1575 Boulder St.
Denver, CO 80211
Contact us at (303) 477-4600 or at vita@vitadenver.com

VITA

EAT DRINK.LIVE.

Largc Fartg Takeout

5locna’ more time on yourevent, Jet us handlle the food.

We have always offered you great take out Fare, but now we offer a delicious and convenient way to feed your
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Iarge group. Wl’lethergou’re P[anning an imPortant business function or a house party with friends, our Large

Fartg Takcout Menu has what you need. We offer convcnicntlg Packagcc{ Box Lunches for office events, as

well as delicious aPPetizer P|atters, salads, and entrees for social events, our Menu is PerFect for:
Business Mcctings ~Corporatc Mcctings ~Sa|es Presentations ~ Holiday Parties

House Parties — Birthdag Parties ~ Family Functions ~ Babg/Briclal Showers ~ Annivcrsarg Parties

How Docs ]t Work?

Orclcring for your Iargc group event is simplc‘

You select your items from the Menu below and submit an order by emailing mark@vitadenver.com 24 hrs or

more in advance of your event date with the items you would Mce, the date o{:your event, your P)’rone number,

and what time you would like to Pick them up. ]Fyou’re orclering individual box lunches, you can give us a name

for each order as well imcgou like (le. Dan: Cubano/ChiPs)

We email you back con{:irming your order, date, and Pickup time and then call you for payment (All large party

orders requfre a credit card that will be cl’rarged in order to initiate the order).

When you arrive at \ita on the da}j of your event, call us at (0%) 4774600 and we will bring your entire order

out to your vehicle for you. You don’t even need to getout of your car. Sound [asy? We thought so.


mailto:mark@vitadenver.com
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Appetizer Flattcrs

Sca{:ooc] Flatters

Shrim’p F]atters o (APProximatelg 30 |arge shrimP per PIatter) ~$100
~Tequila FPoached Shrimp served with (Chimichurri sauce
~Butter FPoached Shrimp

~5}1rimP C ocktail with our homemade spicg cocktail sauce & lemon crowns.

~51‘1rimp Skewers (2 per skcwcr/i 5 per Plat’cer), onion, pepper-
~(_ombination Sl‘xrimp Platter ~ (Choose two from above)

Crab Cal(e Flatter~ Served with Old Bay aioli and roasted tomatoes. ~ (Approximately 30 pieces per
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platter. $100)

Crab Stug:ec* Mushroom Flatter ~ Roasted button mushrooms with crab meat, blue cheese, and Panko

stuging. ~ (Approximately 40 Pieces per Platter. $80)

SSaFOOC‘ ]:latbreac! F]atter ~ [House made basil flatbread, garlic & olive oil, crabmeat, tomatoes, green

onions, fresh herbs. (APProximatclg 20 Picccs per Plattcr. $75)

Crab Cakc Sliders =2 Cajun tomato, spicg “jam”. (APProxfmatelg 16 Pieces per P]atter. $65)



1575 Boulder St.
Denver, CO 80211
Contact us at (303) 477-4600 or at vita@vitadenver.com

Mca‘c Flattcrs

Tencler Gri”e(ﬂ Cl’\ickcn Skewers —~ Choose from seasoned and gri”ed, PineaPPlc g|azccl, or spicy
cayenne, served with peppers and onions ~ (APProximately 25 Pieccs per Plattcr. $75>

Filet Mignon Skcwers ~ served with peppers, onions, and a \Worcestershire drizzle. ~ (APProximatelg 25
Pieces per Platter. $100)

Meat and Chccsc F]attcr ~ Assortment of imPor‘tec{ meats and cheeses. (56!’\/65 15-20 guests $ 1 00)

Fork Wonton Flat‘cer’“ [House made Porl< wontons served with a blueberrg barbecue sauce. (APProximatcly

30 Pieces per Plattcr‘ $60)
Kobe BeeF 5|ic!ers = agecl Checldar, caramelized onions, house made steak sauce. (Approximatelg

