LET US CATER YOUR NEXT EVENT!

Call or Email us for

DETAILS OR A MENU
303-355-2137/720-340-9734
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Located in North Park Hill and serving the metro area for more than two
years. Safchel’s uses all natural and organic ingredients in their European
style foods. We cater our clients by identifying their needs and vision. We
source the best ingredients and buy local when available, this franslates
info great tasting food. Call with your questions, or come on in for a
catering consultation.
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Because we care, we stand behind the food we make and guarantee it
to be fresh and tasty. Our professional and knowledgeable staff is willing

and happy to talk to you about your next event. Give us a fry. Call
about your event today.
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Give us a call, stop in, or send us an emaiil.
Phone 303-355-2137/720-340-9734
Email: andrew@satchelsmarket.com
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Cash, credit, corporate credit cards, and checks accepted.

\S’So’rchel's Market

Private Dinning & Events

HOURS
Wednesday -Sunday
6am-9pm

WE ARE CLOSED
Mondays & Tuesdays

5021 East 28th Ave Denver CO 80207
303-355-2137
www.satchelsmarket.com

Satchel's Market

Private Dinning & Events
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GOURMET CHEESE SELECTION
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GOURMET ADD-ONS
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ANTIPASTI PLATTERS

serves 10
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Roasted Veggies, including roasted red bell peppers, griled eggplant
and squash, artichoke hearts, mixed olives, peppered salami,
prosciutto rolls, blanched asparagus, sun dried tomatoes with garlic
and olive oil, parmesan cubes and black frufle sheep milks cheese
Served with bread basket.

SATCHEL’S APPETIZERS
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Stuffed with oven roasted tomato pesto, Manchego and shrimp
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Stuffed with leek, fennel and garlic roasted mashed potatoes
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Saut®ed pears, triple cream cheese and pg spread
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Topped with caramelized onion
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Filled with mixed green and lemon vinaigrette
{{itz0SR {831 t1S tarY LI lya

Stuffed with rosemary garlic veggies
size varies
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Stuffed with wild rice and organic veggies
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Rosemary polenta cakes topped with
assorted wild mushrooms

SATCHEL'S ENTREES
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Organic butternut squash, market made garlic and rosemary
b®chamel and marinara
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Our family recipe-served with garlic bread
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Organic eggplant and market made marinara
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All natural chicken, parmesan cheese, fresh mozzarella,
market made marinara
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Slow cooked and falling of the bone
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All natural chicken, tex-mex red sauce
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