
Best  Catered Wedding

Romantic Ranch Rendezvou 



SYNOPSIS 

Set against the stunning Jackson Hole, Wyoming, ranch backdrop, this wedding seamlessly blended rustic 

charm with modern elegance. The bride’s love for horses and roots in New Jersey, combined with the mountain 

influences, shaped the day’s unique concept. Guests enjoyed playful, interactive food stations, including a

Roving Oyster Service and Cacio e Pepe Cheese Wheel, paired with fine regional cuisine. From a custom 

espresso bar in a covered wagon to ice cream from the couple’s college town, every detail reflected their

personal story. Despite logistical challenges, meticulous planning ensured a flawless celebration, making this 

wedding a truly unforgettable experience. 





CONCEPT

Set on a horse ranch in Jackson Hole, Wyoming, this wedding blended rustic charm with modern elegance. The 

bride, a horse trainer, drew inspiration from her New Jersey roots, Rocky Mountain lifestyle, and the stunning

summit backdrop. The ceremony featured open pastures, while the reception transformed the ranch’s barn 

into a sophisticated space with cascading greenery and soft lighting. The day perfectly reflected the couple’s 

unique story and style.





MENU DESIGN

The menu was a perfect blend of elegance, fun, and personality—just like the couple! With playful interactive 

stations like Roving Oyster Service and Cacio e Pepe Cheese Wheel, guests were treated to an unforgettable, 

entertaining dining experience. The menu beautifully combined the flavors of the mountains with the New

Jersey-inspired vibes the bride and groom love, all set against the breathtaking backdrop of Jackson Hole, WY. 

Think Green Chile Braised Short Ribs and Bison Braciole meeting elegant bites featuring Wagyu Beef

Carpaccio and Truffle Infused Lobster Corn Dogs—a delicious fusion of regional charm and fine dining magic. 

From hors d’oeuvres to a stunning seated dinner and fun dessert stations, the menu was designed to keep the 

party vibe going all night long. And of course, late-night goodies including Mini New York Pizzas were the

perfect way to wind down after an incredible celebration. This menu wasn’t just dinner—it was an experience 

that matched the joy, romance, and adventure of the wedding itself.





VISION

The overall vision for the wedding was to create a celebration that felt timeless, personal, and connected to the 

couple’s story—blending New Jersey charm, western influences, and the breathtaking backdrop of Jackson 

Hole, WY. To enhance this vision, our team designed a thoughtfully curated menu that told their story through 

flavor and experience. We incorporated interactive stations including Smoke and Mirrors and a Live Proscuitto 

Carving Antipasti Station to create fun, memorable moments for guests. The menu featured playful, yet elegant 

options inspired by both regional favorites and elevated cuisine, like Smoked Brisket Polenta Bites and Jalapeño 

Cheddar Elk Sliders. For dessert, fun, approachable options like Mini Peach Tartlets, Salted Caramel Tartlets, 

and even brought in their favorite ice cream from their college town kept the celebration cozy and special for 

everyone. Every choice, from appetizers to desserts, was designed to evoke joy, spark connection, and make 

this wedding a one-of-a-kind dining journey.





CHALLENGES

One of the biggest challenges was navigating the distance between  our location to  Jackson Hole, and New

Jersey while coordinating a seamless wedding experience. The couple lived in Grand Junction, CO, the family in 

New Jersey, and with most meetings happening via Zoom, ensuring everyone was on the same page took extra

attention and clear communication. Additionally, traveling to Jackson Hole for the wedding brought logistical 

planning challenges, from managing timelines to setting up the event in a remote mountain setting. To

overcome these hurdles, we prioritized consistent communication with the couple and their families, staying 

flexible, and leaning into creative solutions. Virtual meetings allowed us to align on vision and details while 

being mindful of everyone’s schedules. When we arrived in Jackson Hole, meticulous planning, teamwork, and 

local partnerships ensured every detail came together effortlessly, resulting in a truly magical day.





