
Catering
MENU



For every Alex’s Lemonade purchase, $1.25 will be donated to Alex’s Lemonade Stand Foundation  
to help fight childhood cancer. Thanks to your generosity, we’ve donated nearly $5 million since 2012! 
Visit AlexsLemonade.org for more information.

Additional nutrition information available upon request. 

Indicates items that can be prepared for those sensitive to gluten.
V  Indicates items that are vegetarian.  

If you have certain food allergies or other dietary needs, please ask to speak with a manager.  
*DENOTES ITEMS THAT ARE SERVED RAW OR UNDERCOOKED, AND CONTAIN (OR MAY CONTAIN) RAW  
OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,  
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE  
CERTAIN MEDICAL CONDITIONS.

To reduce our carbon footprint, Firebirds uses recycled paper when possible.

Kick off your next event in style! Each order serves approximately 10-15 people. 
Minimum order $150. Tax and gratuity not included.

Shareables

LOBSTER SPINACH QUESO 
Lobster / spinach / pepper jack cheese / tortilla chips  69.00 

SHRIMP COCKTAIL  
Jumbo shrimp / cocktail sauce / lemons  85.00

BACON DEVILED EGGS  
Housemade candied bacon  55.00

CHICKEN TENDERS  
Hand-breaded / honey mustard / ranch  65.00

SEARED AHI TUNA* 
Sushi-grade / sriracha aioli / hot mustard sauce / cilantro citrus slaw  85.00

SMOKED CHICKEN WINGS   
Buffalo hot sauce / celery / bleu cheese or roasted garlic ranch dressing  70.00

WARM BREAD V  
Five quartered loaves / butter  15.00

ROASTED GARLIC PARMESAN BREAD V   17.00 
Add a dipping sauce for +6.00 

Choose from: Creamy Tomato, Basil Pesto Cream, or Garlic Asiago



Kick off your next event in style! Each order serves approximately 10-15 people. 
Minimum order $150. Tax and gratuity not included.

SANDWICHES & WRAPS
CLASSIC CLUB SANDWICH 
Shaved turkey / ham / applewood-smoked 
bacon / sharp cheddar / lettuce / tomato / 
tangy cilantro mayo / toasted brioche  23.50

ROAST BEEF SANDWICH* 
Roasted in house and shaved thin / pepper 
jack cheese / lettuce / tomatoes / creamy 
horseradish sauce / toasted brioche  22.50

BLT SANDWICH 
Applewood-smoked bacon / lettuce /  
tomato / tangy cilantro mayo / toasted  
brioche  19.75

GRILLED CHICKEN SALAD WRAP 
All white meat chicken / celery /  
cranberries / pickles / lettuce /  
tomato  19.75

BUFFALO CHICKEN WRAP 
Crispy hand-breaded chicken / buffalo  
sauce / spring greens / tomatoes / bleu  
cheese dressing  21.95

CHILE-RUBBED CHICKEN WRAP 
Spring greens / tomatoes / goat cheese /  
jicama / balsamic vinaigrette  19.75

GRILLED VEGGIE WRAP V  
Spring greens / grilled vegetables /  
tomatoes / ancient grains / goat cheese /  
light balsamic vinaigrette  20.75

GRILLED CHICKEN CAESAR WRAP 
Wood grilled chicken / Parmesan cheese / 
crisp romaine / Caesar dressing  20.75

Boxed Lunches
Sandwiches and wraps are served with fresh fruit, choice of side and a fresh-baked cookie.

Side choices: cider slaw or chips.  
Minimum order $150. Tax and gratuity not included.

SALADS  All served with a fresh-baked cookie.

GRILLED CHOPPED COBB SALAD  
Wood grilled chicken / romaine and iceberg 
lettuce / tomatoes / sliced egg / charred corn 
salsa / smoked cheddar / applewood-smoked 
bacon; Chef recommends roasted garlic ranch 
dressing  20.25

CHICKEN CAESAR SALAD 
Wood grilled chicken / shaved Parmesan / 
romaine / chile-dusted croutons; Chef 
recommends Caesar dressing  19.50

COLORADO CHICKEN SALAD  
Wood grilled chicken / mixed greens / bleu 
cheese crumbles / spiced pecans / dried 
cranberries / apples; Chef recommends 
raspberry chipotle vinaigrette  19.50

GRILLED SHRIMP &  
STRAWBERRY SALAD  
Wood grilled shrimp / strawberries / mixed 
greens / goat cheese / jicama / spiced pecans; 
Chef recommends balsamic vinaigrette  22.95

GRILLED VEGETABLE SALAD V  
Mixed greens / ancient grains / chickpeas / 
grilled corn / red peppers / goat cheese; Chef 
recommends balsamic vinaigrette  20.75

