
INFORMATION
TO HELP US SERVE YOU BETTER

Please place your orders at least 12 hours in advance.
Please place breakfast orders at least 24 hours in advance.

You may increase your order by calling before 9:00 am the same day.
Please give 12 hours notice to decrease your order.

Your order could be delivered up to one hour prior to your function.
Delivery charge is applicable to delivery location.

***
BILLING PROCEDURES

Upon delivery, please sign invoice and pay from white copy.
Please list invoice number on your check for proper credit.

Invoice payables are due within 30 days of delivery.

Prompt payment is appreciated.
We accept Master Card, Visa, American Express and Discover.

Prices effective November, 2009 * Subject to change

PHONE:  303-790-0477

FAX:        303-790-0481  

WWW.THEFRANCISCAN.COM

Look for the Daily Specials
 located at the bottom of the regular menu



EARLY BEGINNINGS
Minimum 12

HOT BREAKFASTS
$9.95

     *********************************                      *********************************
                 THE ALL AMERICAN                    BREAKFAST BURRITOS
                  Scrambled Eggs, Chef’s Potatoes,                              Filling: Scrambled Eggs, Sausage & Bacon,
             Bacon & Sausage, Pancakes or Muffins,                                  Cheddar Cheese, Sautéed Onions & Peppers,
                                Orange Juice                                       Fresh Fruit Tray, Orange Juice
 
     *********************************                      *********************************

  

                  ITALIAN FRITTATA                                    CHEDDAR ASPARAGUS OMELETTE
     Eggs with Sundried Tomatoes, Artichoke Hearts,                                      Topped with Hollandaise Sauce.
         Fresh Mozzarella & Ham. Chef’s Potatoes,                                    Chef’s Potatoes, Assorted Pastries,
             Fresh Fruits, Assorted Muffins, Juice.                                       Orange Juice.

     *********************************                        ********************************

CONTINENTAL BREAKFAST
$8.45

Freshly Baked Breakfast Pastry Assortment
Butter, Jam, Cream Cheese

Fresh Fruit Tray
Orange Juice

************************************************

                 A LA CARTE               BEVERAGES

              Yogurt & Granola Topping            1.95                  Colombian Coffee          17.00 gal

              Ham Steak                                       2.95                  Hot Tea Assortment       17.00 gal

              Strawberry Stuffed French Toast   3.25                  Bottled Water                   1.40
              Fresh Fruit Tray                             3.25                  Soft Drinks                       1.40
              Breakfast Pastries                           3.50                  Assorted Juices                1.40

Presented with high quality disposables.
Linen on request.

Environmentally safe products available.



 

SANDWICH BOXED LUNCHES
Includes:

Fresh seasonal fruit, dinner mint and assorted desserts
Your choice of salad: potato, macaroni, cole slaw or pasta primavera

EXECUTIVE BOX LUNCH

     California Chicken Club.......................................................9.50
                     Flame broiled rosemary chicken breast, applewood smoked bacon, guacamole,
                     pepperjack cheese, lettuce & tomato on a Ciabatta roll.

     London Broil...................................................................9.50
                     Flame broiled shoulder tender filet, carmelized onions, mushroom duxelle
                     and roasted peppers on a Cibatta roll.

     Roast Pork Loin Hawaiian....................................................9.50
                      Tender cutlet flamed with brandy,  pineapple, jalapeno, green onions and
                      baby spinach on French bread.

     Traditional Club..............................................................9.50
                      Sliced honey cured ham, turkey breast, applewood smoked bacon, lettuce and
                      tomato on sourdough bread.
    

         Turkey Avocado Bacon.......................................................9.50
                       Sliced turkey breast, applewood smoked bacon, avocado slices, provolone cheese,
                       lettuce & tomato on multigrain bread.

     Caprese.......................................................................9.50
                       Tomato slices, fresh mozzarella, fresh basil, and sun dried tomatoes on a
                       Ciabatta roll.

     Italian Submarine............................................................9.50
                        Genoa salami, mortadella, honey cured ham, provolone and cheddar cheeses,
                        roasted red peppers, lettuce, tomato & creamy Italian dressing on a French roll.

