DESSERTS

DEEP DISH COBBLERS 175.00/PAN
Caramel-apple, cinnamon-peach, OR mango-lime.
Serves 35-50. V

IRISH BANANA BREAD PUDDING
Whiskey caramel sauce

1/2 Pan serves 10-12 49.99
Full Pan serves 25-30 99.00
ICE CREAM 99.00/3 GALTUB

Vanilla bean, chocolate OR strawberry. Seasonal
favorites also available. V, GF

SUNDAE BAR 6.95/PP
Vanilla bean ice cream with chocolate sauce,
sprinkles, peanuts, cookie and candy bar
crumbles, cherries and whipped cream. 25 person
minimum. V

CAKES

Prices start at 99.00 for a 10" round (serves
20-25) OR 125.00 for a half sheet (serves 35-50)
Carrot, apple spice, chocolate, vanilla bean, OR
berry Chantilly (VG). Seasonal favorites and
custom cakes also available. V

TORTES & CHEESECAKES

Prices start at 99.00

Flourless chocolate torte, caramel toffee
cheesecake, classic NY cheesecake, snickerdoodle
cheesecake, OR Bourbon-pecan cheesecake.
Seasonal favorites and custom cakes also
available. V, May contain nuts

WHOLE PIES 39.95/EA
Apple, cherry, blueberry, peach, pecan, pumpkin-
spice, ube sweet potato, OR lemon meringue. V

BROWNIES, BARS, & COOKIES TRAY

An assortment of bakery-fresh cookies, fruit bars,
chocolate brownies and seasonal favorites. V,
Contains Nuts

PETITE SERVES 10-15 (20 PIECES) 45.00
SMALL SERVES 15-25 (40 PIECES) 85.00
MEDIUM SERVES 25-50 (75 PIECES) 199.00
LARGE SERVES 50-75 (150 PIECES) 345.00
FANCY PASTRIES 10.99/PP

An impressive assortment of mini desserts,
tartlets, parfaits, dipped strawberries, and sweet
custom specialties Minimum 15 guests. V, May
contain nuts

ASSORTED COOKIE TRAY

Chocolate chunk, white chocolate macadamia,
oatmeal raisin, and peanut butter. V, Contains
Nuts

PETITE (20 PIECES) 39.99
SMALL (40 PIECES) 75.00
MEDIUM (75 PIECES) 135.00
LARGE (150 PIECES) 265.00

GLUTEN FREE COOKIE TRAY

V, GF, Contains nuts

PETITE (20 PIECES) 49.99
SMALL (40 PIECES) 95.00

GOURMET CUPCAKES 39.99/DZ
Strawberry-basil, salted caramel, chocolate
cherry, triple chocolate, and vanilla bean.
Minimum 3 dozen of any flavor. V

DESSERT STATIONS

Requires serving staff, $50 set-up fee. 50 person minimum.

GELATO BAR 8.99/PP
Vanilla bean, Dutch chocolate, and one
seasonal gelato with seasonal toppings

MILK & COOKIES 6.95/PP
Freshly baked cookies and mini cold milk
bottle

(V) VEGETARIAN

(GF) GLUTEN FREE

BANANAS FOSTER, CHERRIES

OR BLUEBERRIES JUBILEE 19.99/PP
Vanilla bean ice cream, butter, brown sugar,
cinnamon, and dark rum. Field Chef is
required.

ROCKY MOUNTAIN S’MORES 6.99/PP
Assorted chocolates, marshmallows, and
graham crackers

(DF) DAIRY FREE (VG) VEGAN
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ORDERING POLICIES

OFFICE HOURS: Our office is open from 8:00am-5:00pm
Monday-Friday and Saturday by appointment only. Our office is
located at 1701 A South 8th Street, Colorado Springs, CO 80905.
(719)-635-0200. We cater events Tuesday through Sunday and
Monday by appointment.

ORDER DEADLINES: To help us maintain our quality and
service standards, we ask that you give us a minimum of 72
HOURS to prepare for your event. Orders placed well in
advance will guarantee your date and time. No reductions or
cancellations will be accepted after this time. Changes left on
voice mail, email, or fax machines are not accepted. Larger
events may require a minimum 2-week cancellation, or
more, as stipulated in your event contract.