16 pieces per P|atter. $65)
Fu”ed Fork SIiders = Cherrg and [Habanero sauce, pea tendril sesame slaw, cabbage. (APProximateIg 16

Pieces per Platter. $55>

Sausage Flatbrﬁad ~ House made basil 1C|atbreacl, Ioca”g sourced Fo|ic|ori’s sausage, red onion, f:resh
Mozzarc”a, marinara. (Approximatclg 20 Pieccs per Plattcr. $65)

Combination Slic{er F]at’cer (172 Kobe Peef, 1,72 Pulled Fork. $60)
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Vegetarian Platters

Criqu Portobello mushroom raviolis ~ sPicg marinara sauce (Approximatelg 20 Pieces per Platter.
$50)

Traclitfona] Bruschctta ~ Fresh tomato relish & Mozzarc”a, balsamic aioli, gri”cd bread. (Approximatcly 25

Pieces per Platter. $65)
Meéiterranean Bruscl‘letta ~ Roasted artichoke and caper relish, olive oil, shaved (Grana Padano, gri”ec{

bread. (APProximateI}j 25 Pieces per Platter. $75)

Fresh \/Cg;etable F]atter ~ Seasonal assorted vegetables with a Dill cream diPPing sauce. (Oerves 20-25

guests. $65>
SPicq Roastcd \/Cg;ctable Dlp Flatter ~ Roasted pepper and onion cream cheese le served with

seasonal assorted vegctables and crackers. (Scrvcs 20-25 guests. $65)
Stugec{ Mushroom F]at’cer ~ Roasted button mushrooms with [Feta and herb stuffing. (Approximately 40
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Pieces per Platter. $50)
Ricotta Flatbr@ac‘ F]atter ~ [ouse made basil ﬂatbreacl, black pepper Ricotta, marinated beets, watercress.

(APProximate|3 20 Picces per Platter. $60)
SPinach & Goat Cheese Fug Fastr(/) -~ ToPPed with an orange marmalade (APProximately 30 Pieces per

P!attcr. $1 OO)

Fruit ancl Chccsc Flattcr ~ An assortment of imPorted cheeses and seasonal fruit. (Ser\/cs 20-25 guests.

$80)
For’cobe!!o Mushroom 5|iclcrs ~ Marinated Fortobe”o mushrooms, Frovolonc, sPinacH (Approximatclg i6

sliders per Platter‘ $50)
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“Board Meeting” | unch Poxes

[Have a meeting at the office and have a full staff to serve? E_njog our inclfvidua“g Pacl(agec] and labeled box
lunch oPtions, A” Sandwiclﬁcs come with your choice of a side house or (aesar saIacl, tomato basil soup, or
house fried chips. Our unique Packaging has independcntlg sectioned and sealed compartments to insure that

your warm items stay hot while your cold items stay cold!

H‘xi”q Cheese Steak -~ Sliced top sirloin, onions, peppers & mushrooms, American cheese ~ $10

\/eggie — [Fontina, carrots, cucumbers, tomatoes, lettuce, Bistro sauce ~ $9

@ - Turl(ey, ham, cheddar cheese, lettuce, tomato, sweet pepper bacon, garhc aioli~$11

(Cubano - Qur delicious braised Porl<, ham, mustard, Picues, Swiss cheese ~ $9

Girilled Chicken - Girilled chicken breast, arugula, pesto aioli, oven roasted tomatoes, Provolone ~ $ 10

Black & Bleu Burger — B|eu cheese crumbles, |ettuce, tomato, blackening seasoning ~$10

Bacon & Cheddar Burg;er~ Checlclar checse, crispg onions, Iettuce, tomato, bacon~$11

Turl(cq & Avocaclo wrap ~ Turl(eg, tomato, onion, |cttuce, avocac{o, Cheddar cheese wraPPccl and “sealed”

on ourmqattop = &1
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Tea Sandwich Ha’cters

[Focaccia “Finger food” triangle sandwiches that are Per‘Fect for a casual, Iight sandwich oPtion for any event!

