
C AT E R I N G  M E N U



ANTIPASTI 
Hummus, mozzare l la , o l ives , roasted  vegg ies  and mixed nuts 

CHEESE
House bread , crackers, mustard , fru i t  and preserves 

CHARCUTERIE
Cured meat , bread , crackers, mustard , fru i t  and p ick les 

SANDWICH
Choice  o f  egg  sa lad , ch icken wi th  havart i , 
roasted  vegg ie  wi th  cheddar or  muffu le t ta
  -  Up to  two sandwich cho ices  and s ide  sa lad
  -  Up to  two sandwich cho ices  and soup
  -  Up to  two sandwich cho ices  and soup & sa lad 

FRUIT
Assorted , served wi th  yogurt

VEGETABLES
Assorted , served wi th  house  ranch

PASTRY
Made in -house. Assorted  muffins , scones, cro issants , and loaf

DESSERT
Made in -house. Assorted  bars, cook ies , cakes

$2.25

$3

$3 

$16
$17
$18 

$3

$3

$4.50

$4.50

SHARED
PER-PERSON PRICING
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Al l  i t ems are  ava i lab le  as  p i ck -up, drop -o ff, or  s taff 
at tended , p lease  l e t  us  know your spec i fi c  requ irements  
and we can craf t  our  menu to  meet  your needs. 



DEVILLED EGGS
With green on ion and mustard

PRETZEL BITES *2 dozen/order
With German mustard

SLIDERS
Bra ised beef  or  pu lse  pat ty

PIZZA
Choice  o f  margheri ta , sa lami  or  ch icken

SWEET TARTS
Choice  o f  choco late, van i l la  or  fru i t

QUICHE
Choice  o f  bacon, on ion and cheddar or  roasted  vegg ie

PROSCUITTO AND MELON
With ba lsamic 

SMOKED SALMON
With d i l l  cream cheese

CUCUMBER SALAD

POTATO AND CHIVE CAKE

SQUASH AND CHICKPEA CAKE
With yogurt

$19

$18

$31 

$29

$24 

$24

$24

$22

$18

$19

$20
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SHARED
QUANTITY PRICING

Per -dozen pr i c ing  un less  ind icated  o therwise

 

Al l  i t ems are  ava i lab le  as  p i ck -up, drop -o ff, or  s taff 
at tended , p lease  l e t  us  know your spec i fi c  requ irements  
and we can craf t  our  menu to  meet  your needs. 



PLATED MEALS
Per -person pr i c ing

TWO COURSE

THREE COURSE

FOUR COURSE

BUFFET MEALS
Per -person pr i c ing

TWO COURSE
With one main

TWO COURSE
With two mains

THREE COURSE
With one main

THREE COURSE
With two mains

STATIONS
Per -person pr i c ing

OYSTER BAR
Chef  operated bar  wi th  assor ted  topp ings.  
Inc ludes  red wine sha l lo t , caesar  s lush , Provença l ,  
bacon and beer, and b lueberry mint .

$26

$35

$46 

$29

$32

$38

$41

$MP
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Al l  i t ems are  ava i lab le  as  p i ck -up, drop -o ff, or  s taff 
at tended , p lease  l e t  us  know your spec i fi c  requ irements  
and we can craf t  our  menu to  meet  your needs. 



SALADS

HOUSE SALAD 
With greens, p i ck led  vegg ies , cand ied  pecans,  
pra ir ie  cherry dress ing

ROASTED TOMATO 
With croutons, red  pepper, as iago, ba lsamic  dress ing

KALE CAESAR

SOUP
Fresh -made da i ly

APPETIZERS
Avai lab le  as  p lated  on ly

FRENCH TOAST 
With b lue  cheese, app le, red  wine, pra l ine

SCALLOP CEVICHE 
With end ive  and mango

BEET AND BACON RISOTTO 
With ch ive  and zucch in i

Create  your own custom p lated  or  buffe t  menu from cho ices  be low:

+$2

+$2

+$2
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Al l  i t ems are  ava i lab le  as  p i ck -up, drop -o ff, or  s taff 
at tended , p lease  l e t  us  know your spec i fi c  requ irements  
and we can craf t  our  menu to  meet  your needs. 



MAINS
Al l  served wi th  seasona l  vegetables

OUTSIDE FLAT ROAST 
With gar l i c  mashed potatoes , jus

ROASTED PORK LOIN 
With herb roasted  potatoes , app le  but ter

ATLANTIC SALMON 
With maple, mustard , l ent i l s , w ine  but ter  sauce

ROASTED CHICKEN SUPREME 
With lemon, pars ley, wi ld  r i ce, tomato

POTATO GNOCCHI 
Wi th bas i l , preserved lemon broth

DESSERTS

CHAI AND WHITE CHOCOLATE 
Bread pudd ing 

FLOURLESS CHOCOLATE TORTE 
With berr ies  and cream (ava i lab le  for  p lated  on ly)

DESSERT BAR 
Inc ludes  p ie, bars  and cook ies  (ava i lab le  for  buffe t  on ly)

CUSTOM CAKES AND DESSERTS $MP
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Al l  i t ems are  ava i lab le  as  p i ck -up, drop -o ff, or  s taff 
at tended , p lease  l e t  us  know your spec i fi c  requ irements  
and we can craf t  our  menu to  meet  your needs. 



BAR OPTIONS

CASH BAR 
Guests  purchase  the ir  own dr inks

TICKETED BAR 
Host  d is tr ibutes  t i ckets  (which they pay for)  and a l l  o ther 
dr inks are  purchased by the  guest

SUBSIDIZED BAR 
Host  covers  a  port ion of  dr ink cos ts  and the  guest  pays  
the  d i fference

HOST BAR 
Host  i s  b i l l ed  for  the  to ta l  dr inks consumed 

PRICES
HIGHBALLS 
Cho ice  o f  vodka, g in , rye, sp i ced  rum, whi te  rum, dark rum 

BEER 
Rotat ing  Mal ty  Nat iona l  Beer

WINE 
Serv ing Az imut  from Penedes, Spa in

POP/JUICE

COFFEE/TEA STATION 
Unl imi ted , house  tea

$6/g lass

$6/g lass

$7/g lass
$34.50/bot t l e

$2/g lass

$2/person

Al l  i t ems are  ava i lab le  as  p i ck -up, drop -o ff, or  s taff 
at tended , p lease  l e t  us  know your spec i fi c  requ irements  
and we can craf t  our  menu to  meet  your needs. Page  6



FINE PRINT 
Please  not i fy  us  o f  a l l  food a l l erg ies  and sens i t iv i t i es.
Taxes  +  18% gratu i ty  are  added to  a l l  cater ing  orders.
50% depos i t  i s  requ ired to  secure  your book ing
We requ ire  5 bus iness  days not i ce  for  fina l  numbers  and a l l erg ies.
Guests  must  preorder  p lated  mea ls.
Pr i ces  are  sub jec t  to  change.
Water  serv ice  i s  $1/person wi thout  cater ing.

CONTACT 

craf tserv icescater ing@gmai l . com