SPINACH & SALMON SALAD*  
Grilled salmon / chopped spinach / applewood-
smoked bacon / mushrooms / tomato / egg; 
Chef recommends balsamic vinaigrette  23.25



SALADS  
STRAWBERRY SALAD V  
Strawberries / goat cheese / jicama / spiced 
pecans / romaine, iceberg and spring mix 
lettuce blend; Chef recommends balsamic 
vinaigrette  50.00 
 
CAESAR SALAD 
Shaved Parmesan / chile-dusted  
croutons / romaine lettuce; Chef  
recommends Caesar dressing  38.00

COLORADO SALAD V   
Bleu cheese crumbles / spiced pecans /  
dried cranberries / apples / romaine, 
iceberg and spring mix lettuce blend; 
Chef recommends raspberry chipotle 
vinaigrette  50.00 

SUPERFOODS SALAD V   
Organic ancient grains / cucumbers /  
spinach / radish / avocado / grilled corn / 
chickpeas; Chef recommends cilantro lime 
vinaigrette  50.00

 

CHOPPED COBB SALAD   
Tomatoes / sliced egg / charred corn  
salsa / smoked cheddar / applewood-smoked 
bacon / romaine and iceberg lettuce blend; 
Chef recommends roasted garlic ranch 
dressing  50.00

MIXED GREENS SALAD V  
Tomatoes / spiced pecans / jicama / romaine 
and iceberg lettuce blend; Chef recommends 
cilantro lime vinaigrette  38.00

BLT SALAD  
Applewood-smoked bacon / tomatoes /  
romaine and iceberg lettuce blend; 
Chef recommends roasted garlic ranch 
dressing  38.00

GARDEN SALAD V   
Diced tomatoes / sliced cucumbers / shredded 
carrots / romaine and iceberg lettuce blend; 
Chef recommends roasted garlic ranch 
dressing  38.00

CHOPPED SPINACH SALAD  
Chopped spinach / applewood-smoked  
bacon / mushrooms / diced tomatoes /  
sliced egg; Chef recommends balsamic 
vinaigrette  50.00

SALMON*  
49.00

SHRIMP  
32.00

CHICKEN  
30.00

STEAK*       
42.00

CA JUN  
CHICKEN  
31.00

Treat your guests to Firebirds favorites, freshly made for your event. Serves approximately  
10 people. Minimum order $150. Tax and gratuity not included.

Travel Trays 

ADD WOOD GRILLED PROTEIN  
TO ANY SALAD ABOVE:

ENTRÉES 
HONEY GARLIC CHICKEN  
Wood grilled chicken / honey garlic glaze / 
cherry tomatoes / balsamic / basil   107.00

WOOD GRILLED SIRLOIN*  
Roasted garlic butter  113.00

CAJUN SIRLOIN*  
House chile rub / cajun butter  116.00

WOOD GRILLED SALMON*  
Key lime butter / charred lemons  148.00

BABY BACK RIBS  
Slow-roasted and grilled / java  
BBQ sauce  113.00

ASSORTED SANDWICH PLATTER  
Choose 2 options from the sandwiches or 
wraps under Boxed Lunches  96.95



Travel Trays 

Treat your guests to Firebirds favorites, freshly made for your event. Serves approximately  
10 people. Minimum order $150. Tax and gratuity not included.

CREAMY TOMATO PASTA V  
Ripe tomatoes / Parmesan / basil / 
penne  59.00

KILLER MAC & CHEESE V  
Smoked cheddar / pepper jack / Asiago / 
Parmesan / cavatappi / roasted garlic bread 
crumbs  69.00

BASIL PESTO PASTA V  
Fresh basil / garlic / Parmesan / Asiago /  
cream / penne  59.00

GARLIC ASIAGO PASTA V  
Fresh garlic / Asiago cheese / cream / 
penne  59.00

FIREBIRDS® CHICKEN PASTA 
Chile-spiced Asiago cream sauce / penne / 
applewood-smoked bacon / green onions / 
tomatoes  96.00

CREAMY VEGETARIAN PASTA V  
Roasted veggies / mushrooms / spinach / 
tomatoes / basil / grated Parmesan / creamy 
tomato sauce / penne  75.00

STEAK PENNE* 
Tender steak / diced mushrooms / blistered 
tomatoes / fresh spinach / grated Parmesan / 
aji amarillo cheese sauce  99.00

BUFFALO MAC 
Crispy chicken tenders / buffalo sauce / Killer 
Mac and Cheese / bleu cheese crumbles  / 
green onions  98.00

JAMBALAYA PASTA 
Sautéed shrimp / grilled chicken / andouille 
sausage / tomatoes / pepper and onions / chile-
spiced sauce / green onions / cavatappi  98.00 

CHICKEN FLORENTINE PASTA 
Mushrooms / spinach / Parmesan / asiago 
cream sauce / cavatappi  97.00

CLASSIC PASTAS

SPECIALTY PASTAS

ADD GRILLED VEGETABLES OR WOOD GRILLED PROTEIN TO ANY PASTA ABOVE:

VEGETABLES  
20.00

CHICKEN   
30.00

  

CA JUN  
CHICKEN  31.00 

SHRIMP   
32.00

SALMON*  
49.00

STEAK*  
42.00

For every Alex’s Lemonade purchase, $1.25 will be donated to Alex’s Lemonade Stand Foundation  
to help fight childhood cancer. Thanks to your generosity, we’ve donated nearly $5 million since 2012! 
Visit AlexsLemonade.org for more information.

