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C A T E R I N G

APPETIZERS

Almond Cheese Spread $56 serves 24
Sharp Cheddar, mayonnaise, green onion and sliced almonds. Served with celery and crackers
Bacon Blue Cheese Appetizer $52 serves 24
Wedge of Blue Cheese, drizzled with honey, topped with crispy bacon. Served with crackers
Bacon Trio: Mushrooms, CheesyJalepenos, Maple Glazed Sweet Potato $85 2dz each
Everything tastes great wrapped in bacon
Barbequed Peanuts $48 serves 24
Super sassy peanuts with a punch of summer flavor
Beef Canapes with Cucumber Sauce $82 3dz
Thin medium rare sliced beef on a baguette slice with arugula and fresh cucumber sauce
Beer Dip $45 serves 24
A creamy and delicious dip loaded with ranch seasonings, beer and cheddar. Served with pretzels
Black Forest Ham and Gruyere Empanadas $48 2dz
Premium ham and nutty cheesy warm and melted inside tender crimped pie crusts
Blue Cheese Torte $66 serves 24
An attractive and tasty dip that is full of fresh herbs and sprinkled with walnuts. Served with breads and crackers
Brie Cherry Pastry Bites $46 2dz
These yummy little bites are almost like a dessert.  Always a big hit at parties
Bu�alo Chicken Skewers with Blue Cheese $66 for 3dz
Spicy boneless breast skewers with homemade blue cheese dip
Cajun Shrimp Spread $54 serves 24
Spinach dip and shrimp spread together into one dip. Served with crackers
Cheese Variety $96 serves 24
A traditional assortment of cheeses your guests can chip away from as they like
Chicken Bites with Apricot Sauce $66 2dz
Oven baked bite-size chicken pieces are served with a can’t-miss sauce that combines apricot and mustard
Chicken Skewers with Onion Yogurt Sauce $66 3dz
Skewered marinated chicken with lemon, thyme and oregano
Chicken Wontons $88 serves 24
Tender chunks of chicken, lots of Asian seasoning; it’s a tasty switch
Chipotle Pork and Sweet Potato Canapes with Pesto $74 2dz
Spice rubbed pork tenderloin sliced and placed on baked sweet potato slices with cilantro pesto
Citrus Salmon Skewers $65 for 3dz
Chunks of salmon on skewers, broiled and served with Thai chili dipping sauce
Corn Cakes with Shrimp and Guacamole $74 2dz
A unique combination of guacamole and a sweet shrimp paired on a small little corn cake
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APPETIZERS CONT.

French Cheese Spread $54 serves 24
A cheesy spread topped with toasty pecans. Served with crackers
Fresh Crisp Vegetables with Dip $85 serves 24
Assorted crisp and fresh vegetables served with dip
Fruit and Cheese Kabobs with Strawberry Dip $70 2dz
Sweet and tangy strawberry dip is a perfect accompaniment to these special fruit skewers
Gorgonzola Phyllo Cups $48 for 2dz 
Gorgonzola, tart apple, cranberries and walnuts all baked into one little bite
Grilled Shrimp Mini Tacos $75 for 3dz
Served with a simple chipotle sauce for kick and a fresh slaw for crunch
Grilled Steak with Stilton Sauce $90 2dz
Almost like fondue, the rich, creamy cheese sauce compliments the grilled steak to perfection
Hand-rolled Meatballs in a Sweet Spicy Sauce $68 serves 24
Always a crowd pleaser, always home-made
Hot Dip Bar $300 serves 24
Bacon-Cheddar Potato Dip, Jalapeño Crab and Corn Dip, Chipotle Chorizo Bean Dip, Pizza Supreme Dip, Lemony 
Artichoke Dip and Hot Chipped Beef
Hot Wings $120 6dz
Sticky favorites with just the right amount of heat. Served with ranch and blue cheese
Jalapeño Chicken Wraps $80 2dz
Zesty strips of chicken and bits of onion sit in jalapeño halves that are wrapped in bacon
Mexican Chicken Meatballs $72 serves 24
Tender meatballs served with fresh salsa
Crab Cakes $88 2dz
French bread Crostini, a bed of fancy greens and topped with remoulade
Mini Sausage Bundles $58 2dz
Sausage, onion, peppers and cheese all bundled
Onion Jam Bruschetta $60 serves 24
Sweet and savory appetizer, served with baguette
Pepper Crusted Pork Tenderloin Crostini $84 2dz
Baguette slices with crusted pork and topped with caramelized onions
Queso Fondue $96 serves 24
Baked until hot and bubbly, this gooey and cheesy bean dip is delicious. Served with tortilla chips
Rustic Onion Tart $80 serves 24
Creamy cheese, bacon and onion top a rustic crust and sliced like pizza
Salsa Bar $300 serves 24
Grilled Pineapple-Corn Salsa, Sweet and Spicy Blueberry Salsa, Spicy Orange and Mango Salsa, Roasted Salsa Verde, 
Roasted Beet and Watermelon Salsa and Tangy Roasted Tomato Salsa
Seasonal Fresh Fruit $85 serves 24
Assorted fruit arranged on a large platter
Sesame Hot Dog Wraps $50 2dz
Cute cheese-stu�ed hot dogs wrapped and baked. Served with mustard
Shrimp Salsa $84 serves 24
A salsa made of shrimp, onion, tomato, jalapeño, radish and fresh lime. Served with tortilla chips
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APPETIZERS CONT.
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Sliced Deli Meat Platter served with Spicy Mustard $120 serves 24
A traditional assortment of meat including baked ham, salami and turkey
Smoked Salmon Pate` $85 serves 24
Shallots, fresh lemon, chives and smoked salmon. Served with crackers
Smoked Salmon, Dill and Horseradish Cheesecake $89
This is a delicious savory cheesecake filled with sweet smoked salmon
South West Pretzels $96 2dz
Fun, filling homemade pretzels with a mild Southwestern flavor. Served with Beer Cheese
Steak Salad Baskets $120 2dz
Homemade cheese baskets hold a satisfying salad packed with tender steak and crunchy cucumbers 
Stu�ed Asiago-Basil Mushrooms $48 2dz
Mushrooms filled with a heaping cheese mixture and topped with a cherry tomato half
Sweet Chicken Skewers with Peanut Sauce $66 3dz
Boneless marinated breasts on skewers with a flavorful dipping sauce
Sweet Onion Phyllo Tarts $58 serves 24
Mini shells filled with caramelized onions, mozzarella and homemade french onion dip
Tangy Black Bean Salsa $80 serves 24
This colorful medley o�ers an appealing tang and crunch
Teriyaki Chicken Rumaki $84 2dz
Teriyaki glazed bacon wrapped chicken
Tiny Chocolate Chip Cookies $52 serves 24
These buttery one-bite wonders give you a full hit of chocolate
Tortellini Appetizers $76 2dz
Spinach tortellini skewered with grape tomatoes. Served in a delicious sauce
Turkey Sliders with Chili Cheese Mayo $79 18 sliders
Juicy, flavorful sliders with a kick of chili cheese mayo
Uptown Patty Melt Slider $120 3dz
Anything but casual; beef, white cheddar, Provolone and a rosemary-onion mixture
Zesty Marinated Shrimp Cocktail $85 serves 12
This looks impressive but tastes even better. The sauce has a spicy citrus flavor



