The Finishing Touch:
$2.50 / person

Choose one or a combination of our delicious desserts:

Catering

Mississippi Mud Pie Squares
Brownie Bites
Chocolate Chip Cookies
Oatmeal Cookies
Chocolate Chocolate Chip Cookies

On Site Catering in Loveland:

 Room rentals available at our Loveland location. Please
email for room rental fees.
 Linens are available in a variety of colors for guest
tables and napkins for an additional fee. Buffet tables
include linens.
 Custom menus are available

On Site Catering in Fort Collins:
 The Roof Deck in Fort Collins can be
reserved for private parties. Please email for
Roof Deck rental fees.
 Custom menus are available

Off Site Catering:
The Boot Grill caters a variety of off-site events. Whether your event is
at a special location or in your home, we will cater to your event needs.




Several service options are available: full service, buffet service,
bartenders, set up and simple drop off catering.
Off Site Catering cost: $1.95 per person added to the prices
listed. These fees cover supplies needed to transport food for
events.
Off Site Catering events incur a service charge.

4164 Clydesdale Pkwy
Loveland, CO 80538

130 W. Laurel, Unit B
Fort Collins, CO 80524

970-685-4737

970-682-2652

Loveland:
Private Room & Dining Room

Fort Collins:

Dining & Roof Deck
Off Site Catering
www.thebootgrill.com
bootgrillmanagement@gmail.com
Please email regarding catering for both locations.

Appetizer Platters:
These platters are designed to accommodate approximately
25 guests. Prices listed are per platter.

Dirt Road Platter

Catered Buffet Features:
These dinner features are designed to be served buffet-style.

Taco Bar

$115

Bar Pickles, Mozzarella sticks, Tumbleweed Picks, Boot Skins with
ranch, marinara and sour cream dipping sauces.

Boot Kickin’ Shrimp Platter*

$100

Breaded shrimp tossed in our signature Boot Kickin’ sauce.

Ground Beef and Chicken* $19 per person
Choose one or a combination, served with flour tortillas and all the
fixings: Our house made guac and queso, lettuce, pico de gallo, sour
cream, salsa, cheese, rice and black beans.

The Shotgun*

Wings Platter* $90

$16 per person

Juicy chicken wings tossed in your choice of sauce: garlic parmesan,
teriyaki, buffalo, sweet chili, medium, or barbeque. Served with
ranch and bleu cheese dipping sauce.

Buffet-style burger bar, complete with shredded cheese, lettuce, tomato
and onion, served with your choice of two sides:
Please choose: Hand cut chips or onion rings, or half of each.
Please choose: House salad or Caesar salad.

Boot Shooter Platter $85

Outlaw Shotgun: Cream cheese and Serrano Peppers

Bacon, cream cheese hand-stuffed Jalpenos, battered, lightly fried
and served with avocado ranch, sweet chili and Dynamite sauce.

$2/person

Wagon Wheels Platter*

$3/person

$85

Kicker Shotgun: Dynamite sauce, Bacon and Serrano Peppers

Mini wraps. Choose one: Prime Rib Dynamite Sauce or Chicken
Eagles sauce wraps or mini Southwest Wraps – chicken, cheese,
lettuce, avocado, tomato and picante ranch.

The Rifle*

Boot Minis* $ 90

The Pistol*

Finger sandwiches with lettuce, tomato, onions and your choice of
one of each: Bread: Rye, Sourdough or Texas Toast Cheeses:
American, Swiss, Provalone or Pepper Jack Meats: Ham, Turkey
or Roast Beef

Eagles Chips Platter* $70

Hand-cut potato chips, smoked BBQ chicken,
cheddar jack, and spicy ranch sauce.

Boot Grill Sliders* $ 75

Pulled pork sliders: BBQ or Sweet Chili Sauce
Pulled chicken sliders: Teriyaki or Buffalo Sauc

Three Amigos Platter $40

Tortilla chips served with salsa & our
housemade guacamole and queso.
Includes one complementary chip refill.

Vegetable
Fruit
Platter:
Assortment of
vegetables with
ranch OR an
assortment of
seasonal fruit.

$65

$22 per person

Garlic Parmesan Crusted Tilapia, Mahi Mahi OR Salmon.

$24 per person

Juicy house marinated Pepper Steak

The Sheriff*

$29 per person

10 oz. cuts of upper two-thirds choice Prime Rib
The Rifle, Pistol and Sheriff all come with your choice of 3 sides.
Please choose one from each category:
Potato: Baked (sides of butter & sour cream), Mashed or Twice Baked
Vegetable: Broccoli, Green Beans, Vegetable Blend
Salad: House (includes 3 dressings on side) or Caesar
*Consuming raw or undercooked food can lead to foodborne illness.

