
CateringCatering MenuMenu
Breakfast & Brunch

 PASTRY PLATTER
House-baked muffins, cinnamon rolls & scones.
Priced per peice.

$3

ASSORTED BAGELS & SPREADS
Serves 6 bagels with cream cheese, butter and jelly

$12

$24 QUICHE
Savory baked egg custard with your choice of fillings.
Serves 8 guests.

START
@$60

FRENCH TOAST OR STRATA
Baked egg casserole with bread & your choice of sweet
or savory ingredients.  Serves 7-16 guests

BISCUITS AND EGGS
Fluffy scrambled eggs served with house biscuits and your
choice of bacon or sausage.
Priced per piece.

$6.75



Appetizers & Small Bites

START @
$24

APPETIZER PLATTER
 House cheese spread, chicken salad, house salsa with
crackers, chips.
Serves 8-16 guests.

ANTIPASTO SKEWERS
Mozzarella, olives, artichokes & sundried tomatoes on
skewers. Sprinkled with balsamic glaze.  25 skewers.
Serves 12 guests.

$75

Delivery available with a minimum order of $125

Wraps & Lunch Boxes

$10 WRAP PLATTER
Assorted wraps including ham & cheddar, turkey & Swiss,
chicken salad, vegetarian & gluten free options. 
Priced per wrap

WRAP BOXED LUNCH
Individually packed wrap with chips & a cookie.
Priced per person.
Gluten-Free +$2

$12



Hot Entrees

START
@$80

LASAGNA TRAY
House made with Mama Dear’s red sauce with beef,
spiced ricotta and mozzarella cheese
Serves 7- 20 guests

BAKED ZITI TRAYS
Your choice of marinara & cheese, chicken pesto and
vegetarian.
Serves 7-20 guests. 
Gluten-Free $16.95 // Serves 2 guests.

START
@$80

Gluten-Free and Vegetarian options available!

$12 LEMON GARLIC CHICKEN &
ROASTED VEGETABLES
Tender chicken served with roasted seasonal vegetables.
Priced per guest

HOUSE MADE GARLIC CHEESE MUFFINS $1.25
priced per muffin



SPINACH STRAWBERRY WALNUT 
Baby spinach with strawberry, walnuts, feta & house-
made balsamic dressing.
Serves 8-24 guests.

START
@$38

START
@$36

SIMPLE GREEN
Fresh lettuce, bell pepper, carrot, tomato & cheddar cheese
choice of dressing
lemon vinaigrette, balsamic, ranch, honey mustard, 

Serves 8-24 guests.

Salads

GARDEN PASTA SALAD
rotini pasta, red pepper, kalamata olive, spinach and
balsamic dressing.  Serves 6-12 guests.

START
@$25

CHICKEN OR TUNA SALAD 
fresh made to order  Priced per guests

$7

START@
$50

SEASONAL FRUIT SALAD
Fresh, seasonal fruit prepared to order
Serves 12-20 guests.



Desserts

ASSORTED COOKIE TRAY
Gluten-Free +$4

START
@$18

TIRAMISU$3.75

Beverages

BOX OF COFFEE$25

GALLON OF ICED TEA $6

$8 GALLON OF LEMONADE

ASSORTED FRUIT JUICES OR SODA $2.50

priced per piece