SOUPS

SANDWICHES
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Cheese & Potato $144 Serves 24
Cheese and potatoes with a topping of crispy bacon and scallions
Chicken & Corn $144 Serves 24
With ingredients like soy sauce, fresh ginger and sesame oil, this isn’t an ordinary chicken soup
Chowder $160 Serves 24
Made with seafood, new potatoes and cream, it’s delicious
Gazpacho $144 Serves 24
Served chilled, this is a fresh and healthy option to hot soups
Meatball Tortellini $160 Serves 24
Cheese tortellini, kidney beans, meatballs and tomatoes make this soup a winner
Tortilla Soup $144 serves 24
Flavorful chicken soup with avocado, lime juice, red onion, tortilla chips, jalapeño and Queso fresco

BLTA Croissants $150 2dz
Bacon, lettuce, tomato, avacado, croissant sandwhiches
Cheesesteak $150 2dz
Thin sliced meat, onions, peppers with melted cheese on fresh baked baguette
Chicken Pot Pie $180 serves 24
A homemade comfort food classic filled with lots of chicken and tender vegetables
Chicken Salad Sandwich $150 2dz
Made with grilled chicken breast
Club Sandwich $150 2dz
Meat and cheese, layered on a hoagie roll 
Cranberry, Feta and Turkey Wrap $150 2dz
Cream cheese, green onions, feta and cranberries spread onto fresh rolls with turkey
Grilled Steak Sandwiches with Green Goddess Spread $150 2dz
Fresh spinach, crunchy cucumbers, sliced steak and tasty spread
Jalepeno Chicken Sandwish $150 2dz
Grilled chicken, chipoltle mayo, jalepenos make this sandwich so yummy
Peppered Turkey Wrap with Apricot Spread $150 2dz
The flavor of this wrap is boosted with a combination of apricot,  creamy cheese and spinach
Reno Sandwich $150 2dz
Thin sliced roasted pork loin, muenster cheese and Reno sauce on fresh baked baguette
Sesame Chicken Sandwich $150 2dz
Toasted bun with a crunchy chicken breast, spinach, cucumbers and cilantro in a fresh marinade  



SALADS

5

Apple Crunch Salad $85 serves 24
Apples, walnuts, dried cranberries and romaine lettuce with apple vinaigrette
Barbeque Steak Salad with Currant Vinaigrette $85 serves 24
Thin sliced steak with a tangy barbeque rub, plus sweet red currants and honey-roasted cashews
Blue Cheese Orzo Salad $85 serves 24
Blue cheese and arugula with the crunch of walnuts and bacon is a delicious pairing to the rice shaped pasta
Fresh Pasta Salad $85 serves 24
Spinach, cherry tomatoes, shredded carrot, basil, and pasta 
Fruit Salad $85 serves 24
Berry fruit salad or peachy fruit salad
Garden Salad with Ranch Vinaigrette $85 serves 24
Iceberg lettuce, shredded carrot, grape tomatoes and sliced cucumber
Greek Salad with Cucumber Tarragon Dressing $85 serves 24
Salad mix, slivered red onion, peas and feta
Layered Tortellini Salad $85 serves 24
Amazing colors, flavors and textures with tortellini, red cabbage, baby spinach, bacon, tomatoes and cheese
Mixed Green Salad with Honey Mustard Vinaigrette $85 serves 24
Baby lettuces are tender and zesty, making them a great match for this vinaigrette
Parmesan Caesar Salad $85 serves 24
Romaine lettuce, croutons, shaved parmesan tossed with caesar dressing
Pear and Sticky Pecan Salad $85 serves 24
Pears, romaine, candied pecans and blue cheese 
Spinach Strawberry $85 serves 24
Spinach, strawberries, mint, basil and almonds with fresh herb vinaigrette
Spring Wedge Salad with Strawberry-Basil Vinaigrette (Diabetic Friendly) $85 serves 24
A di�erent and much lighter version of the traditional wedge salad
Sweet Cucumber and Radish Salad $85 serves 24
A lively refreshing duo, cucumbers and radishes provide just the right salad match to your bu�et
Vegetable Chip topped Green Salad with Champagne Vinaigrette $85 serves 24
Salad greens, tomato wedges, cucumber, slivered red onion and vegetable chips
Wedge Salad $85 serves 24
A classic wedge salad of iceberg lettuce with bacon, tomatoes, blue cheese crumbles and homeade blue cheese dressing
Watermelon Summer Salad $85 serves 24
This salad is di�erent and delicious with its champagne vinaigrette, green onions and mint
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BUFFET SIDE DISHES/VEGETARIAN DISHES

Au Gratin Potatoes $85 serves 24
Tender potatoes cooked in cream and layered with Swiss cheese and baked until lightly browned
Bacon Gnocchi $85 serves 24
Tender gnocchi tossed with sauteed slivered red onion, chopped bacon, parmesan and parsley
Baked Potato Bar $140 serves 24
Tender potatoes crusted with kosher salt served with condiments
Brazilian-Style Black Beans $85 serves 24
A warm salad of poblano chili, black beans, sliced onion, mandarin oranges, cherry tomatoes and cilantro
Broccoli and Cauliflower Cheese Bake $85 serves 24
Creamy mozzarella and Swiss cheeses with a hint of cayenne create the base for these veggies
Butternut Squash Penne $85 serves 24
Cubed roasted squash, bacon, fresh sage, garlic and whole wheat penne
Fettuccine with Crème Fraiche and Arugula $85 serves 24
Simple yet sophisticated, a luscious side dish with fresh quality ingredients
Glazed Brussel Sprouts $85 serves 24
Sauteed with bacon and deglazed with balsamic vinegar
Home-made Macaroni and Cheese $85 serves 24
Creamy, cheesy and delicious
Mashed Potatoes Supreme $85 serves 24
These potatoes are rich, satisfying and taste like twice baked
Roasted Vegetables with Orzo Pasta & Feta $85 serves 24
Orzo pasta, roasted vegetables and feta cheese tossed together
Adult Macaroni and Cheese $85 serves 24
Rich and creamy with a combination of cheeses and spice, crowned with the tastiest bread crumbs
Steamed or Roasted Vegetable Medley $85 serves 24
Assorted seasoned vegetables that are great with any entree 
Sweet Potato Biscuits with Honey Butter $85 serves 24
So much flavor and taste, these biscuits are tender and mouth-watering
Warm Roll Basket with Butter $85 serves 24
A filled basket of rolls and butter

