | Maple Syrup | Chives

Passed Hor d’ Oeuvre Inspiration

Colorado Caprese Station 
Colorado Palisade Peaches | Colorful Heirloom Tomatoes 

Mozzarella | Lemon Ricotta | Goat Cheese Mousse | Fresh Basil 
Pink Himalayan Sea Salt | Cracked Black Pepper
Balsamic | Olive Oil | Housemade Herb Focaccia

Charcuterie Board 
Prosciutto | Soppressata | Spanish Chorizo | Smoked Gouda

Manchego | Orange Blossom Goat Cheese MousseTeardrop Peppers
Cornichons | Mixed Olives | Strawberries | Blueberries

Artisan Crackers | Candied Pecans | Truffle Mustard | Fig Jam

Grazing Hors d’ Oeuvre Inspiration



Buffets need less staff  than other service styles,
making it  the most cost-eff icient dinner service.
We recommend serving the salad at each place
sett ing before our team invites guests to an
elegantly designed double-sided buffet .  
 
Starting at $100 per guest
Full-Service Est imate Pricing includes menu for
cocktai l  hour and dinner,  non-alcohol ic beverages,
complete staff ing,  presentation,  table sett ing
rentals,  tax,  and surcharge,  based on 75+ guests

Buffet  Service Bourbon Peach Grilled Chicken 
Barbecue-Marinated Locally Sourced Chicken Breast 

Bourbon Peach Chutney | Micro Greens | GF

Piccata Potatoes
Skin-On Baby Potatoes | Lemon Caper Butter | GF

Crispy Brussels Sprouts 
Garlic | Butter | Maple Syrup | GF 

Strawberry Salad
Mixed Greens | Strawberries | Feta | Candied Pecans 

Strawberry Balsamic Vinaigrette | GF | V | Nuts

Housemade Herb Focaccia 
Fresh Herbs | Brushed with Herb Oil | VG

Buffet Menu Inspiration One

Buffet Menu Inspiration Two
Grilled Beef Tri-Tip Steak 

Chef Carved | Balsamic Tomato Jam |
Honey Garlic Marinated Rosemary Chimichurri | GF | DF 

Creamy Brie Chicken 
Seared Locally Sourced Chicken Breast

Caramelized Onion & Brie Cream Sauce | Fresh Chive | GF 

Goat Cheese & Charred Scallion Mashed Potatoes
Creamy Mashed Potatoes | Local Goat Cheese | GF

Brown Butter Broccolini 
Finished with Grated Parmesan | GF

Vegan Kale Caesar Salad 
Shredded Kale | Shaved Brussels Sprouts
Semi-Dried Tomatoes | Sunflower Seeds
Vegan Caesar Dressing |GF | DF | Vegan



An engaging way to bring fr iends and family
together for a great meal and conversation.  Our
team wil l  br ing four menu items to each table,
encouraging guests to pass platters around their
table.  Serving platters are provided by Footers and
specif ically selected to best present each menu
item and match the event ambiance.

Starting at $110 per guest
Full-Service Est imate Pricing includes menu for
cocktai l  hour and dinner,  non-alcohol ic beverages,
complete staff ing,  presentation,  table sett ing
rentals,  tax,  and surcharge,  based on 75+ guests

Family Style Service
Plated Salad Course 

Peach & Burrata Salad 
Mixed Greens | Arugula | Fresh Peaches | Burrata Cheese

Toasted Almonds | Champagne Vinaigrette | GF | Nuts

 Fresh Baked Herb Knot Rolls 
Brushed with Butter | Fresh Herbs | V

Family Style Main Course

 Sweet & Smoky Boneless Beef Short Ribs
Molasses Braised | Tomato Caponata | Crispy Leeks | GF

