


Hard Rock Cafe Denver
Dinner Buifet Menu

* Available for parties of 40 or more*




CUSTOMIZABLE BUFFET MENU PRICING

$49.00++ PER PERSON

$29.00++ PER PERSON Choose (3) Salads
Choose (1) Salads Choose (3) Entrées
Choose (1) Entrées Choose (1) Vegetable Side
Chose (1) Starch Side Chose (1) Starch Side
Choose (1) Dessert Choose (2) Desserts
$39.00++ PER PERSON $60.00++ PER PERSON
Choose (2) Salads Choose (3) Salads
Choose (2) Entrées Choose (4) Entrées
Choose (1) Vegetable Side Choose (1) Vegetable Side
Chose (1) Starch Side Chose (1) Starch Side
Choose (1) Dessert Choose (3) Desserts

++ subject toan 8% sales tax and a 20% event administration fee; taxes and fees are subject tochange at any time. Food is based on (2) hours
of service, additional hours can be priced




SALADS

Baby Spinach & Bleu - Shaved Red Onion, Candied Pecans, Honey Balsamic Vinaigrette

Classic Caesar Salad - Romaine Lettuce, Herb Garlic Croutons, Shaved Parmesan Cheese, Creamy Caesar
Dressing

Caprese Salad - Heirloom Cherry Tomatoes, Mixed Greens, Fresh Mozzarella, Olive Oil, Balsamic Reduction

HRC House Salad - Fresh Mixed Greens, Hot House Cucumbers, Shaved Red OniOn, Red & Yellow Tear-
drop Tomatoes, Maple Balsamic Vinaigrette With Goat Cheese




ENTREES

Fire Grilled Salmon -With Lemon Caper Sauce
Tuscan Flat Iron Steak - With Shaved Red Onion Relish

Herb-crusted Chicken Breast - Stuffed With Baby Spinach & Brie

Roasted Sage Turkey Breast - Garlic Cream Sauce

Optional Add-ons:

Lobster-Mkt Price
Jumbo Shrimp - Mkt Price




PASTAS

Penne Pasta - Fresh Tomato Sauce | Zucchini | Yellow Squash | Fresh Basil |Shaved Parmesan

Fusilli Pasta - White Wine Caper Reduction |Red & Yellow Grape Tomato |Shaved Parmesan

Cavatappi Pasta - Rendered Pancetta | Snow Peas| Garlic | Leeks| Red Peppers| Lemon — Wine Cream Sauce

Fartalle Pasta - Wild Mushroom Cream Sauce | Spinach | Herb Roasted Tomatoes | Feta Cheese Crumbles

Cheese Tortellini - Basil Pesto Cream Sauce | Sun Dried Tomatoes | Basil




SIDES

Green Beans With Honey Garlic Butter
Grilled Asparagus With Garlic Butter Sauce
Seasonal Seared Vegetables With Fresh Herbs

Rosemary & Roasted Garlic Red Potatoes

Garlic Mashed Potatoes




DESSERTS

Miniature Cheesecakes
Miniature Assorted Pies

Assorted Cake Pops

Chocolate Mousse Shots Glass




THE “CLASSICS” BUFFET MENU
$39.00 ++ PER PERSON
Honey-citrus Salad

Fresh-cut Greens, Red Onions, Fresh Orange Segments, Spiced Pecans, Red Bell Pepper Strips,
Sun-dried Cranberries, Bleu Cheese Crumbles With Honey-citrus Dressing

HRC House Salad
Fresh Mixed Greens, Hot House Cucumbers, Shaved Red Onion, Yellow & Red Teardrop Tomatoes Tossed In Our Maple Balsamic
Vinaigrette With Goat Cheese.

Twisted Mac & Cheese
Twisted Cavatappi Pasta, Lightly Spiced Three-cheese Sauce, Garlic, Roasted Red Peppers
& Romano-parsley Bread Crumbs

Hickory-smoked BBQ Chicken
Southern-style Chicken Rubbed, Grilled & Basted With HRCs Authentic Hickory BBQ Sauce

HRC Signature Pulled-pork
With Marinated Slaw & Hickory BBQ Sauce, Served With Mini Rolls

Garlic Whipped Potatoes & Seasonal Vegetables

Hard Rock Cookies & Brownies