PORK OPTIONS

BBQ Pulled Pork $180 serves 24
Tender shredded pork lightly glazed with sauce
BBQ Ribs $195 serves 24
Cut into ribletts, dry rubbed, cooked perfectly until it falls o� the bone
Carved Brown Sugar Ham $160 serves 24
Sliced ham with my Meme’s sweet glaze
Peachy Pork Chops with Maple Glaze $180 serves 24
Simmered peaches, maple syrup, bourbon and shallots make the sauce for these chops
Pork Chops with Bourbon and Glazed Onions $180 serves 24
Moist and tender chops with caramelized onions and a touch of sage
Pork Verde Taco Bar $170 serves 24
Slow cooked pork served with corn tortillas, jalapeño sauce, shredded cabbage, cheese and lime wedges
Sliced Pork Loin with Marmalade Sauce $165 serves 24
Thin sliced, tender and juicy pork loin
Tamale Crust Taco Pie $175 serves 24
Masa crust layered with shredded tender pork, cheese, tomatoes, lettuce and dollops of sour cream

SEAFOOD OPTIONS

Apricot or Barbeque Beurre Blanc Pan Roasted Salmon $200 serves 24
Deliciously cooked salmon with your choice of flavor
Broiled Greek Scampi with Parmesan Crust $180 serves 24
Bright lemon, sweet dill, oregano, breadcrumbs and parmesan form the crust for shrimp 
Fish Tacos $190 serves 24
California style fish tacos with mango salsa and cabbage slaw
Hot and Sweet Shrimp with Fresh Spinach (great over rice) $190
If you like spicy and sweet, this shrimp and spinach dish gives you both
Poblano Cream Pasta with Shrimp $190serves 24
Linguini, mexican crema, poblano chilies and shrimp topped with fresh thyme and parmesan
Scallops with Jalapeno Vinaigrette $325 serves 24
Seared scallops garnished with orange segments
Shrimp Creole $190 serves 24
Shrimp cooked in an aromatic spicy cajun tomato broth. Served with white rice

VEGETARIAN OPTIONS (also see Side Dishes)

Cheese Enchiladas with Green Sauce $150 serves 24
Cheeses, cilantro, green chilies, spinach and tortillas rolled and baked until hot and bubbly
Penne Alfredo $165 serves 24
My delicious Italian alfredo sauce with penne pasta
Spinach Lasagna Rolls $165 serves 24
Individually rolled with a filling of cheeses and spinach, topped with homemade marinara
Stu�ed Zuchini $150 serves 24
Hollowed out and filled with fresh basil and cheese
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BUFFET ENTREES

BEEF OPTIONS

Beef Strogano� $185
Ground round of mushrooms in a creamy sauce
Beef Street Tacos $170
Taco truck style with onions, and cilantro
Beef Tenderloin $350
Melt in your mouth, served Medium
Brisket $210
Slow cooked and sliced, so tender is barely slices
Carved Prime Rib Roast $325 serves 24
Crusted and roasted, served with creamy horseradish
Glazed Beef Skewers $230 serves 24
Tender beef served on skewers
Italian Meatball Marinara $185
Extra large Italian seasoned meatballs in a slow-simmered marinara
Meatloaf with Balsamic Glaze $210 serves 24
This will be the best meatloaf you have ever tasted
Steak with Port Reduction and Bleu Cheese $225 serves 24
A thick, lucious sauce over steak with a bleu cheese crumble
Sliced London Broil $190 serves 24
Thin, tender strips of beef with a tangy teriyaki glaze
Tamale Crust Taco Pie $180 serves 24
Masa crust layered with ground beef, cheese, tomatoes, lettuce and dollops of sour cream
Teriyaki Beef $190
Thinly sliced beef with a sticky glaze, served with white rice

CHICKEN OPTIONS

Balsamic Glazed Chicken $180 serves 24
Boneless breasts have a flavorful punch with a thick, syrupy balsamic glaze
BBQ Chicken $160 serves 24
Grilled and drizzled with a tangy barbeque sauce, perfect for summer.
Chicken Cordon Bleu $285 serves 24
Sliced ham and swiss cheese wrapped chicken breasts
Chicken Cutlets with Almond Butter $220 serves 24
Chicken cutlets in a sauce of almonds, white wine, butter and scallions
Chicken Neptune $245 serves 24
Boneless breast topped with crab stu�ng and hollandaise
Chicken with Lemon-Chive Sauce $160 serves 24
These delicious cutlets are topped with a silky lemon-chive sauce
Coconut Chicken Cutlets $210 serves 24
Breasts dipped in coconut milk then dredged in panko and shredded coconut; sauted until golden brown
Cornish Game Hens $260 serves 24
Halved and baked until the skin is ready to burst with juices
Jalapeño Popper Chicken Breasts $260 serves 24
Juicy chicken breasts stu�ed with jalapeño cream cheese and baked until golden brown

PORK OPTIONS

BBQ Pulled Pork $180 serves 24
Tender shredded pork lightly glazed with sauce
BBQ Ribs $195 serves 24
Cut into ribletts, dry rubbed, cooked perfectly until it falls o� the bone
Carved Brown Sugar Ham $160 serves 24
Sliced ham with my Meme’s sweet glaze
Peachy Pork Chops with Maple Glaze $180 serves 24
Simmered peaches, maple syrup, bourbon and shallots make the sauce for these chops
Pork Chops with Bourbon and Glazed Onions $180 serves 24
Moist and tender chops with caramelized onions and a touch of sage
Pork Verde Taco Bar $170 serves 24
Slow cooked pork served with corn tortillas, jalapeño sauce, shredded cabbage, cheese and lime wedges
Sliced Pork Loin with Marmalade Sauce $165 serves 24
Thin sliced, tender and juicy pork loin
Tamale Crust Taco Pie $175 serves 24
Masa crust layered with shredded tender pork, cheese, tomatoes, lettuce and dollops of sour cream

SEAFOOD OPTIONS

Apricot or Barbeque Beurre Blanc Pan Roasted Salmon $200 serves 24
Deliciously cooked salmon with your choice of flavor
Broiled Greek Scampi with Parmesan Crust $180 serves 24
Bright lemon, sweet dill, oregano, breadcrumbs and parmesan form the crust for shrimp 
Fish Tacos $190 serves 24
California style fish tacos with mango salsa and cabbage slaw
Hot and Sweet Shrimp with Fresh Spinach (great over rice) $190
If you like spicy and sweet, this shrimp and spinach dish gives you both
Poblano Cream Pasta with Shrimp $190serves 24
Linguini, mexican crema, poblano chilies and shrimp topped with fresh thyme and parmesan
Scallops with Jalapeno Vinaigrette $325 serves 24
Seared scallops garnished with orange segments
Shrimp Creole $190 serves 24
Shrimp cooked in an aromatic spicy cajun tomato broth. Served with white rice

VEGETARIAN OPTIONS (also see Side Dishes)

