
Boardroom Catering Menu  
Phone: 720.722.0332   Email: leabethskitchen@gmail.com 

MADE FROM SCRATCH, BAKED TO ORDER 

Buttermilk Blueberry Coffee Cake 
This is no ordinary coffee cake. This decadent cake is  
layered with cinnamon sugar, fresh blueberries and  
streusel before being baked to golden brown perfection. 
Serves 8-12 $34 
 

Gooey Cinnamon Rolls 
Fresh baked cinnamon rolls with gooey cream cheese  
frosting. Served in a large tray or ask to have them baked  
individually, for your individual enjoyment.  
Small Tray serves 4-6 $18 
Large Tray serves 10-12 $30 
 

Scones 
Your choice of Sour Cream, Bacon and Date, or Lemon 
Small Tray serves 6-8 - $24 
Large Tray serves 12-16 $42 
Pairs wonderfully with our homemade Lemon Curd or  
Cranberry Orange Jam. 

GF  V   Mini Frittatas 
Served with our Rustic Tomato Jam. 
Choose from 3 varieties: 
Cheddar Bacon 
Veggie: Spinach, mushroom, and red pepper 
Western: Ham, onion, and green pepper 
Small Tray serves 6 - $30 
Large Tray serves 10-12 $50 
Generally there are 2 mini frittatas per serving.  
 

GF  V   Leabeth’s Granola with Yogurt & Fruit 
-Cranberry Cardamom 
-Vanilla Almond Flax 
-Nuts and Berries 
Your choice of granola comes with honey-vanilla yogurt and 
fresh fruit.  
Serves 6-8 $50 

MOST SALADS CAN BE MADE GLUTEN-FREE OR VEGETARIAN 

Southwest Chicken Salad 
Chunks of Jalisco grilled chicken, Cuban seasoned black beans, 
red peppers, corn, red onion, and cherry tomatoes. On a bed of 
seasonal lettuce and herbs, served with creamy lime cilantro 
dressing.  
Individual entree salad $12 
Serves 12-15, side salad $60  
 

Asian Chopped Salad 
Seasonal greens, tossed together with shredded cabbage,  
carrots, edamame, red peppers, almonds, and crunchy  
noodles, served with sesame vinaigrette. 
 

Greek Chopped Kale Salad 
Dark leafy kale chopped and tossed with chunks of fresh  
cucumber, cherry tomatoes, red onion, Kalamata olives,  
garbanzo beans, and feta cheese, served with Greek  
dressing. 

 
 
 

BLT Chopped Salad 
Seasonal greens layered beautifully with hickory-smoked 
thick cut bacon, cherry tomatoes, chunky blue cheese, corn 
and avocado. Served with White-wine vinaigrette. 

 
Macaroni Salad, Balsamic Pasta Salad 
Serves 6-8 $28 
Serves 12-15 $50 
 

Seasonal Garden Salad 
Fresh greens and romaine lettuce topped with seasonal fruit 
and cheese, served with balsamic vinaigrette. 
Individual entree salad $8 
Serves 12-15, side salad $36 
 
Salads are prepared in two sizes: Individual $10 
Large, serves 12-15, side salad $50 
Unless otherwise noted. 

Add chicken to any individual salad for $2, and to any 
group salad for $10 

 
 WE WOULD LOVE TO CATER YOUR NEXT BOARDROOM MEETING, COMMUNITY EVENT, COCKTAIL HOUR OR PRIVATE PARTY.  

CALL TODAY TO HAVE US CUSTOMIZE A MENU FOR YOU.   



Glazed Ham 
Maple Glazed ham sliced thin and topped with Leabeth's 
horseradish cream sauce, Swiss cheese, and green leaf lettuce. 
Served on an onion roll.  
 

Curry Chicken Salad 
Curry spiced chicken salad with a hint of Major Grey's Mango 
Chutney, peas, crumbled bacon, and green leaf lettuce. Served 
on multi-grain bread. 
 

