Carboy Winery Denver
EVENTS MENU 

Choose 3: $25 Per Person OR Choose 5: $35 Per Person

SMALL BITES 
SHISHITO PEPPERS
LAMB MEATBALLS- feta & lemon
PESTO DEVILED EGGS
SHRIMP COCKTAIL
TUNA WONTONS- spicy mayo, avocado, radish sprouts
FIVE SPICE RIBS- Szechuan peppercorn, cilantro 
CROSTINI’S
ARTICHOKE AND RICOTTA
TOMATO, BURRATA & PESTO 
CHORIZO & WHITE BEAN HUMMUS WITH ROASTED PEPPER CHIMICHURRI 
WHIPPED MASCARPONE & GREEN OLIVE TAPENADE 
BRIE, FIG JAM & CRISPY PROSCIUTTO  
SLIDERS
SHORT RIB- horseradish cream, pickled onions
MUSHROOM BANH MI- portobello, cilantro, sprouts, jalapeno, spicy mayo
TOMATO & MOZZARELLA & PESTO 
FRENCH HAM AND GRUYERE CHEESE- pickles & mustard


Flatbreads:
 (30 slices)

ARTICHOKE, SPINACH & GOAT CHEESE $36 
BUFFALO CHICKEN $37 
TOMATO & MOZZARELLA $34 
ITALIAN SAUSAGE, BROCCOLI RABE, ROASTED GARLIC & RICOTTA $37
STEAK, CARAMELIZED ONIONS, FONTINA
& ARUGULA $37
THREE CHEESE - MOZZARELLA, FONTINA 
& GORGONZOLA $30 

*Gluten Free Options Available *


CHARCUTERIE BOARDS
$50 for half |  $100 for full 
ANDRE THE GIANT - Local & Imported cured meats, pickles olives & mustards.
SUMMER OF ‘92 - Artisanal and local cheese, jam, honey, roasted nuts & fruit.
RED ROCKER - Mix cured meats and cheese & accompaniments.
COUSIN PETE - lamb, veggies, pita, hummus, tzatziki & dolmas
BREAD AND CRACKERS BOARD ($25 for Half | $50 for Full)

DESSERT BOARD 
$100
Chocolate Truffles, French Macarons, Biscotti, Mini Panna Cotta & Chocolate Meringue Cookies