Cheese Enchiladas with Green Sauce $150 serves 24
Cheeses, cilantro, green chilies, spinach and tortillas rolled and baked until hot and bubbly
Penne Alfredo $165 serves 24
My delicious Italian alfredo sauce with penne pasta
Spinach Lasagna Rolls $165 serves 24
Individually rolled with a filling of cheeses and spinach, topped with homemade marinara
Stu�ed Zuchini $150 serves 24
Hollowed out and filled with fresh basil and cheese

Paprika Chicken $165 serves 24
Chicken breasts broiled and basted with paprika sauce
Roasted Chicken with Creamy Dijon Herb Sauce $160 serves 24
Garlic, herbs and dijon mustard give mouthwatering flavor to boneless chicken breasts
Seared Chicken with Chipotle Sauce  $160 serves 24
Tender chicken breasts, seared and finished in the oven.  Drizzled with a not-too spicy chipotle sauce
Teriyaki Chicken $165 serves 24
Served with white rice, great with broccoli
Turkey Strogano� $170 serves 24
Turkey, creamy sauce, mushrooms and savory bacon served over egg noodles



BUFFET SIDE DISHES/VEGETARIAN DISHES CONT.
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BEEF OPTIONS

Beef Strogano� $185
Ground round of mushrooms in a creamy sauce
Beef Street Tacos $170
Taco truck style with onions, and cilantro
Beef Tenderloin $350
Melt in your mouth, served Medium
Brisket $210
Slow cooked and sliced, so tender is barely slices
Carved Prime Rib Roast $325 serves 24
Crusted and roasted, served with creamy horseradish
Glazed Beef Skewers $230 serves 24
Tender beef served on skewers
Italian Meatball Marinara $185
Extra large Italian seasoned meatballs in a slow-simmered marinara
Meatloaf with Balsamic Glaze $210 serves 24
This will be the best meatloaf you have ever tasted
Steak with Port Reduction and Bleu Cheese $225 serves 24
A thick, lucious sauce over steak with a bleu cheese crumble
Sliced London Broil $190 serves 24
Thin, tender strips of beef with a tangy teriyaki glaze
Tamale Crust Taco Pie $180 serves 24
Masa crust layered with ground beef, cheese, tomatoes, lettuce and dollops of sour cream
Teriyaki Beef $190
Thinly sliced beef with a sticky glaze, served with white rice

CHICKEN OPTIONS

Balsamic Glazed Chicken $180 serves 24
Boneless breasts have a flavorful punch with a thick, syrupy balsamic glaze
BBQ Chicken $160 serves 24
Grilled and drizzled with a tangy barbeque sauce, perfect for summer.
Chicken Cordon Bleu $285 serves 24
Sliced ham and swiss cheese wrapped chicken breasts
Chicken Cutlets with Almond Butter $220 serves 24
Chicken cutlets in a sauce of almonds, white wine, butter and scallions
Chicken Neptune $245 serves 24
Boneless breast topped with crab stu�ng and hollandaise
Chicken with Lemon-Chive Sauce $160 serves 24
These delicious cutlets are topped with a silky lemon-chive sauce
Coconut Chicken Cutlets $210 serves 24
Breasts dipped in coconut milk then dredged in panko and shredded coconut; sauted until golden brown
Cornish Game Hens $260 serves 24
Halved and baked until the skin is ready to burst with juices
Jalapeño Popper Chicken Breasts $260 serves 24
Juicy chicken breasts stu�ed with jalapeño cream cheese and baked until golden brown

PORK OPTIONS

BBQ Pulled Pork $180 serves 24
Tender shredded pork lightly glazed with sauce
BBQ Ribs $195 serves 24
Cut into ribletts, dry rubbed, cooked perfectly until it falls o� the bone
Carved Brown Sugar Ham $160 serves 24
Sliced ham with my Meme’s sweet glaze
Peachy Pork Chops with Maple Glaze $180 serves 24
Simmered peaches, maple syrup, bourbon and shallots make the sauce for these chops
Pork Chops with Bourbon and Glazed Onions $180 serves 24
Moist and tender chops with caramelized onions and a touch of sage
Pork Verde Taco Bar $170 serves 24
Slow cooked pork served with corn tortillas, jalapeño sauce, shredded cabbage, cheese and lime wedges
Sliced Pork Loin with Marmalade Sauce $165 serves 24
Thin sliced, tender and juicy pork loin
Tamale Crust Taco Pie $175 serves 24
Masa crust layered with shredded tender pork, cheese, tomatoes, lettuce and dollops of sour cream

SEAFOOD OPTIONS

Apricot or Barbeque Beurre Blanc Pan Roasted Salmon $200 serves 24
Deliciously cooked salmon with your choice of flavor
Broiled Greek Scampi with Parmesan Crust $180 serves 24
Bright lemon, sweet dill, oregano, breadcrumbs and parmesan form the crust for shrimp 
Fish Tacos $190 serves 24
California style fish tacos with mango salsa and cabbage slaw
Hot and Sweet Shrimp with Fresh Spinach (great over rice) $190
If you like spicy and sweet, this shrimp and spinach dish gives you both
Poblano Cream Pasta with Shrimp $190serves 24
Linguini, mexican crema, poblano chilies and shrimp topped with fresh thyme and parmesan
Scallops with Jalapeno Vinaigrette $325 serves 24
Seared scallops garnished with orange segments
Shrimp Creole $190 serves 24
Shrimp cooked in an aromatic spicy cajun tomato broth. Served with white rice

VEGETARIAN OPTIONS (also see Side Dishes)

Cheese Enchiladas with Green Sauce $150 serves 24
Cheeses, cilantro, green chilies, spinach and tortillas rolled and baked until hot and bubbly
Penne Alfredo $165 serves 24
My delicious Italian alfredo sauce with penne pasta
Spinach Lasagna Rolls $165 serves 24
Individually rolled with a filling of cheeses and spinach, topped with homemade marinara
Stu�ed Zuchini $150 serves 24
Hollowed out and filled with fresh basil and cheese

Paprika Chicken $165 serves 24
Chicken breasts broiled and basted with paprika sauce
Roasted Chicken with Creamy Dijon Herb Sauce $160 serves 24
Garlic, herbs and dijon mustard give mouthwatering flavor to boneless chicken breasts
Seared Chicken with Chipotle Sauce  $160 serves 24
Tender chicken breasts, seared and finished in the oven.  Drizzled with a not-too spicy chipotle sauce
Teriyaki Chicken $165 serves 24
Served with white rice, great with broccoli
Turkey Strogano� $170 serves 24
Turkey, creamy sauce, mushrooms and savory bacon served over egg noodles
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PORK OPTIONS