Additional nutrition information available upon request. 

Indicates items that can be prepared for those sensitive to gluten.
V  Indicates items that are vegetarian.  

If you have certain food allergies or other dietary needs, please ask to speak with a manager.  
*DENOTES ITEMS THAT ARE SERVED RAW OR UNDERCOOKED, AND CONTAIN (OR MAY CONTAIN) RAW 
OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN 
MEDICAL CONDITIONS.

To reduce our carbon footprint, Firebirds uses recycled paper when possible.



Sides

Treat your guests to Firebirds favorites, freshly made for your event. Serves approximately  
10 people. Minimum order $150. Tax and gratuity not included.

KEEP YOUR FOOD WARM!
DISPOSABLE CHAFING DISH 

A traditional chafing kit will keep your food hot for more than 1 hour. Chafing kit includes 
1 wire rack, 1 foil pan for water, 2 chafing wick fuel cans. Order 1 kit for every 2 hot food 

items served  13.00

SIDES 
PARMESAN MASHED POTATOES V  

Creamy Parmesan Yukon Gold potatoes   39.00

SEASONAL VEGETABLES V  
Zucchini / squash / red bell peppers / red onion / carrots /  

broccoli / sautéed in butter / light seasoning  39.00

CIDER SLAW V  
Apple cider vinegar / sweet and sour creamy dressing  33.00

SAUTÉED BROCCOLI V  
Lightly seasoned and sautéed with butter  39.00

FRESH FRUIT V  

Seasonal medley  34.00 

   
PREMIUM SIDES
CHARRED CARROTS V  

Sticky hot honey / goat cheese / toasted sunflower seeds /  
green onion garnish  42.00

LOADED MASHED POTATOES  
Smoked cheddar / Applewood-smoked bacon / butter /  

sour cream / green onions  42.00

GRILLED STREET CORN V   
Charred corn / blistered tomatoes / fresh lime juice /  

hot honey / herbs  41.00

SEASONAL GRAINS PILAF  41.00



BEVERAGES 
Served by the gallon; includes complimentary ice 

ALEX’S LEMONADE  15.00

FRESHLY BREWED ICED TEA  13.00

PREMIUM BOTTLED WATER  
Acqua Panna or San Pellegrino  5.00

DESSERTS 
CREME BRULÉE CHEESECAKE BITES  39.00 

Fresh strawberries

CHOCOLATE BROWNIE BITES  39.00

CARROT CAKE BITES 39.00 
Cream cheese icing / salted caramel drizzle

DESSERT BITES ASSORTMENT PLATTER   
Creme Brulée Cheesecake / Chocolate Brownie /  

Carrot Cake  39.00

FRESH BAKED COOKIES  39.00 
Lemon Blueberry, Chocolate Chunk, Salted Caramel

Desserts & Beverages

Treat your guests to Firebirds favorites, freshly made for your event. Serves approximately  
10 people. Minimum order $150. Tax and gratuity not included.

For every Alex’s Lemonade purchase, $1.25 will be donated to Alex’s Lemonade Stand Foundation  
to help fight childhood cancer. Thanks to your generosity, we’ve donated nearly $5 million since 2012! 
Visit AlexsLemonade.org for more information.

Additional nutrition information available upon request. 

Indicates items that can be prepared for those sensitive to gluten.
V  Indicates items that are vegetarian.  

If you have certain food allergies or other dietary needs, please ask to speak with a manager.  
*DENOTES ITEMS THAT ARE SERVED RAW OR UNDERCOOKED, AND CONTAIN (OR MAY CONTAIN) RAW 
OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN 
MEDICAL CONDITIONS.

To reduce our carbon footprint, Firebirds uses recycled paper when possible.
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Join the Firebirds Inner Circle at FirebirdsRestaurants.com

Delivery Available

ORDERING 
INFORMATION

Place your order at FirebirdsRestaurants.com 
or simply scan the QR code below.

24 hours notice is appreciated. 
Minimum order $150.  

Tax and gratuity not included. 

If you have certain food allergies, 
gluten sensitivity, or other dietary needs, 

please let us know.