*******************************************************************************************

THE DELI BOX
$8.95

                     *Turkey Breast                   *Honey Cured Ham
                     *Roast Beef                       *Vegetarian
                     *Chicken Salad                    *Tuna Salad



***********************************************************************************
*

 

SANDWICH WRAPS & BUFFETS
SANDWICH WRAPS

Includes:
Fresh fruit, dinner mint, chef's desserts

                 Choice of Salad: potato, macaroni, cole slaw or pasta primavera

         Garden Wrap.......................................................9.50
                         Grilled zucchini, tomato, mushrooms and onions, with herbed cream cheese,
                          sunflower seeds, spinach leaves, alfalfa sprouts & artichoke hearts

         Beef Fajitas Wrap.................................................9.50
                          Grilled flank steak, bell peppers and onions, with shredded lettuce,
                          avocado, tomato, shredded cheddar cheese and sliced black olives

         Chicken Ranch Wrap...............................................9.50
                          Crispy fried chicken strips, wasabi ranch dressing, cucumber,
                          spring greens and chopped tomatoes

         Caesar Chicken Wrap..............................................9.50
                          Grilled chicken breast strips, romaine, artichoke hearts,
                          diced tomatoes, parmesan cheese and Kalamath olives

         Blackened Cajun Chicken Wrap...................................9.50
                          Blackened chicken breast strips, cajun mayonnaise,
                          field greens, diced tomatoes, cucumbers and black olive slices

         Asian Chicken Wrap...............................................9.50
                          Teriyaki chicken strips, shredded cabbage, water chestnuts,
                          green onions, shredded carrots and orange sauce

HOT SANDWICH BUFFETS
Minimum 8 people

$ 9.95
          French Dip       Thin sliced beef, swiss cheese, caramelized onions and au jus.
                                                       Served with roasted potatoes, tossed salad and assorted desserts

=

          BBQ Duo               Choose two meats: Pulled pork, shredded chicken or shredded beef.
                                                   Served with potato salad or tossed salad, ranch beans 
                                                       and assorted desserts

=



          Hamburger Bar  1/3 pound ground chuck, gourmet buns, lettuce, tomatoes,
                                                       pickles, onions, cheddar cheese, bacon , crispy fries and desserts.

=

 

EXECUTIVE SALAD BOX LUNCHES
Includes:

Roll, butter, dinner mint and dessert

                PASTA PRIMAVERA..........................................................9.50
                                        Sliced chicken breast atop tossed pasta & roasted vegetables.
                                        Served with deviled egg, fruit skewer & cheese wedge

                COBB SALAD..................................................................9.50
                                         Mixed greens with broiled chicken breast, mushrooms, crumbled bacon,
                                         bleu cheese, tomato wedges & black olives. Bleu cheese dressing on the side

                CHICKEN CAESAR............................................................9.50
                                         Romaine hearts topped with grilled chicken breast, artichoke hearts,
                                         black olives, tomato wedges, croutons & shaved parmesan cheese

                SALAD NICOISE..............................................................9.50
                                         Roasted potatoes and green beans tossed with vinaigrette, topped with

                                               flaked albacore tuna or flame broiled salmon filet, sliced egg,
                                         grape tomatoes and black olives

                FISH and CHICKS.............................................................9.50
                                        Chicken salad & tuna salad garnished with fresh vegetables, deviled egg,
                                        fruit skewer and cheese wedge

                SPINACH SALAD..............................................................9.50
                                        Fresh spinach leaves, cheddar cheese, mushrooms, walnuts, chopped bacon
                                         and chopped egg.  Honey mustard dressing on the side.

                GARDEN CHEF.................................................................9.50
                                         Mixed greens topped with an array of fresh vegetables.
                                         No meat or dairy. Choice of dressing on the side.

                MANDARIN CHICKEN........................................................9.50
                                        Flamed broiled chicken breast over mixed greens, with mandarin oranges,
                                        olives & toasted almonds. Honey-poppyseed dressing on the side.

                 CHEF SALAD.................................................................9.50
                                        Mixed greens, julienne ham & turkey, cheddar & swiss cheeses,
                                        sliced egg, bell pepper rings, tomato wedges and olives, dressing on the side

                 BRONCO STEAK..............................................................9.50
                                        Sliced marinated sirloin, mushrooms, artichoke hearts, grape tomatoes
                                        and crumbled bleu cheese on a bed of mixed greens



                 DELIGHTFUL FRUIT.........................................................9.50
                                        Cantaloupe-half filled with cottage cheese, surrounded by fresh
                                         seasonal fruits. Served with a chicken salad finger sandwich.

                                             

COLD BUFFET LUNCHEONS
Minimum 10 people

*************************************************************************
THE CHARCUTIERE

Sliced herb-crusted tenderloin, apricot-glazed pork loin & flame broiled chicken breasts,
marinated vegetable salad, fresh fruits & cheeses,

deviled eggs, french bread and chef's dessert assortment
$12.95

*************************************************************************

THE CUSTOM DELI.................................................... ....11.25
                                  Honey cured ham, turkey breast, roast beef and Genoa salami, 
                                  cheddar and swiss cheeses, assorted breads, lettuce, tomato and condiments.
                                  Choice of two salads, fresh fruits and assorted desserts

SANDWICH BUFFET........................................................11.25
                                  Assorted wrapped sandwich halves (2 per person), fresh fruits, two salad
                                  choices and desserts of the day.