(APProximatcly 40 per P|atter) ~$60

Cl’loose From:

Cucumber Di”/Cranberry Cl’licken/fjpinach & Artichoke/Roasted \/egetable & (Cheese/or Creamy Red
Cabbagc & Spicg Carrot.

™ ntrée Section
A” served in chz—ncing dishes buffet sty!e. [Half pan serves 8-10 guests. Fu” pan serves | 5~

20 guests. Side items & Salad dcscriptions are on the next page.

Forl( Tender]oin ~ [House brined Pork T enderloin with a citrus glaze. ~ "2 pan $100, Full pan $180

Recommenc’ec{ sides: Mustard Spaetzle, g|azec{ carrots, or haricot verts.

Hangar Steak ~ Seasoned and gri”ccl to Pchcction and served with your choice of sauce. ((Choose from,

black cherrg c{cmi~glacc, aPPIc cidcrgastrique, horseradish cream sauce, orgc”ow pepper currg‘) 2 pan $ 100,
Fu” Fan $190

Recommended sides: [Trites, Mascarpone mashed potatoes, or traditional rice Pila?

Frosciutto Wrapped Cl")ickcn ~ Served with a Iight lemon & white wine sauce. pan $90, Full pan $180

Recommended Sides: Roasted red potatoes & carrots, wild grain rice, or English peca risotto.

Rosemarq Koasted Chicken ~ [Herb roasted chicken, rosemary ‘jus”. = Uh Fan $90, r:u” pan $180

Recommended Sides: [aricot verts, Red Wine Risotto, or Gorgonzo|a Polcnta cakes.
BCCF T enderloin ~ [Filet Mignon with a red wine, Portobello mushroom & onion demi- glacc. 2 pan,
$150, Fu” pan $280

Recommended sides: (Garlic potato gratin, Gorgonzola mashed potatoes, or Roasted red potatoes & carrots.

Roastec{ Squash = Koastcc{ scasonal squash “rings”, Fortobe”o mushrooms, red & green peppers, shaved
(Grana Faclano, balsamic drizzle. ~ 12 pan $75, Full Pan$125
Recommended Sides. ~ \/egetarian Risotto, Farsleg & (Green onion potatoes.

\/egetarian Lasagne ~ Roasted squas!’z, Portobello mushroom, sPinacl’l, ricotta, mozzarella, ciPo”ini onions,

marinara sauce. ~ 2 pan $70, I:u” Fan $110
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Meat Lasagne ~ Loca”g sourced Folidori’s ]ta|ian sausage, ricotta & mozzarella cheeses, marinara sauce. ~ A
pan $70, Full pan $110

Vegetariar\ Zitf ~ Fenne PastaJ Fortobe”o mushrooms, squash, Mozzare”a cheese, Marinara sauce. ~ 'z pan

$70, Full pan $110

Ziti with Sausage o Loca”g sourced Folidori’s |talian sausage, For‘tobe”o mushrooms, Mozzare”a cheesc,
Marinara sauce. ~ pan $70, Fu” pan $110

Side Jtems

(i/l pans serve 8-10 guests, full pans serve 15-20 gucsts)

Garlic Potato gratin ~ Cream9 ]agerecl Potatoes, garlic, green onion. ' pan $25 Fu” pan $45

chct potato hash ~ Diccd and sautéed sweet Potatocs, onions, & bell peppers. /3 pan $25 Fu” pan $45
Ac{cl crawfish 12 pan $10 Fu” pan $20

Mustard SPaczt]c ~ (lassic creamy Dﬁon sPaetzle. 2 pan $30 [Tull pan $50

Haricot \/er‘cs ~ Steamed and served with sliced almonds. pan $20 Full pan $35
Risotto = Choicc of Red Wine risotto, [ nelish Pea risotto, or Vegetarian Risotto. s pan $25 Full pan $45
NSO g 2 p p