UNIQUENESS

The wedding was truly unique, blending personal touches, regional influences, and the breathtaking beauty 

of Jackson Hole. One of the most memorable elements was the custom espresso bar we set up inside a covered 

wagon—a special request from the father of the groom. We were able to fabricate and design the perfect

wagon to bring his vision to life, creating a charming and unique experience for guests. The espresso bar

became a fun, interactive feature that tied in both personality and functionality to the celebration. In addition 

to that, we flew in five gallons of ice cream from Penn State Creamery, a sweet nod to the couple’s college days, 

making for an extra special, sentimental treat. From creative food stations  to the rustic horse barn reception, 

every detail came together effortlessly to create a warm, personalized, and unforgettable celebration for the 

couple and their guests.



VENDORS

Love this Day Events | Planning Company

  Kara Delay | lovethisdayevents@gmail.com | 720.270.4647

Event Rents | Glassware, Table and Decor Rentals

 Mike Wheeler | mike@eventrents.com | 303.972.0975

 Justin Weaver | justin@eventrents.com | 970.328.6707

XOWYO and Co. Event Rentals | Flatware, China and Glassware Rentals

 Cara Rank | Cara@xowyo.com | 307.413.6230
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KEY RECIPE - MINI ADOBO SHORT RIB TACOS

Recipe for 12

Shredded Adobo Short Rib | 1 cup

Sweet Tomatillo Relish | ½ cup

Blue Corn Mini Taco Shell | 12 each

Lime Wedges | 12 each

 1. Heat up adobo short rib.

 2. Fill mini taco shell with ½ TBS short rib. Top with 1 tsp sweet tomatillo relish.

 3. Place lime wedges on passing tray and lean mini taco against,

ADOBO SHORT RIB

Boneless beef short rib | 1#

Onion, chopped | 1 each

Carrot, chopped  | 1 each

Paprika | 1 tsp

Ground cumin | 1 tsp

Onion powder | 1 tsp

Garlic powder | ½ tsp

Dry oregano ½ tsp

Ground coriander | ½ tsp

Dry mustard | ¼ tsp

Chipotle powder | ¼ tsp

Ancho powder | ¼ tsp

Salt | 1 TBS

Beef broth | 1 quart 



KEY RECIPE - MINI ADOBO SHORT RIB TACOS

 1. Combine spices, salt and rub short rib. Allow to marinate overnight.

 2. In a dutch oven, sear the short rib. Remove from pan. 

 3. Sauteed the onion and carrot. Add the short rib back to the pan along with broth.

 4. Cover tightly and place into a 300-degree oven for 4 hours.

 5. Remove from oven, uncover and allow to cool in braising liquid.

 6. Remove short rib from liquid and strain. Reduce braising liquid by about half.

 7. Shred the short rib and add the reduced liquid. Cool until needed.   

SWEET TOMATILLO RELISH

Tomatillo, diced 1/8th”| 1 cup

Red onion, minced | ½ cup

Jalapeno, seeded and minced | 1 TBS

Cilantro, minced | ¼ cup

Agave syrup | 1 TBS

Lime juice | 1 TBS

Salt | To taste

 

 1. Combine all ingredients and allow to marinate for at least an hour before serving.

   



