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 Colorado Beef or Bison Tenderloin Dinner

Hors d’ oeuvres

Farmer’s Market Crudités Platter with a low fat 
Creamy Avocado & Roquefort Dressing
Entrée 

(maybe served hot or cold)
Grilled SW Rubbed Colorado Beef Tenderloin

Free Range Chicken Breasts with the Rub & Sw Seasoning & the Healthy Gourmet BBQ Sauce from Kendra’s Kitchen®
Kendra’s Kitchen Low fat Rosemary Dipping Sauce
Roasted Asparagus with Smoked Sea Salt & Olive Oil 
Tangerine Maple Glazed Grilled Sweet Potatoes 
with a selection of Farmer’s Market Onions

Quinoa with Farmer’s Market English Cucumbers, Sweet Cherry Tomatoes & Toasted Pinion Nuts with an Basil-Mint Vinaigrette

Organic Mixed Field Greens & Colorado Goat Cheese with a Balsamic Raspberry Dressing 

Dessert

                       Apple Cobbler with a Maple Bourbon Sauce
Advance Reservations Please

800.894.9086

KW@KendrasKitchen.com & kwkendraskitchen@aol.com 
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