
 

Catering Menu 
Breakfast Trays 
Your choice of mini-muffins, coffee cake, cinnamon rolls & scones. 

Juice and coffee service add $1.25 per person. 

• 12 person, 36 pcs. / $28.00  
• 20 person, 60 pcs. / $45.00  

• 25 person, 75 pcs. / $56.00 

 

Boxed Lunches 

Your choice of sandwich, chips or veggies, and cookie. 

Price: $7.50 - With soft drink: $8.25  
(Does not include Panini) 

 

Sandwich Trays 
Your choice of sandwiches on croissants, wraps, or rolls.  

• 8 person / $52.00  

• 12 person / $74.00  
• 18 person / $108.00 

• Additional Sandwiches $5.75 each 

(Does not include Panini) 
 

Pastry Trays 

Your choice of mini-cheesecakes, mini-éclairs, creampuffs, bar cookies, brownies, and mini-tarts.  
• 12 person, 36 pcs. / $34.00  

• 20 person, 60 pcs. / $55.00  

• 25 person, 75 pcs. / $68.50 
 

Relish Trays 

Relish trays with assorted fresh vegetables and ranch dip.  
• 12 person / $25.00  

• 25 person / $47.00 

• 36 person / $69.00 
 

Fruit Trays 

Fruit kabobs with fresh berries and melon (seasonal). 
• 12 person / $40.00  

• 25 person / $80.00 

• 36 person / $114.00 
 

Cookie Trays 

Your choice of assorted European style cookies. 
• 16 person, 48 pcs. / $32.00  

• 24 person, 72 pcs. / $47.00  

• 40 person, 120 pcs. / $76.00 
 

 

VISA & MasterCard accepted 
• $15.00 delivery charge in downtown area w/ $40.00 min. order. 

• Plates and utensils available – 25¢ per person.  
• 24 hour notice requested on all orders, substitutions, and changes.  

Traditional Flavors  
Chocolate White                             Yellow 
Deluxe Flavors (additional charge) 
Marble                Carrot                                  Red Velvet 
Vanilla Bean  Banana                    Strawberry 

Pumpkin Spice  Chocolate Espresso           Spice 
Italian Cassada  Chocolate Truffle    Opera Cream 
Italian Cream     
              
Traditional Fillings   
Raspberry                Strawberry     Buttercream 
Deluxe Fillings (additional charge)                
Chocolate Ganache Chocolate Mousse White Chocolate Mousse 

Mocha Mousse    Espresso Cream Peanut Butter Mousse 

Hazelnut Cream Almond Cream               White Chocolate Ganache 

Vanilla Cream                Caramel                Fresh Fruit (in season) 
Lemon Curd 
 
Traditional Frostings  

White Buttercream Chocolate Buttercream     Cream Cheese 
Deluxe Frostings(additional charge) 
Chocolate Ganache       Whipped Cream 
  

Sizes, Servings, and Prices  

• 6" Round-4 to 6 servings $19.00 traditional/$21.00 deluxe 

• 8" Round-8 to 10 servings $28.00 traditional/$30.00 deluxe 

• 10" Round-12 to 15 servings $42.00 traditional/$45.00 deluxe 

• 12" Round-25 to 30 servings $54.00 traditional/ $60.00 deluxe 

• 1/4 Sheet-12 to 24 servings $36.00 traditional/$40.00 deluxe 

• 1/2 Sheet-30 to 48 servings $54.00 traditional/$60.00 deluxe 

• Full Sheet-70 to 96 servings $100.00 traditional/$112.00 deluxe 

• Cupcakes $2.25 each/ $2.50 filled 

• Some designs may incur additional charges 



Panini 
$6.75full / $4.25 half 

All panini served on ciabatta bread or  flatbread wrap 
Cuban 

       Marinated pulled pork, swiss cheese, and your choice of pinapple or dill pickle slices. 

Peppercorn Turkey, Bacon and Ranch 
              Hand carved peppercorn turkey breast, bacon, swiss cheese, ranch, lettuce and t
 omato. 

The Italian    
             Smoked ham, salami, provolone, banana peppers, lettuce and tomato with zesty I
 talian    dressing. 

Club 
          Smoked turkey, ham, bacon, Swiss cheese,  lettuce and tomato with honey Dijon 
 mustard. 

Pizza Panini 
        Provolone cheese, pepperoni and pizza sauce with your choice of olive tapenade or  
 banana  peppers 

Tuna Melt 
             House made albacore white cheddar dill tuna salad with cheddar cheese..   

 Turkey 
        Smoked  turkey breast with sliced granny smith apples , brie  and honey Dijon 
 mustard. 

Reuben 
         Lean corned beef or smoked turkey with sauerkraut, Swiss cheese and thousand I
 sland  dressing.   

Beef and Cheddar 
        Extra lean roast beef, cheddar cheese, and French fried onions with horseradish sauce. 

Veggie 
            Roasted red peppers, banana peppers, Colby Jack cheese, lettuce and tomato with r        
 roasted  red pepper hummus. 

Breakfast 
 Two scrambled eggs with bacon or sausage and Colby Jack Cheese. 

 
 
 
 
 
 

Soup of the Day   $4.50Bowl   $3.00/Cup 
             Made fresh daily using the finest ingredients.   
               Served with Veggies or Roll.   

Chef's Salad   $7.00 
        Mixed Greens topped with grilled chicken, boiled egg,   
              carrots, cheddar cheese,  and bacon. 
              Served with fresh bread and your choice of dressing. 

 Club Croissant   $6.25 
        Smoked  turkey breast, ham, swiss cheese and bacon  
             with lettuce and tomato. 

Chicken Salad Sandwich   $6.25 
         Diced Chicken breast meat with red grapes  
              and tarragon.  Served on your choice of croissant, roll or wrap. 

Tuna Salad Sandwich   $6.25 
        Made with 100% albacore white tuna, cheddar cheese  
             and dill.  Served on your choice of croissant, roll or wrap. 

Egg Salad Sandwich   $6.25 
            Made fresh daily with chives and seasoned with curry.  

Turkey, Ham or Roast Beef   $6.25 
         Sliced Turkey, Ham or Roast Beef served with provolone cheese, lettuce and tomato.   
 Served on your choice of croissant, roll or wrap. 

Grilled Chicken Breast   $6.75            Mesquite grilled chicken breast served with 
provolone, lettuce and tomato.   
               (Not available as half sandwich) 

Veggie Sandwich   $6.25 
            Roasted red pepper hummus, provolone, shredded carrots, lettuce and tomato. 

Muffaletta   $6.25  Served Hot! 
            Salami, ham and olive tapenade with melted provolone cheese served on Italian roll. 
All Sandwiches served with your choice of chips, veggies, pretzels or fruit (apple or orange) 

 