BBQ Pulled Pork $180 serves 24
Tender shredded pork lightly glazed with sauce
BBQ Ribs $195 serves 24
Cut into ribletts, dry rubbed, cooked perfectly until it falls o� the bone
Carved Brown Sugar Ham $160 serves 24
Sliced ham with my Meme’s sweet glaze
Peachy Pork Chops with Maple Glaze $180 serves 24
Simmered peaches, maple syrup, bourbon and shallots make the sauce for these chops
Pork Chops with Bourbon and Glazed Onions $180 serves 24
Moist and tender chops with caramelized onions and a touch of sage
Pork Verde Taco Bar $170 serves 24
Slow cooked pork served with corn tortillas, jalapeño sauce, shredded cabbage, cheese and lime wedges
Sliced Pork Loin with Marmalade Sauce $165 serves 24
Thin sliced, tender and juicy pork loin
Tamale Crust Taco Pie $175 serves 24
Masa crust layered with shredded tender pork, cheese, tomatoes, lettuce and dollops of sour cream

SEAFOOD OPTIONS

Apricot or Barbeque Beurre Blanc Pan Roasted Salmon $200 serves 24
Deliciously cooked salmon with your choice of flavor
Broiled Greek Scampi with Parmesan Crust $180 serves 24
Bright lemon, sweet dill, oregano, breadcrumbs and parmesan form the crust for shrimp 
Fish Tacos $190 serves 24
California style fish tacos with mango salsa and cabbage slaw
Hot and Sweet Shrimp with Fresh Spinach (great over rice) $190
If you like spicy and sweet, this shrimp and spinach dish gives you both
Poblano Cream Pasta with Shrimp $190serves 24
Linguini, mexican crema, poblano chilies and shrimp topped with fresh thyme and parmesan
Scallops with Jalapeno Vinaigrette $325 serves 24
Seared scallops garnished with orange segments
Shrimp Creole $190 serves 24
Shrimp cooked in an aromatic spicy cajun tomato broth. Served with white rice

VEGETARIAN OPTIONS (also see Side Dishes)

Cheese Enchiladas with Green Sauce $150 serves 24
Cheeses, cilantro, green chilies, spinach and tortillas rolled and baked until hot and bubbly
Penne Alfredo $165 serves 24
My delicious Italian alfredo sauce with penne pasta
Spinach Lasagna Rolls $165 serves 24
Individually rolled with a filling of cheeses and spinach, topped with homemade marinara
Stu�ed Zuchini $150 serves 24
Hollowed out and filled with fresh basil and cheese

BUFFET SIDE DISHES/VEGETARIAN DISHES CONT.
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DESSERTS
BAR COOKIES

Blond Brownies $46 2dz
If you like butterscotch, these brownies are for you
Chocolate Raspberry Brownies $42 2dz
A buttery shortbread crust with chocolate and raspberry top
Chocolate Pecan Bars $54 2dz
A tender crust, layer of chocolate and chopped pecans
Cobblestone Brownies $52 2dz
Marbled brownies at their finest
Meringue Brownies $61 2dz
Brownies with an unbelievable pretty and deliciously chewy topping
Tiramisu Brownies $80 3dz
Tiramisu and brownies into one decadent dessert

CAKES

Carrot Cake $86 serves 16
A traditional favorite, enjoy the hint of lemon in the cream cheese frosting
Cheesecake $65 serves 24
Perfect and topped with a fruit sauce
Chocolate Cheesecake $75 serves 24
Smooth chocolate cheesecake melts in your mouth
Chocolate-Raspberry Cake with Raspberry Filling and Chocolate Fudge Frosting $96 serves 24
6 layer cake – full of flavor and taste
Coconut Cake $68 serves 16
Layer after layer of unbelievably delicious coconut cake
Cranberry Walnut Tart $66 serves 12
Attractive and delicious, this flaky tart combines a golden crust with a filling that might remind you of baklava 
Cranberry-Cherry Lane Cake with Orange Cream Frosting $85 serves 16
Unusual flavors make a delicious and beautiful cake
Divine Chocolate Cake with Mocha Frosting $75 serves 24
Co�ee flavored cake with a delicate mocha cream-cheese frosting
Double-Chocolate Fudge Cake $75 serves 16
A delectable cake layered with a chocolate glaze
Elegant Chocolate Torte $70 serves 16
This tender, four-layer cake has a delightful pudding like filling
Fresh Apple Cake with Caramel Sauce $55 serves 24
Caramel sauce is a special touch with this moist apple cake
German-Chocolate Cake $86 serves 24
Traditional and moist coconut filling layered cake using German sweet chocolate

PORK OPTIONS

BBQ Pulled Pork $180 serves 24
Tender shredded pork lightly glazed with sauce
BBQ Ribs $195 serves 24
Cut into ribletts, dry rubbed, cooked perfectly until it falls o� the bone
Carved Brown Sugar Ham $160 serves 24
Sliced ham with my Meme’s sweet glaze
Peachy Pork Chops with Maple Glaze $180 serves 24
Simmered peaches, maple syrup, bourbon and shallots make the sauce for these chops
Pork Chops with Bourbon and Glazed Onions $180 serves 24
Moist and tender chops with caramelized onions and a touch of sage
Pork Verde Taco Bar $170 serves 24
Slow cooked pork served with corn tortillas, jalapeño sauce, shredded cabbage, cheese and lime wedges
Sliced Pork Loin with Marmalade Sauce $165 serves 24
Thin sliced, tender and juicy pork loin
Tamale Crust Taco Pie $175 serves 24
Masa crust layered with shredded tender pork, cheese, tomatoes, lettuce and dollops of sour cream

SEAFOOD OPTIONS

Apricot or Barbeque Beurre Blanc Pan Roasted Salmon $200 serves 24
Deliciously cooked salmon with your choice of flavor
Broiled Greek Scampi with Parmesan Crust $180 serves 24
Bright lemon, sweet dill, oregano, breadcrumbs and parmesan form the crust for shrimp 
Fish Tacos $190 serves 24
California style fish tacos with mango salsa and cabbage slaw
Hot and Sweet Shrimp with Fresh Spinach (great over rice) $190
If you like spicy and sweet, this shrimp and spinach dish gives you both
Poblano Cream Pasta with Shrimp $190serves 24
Linguini, mexican crema, poblano chilies and shrimp topped with fresh thyme and parmesan
Scallops with Jalapeno Vinaigrette $325 serves 24
Seared scallops garnished with orange segments
Shrimp Creole $190 serves 24
Shrimp cooked in an aromatic spicy cajun tomato broth. Served with white rice

Lemony White Chocolate Cheesecake $76 serves 12 
The combination of tangy lemon and rich white chocolate is hard to beat
Pineapple-Cranberry Upside-down Cake $61 serves 12
Moist and delicious packed with fresh pineapple and sweet cranberries
Red Velvet Cake $75 serves 16
Traditional with a hint of cocoa
Strawberry Cake with Strawberry Curd filling and Strawberry Frosting $80 serves 16
3-layers of absolute strawberry filled flavors from the curd to the frosting
Upside-Down Bourbon Pear Pecan Cake $70 serves 24
Moist and delicious cake with a bourbon sauce and thin sliced pear

