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The Process
Once you have selected the location of your wedding and/or reception, one of our Wedding Specialists at Tony 
Rosacci’s Fine Catering will guide you through the rest of the process.

It would be the goal to set up one meeting with the following in one of our two tasting locations.
The caterer…to taste the menu you have selected
The florist…to discuss your wedding floral needs
The DJ…to discuss your music list and goals for the evening

It is our recommendation to meet the photographers one by one to select from the three on the list.  Each offers 
slightly different packages and it is important to work with the photographer you are most comfortable with and 
whose product represents your style.

Also, since there are many varieties of cake, it is recommended that you go to A Matter of Taste to sample as 
many types as you like.  She is happy to meet with you privately to discuss and design your wedding cake.

•
•
•

Introduction
Tony Rosacci’s Fine Catering is proud to announce our complete wedding planning services.  We have hand 
selected a team of true Wedding Specialists to work with us to make your day a complete success with as little 
stress as possible.

Tony Rosacci’s Fine Catering (a subsidiary of Tony’s Markets) has been feeding the Denver Metro area for over 
30 years, serving only the finest meats and gourmet foods that can be found.  The attention to detail and quality of 
food will never be compromised.  Being asked to share in such a special day is not taken lightly by the team and it 
is their goal to make your special day one of the most memorable experiences of your life.

We carry the “preferred caterer” status at many of the best venues in the Denver Metro and foothills area.  We are 
happy to assist in directing you to venues that meet your needs for your evaluation.

*Tony Rosacci’s Fine Catering is operating as an independent contractor and its employees are not, nor shall they become, employees of any of the other vendors listed herein. No partnership 
is intended to be created by the information contained herein and nothing contained in this information packet shall constitute or be construed as a creation of a partnership or joint venture 
between Tony Rosacci’s Fine Catering, LLC and any of the other vendors listed herein or their successors or assigns.



Select Two Specialty Appetizers
Crispy Goat Cheese
Bleu Cheese & Walnut Stuffed Endive
Vegetable Quesadilla
Fontina Risotto Cakes
Insalata Caprese Skewers
Mediterranean Crostini
Thai Chicken Bites
Orange Cranberry D’lites
Wild Mushroom Risotto Cakes

Select One Premium Appetizer
Coconut Chicken Skewers with Orange Horsey Sauce
Tenderloin Wellington Bites
Lobster Quesadilla’s
Crab Cakes with Remoulade Sauce
Rocky Mountain White Wings

Select One Salad
Insalata Mista with Balsamic Vinaigrette
Caesar Salad with Traditional Caesar Dressing
Tossed Green Salad with Ranch Dressing
Chopped Romaine Salad with Classic House Made French 
Dressing

Select First Entrée
Chicken Marsala
California Chicken Breast
Chicken Franchesca
Beef or Vegetarian Lasagna with Bolognese Sauce

Select Second Entrée
Italian Stuffed Flank Steak
Carved Baron of Beef with Creamy Horseradish Sauce
Marinated Pork Tenderloin

Select One Vegetable
Italian Roasted Vegetables
Green Beans Amandine
Sauteed Baby Green Beans
California Vegetable Medley

Select One Starch
Oven Roasted Baby Red Potatoes
Chantilly Whipped Potatoes
Rice Pilaf

Bread Basket
Soft white & wheat dinner rolls and soft baked parmesan 
breadsticks

Also included: Disposable dinner plate, cake plate, dinner fork, dinner 
knife, cake fork, cocktail napkins and dinner napkins in choice of black or 
white.
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TONY ROSACCI’S FINE CATERING Dinner Buffet Package

Tony Rosacci’s Fine Catering
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The Wedding Team
Tony Rosacci’s Fine Catering’s wedding specialists will assist with coordination of all of 
the included event professionals listed below.  All deposits and payments will be made 
directly to the vendor with payment information provided by Tony Rosacci’s wedding 
coordinator.

Catering - Tony Rosacci’s Fine Catering
10 hours of wedding planning services
Dinner buffet to include choice of appetizers, 2 entrees, salad, starch, 
vegetable, bread
Complimentary tasting for 2-4 decision makers
Coordinated / themed buffet décor
All service staff and chef’s required.  Bartenders available as needed.
2 hours set and one hour strike time

Florist - In-Ovation by Tony Rosacci’s
Discounted floral with catering order  

Wedding Cake - A Matter of Taste
Wide selection of cakes, fillings and frosting
Tasting
Design
Delivery and Set up

Disc Jockey - Line Level Showtek
4 hours of play time standard, more available if needed.
Customized play list

Photographer
Pricing and offerings vary greatly. We have selected 3 incredible 
professionals for you to choose from.

Pricing Summary
Since the venue and timeline must be determined before giving you complete 
catering pricing, we are happy to put together a proposal for your specific 
needs.  We include all that we anticipate you will need for your special event.  
This includes any rentals, services charges, taxes and gratuities…so you can 
decide based on the actual final price.
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In-Ovation by TONY ROSACCI’S

A Matter of Taste

Our professional designers are there to support and guide you through all the latest trends…and some trends yet 
to hit.  Whether your taste is classic elegance filled with tradition or cutting-edge…our designers are sure to fulfill 
your floral desires.    

TonyRosacciCatering.com

Tama Lundstrom will meet with you for a tasting and design consultation.  She will personally make your custom 
design herself.  You may choose from many cake flavors, fillings and frostings.  You will be in very good hands.

aMatterOfTasteCakes.com



About Alyson – The photographer
My passionate quest for the perfect “job” began 
many years ago, but it wasn’t until I picked up 
a camera that I realized what I was meant to 
do. When I’m looking through the lens, I feel 
so alive.  The camera allows me to be creative, 
artistic, intense, and uniquely me. I have an 
obsessive attention to detail, which allows me to 
see beyond the usual “photo op” and helps me 
to capture a myriad of genuine emotions from 
everyone that I work with. 

essenceimagery.com

About Grant  – The photographer
When I look back it’s hard to imagine that I 
documented my first wedding over 30 years ago. 
I take my role as an image maker very seriously.  
I don’t view my career as simply taking pictures.  
Instead I document the stories, moments and 
emotions in the lives of my clients and try to do 
so as an observer in a fashion that years later will 
summon back the feelings they shared on that day.

grantoakes.com

About Michelle – The photographer
I have several decades of photography 
experience with a tall shot of personality. 
My passion goes well beyond providing our 
clients professional imagery. We engage in our 
environment to capture the emotion and spirit of 
the moment. We strive to tell stories through our 
work which are “true memory reflections”.

mishaphotography.com

It has been said that the entertainment can make 
or break a reception.  With Line Level ShowTek - 
complimented with 20 years experience - you can 
be assured that you will be taken care of every 
step of the way.  Having worked with two U.S. 
Presidents, many national acts not to mention 
many wedding ceremonies and receptions - both 
large and small - we truly understand what it takes 
to put on a great event. No worries, no hassles.

linelevel.com

Essence Imagery Grant Oakes Photography

Misha Photography Line Level Showtek
DJ and Lighting Professional