Lemon Herb Chicken 
Seared Lemon-Brined Redbird Farms Chicken Breast

Chimichurri Sauce | Charred Lemon | GF

Sweet Corn Risotto 
Creamy Arborio Rice | Tender Creamed Corn

Roasted Red Pepper | Basil |  GF | V 

Roasted Vegetable Medley
Cauliflower | Broccoli |  Parsnips | Carrots | Radish

Sweet Peppers | Fresh Italian Herbs | GF

Vegan Alternative 

Wild Mushroom Ragout 
Crispy Miso and Spinach Polenta Cake | Shaved Radish 

Roasted Heirloom Carrots | Pickled Red Onion
Fresh Parsley | GF | DF | Vegan

Family Style Menu Inspiration



Stations allow for the widest variety of i tems in
one menu, and encourage guests to take part in an
engaging dining experience. Every Footers stat ion
is designed for unique presentation, eff icient
service, and chef interaction based on menu items.
 
Starting at $120 per guest
Full-Service Est imate Pricing includes menu for
cocktai l  hour and dinner,  non-alcohol ic beverages,
complete staff ing,  presentation,  table sett ing
rentals,  tax,  and surcharge,  based on 75+ guests

Stations Service
Street-Style Taco Station 

Local Raquelitas Corn Tortillas | Cilantro Garnish | Select Two:
~ Braised Pork Al Pastor | Grilled Pineapple | GF | DF 

~ Smoky Beef Barbacoa | Ancho Aioli | GF | DF 
~ Crispy Firecracker Shrimp | Citrus Slaw | GF | DF

~ Shredded Chicken Tinga | Pickled Red Onions | GF | DF 
~ Jackfruit Carnitas | Pico de Gallo | GF (Vegan on Request) 
On the Side: Lime Wedges | House Hot Sauce | Lime Crema 

 Risotto Short Plate Station 
Individually Portioned | GF | Select Two: 

~ Duck Confit | Mushrooms | Thyme Oil | Crispy Leeks 
~ Pancetta | Spring Pea | Parmesan | Micro Arugula 

~ Shrimp Scampi | Saffron & Truffle | Smoked Paprika Oil
~ Herb Chicken | Red Pepper | Asparagus | Goat Cheese

~ Burrata | Basil Pesto | Sundried Tomato | Garlic Oil

Outdoor Pizza
Freshly Baked at the Station | Sourdough Crust

~ Prosciutto e Rucola: Red Sauce | Mozzarella | Prosciutto | 
Arugula | Balsamic Glaze 

~ Margherita: Red Sauce | Mozzarella | Marinated Tomato | 
Fresh Basil | Picual Olive Oil

~ Limon e Carciofi: Lemon Ricotta | Marinated Artichoke | 
Capers | Fresh Oregano | Garlic Oil

 Autumn Carving Station 
Served with Slider Rolls | Select Two: 

~ Herb Crusted Beef Top Sirloin | Creamy Horseradish | GF 
~ Honey Glazed Ham | Dijon Honey Mustard | GF | DF 
~ Maple Roasted Turkey | Cranberry Chutney | GF | DF

Smoked Gouda Mac & Cheese Bar 
Creamy Smoked Gouda Mac & Cheese | Select One Topping: 

Buffalo Popcorn Chicken | Chopped BBQ Beef Brisket 
Served on the Side: Crumbled Bacon | Charred Broccoli 
Roasted Green Chiles | House Crunch | House Hot Sauce

Stations Inspiration



The most elegant service style,  our Chefs
elegantly design every entrée presentation with
seasonal garnishes.  Footers servers are all
specially trained in synchronized service, where
every guest at a table is served at the same t ime. 
 
Starting at $130 per guest
Full-Service Est imate Pricing includes menu for
cocktai l  hour and dinner,  non-alcohol ic beverages,
complete staff ing,  presentation,  table sett ing
rentals,  tax,  and surcharge,  based on 75+ guests

Plated Service Plated Menu Inspiration

Salad Course

Blackberry Chèvre Wedge Salad 
Little Gem Lettuce Wedge | Fresh Blackberries

Black Pepper Goat Cheese Mousse  | Pepita Crumble
Orange Achiote Vinaigrette | GF

Artisan Bread Basket 
Herb Focaccia | Herb Knot Rolls |
Herbes De Provence Sourdough