COOKIES

Chewy Chocolate Cookies $46 2dz
Filled with extra chocolate chips
Chocolate Lover’s Dream Cookies $46 2dz
These are a dreamy bliss of chocolate flavor
Coconut Lemon Crisp Cookies $50 2dz
These cookies are sandwiched and beyond expectations
Hazelnut-Espresso Sandwich Cookies $60 3dz
A tasty little cookie made from ground hazelnuts and espresso with a ganache filling
Lemon Gems $38 2dz
These cookies just melt in your mouth
Macaroon Kisses $55 2dz
These taste-temptations are sure to delight fans of coconut and chocolate
Marmalade Chews $50 3dz
Orange marmalade, juice and zest give the cookies and frosting a delightful tropical taste
Orange Thumbprint Cookies $40 2dz
Tender orangy cookies with a center filled with orange marmalade
Potato Chip Cookies $48 3dz
The perfect sweet and salty cookie
Raspberry Dreams $60 3dz
Buttery-good raspberry filled sandwich cookies
Triple-Chocolate Brownie Cookies $60 3dz
These cookies have the texture and taste of fudge brownies
Walnut Horn Cookies $55 2dz
Hand-rolled into pretty crescents these horns are elegant and delicious

VEGETARIAN OPTIONS (also see Side Dishes)

Cheese Enchiladas with Green Sauce $150 serves 24
Cheeses, cilantro, green chilies, spinach and tortillas rolled and baked until hot and bubbly
Penne Alfredo $165 serves 24
My delicious Italian alfredo sauce with penne pasta
Spinach Lasagna Rolls $165 serves 24
Individually rolled with a filling of cheeses and spinach, topped with homemade marinara
Stu�ed Zuchini $150 serves 24
Hollowed out and filled with fresh basil and cheese

CUPCAKES

Banana Cupcakes with Ginger-Cream Cheese Frosting $60 2dz
Fresh ginger and mashed banana filled cupcakes with flavorful ginger frosting
Coconut Cupcakes with Lemon Curd Frosting $50 serves 18
Soft and moist, full of nutty coconut and a smooth lemony top
Delicious Vanilla Cupcakes $48 2dz
Moist vanilla cake frosted high
Lemon Cupcakes $66 2dz
These are made with lots of fresh lemons, lemon curd, lemon-cream cheese frosting and honeyed lemon slices
Pecan Pie Cupcakes $70 2dz
Pecan cupcakes with brown sugar butter cream frosting topped with a pecan pastry round
Red Velvet Cupcakes $70 2dz 
Piled high with extra cream cheese frosting
Strawberry Shortcake Cupcakes $70 2dz
So pretty! Tops removed, filled with whipped cream and strawberry chunks then top replaced back on top
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BAR COOKIES

Blond Brownies $46 2dz
If you like butterscotch, these brownies are for you
Chocolate Raspberry Brownies $42 2dz
A buttery shortbread crust with chocolate and raspberry top
Chocolate Pecan Bars $54 2dz
A tender crust, layer of chocolate and chopped pecans
Cobblestone Brownies $52 2dz
Marbled brownies at their finest
Meringue Brownies $61 2dz
Brownies with an unbelievable pretty and deliciously chewy topping
Tiramisu Brownies $80 3dz
Tiramisu and brownies into one decadent dessert

CAKES

Carrot Cake $86 serves 16
A traditional favorite, enjoy the hint of lemon in the cream cheese frosting
Cheesecake $65 serves 24
Perfect and topped with a fruit sauce
Chocolate Cheesecake $75 serves 24
Smooth chocolate cheesecake melts in your mouth
Chocolate-Raspberry Cake with Raspberry Filling and Chocolate Fudge Frosting $96 serves 24
6 layer cake – full of flavor and taste
Coconut Cake $68 serves 16
Layer after layer of unbelievably delicious coconut cake
Cranberry Walnut Tart $66 serves 12
Attractive and delicious, this flaky tart combines a golden crust with a filling that might remind you of baklava 
Cranberry-Cherry Lane Cake with Orange Cream Frosting $85 serves 16
Unusual flavors make a delicious and beautiful cake
Divine Chocolate Cake with Mocha Frosting $75 serves 24
Co�ee flavored cake with a delicate mocha cream-cheese frosting
Double-Chocolate Fudge Cake $75 serves 16
A delectable cake layered with a chocolate glaze
Elegant Chocolate Torte $70 serves 16
This tender, four-layer cake has a delightful pudding like filling
Fresh Apple Cake with Caramel Sauce $55 serves 24
Caramel sauce is a special touch with this moist apple cake
German-Chocolate Cake $86 serves 24
Traditional and moist coconut filling layered cake using German sweet chocolate

PORK OPTIONS

BBQ Pulled Pork $180 serves 24
Tender shredded pork lightly glazed with sauce
BBQ Ribs $195 serves 24
Cut into ribletts, dry rubbed, cooked perfectly until it falls o� the bone
Carved Brown Sugar Ham $160 serves 24
Sliced ham with my Meme’s sweet glaze
Peachy Pork Chops with Maple Glaze $180 serves 24
Simmered peaches, maple syrup, bourbon and shallots make the sauce for these chops
Pork Chops with Bourbon and Glazed Onions $180 serves 24
Moist and tender chops with caramelized onions and a touch of sage
Pork Verde Taco Bar $170 serves 24
Slow cooked pork served with corn tortillas, jalapeño sauce, shredded cabbage, cheese and lime wedges
Sliced Pork Loin with Marmalade Sauce $165 serves 24
Thin sliced, tender and juicy pork loin
Tamale Crust Taco Pie $175 serves 24
Masa crust layered with shredded tender pork, cheese, tomatoes, lettuce and dollops of sour cream

SEAFOOD OPTIONS

Apricot or Barbeque Beurre Blanc Pan Roasted Salmon $200 serves 24
Deliciously cooked salmon with your choice of flavor
Broiled Greek Scampi with Parmesan Crust $180 serves 24
Bright lemon, sweet dill, oregano, breadcrumbs and parmesan form the crust for shrimp 
Fish Tacos $190 serves 24
California style fish tacos with mango salsa and cabbage slaw
Hot and Sweet Shrimp with Fresh Spinach (great over rice) $190
If you like spicy and sweet, this shrimp and spinach dish gives you both
Poblano Cream Pasta with Shrimp $190serves 24
Linguini, mexican crema, poblano chilies and shrimp topped with fresh thyme and parmesan
Scallops with Jalapeno Vinaigrette $325 serves 24
Seared scallops garnished with orange segments
Shrimp Creole $190 serves 24
Shrimp cooked in an aromatic spicy cajun tomato broth. Served with white rice

DESSERTS CONT.
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The combination of tangy lemon and rich white chocolate is hard to beat
Pineapple-Cranberry Upside-down Cake $61 serves 12
Moist and delicious packed with fresh pineapple and sweet cranberries
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Strawberry Cake with Strawberry Curd filling and Strawberry Frosting $80 serves 16
3-layers of absolute strawberry filled flavors from the curd to the frosting
Upside-Down Bourbon Pear Pecan Cake $70 serves 24
Moist and delicious cake with a bourbon sauce and thin sliced pear