Mashec‘ Fotatoes = C}woice of Mascarpone, Farsleg & (areen Onion, Gorgonzola, or Garlic & Basil. 73
pan $25 Fu” Fan $45

Rice ~ (Choice of traditional rice Pilaxc or wild grainrice. 'z pan $20 Full pan $35

rites ~ Qur delicious hand cut and spccia”g scasoned frites served with a Parslcg & cracked black pepper aioli
diPPing sauce. 'z pan $25 [ull Pan $40

Glazec{ Carrots ~ (Glazed carrots, candied walnuts & dried cranberries. 2 pan $20ull Pan $35

Roastecl Ked Fotatoes =~ Herb roasted with carrots and onions. pan $20 Fu” Fan $35

59uaslﬁ o= Koasted seasonal squasl’res‘ 2 pan $25 Fu” pan $35

Folenta Caj(es &2 GOrgonzoIa, Farmcsar\, orgarlic & oregano. 'z pan $25 Fu” Fan $45
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Seasonal \/Ce;etable MCC”CL] =2 Seasonal squaslﬁes, red onions, carrots, & peas. /3 pan $20 Fu” Fan $35

[rench Rustic Bread ~ $5/loaf.

5a]ads

(i/?_ salad bowls serve 8-10 guests and full sized bowls serve 1 5-20 guests)

Spinach Salacj G Spinach, APPIewooc{ smoked bacon, [Teta cheese, red onion, Crimini Mushrooms,
cranberr}j balsamic c{ressing 11> bowl $35, Fu” size $60

Caesar ~ Romaine lettuce, house made (aesar dressing, house made garlic crutons, (Grana Padano. 2 bowl
$35, [ull size 560
Arugula Salacl ~Arugula, orange supremes, kiwi, toasted almonds, goat cheese, raspbcrrfj mint

dressing $35, I:un size $60

Mixed House 5alad -~ ]:resh cut greens, cucumber, tomato, red onion, bell pepper, and house made crutons

with choice of dressing on the side. (Bleu Cheese, Ranch, [talian, Asian \/inaigrette, Buttermilk \/inaigrette).
112 bowl $30, [Tull size $45.

Strawbcrrq Fic]ds e Arugula, sliced almonds, shaved Ricotta Salata, strawberries, balsamic vinaigrette

served on the side. 2 bowl $40, [Full size $70
Cobb Salacl & ]ceburg lettuce, egg, bleu cheese crumbles, sweet pepper bacon, diced gri”e& chicken,

tomatoes, red onions, bleu cheese dressiﬂg served on the side. 2 bowl $40, [Full size $70

Desser’c Flatters

Fresh Bakec‘ Cooi(ies -~ (A” Flatters come with 24 fresh baked cookies)

Choice of: Molasses, Feanut Butter, Chocolatc Chip, Double Chocolate Chip, Oatmeal Raisin
Combination Cool(ic Platter (UP to 2choices per combo Plattcr). A“ cookie Platters are $50/Pla’ctcr.

Fresh Ba‘(ed Brownfc Bites = [:reng baked warm brownie squares. (APProximatelg 24 squares per

P!atter. & $§O/P!atter‘)

We understand that although our Large Fartg Takeout Menu is a

largc menu, you may have a Familg recipe that is as part of Hos’cing a
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Familg event to you as the event itself. [Tood Plags a large part of our
memories of events’ past, and often times the smell or sight of a dish
from the Past can invoke emotions and nostalgia that we didrn’t know

were thcre.

]F there is something that you think would make your event more
special that you do not see on our Large Fartg Takeout Menu,
Please let us know and our (Chefs will work cli]igentlg to try to

reprocluce it as best as Possiblc for your event.

Thank you for considering Vita as a venue for your event, and we

look forward to hosting a memorable one for you and 9ourgucs’cs.

VIT|

FAT.DRINK.LIVE.




