
 

Catering 
At Octopus Coffee, we are strong believers that 

fresh baked is the best, and made from scratch is 

the way it should be. We use organic flour, organic 

sugar, organic eggs, rbst free butter, and the 

highest quality ingredients we can find. 

Please contact us either by phone or email to place 

your order, or if you have any questions. We can 

help you find what you need to make your meeting 

or party a success. 

Phone: 970-644-2829 

Email: octopuscoffeeinc@gmail.com

Sweet Bread Platters 
Small (groups 5-8): 16 half slices of bread, one flavor                                  $32 

Medium (groups 10-18) : 32 half slices of bread, choose two flavors       $64 

Large (groups 22-30): 48 half slices of bread, choose four flavors             $90 

 

Banana Walnut, Devil’s Chocolate, Lemon Blueberry, Carrot Zucchini, Pumpkin Crumble, Golden Raisin Placek (please 

allow 36 hours notice, a traditional polish sourdough cake bread) 

 

Scone Platters 
 

Small: 12 pieces two bite scones; choose three flavors   $12 

Medium: 24 two bite scones; choose four flavors            $18 

Large: 52 two bite scones; choose five flavors                  $39 

 

Scone Flavors: Peach, Iced Mango, Blueberry Almond, Orange Chocolate Chip, Frosted Ginger (house favorite), Lemon 

Lavender, Lemon Poppy seed, Cranberry Lemon, Frosted Date (house favorite), Blueberry Chocolate Chip. 

  

Cookies! 
 

Chocolate Chip Walnut Cookies: 

Single Bite Cookies: $12/ dozen 

Five Bite Cookies: $24/dozen 

 

Plain Jane Chocolate Chip Cookies (no nuts) (36 hours notice please): 

Single Bite Cookies: $12/ dozen 

Five Bite Cookies: $24/dozen 

 

Russian Teacakes (36 hours notice please) 

A small, round shortbread type walnut cookie rolled in powdered sugar. 

$18/20 cookies 

 



Cookies! 
 

Iced Gingerbread Cookie 

A crowd-pleasing soft gingerbread with royal icing.  

 $418/dozen 

 

Frosted Sugar Cookie (36 hours notice) 

Large, soft sugar cookie base hand decorated with colorful buttercream frosting and sugar crystals. House favorite. 

 $45/dozen 

 

Sweet Rolls 
 

Our sweet rolls bring the house down with a Chinese dumpling technique that yields an ultra tender, soft dough. Topped 

with a real butter and cream cheese frosting, our sweet rolls balance their sweetness well and melt in your mouth. Our 

large rolls are approximately four inches in diameter, mini rolls are two and half inches in diameter. Mini rolls require 36 

hours’ notice for production please.  

 

Full Size Rolls      Mini Rolls 

Small: 6 rolls, choose 1 flavor. $26   Medium: 16 mini rolls, choice of 2 flavors. $40  

Medium: 16 rolls, choose 3 flavors. $68   Large: 32 mini rolls, choice of 3 flavors.  $80  

Large : 28 rolls, choose 4 flavors. $70    

 

Cinnamon Rolls: Extra cinnamon is the secret to the tremendous flavor in our cinnamon rolls. 

Sweet Almond Rolls: Sweet roll dough filled with sweet almond paste. House favorite. 

Pumpkin Rolls: (seasonal) Sweet roll dough filled with a lightly spiced sweet pumpkin filling, fresh nutmeg. 

Peach Rolls: (seasonal) Sweet roll dough filled with sliced peaches, topped with glaze. House favorite.  

 

Please note: all seasonal rolls can be ordered in quantities of 4, with 36 hours notice. 

 

 

 

 

 

 

 

 



Breakfast Catering 

Bagels and Cream Cheese 
Fresh Baked Bagels cut into two bite pieces with your choice of house made cream cheese spreads 
 

Small: 4 bagels (16 pieces), two choices of spread $16 

Medium: 8 bagels, (32 pieces), three choices of spreads $29 

Large: 16 bagels (64 pieces) four choices of spreads $58 
 

Bagel Flavors: Plain, Parmesan Cheese, Sesame, Garlic Bacon, Everything 
 

House made shmears: Plain, Garden Veggie, Bacon & Chive, Jalapeño Artichoke (spicy!),  
 

Breakfast Bagel Sandwiches: 

Small: Choice of 5 bagel sandwiches, cut in half (10 pieces)   $42 

Medium: Choice of 10 bagel sandwiches, cut in half (20 pieces)       $78 

Large: Choice of 16 bagel sandwiches, cut in half (32 pieces)            $128 
 

Bagel Sandwich Flavors (gluten free available, $2 per)(dairy allergy also available): 
I LOVE BACON      

Eggs, Bacon, MORE Bacon, Spinach, Onion, Tomato, Jalapeño & Artichoke Cheese 
 

Basic Bacon     

Eggs, Bacon, and Bacon & Chive Cheese  
 

Sausage Sammich                      

Eggs, Sausage, Avocado, Onion, Garden Veggie Cheese  
 
 

Octopus Garden   (Vegetarian! )                          

Eggs, Spinach, Tomato, Green Chile, Onion, Garden Veggie Cheese.  
 