PITA BAR....................................................................11.25
                                   Seafood salad, chicken salad, albacore tuna salad and oriental beef salad,
                                   tomato and shredded lettuce.   Choice of two salads, crusty french bread
                                   and pita pockets to fill, and desserts of the day.

CHEF SALAD BAR...........................................................11.25
                                   Bowl of mixed greens, cheddar & swiss cheeses, julienne ham, & turkey,
                                   tomatoes, chopped egg, bell pepper, black olives, croutons, two dressings,
                                   rolls and desserts of the day.

COBB SALAD BAR...........................................................11.25
                                   Grilled rosemary chicken, bacon bits, mushrooms, chopped egg, tomato
                                   and bleu cheese. Fresh rolls, butter, and assorted desserts of the day.

CHICKEN CAESAR SALAD BAR............................................11.25
                                   Sliced flame broiled chicken breasts, bowl of romaine hearts, tomatoes,
                                   artichoke hearts, black olives, mushrooms, croutons and shaved parmesan cheese.
                                   Served with fresh rolls and butter, and chef's desserts of the day.

SOUP-SALAD-SAND BUFFET...............................................9.95
                                   Homemade soup, garden salad with two dressings on the side, assorted
                                   wrapped sandwich halves ( one per person ) and assorted desserts.



Presented with high quality disposabls.
Linen on request.

Environmentally safe proucts available.

 

SOUTHWEST BUFFETS
Minimum 10 people

Served with spanish rice, vegetarian refried beans, tortilla chips,
salsa, chopped lettuce and tomato, shredded cheddar, black olives,

sour cream, guacamole and chef’s desserts

BEEF AND CHICKEN FAJITAS.................................................12.95
          Marinated sirloin & chicken breast strips grilled with red and green bell peppers,
                  onions and our signature fajitas sauce. Served with flour tortillas.

MEXICAN TRIO................................................................12.95
          A combination of seasoned premium ground beef, hard and soft taco shells,
                  chili rellanos and chicken enchiladas.

TACO BAR......................................................................11.95
          Seasoned premium ground beef and shredded mesquite chicken, with hard
                  and soft taco shells.

TACOBRITO....................................................................11.95
                 Large flour tortilla filled with shredded beef, lettuce, tomatoes, shredded cheddar
                  and topped with our signature fajitas sauce.

          

ASIAN BUFFETS
Minimum 10 people

Served with steamed or fried rice, egg rolls, oriental salad and desserts.

KUNG PAO CHICKEN.........................................................11.95
          Cubed chicken breast, green onions and peanuts stir fried with a spicy
                   szechuan sauce.

MONGOLIAN BEEF...........................................................11.95
                  Tender sirloin medallions stir fried with green onions in a mild sauce.

PEPPER STEAK................................................................11.95
                   Tender beef sirloin stir fried with green peppers, onions and grilled tomatoes,
                     finished in a mild pepper oriental sauce.

TERIYAKI CHICKEN .........................................................11.95
            Flame grilled marinated chicken breast, finished with pineapple, onions,
                      green and red peppers in a teriyaki glaze.



Presented with high quality disposables. 
Linen on rquest.

Environmentally safe products available.

                                                  

INTERNATIONAL ENTREES
Minimum 10 people

Served with tossed salad, two dressings on the side,
fresh rolls & butter and chef's dessert selections.

CLASSIC CHICKEN PICCATA.........................................................12.25
                    Chicken breast sautéed with butter, artichoke hearts, mushrooms, capers, lemon juice
                    and white wine. Served with linguini tossed with basil, tomato, roasted garlic,
                    olive oil and parmesan cheese.

CHICKEN ROCHAMBEAU .............................................................12.95
                     Sautéed chicken breast, smoked ham and fontina cheese topped with demiglaze and
                     béarnaise. Served with roasted potatoes and shallots.              

CHICKEN OSCAR .....................................................................12.95
                      Pan seared chicken breast topped with broccoli, shrimp and béarnaise. Served with
                      risotto parmesan.

CHICKEN FLORENTINE ..............................................................12.25
                      Breast of chicken stuffed with spinach, pancetta, mozzarella and mushrooms, topped
                      with sauce Rosa. Served with risotto parmesan.

CHICKEN VERONA ...................................................................12.25
                       Seared parmesan-crusted chicken breast topped with parmesan cream. Served with
                       linguini tossed with olive oil, tomatoes, roasted garlic and basil.

HERB ROASTED CHICKEN WITH SHALLOTS .....................................12.25
                       Served with roasted potatoes, whole green beans and cheddar biscuits.