Slow Roasted Turkey 
Oven roasted turkey breast sliced thin and topped with Par-
mesan cream sauce, Swiss cheese, and fresh spinach. Served 
on a French bread. 

 
Leftover Meatloaf 
Moist and savory meatloaf topped with hickory-smoked thick 
cut bacon, smoky homemade ketchup, cheddar cheese and 
green leaf lettuce. Served on French bread.  
 

Tuna Salad 
Mix in any thing you'd like: dill pickles, bread and butter pick-
les, banana peppers, jalapenos, red pepper, red onion, sun-
flower seeds, almonds. 
 
Leabeth’s favorite - Add dill pickles, banana peppers, and  
sunflower seeds or simply made with mayonnaise, celery,  
onion and salt and pepper.  

 
Mediterranean Tuna Salad 
Made with olive oil and vinegar, red onion, celery, and parsley. 
 

Classic Club 
Maple Glazed Ham, oven-roasted turkey breast, and crispy 
hickory-smoked thick cut bacon layered between slices of 
multi-grain bread with lettuce, tomato, mayonnaise. 
 

French Dip 
Slow roasted eye of round beef, Leabeth's creamy horseradish 
sauce, caramelized onions and Swiss cheese. Serve on French 
bread with rosemary Au jus on the side.  
 

v  Veggie 
Sautéed broccoli rabe, sun-dried tomatoes, fresh mozzarella, 
and garlic aioli. Served on a Ciabatta bun.  
 

v  Corned Beet Reuben 
Corned beets topped with sauerkraut, Swiss cheese, and garlic 
aioli. Served on marble rye bead.  
 

Grilled Meatloaf 
Grilled meatloaf topped with caramelized onions, muenster 
cheese and garlic aioli. Served on a Ciabatta bun. 
 

Open-faced Roasted Turkey Breast or Slow Roasted Beef 
Meat sliced thin and placed on top of toasted sourdough 

SANDWICHES CAN BE ORDERED ON TRAYS OR IN BOXED LUNCHES 

Sandwich Trays 
Tray of 6-9 sandwiches choose up to 2 varieties.  
Tray of 10-15 sandwiches choose up to 3 varieties. 
Sandwiches are priced $8 each with minimum of 6 per tray. 
 
 

 

Boxed Lunches 
Boxed lunches include a delicious sandwich, a chocolate dipped 
shortbread cookie and your choice of side: macaroni salad,  
pasta salad, Boulder chips or seasonal fruit.  
Boxed lunches are priced $10 each. 
Minimum 4 per order. Choose one type of sandwich for every 4 
sandwiches.  

FOR THOSE WHO LIKE TO SNACK 

Meat and Cheese Plate 
Your choice of: 
Turkey & Swiss or Sharp Cheddar 
Ham & Swiss or Sharp Cheddar 
Salami & Manchego 
All plates come with crackers, cornichons, and mustard. $10 

Salad and Cracker Plate 
Your choice of:  
Curry Chicken Salad 
Tuna Salad 
All plates come with crackers, cornichons and veggie sticks. 
$10 

BAKED INDIVIDUALLY FOR YOUR INDIVIDUAL ENJOYMENT 

Shepherds Pie 
Savory beef, seasonal vegetables and mashed potatoes topped 
with sharp Vermont cheddar cheese and baked to crispy  

perfection. Can be prepared vegetarian. 

Minimum 4 per order, $10 each 

Pot Pie 
Leabeth’s favorite recipe, rotisserie chicken with kale,  

butternut squash and pearl onions topped with a flaky crust. 

Minimum 4 per order, $10 each 

 

WE WOULD LOVE TO CATER YOUR NEXT BOARDROOM MEETING, COMMUNITY EVENT, COCKTAIL HOUR OR PRIVATE PARTY.  
CALL TODAY TO HAVE US CUSTOMIZE A MENU FOR YOU.   


