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              EVENTS CATERED BY 
    EXECUTIVE CHEF ELISE WIGGINS 
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All Food and Beverage Items are Subject to 10.5% Gratuity, 11.5% Administrative Fee  
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Executive Chef Elise Wiggins     Panzano Restaurant     Executive Sous Chef Federico Fassola 

909 17th Street Denver, CO     303.296.3525     www.panzano-denver.com 

 

Artisan PlattersArtisan PlattersArtisan PlattersArtisan Platters    
15 Person Minimum 

All platters will be accompanied with  
Appropriate sauces, toasts & Crackers 

 

 
 
Italian Antipasti 
Prosciutto, Almond & 
Gorgonzola Stuffed 
Dates  
Roasted Garlic  
Kalamata & Picholene 
Olives, 
Scamorza Cheese 
Roasted Red Pepper & 
Basil Pestos with 
Crostinis 
 
$9 per person 
 
 

 
Gamberi 
Grilled Rosemary 
Garlic Shrimp 
 
$42 per Dozen 
    
Italian Crudités 
Marinated & Grilled 
Vegetables 
Imported Olives & 
Artichoke 
 
$9 per Person 

 

    

    
Fresh Seasonal Fruits 
& Berries 
 
$8 per Person 
 
 
Italian & Domestic 
cheese Platter 
With Crostini & 
Crackers 
 
$11 per Person 
 
 

    
Attended Carving StationsAttended Carving StationsAttended Carving StationsAttended Carving Stations    

50 Guest Minimum 
Chef fee: $100 for 2 Hours 

 
Each station Served with Spinach Mashed Potatoes,  

House Made Sour Rolls & Appropriate Jus 
  

    
Certified Angus Top 
Round of Beef with 
Italian Herb Crusting  
$19 per Person 

    
    
    
    
    
    
    

    
Roasted Leg of Lamb 
with Rosemary Mint 
Garlic Crust 
$19 per Person 
 
Hickory Roasted Turkey 
$11 per Person 

    
    
    
    

    
Fennel, Garlic & Pepper 
encrusted Coleman 
Ribeye with Horseradish 
Cream 
$21 per Person 
 
 

    
    

Attended Pasta StationAttended Pasta StationAttended Pasta StationAttended Pasta Station    
30 Guest Minimum 
$17 per Person 

Chef Fee: $100 for 2 Hours 
 

Penne Pasta with Gorgonzola Cream,  
Tomato Pomodoro & Basil Pesto Sauces 

 
Accompanied with Tomatoes, Mushrooms, Artichokes, Garlic Basil,  

Prosciutto, Olives & Parmesan 
 

Add Chicken: $4 per Person 
Add Shrimp: $5 per Person  
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AppetizersAppetizersAppetizersAppetizers    
Two Dozen Minimum 

 
 

Hot Items 
 
Bacon Wrapped Scallops 
$42 per Dozen 
 
Calamari with spicy aioli sauce  
$5 per person  
 
Rock Shrimp & Dungeness Crab 
Cakes with Spicy Aioli 
$42 per Dozen 
 
Seasonal Warm Soup Shooters 
Butternut Squash, Roasted Tomato 
or potato leek 
$37 per Dozen 
 
Mini steak Sliders 
With Pesto, Gorgonzola and 
Arugula 
$39 per Dozen 
 
Stuffed hazel dell Mushroom Caps 
With Spicy Italian Sausage or 
Breadcrumbs & Parmesan 
$37 per Dozen 
 
Formaggi Fritti  
Fried Fresh Mozzarella with Herb 
Pomodoro Sauce 
$37 per Dozen 
 
Rosmarino pollo 
Mini herb buns filled with grilled 
chicken salad, rosemary Dijon 
mustard and arugula  
$37 per dozen  
 
 Meatball Sliders  
$37 per Dozen 
 
Crab cigar 
Lightly Fried Thin Wonton Filled 
with Cream Cheese, Crab & Red 
Pepper 
$42 per Dozen 
 
 
 
 
 

 
 
 
Cold Items 

    

Almond Stuffed Dates 
With Gorgonzola Mousse 
$37 per Dozen  
 
Marinated Tomato Bruschetta 
With Haystack Farms Goat Cheese 
$37 per Dozen 
 
Wild hazel dell Mushroom Duxelle 
on Brioche with Cambozola 
$37 per Dozen 
 
Prosciutto Wrapped Breadsticks 
With Parmesan & White Truffle Oil 
$39 per Dozen 
 
Seasonal Soup Shooters 
Strawberry Champagne, Peach 
Champagne or Blackberry    
Champagne 
$35 per Dozen 
 
Mini tuna tacos 
Tuna, avocado, with balsamic, white 
truffle oil, micro greens and 
sesame seeds 
$37 per dozen  

 

Watermelon Cube with Crème Fresh 
$34 per Dozen 
 
Prosciutto Wrapped Melon 
$36 per Dozen 
 
Goat Cheese Stuffed Cherry 
Tomatoes 
$34 per Dozen 
 

 
    
 