Breakfast Burritos: 
Our breakfast burritos are popular for meetings and gatherings for many reasons. They are delicious, they stay 

hot for longer periods of time than bagel sandwiches, they are easy to hold and eat. 
 

Order burritos by the piece; please specify full or half size.  
 

Working Man     Full   10.50/Half 7.00 

Bacon, Sausage, Onions, Tomato, Spinach, Eggs, Seasoned Potatoes, Jalapeño Artichoke Cheese  
 

Good Morning      Full 10.25/Half 7.00 

 Sausage, Eggs, Seasoned Potatoes, Onion, Green Chile, Avocado, Bacon & Chive Cheese  
 

Green Rocket (Vegetarian!)   Full 10.25/Half 7.00 

Eggs, Seasoned Potatoes, Green Chiles, Shredded Cabbage, Avocado, Onion, Tomato, Salsa, Provolone 

Cheese  
 

Bacon and Bleu      Full 11.25/Half 7.50 

Bacon, Eggs, Onions, Tomato, Seasoned Potatoes, Bleu Cheese, Provolone, Avocado, Shredded 

Cabbage 
 

OG Veggie Burrito     (Vegetarian!)   Full 9.75/Half 7.00 

Eggs, Seasoned Potatoes, Green Chiles, Spinach, Avocado, Onions, Tomato, Garden Veggie Cheese. 

Vegetarian! 

 



Breakfast Wraps: 
Breakfast wraps are similar to breakfast burritos, but have no potatoes in their delicious interior. Like burritos, 

they are delicious, they stay hot for longer periods of time, they are easy to hold and eat. 

Order breakfast wraps by the piece. Can be halved, for 3 bite pieces. 
 

Veggies for Breakfast (Vegetarian!)        8.50 

Eggs, Spinach, Tomato, Green Chile, Shredded Cabbage, Salsa, Garden Veggie Cheese Spread 
 

Bacon and Cheese                6.75  

Eggs, Bacon, Salsa, Provolone Cheese.  Petite and tasty. 
  

Hot Mess           9.25 

Eggs, Sausage, Smoked Chipotle, Tomato, Green Chile, Onion, Spinach, Shredded Cabbage, Salsa, 

Jalapeño Artichoke Cheese and Provolone  
 

Sausage Wrap               8.50 

Eggs, Sausage, Avocado, Onion, Shredded Cabbage, Salsa, Garden Veggie Cheese Spread 
 

 

 

Fruit plates or bowls 
We use seasonal fruit to create healthy choices for your breakfast bar.  

Please allow 36 hours notice, market pricing. 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Lunch Catering 
Lunch Wraps  
Lunch wraps are fresh, organic greens wrapped in a 12 inch La Milpa tortilla and cut in half. Order per piece or 

contact us for a quote for larger platters. Wraps are not available gluten free at this time.  

 

Girlfriend            12.25 

Turkey, Shredded Cabbage, Organic Salad Mix, Apple Slices, Avocado, Tomato, Craisins, Poppyseed 

Dressing  
 

Turkey Bacon Ranch                       11.75 

Turkey, Organic Salad Mix, Bacon, Tomato, Avocado, Onion and Ranch Dressing 
 

 

Cob Wrap                  12.25 

Turkey, Bacon, Slaw, Organic Salad Mix, Candied Pecans, Blue Cheese Crumble, Avocado, Onion, 

Tomato, Sunflower Seeds, Poppyseed Dressing 
 

 

Salads 
Small (serves 3-5) $44.50 

Large (serves 8-12) $124.50 

Side Salad (organic spring mix, tomatoes, sesame seeds, choice of dressing) $3.50 per serving 

 

Turkey Salad: Turkey, Apple Slices, Avocado, Tomato, Craisins, Roasted Sunflower Seeds, Shredded 

Cabbage, Organic Salad Mix 
 

Happy Trails: Avocado, Tomato, Onion, Shredded Cabbage, Organic Spring Mix, Sunflower Seeds, 