Whipped Butter with Pink Sea Salt

Served Main Course
Pre-Determined Entree Selection 

Pomegranate Yuzu Salmon 
Kosho Ginger Marinade | Cucumber Pomegranate Salsa
Wild Rice Pilaf | Chestnuts | Apples | Preserved Lemon

Jumbo Asparagus | Lemon Butter | Grated Parmesan | GF

Grilled Beef Sirloin Steak
Blackened | Roasted Grape Agrodolce | Micro Greens

Roasted Garlic Mashed Potatoes 
Jumbo Asparagus | Lemon Butter | Grated Parmesan | GF

Stuffed Acorn Squash 
Roasted Acorn Squash | Mediterranean Wild Rice Blend

Black Beans | Matchstick Green Apple
Achiote Pepper Coulis | GF | DF | Vegan
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ÏƚĬĜĹ±ųƼ�Ƌų±ĜĹĜĹč�ƋŅ�ÏŅŅĩ�Ņƚų�ĵåĹƚŸ�üųåŸĘ�±Ƌ
±ĬĬ �Ņü�Ņƚų�åƴåĹƋŸţ ��ĘåƼ�ƵĜĬ Ĭ �åĹŸƚųå�ƋĘ±Ƌ�ƋĘå
ŧƚ±ĬĜƋƼ�±ĹÚ�ŞųåŸåĹƋ±ƋĜŅĹ�Ņü�åƴåųƼ�ĵåĹƚ
ĜƋåĵ�ĜŸ�åƻÏåŞƋĜŅĹ±Ĭ ţ �

7UXVWHG�([SHULHQFH

eĬĬ �8ŅŅƋåųŸ�åĵŞĬŅƼååŸ�±ųå�Ƌų±ĜĹåÚ�±ĹÚ
åĵŞĬŅƼåÚ�åƻÏĬƚŸĜƴåĬƼ� ĜĹěĘŅƚŸå�ƋĘųŅƚčĘ�
Ņƚų�åƻƋåĹŸĜƴå�ĘŅŸŞĜƋ±Ĭ Ĝ ƋƼ�ŞųŅčų±ĵ�ƋŅ�
åĹŸƚųå�ƋĘ±Ƌ�åƴåųƼ�čƚåŸƋ�Ę±Ÿ�±Ĺ�åƻÏåŞƋĜŅĹ±Ĭ
åƻŞåųĜåĹÏåţ�kĹě�ĜƋå�{±ųƋƼ�{Ĝ ĬŅƋŸ�ƵŅųĩ
ÏĬŅŸåĬƼ�ƵĜƋĘ�ƼŅƚų��ŅŅųÚĜĹ±ƋŅų�±ĹÚ�)ƴåĹƋ
{ųŅÚƚÏåų�ƋŅ�åĹŸƚųå�ƋĘ±Ƌ�±Ĭ Ĭ �ÚåƋ±Ĝ ĬŸ�±ųå
åƻåÏƚƋåÚ�üĬ±ƵĬåŸŸĬƼţ

&XOLQDU\�([FHOOHQFH



14:* ZKDW�ZH�GR
+SV�SZIV����]IEVW��[IƶZI�LEH�XLI�NS]�SJ�FVMRKMRK�(SPSVEHS�[IHHMRKW�XS�PMJI�[MXL�QIQSVEFPI

JSSH��JPE[PIWW�WIVZMGI��ERH�GVIEXMZMX]�XLEX�QEXGLIW�SYV�GSYTPIƶW�YRMUYI�PSZI�WXSVMIW��;IƶVI

TVSYH�XS�JSWXIV�E�[SVOTPEGI�[LIVI�SYV�MRWTMVIH�XIEQ�PSZIW�[LEX�XLI]�HS��FIGEYWI�[I

ORS[�XLEX�I\GMXIQIRX�ERH�IRIVK]�EVI�GSRXEKMSYW�JSV�PMJIƶW�QSWX�WTIGMEP�QSQIRXW��

�-&7*\RXU�ZHGGLQJVWRU\�ZLWK�XV�


