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BBaakkeehhoouussee  &&  MMaarrkkeett  Bakehouse & Market 
732 South Illinois Street

Belleville, IL 62220
Pick up Available Daily  8am-3pm

All Orders Require 48 hours notice

DELIVERIES 
Delivery is available upon request and does require a 48 hour notice. All

deliveries are available based on seasonality. Delivery minimums are $300
Monday-Thursday and $600 on Fridays and Saturdays. This does not include

taxes and delivery fees. 
We offer two types of delivery services

• Hand Off Service—A member of the Clara B’s Team will deliver your order
and leave the host in charge of setting up

• Set Up Service—A member of the Clara B’s Team will deliver the items an
hour before serving time and set all items up and explain the set up before

leaving. 
DISPOSABLES 

Disposables are available upon request. Clara B’s Market & Bakehouse offers
disposable china, serviceware and utensils as well as disposable chafing

dishes. 
OTHER INFORMATION 

Online ordering is available through our website: www.clarabs.com under
Clara B’s Bakehouse & Market 



Brunch To Go.

Breakfast Burrito
Scrambled Egg | Cheese | Potato | Choice of Protein

| Flour Tortilla | Sour Cream & Salsa

                   Minimum order of 6

*GF Wrap available for additional charge

Croissant Breakfast Sandwich  

Smoked Salmon Focaccia

Biscuit Sandwich
Scrambled Egg | Bacon | Cheese | Apricot Red

Onion Jam | House All Butter Biscuit

                    Minimum order of 6

*GF Bun Available for additional charge

Clara B’s Country Breakfast

GF = Gluten Free | Veg = Vegetarian | V = Vegan

$9 per person

$11 per person

Fried Egg | Fontina Cheese | Local Ham | Honey

Dijonnaise | Fresh Greens

                    Minimum order of 6

*GF Bun available for additional charge

$17 per person

Hard Cooked Egg | Whipped Herb Cheese |

Cucumber | Garden Tomato | Caper | Red Onion

                   Minimum order of 6

*GF Bread available for additional charge

$8 per person

$16.75 per person

Scrambled Egg | Homestyle Ranch Potatoes |

Assorted Bread with Butter & Jam | Choice of Two

Proteins

                    Minimum order of 12

Biscuits & Duckfat Gravy
Half Dozen Biscuit | 48 oz Duckfat & Pork Sausage

Gravy | Green Onion   

                   Serves 6 guests

$36

Breakfast Casseroles
Serves 9-12 guests

Southern
House Sausage | Bacon | Peppers | Onions | All

Butter Biscuit | Egg | Cheddar Cheese

$60

Migas Tex Mex  {GF}
Corn Tortilla | Egg | Chorizo | Poblano Peppers |

Black Beans | Pico de Gallo | Cotija Cheese

$60

           Creole     {GF}
Andouille Sausage | Sweet Peppers | Red Potatoes |

Egg | Gouda Cheese | Green Onion

$60

              Garden   {Veg, GF}
Roasted Mushroom | Shallot | Baby Kale | Potato |

Egg | Fontina Cheese

$50

     Shrimp & Grits {GF}
Blackened Shrimp | Andouille Sausage | Sweet

Pepper | Cherry Tomatoes | Baked Cheddar Grits

$85

Maple Butter Creme French Toast {Veg}
Cream Custard | Brioche | Maple Cream Syrup

$55

Hashbrown {Veg}
Hashbrown | Onion | Cheddar Cheese | Ritz Cracker

Crust

$50

Artisan Breakfast Breads
Two Dozen Assortment Mini Scones | Muffins |

Danish | Pastries | Coffee Cake Slices

 Served with Seasonal Jam, Salted Butter

$48

Smoked Salmon Lox $95

18 oz Smoked Salmon | Petite Bagels | Red Onion |

Capers | Hard Cooked Egg | Herbed Cream Cheese |

Cucumber

Serves 6-8 guests

Fruit Platter
Melon | Pineapple | Seasonal Fruit | Berries

Small Serves 6-8 guests           $25

Large Serves 12-15 guests        $45

Yogurt Parfait
Greek Yogurt | Blessed Bee Local Honey | House

Granola | Fresh Seasonal Berries

                           Minimum order of 6

$7



Lunch To Go.

Smoked Chicken Salad Croissant
Celery | Apple | Lettuce | Cranberry Mustard |

Housemade Croissant

                   Minimum order of 4

*GF Wrap/GF Bun available for additional charge

Southern Tuna Salad

Egg Salad

Country Garden   {V,Veg}
Seasonal Roasted Vegetables | Sundried Tomato

Pesto | Burrata Cheese | House Focaccia Bread

                    Minimum order of 4

*GF Wrap available for additional charge

*Vegan upon request

SXSW Turkey Wrap

All Sandwiches come with Chips & House Pickle

$14 per person

$14 per person

Celery | Sweet Relish | Red Onion | Mayo | Crunchy

Greens | House Wheat Bread

                   Minimum order of 4

*GF Wrap/GF Bun available for additional charge

$12 per person

Pickle Relish | Scallion | Celery | Fresh Herbs | Mayo

| Lettuce | Brioche Bread

                   Minimum order of 4

*GF Bread available for additional charge

$14 per person

$15 per person

Smoked Turkey Breast | Bacon | Lettuce | Tomato |

Black Bean & Corn Salsa | Jack Cheese | Chipotle

Mayo

                    Minimum order of 4

*GF Wrap available for additional charge

Texas Smokehouse Deli
Smoked Brisket | Chow Chow Pickle | Cheddar |

Smokehouse Mayo | Hoagie Roll

Salads & Soups
Clara B’s House Salad  {Veg}

Roasted Corn | Pickled Red Onion | Heirloom

Tomato | Goat Cheese | Herb | Cornbread Crouton

$9

Minimum order of 4

Green Goddess Salad  {Veg}
Roasted Artichoke | Chickpeas | Olives | Cucumber | |

Sweety Drop Peppers | Butter Lettuce Mix |

Parmesan | Herb Croutons | Green Goddess Dressing

Minimum order of 4

$14

Texas Cobb Salad 
Smoked Turkey | Bacon | Herb Red Potato |

Heirloom Tomato | Pickled Red Onion | Farmer’s

Cheese | Egg | Fresh Herbs

Minimum order of 4

$16

Black Bean Chili {Veg, GF}

Smoked Brisket | Ground Chuck | Spicy Chilies | Lager

$20/Quart

Corn Chowder {GF}
Sweet Corn | Bacon | Potato | Poblano Chilies | Basil

| Queso Fresco

$16/Quart

Roasted Tomato {V, GF}
Roasted Garlic | Balsamic | Herb Oil

$12/Quart

Texas Brisket Chili

Sweet Potatoes | Smoked Chilies | Tomatoes | Corn |

Sour Cream | Jack Cheese

$16/Quart

Potato Salad  {Veg, GF}

Yukon Gold Potato | Celery | Hardcooked Egg |

Pickle Relish | Tangy Mayo | Paprika

Pasta Salad     {Veg} $15

Sundried Tomato | Cucumber | Roasted Red Pepper

| Olive | Red Onion | Red Wine Vinaigrette |

Parmesan Cheese 

Fruit Salad    {Veg, GF}
Melon | Pineapple | Mandarin Oranges | Grapes |

Berries

Coleslaw   {Veg, GF}
Cabbage | Carrot | Celery Seed | Creamy Apple

Cider Dressing

$12

May be ordered in individual boxes or in bulk trays

$16 per person

Chicken +$6  | Blackened Jumbo Shrimp +$10 | Herb

Roasted Salmon +$12

Sides by the Quart
Serves 3-5 Guests

$15

$18



Lemon Chess Bars
½ Dozen 

Texas Millionaire Shortbread

Brown Butter Chocolate Chip
Cookies

Banana Pudding Cups
Housemade Banana Pudding | Dulce de Leche |

Vanilla Wafers | Whipped Cream                    

½ Dozen per Order

Peach Cobbler

$18

$21 

Shortbread Crust | Soft Caramel | Ganache | Toasted

Pecans

½ Dozen

Serves 8-10

Biscuits

Beverages

Gallons:
Served Chilled, Cups and Ice NOT included

$10

Lemon-Limeade

$10

Excel Soda (Cans)

Cocktails & Mocktails To GO
COMING SOON!!!!

Ski | R-Pep | Frostie Rootbeer | Lucky Cola | GF

Lucky Cola

$2.50

Market Bakehouse.

$15

$15

$25

Jalapeno Cheddar Cornbread $20

Honey Butter

1 Dozen

Housemade All Butter, Honey Butter

1 Dozen

$30

Sweet | Unsweet Tea

Bottled Water
$2.50

1 Dozen

Brown Butter Snickerdoodles $15

1 Dozen



Southern Fried Chicken
buttermilk brined, hand-breaded

Rosemary Roasted Chicken  {GF}

Slow-Smoked Pulled Pork   {GF}

Texas Meatloaf
Brown Sugar Barbeque Glaze

Sliced Flank Steak   {GF}

Our hot lunch buffets served family style for any occasion at home, work or with friends. Choice of
protein, one or two sides and a house salad.  Minimum order of 10 guests per protein option.

$18 per person

$16 per person

Garlic, Chicken Jus

$14 per person

Coleslaw, Hawaiian Rolls, House BBQ 

$16 per person

$23 per person

Chimichurri

Blackened Salmon   {GF}
Lemon Butter Sauce, Roasted Tomatoes,

Fresh Herb

Sides

Rustic Mashed Potatoes {GF, Veg}

Sharp Cheddar | Gruyere | Fontina

Braised Collard Greens {GF}

Roasted Garlic | Sour Cream | Chives | Butter

Clara B’s Mac n Cheese {Veg}

Smoked Turkey Tail, Maple Potlikker

Sweet Potato Casserole {Veg}

Garlic, Onion, Southern Seasonings, Chicken Stock

Country Green Bean {GF}
Wenneman’s Smoked Bacon, Onion, Chicken Stock

Roasted Brussel Sprouts {GF}
Shallots, Wenneman’s Smoked Bacon,  Fried

Walnuts

Yellow Rice  {GF}

Brown Sugar Pecan Crumble

Lowcountry Boil     {GF}

$21 per person

Meat & Side - Hot Lunch Buffet

$24 per person

Jumbo Shrimp, Andouille Sausage, Corn,

Red Potatoes, Creole Butter

$25 per personShrimp & Grits     {GF}
Jumbo Shrimp, Andouille Sausage, NOLA

Tomato Gravy, Cheddar Grits

Black Bean Tamale Pie  {GF, Veg} $13 per person

Green & Sweet Peppers, Mild Chiles,

Sweet Potato, Roasted Corn, Tomatoes,

Sweet Corn Tamale Crust, Jalapeno Crema 

Vegetable Lasagna     {Veg}
Artichoke Hearts, Zucchini Squash,

Roasted Tomatoes, Spinach, Lasagna

Noodle, Bechamel, Mozzarella, Basil Pesto,

Parmesan Cheese

$15 per person

West Indie Curry      {GF, Veg} $13 per person

Sweet Potatoes, Chickpeas, Sweet

Peppers, Green Beans, Ginger, Coconut

Milk, Rice

Baked Ziti                      {Veg} $12 per person

Ricotta, Roasted Mushroom, Fresh Basil,

Marinara, Mozzarella

*Additional side available for $4 per person



3 Artisan Cheese

Housemade Pickles

Chef’s Selection of Fresh & Dried Fruit

Whole Grain Mustard and Jams

Candied Fruit and Nuts

Assorted Crackers

BOARDS

Artisan Cheese   $75

Presented on Compostable Balsa Wood Trays | Serves 10-15 guests

*Seasonality applies

Roasted Garlic, Fontina, Parmesan Cheese

Pub Cheese  {Veg}
Sharp Cheddar Cheese, Smoked Gouda, Old

Traditional Lager, Green Onion

Sweet Onion {GF, Veg}

Spinach Artichoke {GF, Veg}

Smoked Shrimp Cocktail (2lbs) {GF}

Appetizers, Boards & Dips

$20

Tomato, Basil, Whipped Mozzarella, Balsamic Pearl,

Parmesan Frito

$60

Deviled Eggs  {GF, Veg}

Minimum Order of 2 dozen per item unless otherwise noted

BBQ Chicken Spring Roll {GF}

 Mustard, Capers, Chili Crisp, Dill

Caprese Cucumber Cups    {GF, Veg}

 Cocktail Sauce, Lemons 

$24 

Crispy Pork Belly Bites  {GF}

$32

Sweet BBQ Chicken, Cabbage, Carrot, Cucumber,

Pineapple, Rice Paper, Ginger Peanut Sauce 

*Served Cold

Arancini   {Veg}

$36

Crispy Risotto, Lemon, Fontina Cheese, Fresh Herbs

Tarragon Aioli & Marinara

Charcuterie    $90

Chef’s Selection of Cured Meats & Cheeses

Housemade Pickles

Chef’s Selection of Fresh & Dried Fruit

Whole Grain Mustard and Jams

Candied Fruit and Nuts

Assorted Crackers

Garden    $65
Cherry Tomatoes, Cucumbers, Za’atar

Carrots, Feta Stuffed Baby Peppers, Grilled

Squash, Radish, Cauliflower

Olives & Housemade Pickles

Pecan Pimento Cheeseball 

Honey Black Pepper Goat Cheese

Horseradish Dill Dip 

Assorted Crackers

Appetizers

Vanilla Braise, Fig Bourbon Glaze
$40

 Mini Southern Crab Cakes (16 ea)
Remoulade, Lemon

$45

Texas Twinkies  (12 ea) {GF}
Bacon Wrapped Jalapenos Stuffed with Brisket

Cheese Mixture, BBQ Glaze
$36

Housemade Dips
Sold by the pound. Available in bulk quantities

$15

$12

$11

Southern Lump Crab Cake {GF}
$25

Assorted Dippers
Serves 6-8 guests

Corn Tortilla Chips {GF}
$6

Assorted Crackers 
$6

Carrot & Celery Sticks {GF}
$7

Focaccia Crostini
$8


	Brunch To Go.
	GF = Gluten Free | Veg = Vegetarian | V = Vegan
	Breakfast Casseroles
	Serves 9-12 guests
	Southern
	House Sausage | Bacon | Peppers | Onions | All Butter Biscuit | Egg | Cheddar Cheese
	$60

	Migas Tex Mex  {GF}
	Corn Tortilla | Egg | Chorizo | Poblano Peppers | Black Beans | Pico de Gallo | Cotija Cheese
	$60

	Creole     {GF}
	Andouille Sausage | Sweet Peppers | Red Potatoes | Egg | Gouda Cheese | Green Onion
	$60

	Garden   {Veg, GF}
	Roasted Mushroom | Shallot | Baby Kale | Potato | Egg | Fontina Cheese
	$50

	Hashbrown {Veg}
	Hashbrown | Onion | Cheddar Cheese | Ritz Cracker Crust
	$50

	Shrimp & Grits {GF}
	Blackened Shrimp | Andouille Sausage | Sweet Pepper | Cherry Tomatoes | Baked Cheddar Grits
	$85
	Cream Custard | Brioche | Maple Cream Syrup
	$55

	Breakfast Burrito
	Scrambled Egg | Cheese | Potato | Choice of Protein | Flour Tortilla | Sour Cream & Salsa
	Minimum order of 6
	*GF Wrap available for additional charge

	Croissant Breakfast Sandwich
	Fried Egg | Fontina Cheese | Local Ham | Honey Dijonnaise | Fresh Greens
	Minimum order of 6
	*GF Bun available for additional charge

	Smoked Salmon Focaccia
	Hard Cooked Egg | Whipped Herb Cheese | Cucumber | Garden Tomato | Caper | Red Onion
	Minimum order of 6
	*GF Bread available for additional charge

	Biscuit Sandwich
	Scrambled Egg | Bacon | Cheese | Apricot Red Onion Jam | House All Butter Biscuit
	Minimum order of 6
	*GF Bun Available for additional charge

	Clara B’s Country Breakfast
	Scrambled Egg | Homestyle Ranch Potatoes | Assorted Bread with Butter & Jam | Choice of Two Proteins
	Minimum order of 12

	Biscuits & Duckfat Gravy
	Maple Butter Creme French Toast {Veg}
	Half Dozen Biscuit | 48 oz Duckfat & Pork Sausage Gravy | Green Onion
	Serves 6 guests

	Artisan Breakfast Breads
	Fruit Platter
	Two Dozen Assortment Mini Scones | Muffins | Danish | Pastries | Coffee Cake Slices
	Served with Seasonal Jam, Salted Butter
	Melon | Pineapple | Seasonal Fruit | Berries
	Small Serves 6-8 guests           $25
	Large Serves 12-15 guests        $45

	Smoked Salmon Lox
	Yogurt Parfait
	Greek Yogurt | Blessed Bee Local Honey | House Granola | Fresh Seasonal Berries
	Minimum order of 6
	18 oz Smoked Salmon | Petite Bagels | Red Onion | Capers | Hard Cooked Egg | Herbed Cream Cheese | Cucumber
	Serves 6-8 guests



	Lunch To Go.
	May be ordered in individual boxes or in bulk trays
	All Sandwiches come with Chips & House Pickle
	Salads & Soups
	Clara B’s House Salad  {Veg}
	Roasted Corn | Pickled Red Onion | Heirloom Tomato | Goat Cheese | Herb | Cornbread Crouton
	$9
	Minimum order of 4

	Green Goddess Salad  {Veg}
	Roasted Artichoke | Chickpeas | Olives | Cucumber | | Sweety Drop Peppers | Butter Lettuce Mix | Parmesan | Herb Croutons | Green Goddess Dressing
	Minimum order of 4
	$14

	Texas Cobb Salad
	Smoked Turkey | Bacon | Herb Red Potato | Heirloom Tomato | Pickled Red Onion | Farmer’s Cheese | Egg | Fresh Herbs
	Minimum order of 4
	$16
	Chicken +$6  | Blackened Jumbo Shrimp +$10 | Herb Roasted Salmon +$12

	Black Bean Chili {Veg, GF}
	Sweet Potatoes | Smoked Chilies | Tomatoes | Corn | Sour Cream | Jack Cheese
	$16/Quart

	Corn Chowder {GF}
	Sweet Corn | Bacon | Potato | Poblano Chilies | Basil | Queso Fresco
	$16/Quart

	Texas Brisket Chili
	Smoked Brisket | Ground Chuck | Spicy Chilies | Lager
	$20/Quart
	Roasted Garlic | Balsamic | Herb Oil
	$12/Quart

	Smoked Chicken Salad Croissant
	Celery | Apple | Lettuce | Cranberry Mustard | Housemade Croissant
	Minimum order of 4
	*GF Wrap/GF Bun available for additional charge

	Southern Tuna Salad
	Celery | Sweet Relish | Red Onion | Mayo | Crunchy Greens | House Wheat Bread
	Minimum order of 4
	*GF Wrap/GF Bun available for additional charge

	Egg Salad
	Pickle Relish | Scallion | Celery | Fresh Herbs | Mayo | Lettuce | Brioche Bread
	Minimum order of 4
	*GF Bread available for additional charge

	Country Garden   {V,Veg}
	Seasonal Roasted Vegetables | Sundried Tomato Pesto | Burrata Cheese | House Focaccia Bread
	Minimum order of 4
	*GF Wrap available for additional charge
	*Vegan upon request

	SXSW Turkey Wrap
	Smoked Turkey Breast | Bacon | Lettuce | Tomato | Black Bean & Corn Salsa | Jack Cheese | Chipotle Mayo
	Minimum order of 4
	*GF Wrap available for additional charge

	Roasted Tomato {V, GF}
	Texas Smokehouse Deli
	Smoked Brisket | Chow Chow Pickle | Cheddar | Smokehouse Mayo | Hoagie Roll


	Sides by the Quart
	Serves 3-5 Guests
	$12
	Potato Salad  {Veg, GF}
	$15

	Coleslaw   {Veg, GF}
	Cabbage | Carrot | Celery Seed | Creamy Apple Cider Dressing
	Yukon Gold Potato | Celery | Hardcooked Egg | Pickle Relish | Tangy Mayo | Paprika

	Pasta Salad     {Veg}
	$15

	Fruit Salad    {Veg, GF}
	$18
	Melon | Pineapple | Mandarin Oranges | Grapes | Berries
	Sundried Tomato | Cucumber | Roasted Red Pepper | Olive | Red Onion | Red Wine Vinaigrette | Parmesan Cheese




	Market Bakehouse.
	Beverages
	Gallons:
	Lemon-Limeade
	Sweet | Unsweet Tea
	Excel Soda (Cans)
	Bottled Water
	Cocktails & Mocktails To GO
	COMING SOON!!!!

	Lemon Chess Bars
	$18

	Texas Millionaire Shortbread
	$21

	Brown Butter Chocolate Chip Cookies
	$15

	Brown Butter Snickerdoodles
	$15

	Banana Pudding Cups
	$15

	Peach Cobbler
	$25

	Jalapeno Cheddar Cornbread
	$20

	Biscuits
	$30



	Meat & Side - Hot Lunch Buffet
	Our hot lunch buffets served family style for any occasion at home, work or with friends. Choice of protein, one or two sides and a house salad.  Minimum order of 10 guests per protein option.
	Sides
	Rustic Mashed Potatoes {GF, Veg}
	Roasted Garlic | Sour Cream | Chives | Butter

	Clara B’s Mac n Cheese {Veg}
	Sharp Cheddar | Gruyere | Fontina

	Braised Collard Greens {GF}
	Smoked Turkey Tail, Maple Potlikker

	Sweet Potato Casserole {Veg}
	Brown Sugar Pecan Crumble

	Country Green Bean {GF}
	Wenneman’s Smoked Bacon, Onion, Chicken Stock

	Yellow Rice  {GF}
	Garlic, Onion, Southern Seasonings, Chicken Stock
	Shallots, Wenneman’s Smoked Bacon,  Fried Walnuts
	*Additional side available for $4 per person

	Southern Fried Chicken
	buttermilk brined, hand-breaded

	Rosemary Roasted Chicken  {GF}
	Garlic, Chicken Jus

	Slow-Smoked Pulled Pork   {GF}
	Coleslaw, Hawaiian Rolls, House BBQ

	Texas Meatloaf
	Brown Sugar Barbeque Glaze

	Sliced Flank Steak   {GF}
	Chimichurri

	Blackened Salmon   {GF}
	Lemon Butter Sauce, Roasted Tomatoes, Fresh Herb

	Lowcountry Boil     {GF}
	Jumbo Shrimp, Andouille Sausage, Corn,
	Red Potatoes, Creole Butter

	Shrimp & Grits     {GF}
	Jumbo Shrimp, Andouille Sausage, NOLA Tomato Gravy, Cheddar Grits

	Black Bean Tamale Pie  {GF, Veg}
	Green & Sweet Peppers, Mild Chiles, Sweet Potato, Roasted Corn, Tomatoes, Sweet Corn Tamale Crust, Jalapeno Crema

	Roasted Brussel Sprouts {GF}
	Vegetable Lasagna     {Veg}
	Artichoke Hearts, Zucchini Squash, Roasted Tomatoes, Spinach, Lasagna Noodle, Bechamel, Mozzarella, Basil Pesto, Parmesan Cheese

	West Indie Curry      {GF, Veg}
	Sweet Potatoes, Chickpeas, Sweet Peppers, Green Beans, Ginger, Coconut Milk, Rice

	Baked Ziti                      {Veg}
	Ricotta, Roasted Mushroom, Fresh Basil, Marinara, Mozzarella


	Appetizers, Boards & Dips

	BOARDS
	Charcuterie    $90
	Artisan Cheese   $75
	Garden    $65
	Housemade Dips
	Appetizers
	Deviled Eggs  {GF, Veg}
	Pub Cheese  {Veg}
	Smoked Shrimp Cocktail (2lbs) {GF}
	Spinach Artichoke {GF, Veg}
	Caprese Cucumber Cups    {GF, Veg}
	Sweet Onion {GF, Veg}
	BBQ Chicken Spring Roll {GF}
	Southern Lump Crab Cake {GF}
	Assorted Dippers
	Arancini   {Veg}
	Corn Tortilla Chips {GF}
	Crispy Pork Belly Bites  {GF}
	Assorted Crackers
	Mini Southern Crab Cakes (16 ea)
	Carrot & Celery Sticks {GF}
	Texas Twinkies  (12 ea) {GF}
	Focaccia Crostini