COOKIES

Chewy Chocolate Cookies $46 2dz
Filled with extra chocolate chips
Chocolate Lover’s Dream Cookies $46 2dz
These are a dreamy bliss of chocolate flavor
Coconut Lemon Crisp Cookies $50 2dz
These cookies are sandwiched and beyond expectations
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A tasty little cookie made from ground hazelnuts and espresso with a ganache filling
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These cookies just melt in your mouth
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These taste-temptations are sure to delight fans of coconut and chocolate
Marmalade Chews $50 3dz
Orange marmalade, juice and zest give the cookies and frosting a delightful tropical taste
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Tender orangy cookies with a center filled with orange marmalade
Potato Chip Cookies $48 3dz
The perfect sweet and salty cookie
Raspberry Dreams $60 3dz
Buttery-good raspberry filled sandwich cookies
Triple-Chocolate Brownie Cookies $60 3dz
These cookies have the texture and taste of fudge brownies
Walnut Horn Cookies $55 2dz
Hand-rolled into pretty crescents these horns are elegant and delicious

VEGETARIAN OPTIONS (also see Side Dishes)

Cheese Enchiladas with Green Sauce $150 serves 24
Cheeses, cilantro, green chilies, spinach and tortillas rolled and baked until hot and bubbly
Penne Alfredo $165 serves 24
My delicious Italian alfredo sauce with penne pasta
Spinach Lasagna Rolls $165 serves 24
Individually rolled with a filling of cheeses and spinach, topped with homemade marinara
Stu�ed Zuchini $150 serves 24
Hollowed out and filled with fresh basil and cheese

CUPCAKES

Banana Cupcakes with Ginger-Cream Cheese Frosting $60 2dz
Fresh ginger and mashed banana filled cupcakes with flavorful ginger frosting
Coconut Cupcakes with Lemon Curd Frosting $50 serves 18
Soft and moist, full of nutty coconut and a smooth lemony top
Delicious Vanilla Cupcakes $48 2dz
Moist vanilla cake frosted high
Lemon Cupcakes $66 2dz
These are made with lots of fresh lemons, lemon curd, lemon-cream cheese frosting and honeyed lemon slices
Pecan Pie Cupcakes $70 2dz
Pecan cupcakes with brown sugar butter cream frosting topped with a pecan pastry round
Red Velvet Cupcakes $70 2dz 
Piled high with extra cream cheese frosting
Strawberry Shortcake Cupcakes $70 2dz
So pretty! Tops removed, filled with whipped cream and strawberry chunks then top replaced back on top



12

BAR COOKIES

Blond Brownies $46 2dz
If you like butterscotch, these brownies are for you
Chocolate Raspberry Brownies $42 2dz
A buttery shortbread crust with chocolate and raspberry top
Chocolate Pecan Bars $54 2dz
A tender crust, layer of chocolate and chopped pecans
Cobblestone Brownies $52 2dz
Marbled brownies at their finest
Meringue Brownies $61 2dz
Brownies with an unbelievable pretty and deliciously chewy topping
Tiramisu Brownies $80 3dz
Tiramisu and brownies into one decadent dessert

CAKES

Carrot Cake $86 serves 16
A traditional favorite, enjoy the hint of lemon in the cream cheese frosting
Cheesecake $65 serves 24
Perfect and topped with a fruit sauce
Chocolate Cheesecake $75 serves 24
Smooth chocolate cheesecake melts in your mouth
Chocolate-Raspberry Cake with Raspberry Filling and Chocolate Fudge Frosting $96 serves 24
6 layer cake – full of flavor and taste
Coconut Cake $68 serves 16
Layer after layer of unbelievably delicious coconut cake
Cranberry Walnut Tart $66 serves 12
Attractive and delicious, this flaky tart combines a golden crust with a filling that might remind you of baklava 
Cranberry-Cherry Lane Cake with Orange Cream Frosting $85 serves 16
Unusual flavors make a delicious and beautiful cake
Divine Chocolate Cake with Mocha Frosting $75 serves 24
Co�ee flavored cake with a delicate mocha cream-cheese frosting
Double-Chocolate Fudge Cake $75 serves 16
A delectable cake layered with a chocolate glaze
Elegant Chocolate Torte $70 serves 16
This tender, four-layer cake has a delightful pudding like filling
Fresh Apple Cake with Caramel Sauce $55 serves 24
Caramel sauce is a special touch with this moist apple cake
German-Chocolate Cake $86 serves 24
Traditional and moist coconut filling layered cake using German sweet chocolate

Lemony White Chocolate Cheesecake $76 serves 12 
The combination of tangy lemon and rich white chocolate is hard to beat
Pineapple-Cranberry Upside-down Cake $61 serves 12
Moist and delicious packed with fresh pineapple and sweet cranberries
Red Velvet Cake $75 serves 16
Traditional with a hint of cocoa
Strawberry Cake with Strawberry Curd filling and Strawberry Frosting $80 serves 16
3-layers of absolute strawberry filled flavors from the curd to the frosting
Upside-Down Bourbon Pear Pecan Cake $70 serves 24
Moist and delicious cake with a bourbon sauce and thin sliced pear

COOKIES

Chewy Chocolate Cookies $46 2dz
Filled with extra chocolate chips
Chocolate Lover’s Dream Cookies $46 2dz
These are a dreamy bliss of chocolate flavor
Coconut Lemon Crisp Cookies $50 2dz
These cookies are sandwiched and beyond expectations
Hazelnut-Espresso Sandwich Cookies $60 3dz
A tasty little cookie made from ground hazelnuts and espresso with a ganache filling
Lemon Gems $38 2dz
These cookies just melt in your mouth
Macaroon Kisses $55 2dz
These taste-temptations are sure to delight fans of coconut and chocolate
Marmalade Chews $50 3dz
Orange marmalade, juice and zest give the cookies and frosting a delightful tropical taste
Orange Thumbprint Cookies $40 2dz
Tender orangy cookies with a center filled with orange marmalade
Potato Chip Cookies $48 3dz
The perfect sweet and salty cookie
Raspberry Dreams $60 3dz
Buttery-good raspberry filled sandwich cookies
Triple-Chocolate Brownie Cookies $60 3dz
These cookies have the texture and taste of fudge brownies
Walnut Horn Cookies $55 2dz
Hand-rolled into pretty crescents these horns are elegant and delicious

