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ABOUT US  
Chef Hosea Rosenberg is the Executive Chef and Owner of Blackbelly; an acclaimed catering business, 
restaurant, and the only independent whole animal butchery in Boulder, CO. His menus highlight seasonal 

ingredients and responsibly raised animals, with flavor being paramount. 
 

Blackbelly Catering was founded in 2011 on a core principle that would remain consistent, even as the 
business evolved: Exceptional foods must come from exceptional sources. No matter where you experience 
Blackbelly; in catering, at the restaurant, or the butcher shop, food will always start with fresh, locally-grown 

ingredients, and pasture raised, sustainable, all-natural meat. 

As a premier boutique catering and event company, Blackbelly prides itself on it’s exceptional hospitality, 
providing the best quality food for private dining, corporate events, meetings, weddings, cocktail parties and 
more. Our award winning catering team brings all the tools necessary to make any event a success - from 

choosing the right venue, customizing a menu, and everything in between.  



HOST YOUR PARTY AT BLACKBELLY 
  

PRIVATE DINING AT BLACKBELLY: THE BUTCHER SHOP 
The Butcher Shop operates as a public market during daytime hours. In the evening, it’s the perfect 
space for meetings, holiday parties, showers, and intimate private dinners. The space can 
accommodate 30-40 people comfortably, with room for 75-100 for a standing reception. 

The site fee for the butcher shop is $500, which covers your staff for the event. Food and beverage 
are additional. Costs there can vary greatly depending on what you wish to offer your guests. with 
full entrees generally starting around $50/person and cocktail parties anywhere from $15/person 
on up. 

PRIVATE DINING AT BLACKBELLY: THE PATIO 
Our private, all season patio is available for private parties, day or night, rain or shine. It can seat up 
to a 35 guests on picnic bench seating at our custom wood tables, or up to 50 for a standing 
reception. The site fee for the patio is $500, which covers your staff for the event. Pair it with the 
Butcher Shop or the restaurant and provide your guests with a larger space to celebrate in. 

PRIVATE DINING AT BLACKBELLY: THE RESTAURANT 
The restaurant is available to host your private events. We can accommodate 40 people seated at 
low tops, or up to 70 for a less formal seating (utilizing both our high and low top seating). Buy out 
prices range from $12-$15k depending on the night of the week, which covers food, beverage and 
staffing. Administration fee (20%) and sales tax is additional. 

BREAKFASTS, BRUNCHES & LUNCHEONS AT THE RESTAURANT  
Looking for the perfect spot to host your morning meeting or rehearsal brunch? If you are looking 
to host an event ending before 1:30PM in the afternoon, the site fee for the restaurant is $500.



MENU + FOOD COSTS 
Our menus are heavily inspired by seasonality and local availability. Generally the meals within our 
private event spaces are served family style, but we’re happy to work with you to customize things 
if you prefer a plated meal.  We can accommodate a wide range of special requests, dietary 
restrictions and allergy needs provided we are notified of the restrictions before the event. 

BAR SET UP COSTS 
We’re happy to help customize a bar program to suit your tastes and budget. Choose from a wide 
range of beers, wines & liquors to offer your guests, or have us create some custom cocktails. 
If you are interested in wine pairings for your dinner, let your Event Planner know and we can 
coordinate beer, wine or cocktail pairings for each course of your meal. For groups of 20 or more, 
we do ask that you add a bartender to your site fee at an additional $125. 

A/V EQUIPMENT + IPODS 
We are happy to coordinate the rental of microphones, speakers, screens, etc. We welcome you to 
bring your own iPod in for a personalized music selection. 

ADMINISTRATION FEE 
The service charge is a standard industry charge which covers the use of our equipment, kitchen 
essentials, décor, energy costs, liability insurance fees, and all necessary permits and other 
administrative expenses. Please note that the service charge is taxable based on Colorado State 
Regulation and is not a gratuity for the personnel. 

TAX AND GRATUITY
Colorado state and county sales tax will be included on final invoice. We do not add a gratuity. 
Tips are at the discretion of our clients. 

PLEASE NOTE 
A 50% deposit is required to reserve your event date. Final guest counts are due 10 business days 
before the event. 



SAMPLE MENUS 
The menus on the following pages are from weddings we’ve worked to 

customized with our clients. While they are meant to serve as inspiration, we’re 
happy to recreate portions of these menus for your big day.  

These menus are meant to serve as a helpful tool while you think of what you 
might like to see on your own menu. If you don’t see something listed here that 

you would like to offer, just let us know and we can discuss customization. 



FAMILY STYLE WINTER DINNER 
$60/person menu  

to start 
cheese & house made charcuterie selection 

preserves, mustard, house made pickles, grateful bread ciabatta

first course, family style 
octopus a la plancha

potato, chorizo, olives, marconas, jalapeno, smoked tomato 

warm brassicas salad
apples, dates, hazelnuts, pancetta 

oxford farms greens
sherry vinaigrette, herbs 

second course, family style  
rotisserie natural chicken

cider reduction 

roast pork loin with glazed apples

grilled bavette steak
chimichurri sauce

fingerling potatoes
charmoula, smoked paprika 

roast winter squash
maple, sage, pine nuts

grilled broccoli
anchovy vinaigrette

dessert platters 
assorted house made desserts to include: 

triple chocolate espresso torte, western slope plum coulis
evelyn’s famous carrot cake

coconut mik panna cotta, citrus, pomegranate, mint
d’anjou pear galette, candied walnut, ginger



SUMMER REHEARSAL DINNER, HEAVY PASSED APPETIZERS 
$30.00/person menu  

beverage station  
lemonade
iced tea

stationary hors d’oeuvres  
house cured & smoked station with all of the classic accoutrements:

onions, tomatoes, capers, herbed cream cheese, crackers 

seasonal crudités with seasonal house made spreads:
fava bean hummus, green goddess, three onion ranch

tortilla espanola with prosciutto & piquillo pepper
herb aioli 

passed hors d’oeuvres  
rotisserie leg of lamb sliders
charmoula, lemon-yogurt sauce

shrimp ceviche on corn tostada round
avocado crema

cheese gougères

cauliflower soup “shooters” 
curry oil, apple, almonds 

miniature corn dogs
apricot mustard



FAMILY STYLE EARLY SUMMER DINNER 
$50/person menu  

first course, family style 
palisade peach & heirloom tomato tartine 

burrata cheese, basil, balsamic reduction, grateful bread ciabatta 

cure farms spinach salad
farro, cherries, pine nuts, polder gold, port, 6-minute egg

second course, family style  
colorado berkshire pork 

roast hakurei, green garlic sauce, fresno gastrique

golden potato gnocchi
local & foraged mushrooms, peas, asparagus, arugula pesto

glazed potatoes
jus, fresh herbs 

roast local carrots
cumin, honey

roast cauliflower
romesco, toasted almonds

plated dessert 
olive oil-lemon shortcake

rhubarb puree, marinated strawberry, basil & balsamic 