Toasted Pumpkin Seeds, Cracked Pepper (Vegetarian! )(Turkey can be added to this salad)  
 

Feeling Cobbish: Turkey, Bacon, Shredded Cabbage, Organic Salad Mix, Candied Pecans, Blue Cheese 

Crumble, Avocado, Onion, Tomato, Sunflower Seeds. Served with Housemade Bleu Cheese Dressing 
 

Pecan Crunch: Organic Spring Mix , Avocado, Tomato, Shredded Cabbage, Candied Pecans, Sliced 

Apples, Blue Cheese Crumbles, Craisins. Served with Housemade Poppyseed Dressing . (Vegetarian) 

(Turkey can be added to this salad)  
 

House Made Dressing Choices: Poppy seed, Ranch, or Oil & Vinegar 

 

 

 



Coffee and Tea 
 

Coffee by the Gallon  $16.50/gallon 
Coffee by the gallon is the best option for events larger than 10 people. The coffee comes in 5-gallon 

returnable serving towers and includes disposable cups, lids, stir sticks, cream, sugar, and Splenda (almond 

milk or oat milk is available, $4 surcharge). Serving Tower can be picked up for additional fee.  
 

Coffee Tote    $26 
Coffee Totes are disposable beverage holders that are great for smaller meetings, holding 96oz. (10-12 

servings) of coffee and include cups, stir sticks, sugar, and half and half. Almond, or oat milk available. 
  

Assorted Hot Tea Tote  $24  
Tea Totes are disposable beverage holders that are great for smaller meetings, holding 96 oz (10-12 servings) 

of tea. Includes cups, stir sticks, sugar, and a variety of organic black, green, and herbal teas.  Six varieties of 

tea with 6 bags/each are included with your order.  
Tea choices: (caffeinated) English Breakfast, Earl Grey, Jasmine Green Tea, Sun Moon and Stars (green tea blend), Bing 

Cherry, Peppermint, White Peach, Lemon Ginseng, Ginger Spice, Honeybush Rooibus 
 

Coffee Pour Over Bar  $200/hour 
This festive option includes several varieties of coffee for your guests to pick from and a trained barista on site 

to brew each cup as it is ordered. We provide all the equipment, sugar, and creams (alternative milks 

available). Coffee selection varies with season, please inquire for current offerings.  

• Great for corporate or promotional events, whenever guests are encouraged to linger.  

• We require a 110v power supply and a water supply. 

• For larger density crowds (over 30), a second barista is recommended $55/hour. 

• Will travel within 20 miles, additional travel may incur added fees. 
 

Aero Press Bar   $325/hour 
Like the Coffee Pour Over Bar, this option has a trained barista on site making up to 6 different drinks (menu 

options below) as they are ordered by guests. Using the aero press brew method, we hand pull shots and 

combine with steamed milk to fashion exciting craft beverages. Please choose two bars, additional bars 

$55/per. 
 

• Great for corporate or promotional events, whenever guests are encouraged to linger.  

• We require a 110v power supply and a water supply.  

• For larger density crowds (over 30), a second barista is recommended $55/hour.  

• Will travel within 20 miles, additional travel may incur added fees. 
 

Latte Bar: Vanilla Hazelnut Latte, House Made Caramel Latte, Sochi Special (cinnamon + raw sugar), Sweet Hamilton 

(vanilla + nutmeg + cinnamon), Nutmeg Latte, Vanilla Latte 

Mocha Bar: Ghiradelli Mocha, Caramel Mocha, Velvet Sofa (mocha + irish crème), Deep Dark Mocha (Ghiradelli + Callebaut 

cocoa), Stardust Mocha (callebaut cocoa + vanilla + cayenne), Mexican Mocha (Callebaut cocoa + dash cayenne + almond + 

cinnamon), White Mocha, Vanilla White Mocha, Caramel White Mocha 

Craft Drinks: Cuban (espresso + steamed half and half (breve) + brown sugar), Turkish Delight (breve+fennel+cardamom), 

Callebaut Cocoa Breve, Pumpkin Supreme (breve + pumpkin spice + vanilla + fresh nutmeg), Christmas Plaid (house caramel + 

real cinnamon + fresh nutmeg) 

Tea Bar: Red Fantastic (rooibos + cardamom + fennel + honey + cayenne), Ginger Spice Tea Latte, London Fog (english 

breakfast + vanilla), Bing Cherry Tea Latte, Jasmine Tea Latte (jasmine tea +steamed milk + honey) 