KEY RECIPE  - JALAPENO ELK MINI SLIDER

Recipe for 12

Ground Elk | 1#

Jalapeno, minced | 1 TBS

Local white cheddar, sliced  | ½#

Caramelized onions, minced | ¼ cup

Cranberry mustard Aioli | ¼ cup

Mini slider buns, split | 12 each

 1. Combine the ground elk and minced jalapenos. Form into 1 oz patties.

 2. Top with sliced cheddar and bake in 400-degree oven until medium.

 3. On the bottom half of the slider bun, add 1 tsp of the cranberry mustard aioli

 4. Place elk patty on bottom bun and top with 1 tsp caramelized onions.

 5. Place the top bun on the patty and pick.

CRANBERRY MUSTARD AIOLI

Egg Yolks | ¼ cup

Garlic minced | 1 tsp

Dried cranberries | 2 TBS

Orange juice | 1 TBS

Whole grain mustard | 1 TBS

Canola Oil | ½ cup

 1. Soak dried cranberry in orange juice to rehydrate.

 2. Drain cranberries and place in a food processor with the garlic, mustard and egg yolks and puree.

 3. With the motor running, slowly add the oil to emulsify. 



KEY RECIPE  - BRAISED BISON BRACIOLE

Recipe for 12

Bison flank steak | 8#

Panko breadcrumbs | 1 quart

Parsley, minced | ½ cup

Oregano, minced | ¼ cup

Basil, minced | ¼ cup

Garlic, minced | 1 TBS

Pecorino, grated | 1 cup

Canola oil | ¼ cup         

Red wine | 1 cup 

Onion, finely diced | 1 each

Carrot, finely diced | 1 each

Celery, finely diced | 3 stalks

San Marzano tomato, crushed | 2 cup

Beef broth  | 1 quart

 

 1. Trim flank steak and pound flat. 

 2. Combine breadcrumbs, herbs, garlic and pecorino.

 3. Spread herb bread crumb mixture evenly over the pounded flank.

 4. Roll length wise into a long tube. Tie tightly with butchers twine.

 5. Heat oil in large rondeau and sear the flank on all sides. Remove to hotel pan.

 6. Add chopped vegetables and saute. Deglaze with wine and reduce by half.

 7. Add broth and tomatoes. Bring to simmer and pour over flank steak. 

 8. Cover tightly with paper and foil and place into 300- degree oven for about 4 hours until tender. Re  

 move from oven and allow to rest in braising liquid.

 9. Remove braciole from the braising liquid. Cut and remove twine. Slice into 1” thick coins and serve over  

 creamy polenta, topped with braising liquid.



KEY RECIPE - CACIO E PEPE PASTA WHEEL

Recipe for 50

Half Pecorino Romano wheel, cut horizontally | 1 each

Bucatini pasta | 12 quarts

Heavy cream | 1 quart

Cracked black pepper | 1 cup

Grappa, or other high proof liquor | 2 cup

Boiling salted water | 2 Gallon

 1. Par cook the bucatini pasta in salted boiling water until al dente. Reserve about quart of the pasta water

 2. Cut a circle in the pecorino about 2” in from the edge of the pecorino wheel. Score and scoop out the   

 circle to create a bowl about 4” deep.

 3. Grate removed pecorino. Heat up the reserved pasta water and heavy cream in a saucepan. Blend in   

 enough reserved pecorino to create a sauce thick enough to coat the pasta.

 4. On site, heat up the boiling water and pecorino sauce.

 5. Working in batches, drop about 3 quarts of the pasta into the boiling water to heat through.

 6. Pour 2 oz of grappa into a ladle and ignite with a lighter. Pour around the bowl of the pasta wheel.

 7. Add the bucatini along with about a cup of pasta water and a cup of the pecorino cream. Add ¼ cup of

 cracked pepper and start stirring vigorously to incorporate melting cheese wheel to create a sauce that   

 coats the pasta. 

 8. Remove pasta from the wheel to a pan plate from. Garish with more pecorino

 9. Continue cooking batches with remaining ingredients.



KEY RECIPE  - PECAN SMOKED SNAKE RIVER STURGEON   

Recipe for 12

Sturgeon fillet | 5#

Teriyaki sauce | 1 cup

Sweet soy sauce | 1 cup

Pickled ginger | 2 TBS

Garlic minced  |1 TBS

Cracked black pepper | 2 TBS

Pecan wood smoking chips | As needed

 1. Combine teriyaki, sweet soy, ginger and garlic in a mixing bowl.

 2. Portion the sturgeon into 6 oz pieces. Marinate with the teriyaki mixture for 1 hour.

 3. Set up your smoker for cold smoking at around 100 degrees. 

 4. Remove sturgeon from marinade and pat dry. Sprinkle with cracked pepper and place on rack in

 smoker. Add pecan wood chips and smoke for about an hour. Cool after smoking.

 5. Finish cooking in a hot 400-degree oven until cooked through.



PRODUCTION DOCUMENTS



PRODUCTION DOCUMENTS



PRODUCTION DOCUMENTS