EXCEPTIONS: Small additions to guest count (up to five
persons) and minor time changes may be accepted 24 hours
prior to the day of the order. Orders outside the cut-off
deadline will be reviewed and, depending on the
circumstances (ex: memorial services, weather, emergencies),
may be accepted as business levels and scheduling allow.
Please note these additions may result in increased charges.

MINIMUMS: There is a 15-person minimum for buffet orders or
items sold by the person. The minimum for a catering order is
$150.00 all inclusive (not including serving staff).

DELIVERY DROP OFF: A delivery fee will be assessed based on
your location. The delivery charge for orders outside the
Colorado Springs metro area are dependent on the distance
and logistical details of the delivery location. Locations outside
of El Paso County will require additional mileage charges of
$1.65 per mile.

DELIVERY SCHEDULING: We are available from 5:00 am to
6:00 pm for set-ups and drop-off delivery orders. There is a 15-
minute window on either side of your requested delivery time.
That is: your food could arrive 15 minutes before or 15 minutes
after the time you requested. We will always allow plenty of
time for set-up, which depends on your menu.

CATERING FOR SPECIALEVENTS: We are available for events
24 hours a day and allow for staffing and planning on a per
event basis. We cater everything from weddings, movie and
commercial shoots, corporate events, VIP evens, graduation
parties, open houses, holiday parties, ribbon cuttings, galas and
themed events.

MATERIALS, TRANSPORT, AND EVENT

COORDINATION (MTC): This percentage is calculated on
events that require set-up or service staff. MTC includes all
serving equipment, décor, serving pieces and buffet linens as
well as the cost to transport, loading and unloading of food and
equipment, site visits and administrative fees. It is assessed
based on distance, theme, time, and mileage as well as
complexity of event. Any lost equipment will be billed to the
account placing the order.

PICK-UP ORDERS: Pick-up orders may be scheduled between
the hours of 8:00am-5:00pm Tuesday through Saturday
subject to catering minimums. We can accommodate late
evening pick-ups past 5 pm for an additional fee.

EQUIPMENT PICKUP: If you have had an event, we will pick up
equipment next day between 8:00am-5:00pm unless
otherwise requested. We can accommmodate late evening
pickups after hours for an additional fee.

TIPPING POLICY: Gratuity charges are automatically added to
your order and range from 5-15% based on the complexity,
distance, and size of your event.

PAYMENT: All orders placed for delivery may be paid by check,
credit card, cash, or online before the items are provided. If you
need to be invoiced for your event, please call our office at 719-
635-0200.

TERMS: All events require a deposit of 50% to hold the date.
The balance is due the day prior to the event date.

WHAT'S INCLUDED: All lunch and dinner packages include
eco-friendly disposable-ware. We are happy to arrange for
china, flatware, glassware, and linens if you desire for an
additional 15% charge. Hors d'oeuvres menus and a la carte
orders do not include paper goods, but we have many options
for purchase and in stock if you would like us to bring them
with your order.

PEAK SEASONS AND HOLIDAYS: During peak
season and on popular days for weddings and holidays,
minimums may be adjusted for Saturday & Sunday events.

GRILLING EVENTS: Grilling on-site is seasonal, between the
months of May and October, and may not be possible due to
fire bans, inclement weather, or cold temperatures. We reserve
the right to make other arrangements for your food to be
prepared at our facility and served at your event if necessary.

MENU CHANGES: Because we prepare our meals with fresh
ingredients at market price, all menu items and menu prices
are subject to change due to market fluctuations and
availability. We reserve the right to adjust contract pricing if
necessary.

SERVICE STAFF: We will be happy to supply service staff to
your event. Please call us and ask to speak with an Event
Manage for more details. We provide trained, professional, and
friendly service staff that come dressed and ready our clients
with their needs. We reserve our staff for events in which we
are providing food and catering services that meet our
minimums.

COMPLAINTS/FEEDBACK: If you have questions or concerns
with our service or your invoice, please call (719)- 635-0200
within 48 hours of the order. Changes or credits cannot be
issued any later.

CONTACT US: Please call our office (719)-635-0200, visit our
website at pbcatering.com, or send us an email at
info@pbcatering.com to tell us about your upcoming event or
to get menus, pricing, or venue information. We look forward
to hearing from you.




