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Wedding & Custom Cakes
Made to Order 

Priced Accordingly

Assorted Breakfast Pastries 
Croissants, Danish, Sticky Buns, Monkey 
Bread, Scones, Kouign Amans, Muffins

Tarts 
Lemon Meringue, Key Lime, 

Chocolate Mousse, White Mousse, Fresh Fruit, 
Chocolate Meringue, Coconut Cream, Pecan

Other Desserts 
Petit Fours, Cookies, Cupcakes, Eclairs, 

Brownies & Chocolate Dipped Strawberries



The following is a sampling 
of our menu ideas. 

We are happy to create custom menus 
for you.

Breads & Rolls 
Baguette 

Organic Baguette 
Epi 
Rye 

Semolina 
SoNo Sourdough 

Whole Wheat Sourdough 
Cranberry Pecan 

Olive 
Potato Rosemary 

Multi-Grain 
Ciabatta 

Ciabattini 
Swiss Egg 
Focaccia 

Cinnamon Raisin 
Chocolate

Panini Platters 
Flank Steak, Pan-Seared Chicken, 

Grilled Vegetables, Cuban, 
Prosciutto & Mozzarella

Assorted Sandwich Platters 
Made to Order

Quiche
Lorraine, Salmon-Dill, Crab, 

Broccoli & Aged Cheddar, Tomato Tart 
Individual or 10″

Sides
Orzo Salad, Bean Salad, 
Cole Slaw, Potato Salad

Entrées
Filet Mignon 

with Horseradish of Béarnaise Sauce

Roasted Side of Salmon 
with Sautéed Peppers and Fennel

Mediterranean Lemon Rosemary Chicken

Spinach Lasagna 
Fresh Spinach Pasta with 

Ricotta Filling & Tomato Sauce

Chicken Pot Pie with Seasonal Vegetables 
Individual or 10″

Soups
Assorted Soups 

Vegetarian Available

Sides
Lemon Parsley Potatoes

New Potatoes Roasted in Duck Fat

Roasted Vegetables

Sautéed Broccoli Rabe with Garlic

Tuscan Green Beans with Cherry Tomatoes, 
Red Onion and Garlic Bread Crumbs

Salads
Mixed Field Greens with Candied Walnuts, 

Pears, Stilton and Cider Vinaigrette

Arugula Salad with Red & Gold Beets

Caesar Salad

Greek Salad 
Plain or with Chicken, Beef or Fish 

Hors d’Oeuvres 
Stationary

Cheese & Fruit Platter

Homemade Chips, Salsa & Guacamole 

Spiced Nuts 

Crudité Platter with Dip 

Mediterranean Platter 

Marinated Olives

Passed

Sliced Tenderloin of Beef 
with Horseradish Sauce on Toasted Baguette

Assorted Quesadillas

Spinach & Feta Phyllo Triangles 
Mushroom & Thyme Phyllo Triangles

Grilled Curried Shrimp 
with Peanut Dipping Sauce

Mini Quiches

Mini Cheddar Croissants with Black Forest Ham 
& Honey Mustard Sauce

Prosciutto Wrapped Figs with Balsamic Glaze

Mini Crabcakes 
with Tartar Sauce or Mango Salsa

Tuna Tartare on Homemade Potato Chip 
with Wasabi Mayonnaise

Caponata on Olive Sourdough Toasts

Smoked Salmon on Cucumber 
with Dill Cream Cheese

Lobster Rolls on Mini Brioche Buns

Mini Pitas with Hummus, Cucumber and Red Pepper