ROAST PORK LOIN ..................................................................12.25
                       Finished with an apricot brandy sauce. Served with roasted potatoes and 
                       vegetable medley.

PORK MEDALLION MARSALA .......................................................12.25
                       Center cut pork loin pan seared with bacon, mushrooms, demiglaze and Marsala wine.
                       Served with roasted potatoes and shallots.

      ************************************************************************************

POTATO BAR
Large Idaho potatoes, butter, sour cream, bacon bits, cheddar cheese, chives and

two hot toppings of homemade chili and broccoli cheese sauce. 
$11.95



************************************************************************************

                                                   

INTERNATIONAL ENTREES
Minimum 10 people

Served with tossed salad, two dressings on the side,
fresh rolls & butter and chef's dessert selections.

BEEF BOURGUIGNONNE .............................................................11.95
                 French-inspired beef stew simmered in wine. Served with egg noodles.

NEW YORK STEAK ...................................................................13.95
                 Half pound steak flamed broiled to medium, topped with mushroom cabernet sauce.
                              Served with roasted potatoes with shallots.

CABERNET MEATLOAF ............................................................. 11.95
                  A mixture of herbs, shallots and premium ground beef with a wild mushroom 
                              cabernet sauce. A definite favorite!  Served with spinach mashed potatoes.

STEAK & SHRIMP KABOBS ..........................................................13.50
                 Grilled skewered beef sirloin, large shrimp and fresh vegetables topped with 
                              cabernet sauce. Served with rice pilaf.

MIXED BARBECUE GRILL ............................................................13.95
                  A generous portion of baby back ribs, smoked beef and chicken. Served with
                               baked beans and corn on the cobb.

THE JOY OF PASTA
Minimum 10 people

Served with caesar salad, garlic breadsticks, and chef's dessert selections.

TRADITIONAL MEAT LASAGNA with red sauce ...................................11.95

LASAGNA FLORENTINE (VEGETARIAN) with alfredo sauce......................11.95

PASTA CARBONARA WITH CHICKEN ..............................................11.95
                               Fettuccini tossed with chicken, bacon, egg, cream sauce and topped with parmesan cheese.

MESQUITE CHICKEN MOSTACCIOLI ..............................................11.95
                               Mesquite chicken tossed with pasta, grilled vegetables, olives, fresh basil and asiago cheese.

PASTA BAR TRIO ....................................................................13.50
                               Lasagna Florentine, ricotta stuffed shells with marinara, and choose one pasta dish from above.

Presented with high quality disposables.
Linen on request.



Environmentally safe products available.

 

 

BEVERAGES         A LA CARTE
                                                                    Minimum 12 people

                      Assorted Soft Drinks        1.40                                     Fresh Fruit Tray               3.25  
                      Bottled Water                   1.40                                     Vegetable Tray with Dip      3.25         
                      Iced Tea (can)                  1.40                                     Cheese & Crackers            3.25
                     Assorted Juices                 1.65                                     Cookies / Brownies            2.25
                     Arizona Green Teas         1.95                                     Snack Assortment              2.95
                     Peach or Fruit Punch    17.00 gal                               Classic Dessert Tray          3.95
                     Lemonade                       17.00 gal.                              European Pastry Table      6.95
                     Columbian Coffee          17.00 gal.                              Ice Cream Bars                  1.95
                     Fresh Brewed Tea          17.00 gal.                              Bucket of Ice                      1.40
                   

DAILY SPECIALS
JANUARY-FEBRUARY-MARCH

MONDAY
Beef Bourguignonne……………………………………………………………9.95

French inspired beef stew simmered in wine. 
Served with tossed salad, rolls and butter and

cookie and brownie.

TUESDAY
Baked Penne Pasta………………………………………………..…..…………9.95

Penne pasta with sauce Rosa, italian sausage, mozzarella,



ricotta and parmesan cheeses.
Served with Caesar salad, breadsticks and mini cannoli.

WEDNESDAY
Chinese Style Pepper Steak………………………………………….….………9.95

Tender beef sirloin stir fried with green peppers, onions and 
grilled tomatoes, finished in a mild pepper oriental sauce.

Served with rice, egg roll and chef's desserts.

THURSDAY
Tacobrito…………………………………………………………….……………9.95

Large flour tortilla filled with shredded beef, lettuce, tomatoes, 
shredded cheddar cheese and topped with our signature fajitas sauce.

Served with tossed salad and assorted desserts.

FRIDAY
Chicken Parmesan……………………………………..………………………….9.95

Breaded chicken breast topped with marinara, mozzarella and parmesan cheeses.
Served with garlic linguini, tossed salad, breadsticks and lemon bars.