SPECIALTY DESSERTS

Chocolate Covered Strawberries  $20 per dozen 
Perfect berries dipped in dark chocolate
Coconut Cranberry Shortcakes $62 serves 24
A tender coconut flavored cake with a slightly tart cranberry sauce
Ganache Cups with Raspberry Sauce $45 serves 24
Bite-sized cups filled with firm chocolate and topped with smooth raspberry sauce
German Chocolate Mousse $66 serves 24
Chocolate mousse topped with toasted coconut pecans
Homemade Pies $65 each
Apple, Blackberry, Chocolate Cream, Coconut Cream, Peach, Pecan or Raspberry
Lemon Bars $55 serves 24
Delicious crust with a lemon curd topping
Lemon Raspberry Trifle $65 serves 24
This is a fun dessert. It’s delicious with three layers
Mini Raspberry Mousse Parfaits $65 serves 12
These delightful parfaits are smooth and silky and are the perfect finish to any special meal
Strawberry & Cream Napoleons $70 serves 24
Sliced strawberries, whipped cream and flaky phyllo
Warm Apple Crisp $80 serves 24
Tender fresh apples under a crunchy cinnamon, brown sugar and oatmeal crust
Whaley Mansion Belgium Chocolate Tru�es $90 3dz
These are dusted with cocoa powder and melt in your mouth

CUPCAKES

Banana Cupcakes with Ginger-Cream Cheese Frosting $60 2dz
Fresh ginger and mashed banana filled cupcakes with flavorful ginger frosting
Coconut Cupcakes with Lemon Curd Frosting $50 serves 18
Soft and moist, full of nutty coconut and a smooth lemony top
Delicious Vanilla Cupcakes $48 2dz
Moist vanilla cake frosted high
Lemon Cupcakes $66 2dz
These are made with lots of fresh lemons, lemon curd, lemon-cream cheese frosting and honeyed lemon slices
Pecan Pie Cupcakes $70 2dz
Pecan cupcakes with brown sugar butter cream frosting topped with a pecan pastry round
Red Velvet Cupcakes $70 2dz 
Piled high with extra cream cheese frosting
Strawberry Shortcake Cupcakes $70 2dz
So pretty! Tops removed, filled with whipped cream and strawberry chunks then top replaced back on top



BEVERAGES

BAR COOKIES

Blond Brownies $46 2dz
If you like butterscotch, these brownies are for you
Chocolate Raspberry Brownies $42 2dz
A buttery shortbread crust with chocolate and raspberry top
Chocolate Pecan Bars $54 2dz
A tender crust, layer of chocolate and chopped pecans
Cobblestone Brownies $52 2dz
Marbled brownies at their finest
Meringue Brownies $61 2dz
Brownies with an unbelievable pretty and deliciously chewy topping
Tiramisu Brownies $80 3dz
Tiramisu and brownies into one decadent dessert

CAKES

Carrot Cake $86 serves 16
A traditional favorite, enjoy the hint of lemon in the cream cheese frosting
Cheesecake $65 serves 24
Perfect and topped with a fruit sauce
Chocolate Cheesecake $75 serves 24
Smooth chocolate cheesecake melts in your mouth
Chocolate-Raspberry Cake with Raspberry Filling and Chocolate Fudge Frosting $96 serves 24
6 layer cake – full of flavor and taste
Coconut Cake $68 serves 16
Layer after layer of unbelievably delicious coconut cake
Cranberry Walnut Tart $66 serves 12
Attractive and delicious, this flaky tart combines a golden crust with a filling that might remind you of baklava 
Cranberry-Cherry Lane Cake with Orange Cream Frosting $85 serves 16
Unusual flavors make a delicious and beautiful cake
Divine Chocolate Cake with Mocha Frosting $75 serves 24
Co�ee flavored cake with a delicate mocha cream-cheese frosting
Double-Chocolate Fudge Cake $75 serves 16
A delectable cake layered with a chocolate glaze
Elegant Chocolate Torte $70 serves 16
This tender, four-layer cake has a delightful pudding like filling
Fresh Apple Cake with Caramel Sauce $55 serves 24
Caramel sauce is a special touch with this moist apple cake
German-Chocolate Cake $86 serves 24
Traditional and moist coconut filling layered cake using German sweet chocolate

Co�ee Service $40 gallon

Lemonade $40 gallon

Limeade $40 gallon

Iced Tea $40 gallon

Raspberry Fizz $40 gallon

Raspberry Lemon Spritzer $40 gallon

*Pricing is subject to change.
*Custom menus can easily be built for your needs.

C A T E R I N G

Lemony White Chocolate Cheesecake $76 serves 12 
The combination of tangy lemon and rich white chocolate is hard to beat
Pineapple-Cranberry Upside-down Cake $61 serves 12
Moist and delicious packed with fresh pineapple and sweet cranberries
Red Velvet Cake $75 serves 16
Traditional with a hint of cocoa
Strawberry Cake with Strawberry Curd filling and Strawberry Frosting $80 serves 16
3-layers of absolute strawberry filled flavors from the curd to the frosting
Upside-Down Bourbon Pear Pecan Cake $70 serves 24
Moist and delicious cake with a bourbon sauce and thin sliced pear

COOKIES

Chewy Chocolate Cookies $46 2dz
Filled with extra chocolate chips
Chocolate Lover’s Dream Cookies $46 2dz
These are a dreamy bliss of chocolate flavor
Coconut Lemon Crisp Cookies $50 2dz
These cookies are sandwiched and beyond expectations
Hazelnut-Espresso Sandwich Cookies $60 3dz
A tasty little cookie made from ground hazelnuts and espresso with a ganache filling
Lemon Gems $38 2dz
These cookies just melt in your mouth
Macaroon Kisses $55 2dz
These taste-temptations are sure to delight fans of coconut and chocolate
Marmalade Chews $50 3dz
Orange marmalade, juice and zest give the cookies and frosting a delightful tropical taste
Orange Thumbprint Cookies $40 2dz
Tender orangy cookies with a center filled with orange marmalade
Potato Chip Cookies $48 3dz
The perfect sweet and salty cookie
Raspberry Dreams $60 3dz
Buttery-good raspberry filled sandwich cookies
Triple-Chocolate Brownie Cookies $60 3dz
These cookies have the texture and taste of fudge brownies
Walnut Horn Cookies $55 2dz
Hand-rolled into pretty crescents these horns are elegant and delicious

CUPCAKES

Banana Cupcakes with Ginger-Cream Cheese Frosting $60 2dz
Fresh ginger and mashed banana filled cupcakes with flavorful ginger frosting
Coconut Cupcakes with Lemon Curd Frosting $50 serves 18
Soft and moist, full of nutty coconut and a smooth lemony top
Delicious Vanilla Cupcakes $48 2dz
Moist vanilla cake frosted high
Lemon Cupcakes $66 2dz
These are made with lots of fresh lemons, lemon curd, lemon-cream cheese frosting and honeyed lemon slices
Pecan Pie Cupcakes $70 2dz
Pecan cupcakes with brown sugar butter cream frosting topped with a pecan pastry round
Red Velvet Cupcakes $70 2dz 
Piled high with extra cream cheese frosting
Strawberry Shortcake Cupcakes $70 2dz
So pretty! Tops removed, filled with whipped cream and strawberry chunks then top replaced back on top


