
ARTISAN CHEESE SAMPLER
Assorted cheeses of ages, textures, creaminess and colors; 

served with sliced baguettes and gourmet crackers
SERVES 15-20  $70
SERVES 25-30  $110

CHARCUTERIE BOARD
Assorted cured meats, pickled gherkins Assorted cured meats, pickled gherkins 

and red onions, and whole grain dijon mustard spread; 
served with sliced baguettes and gourmet crackers

SERVES 15-20  $80
SERVES 25-30  $130

SEASONAL FRUIT TRAY
Assorted fresh fruits and berries with a choice of: 
Creamy nutella dip OR creamy caramel dip Creamy nutella dip OR creamy caramel dip 

SERVES 15-20  $50
SERVES 25-30  $70

MEDITERRANEAN MEDLEY PLATTER
Assorted olives, cubed feta, artichoke hearts, sliced cucumbers 

and fire-roasted red bell pepper hummus; 
served with artisan pita chips

SERVES 15-20  $70SERVES 15-20  $70

CAPRESE SALAD
Freshly sliced tomatoes stacked with soft mozzarella

& basil and drizzled with olive oil and balsamic reduction; 
served with sliced baguettes

SERVES 15-20  $50

ASSORTED PETITE CROISSANTS
Choose (2) of the following:Choose (2) of the following:

SERVES 20  $50

*Gluten Free rice crackers and baguettes available

- cream cheese/strawberry jam
- ham/swiss/dijon mustard
- turkey/havarti/avocado aioli
- mozzarella/tomato/basil pesto
- cucumber/hummus/sun-dried pesto
- lox/lemon-dill cream cheese
- peanut butter/ strawberry jam/ banana- peanut butter/ strawberry jam/ banana

Cold Platters



BAKED BRIE
Whole French brie baked in puff pastry, drizzled with honey 
and covered with fresh toasted walnuts and dried cranberries;

 served with gourmet crackers
SERVES 15-20  $30
SERVES 30-35  $60

FEFETA LEMON DIP
Creamy feta and fresh-squeezed lemon dip;

served with sliced baguette
SERVES 15-20  $35
SERVES 20-25  $55

SERVED WITH HOUSEMADE LEMON-GARLIC VINAIGRETTE

HILL COUNTRY COBB
Grilled chicken, bacon, romaine lettuce, red onions, 
cherry tomatoes, hard-boiled eggs and parmesan

SERVES 1  $9
SERVES 8-10  $50

WEWEST OF WEIRD
Spring mix, cherry tomatoes, red onions, cucumbers, 
fire-roasted red bell peppers, and feta cheese

SERVES 1  $8.50
SERVES 8-10  $45

MERCER STREET
Arugula, spinach, granny smith apple, red onions, 
dried cranberries, roasted walnuts, and fetadried cranberries, roasted walnuts, and feta

SERVES 1   $8.50
SERVES 8-10  $45

Warm Platters

Salads



Good Morning! Crepes
NORWEGIAN

lox, scrambled eggs, lemon-dill cream cheese, pickled red onions, capers, lemon, dill

JAMMIN’ JAM 
whipped cream cheese, strawberry jam, powdered sugar, caramel sauce

G‘ MORNING PARFAIT
vanilla yogurt, bananas, strawberries, toasted almonds, and honey

CCOWBOY UP
ham, bacon, scrambled eggs, and mozzarella

+ salsa

FIESTA
chorizo, scrambled eggs, black beans, corn, monterey jack, cilantro, and salsa

*gluten-free batter available upon request



Savory Crepes
INCLUDES FRESH SPRING MIX SALAD WITH HOMEMADE LEMON-GARLIC VINAIGRETTE
+ add grilled chicken, bacon, chorizo, ham, turkey, proscuitto, mushroom, and/ or avocado

HAM & CHEESE
ham, tomatoes, spinach, mozzarella, mayo and grain-dijon mustard

SCANDINAVIAN 
lox, lemon-dill cream cheese, pickled red onions, capers, lemon and dill 

FFLORENTINE
garlicky sauteed mushrooms, spinach, ricotta, feta, parmesan

TURKEY & AVOCADO
peppered turkey, avocado, tomatoes, spinach, monterey jack, and avocado aioli

GRANNY SMITH APPLE & BRIE
apple, brie, honey and roasted walnuts

CAPRESE
fresh mozzarella, tomatoes, basil pesto, and balsamic reduction glazefresh mozzarella, tomatoes, basil pesto, and balsamic reduction glaze

SOUTHWEST
fire-roasted red peppers, corn, black beans, tomatoes, red onions, 

romaine lettuce, monterey jack, and chipotle-lemon aioli 

MEDITERRANEAN MEDLEY
fire-roasted red bell peppers, red onions, cucumbers, 
spinach, feta, hummus, and sun-dried tomato pesto

CHICKEN BCHICKEN BASIL PESTO
grilled chicken, tomatoes, red onions, spinach, mozzarella and basil pesto

CHICKEN & MUSHROOMS
grilled chicken, sauteed mushrooms, tomatoes, spinach,

monterey jack and sun-dried tomato pesto

*gluten-free batter available upon request



Sweet Crepes
TOPPED WITH WHIPPED CREAM AND POWDERED SUGAR

+ add bananas, strawberries, or both

NUTELLA ROYALE
nutella hazelnut chocolate spread and chocolate sauce

LEMON ZEST DUST 
butter, sugar, fresh squeezed lemon, and caramel sauce

BRBROWN SUGAR + CINNAMON
butter, brown sugar, cinnamon, and caramel sauce

PEANUT BUTTER HEAVEN
peanut butter, bananas, honey, roasted almonds, and chocolate sauce

DULCE DE LECHE TURTLE
caramel spread, chocolate chips, roasted walnuts, and chocolate sauce

S’MORES
nutella, marshmallows, crumbled graham crackers, and chocolate saucenutella, marshmallows, crumbled graham crackers, and chocolate sauce

SWEET CHEESE DELIGHT
sweet cheese, strawberries, and raspberry coulis 

 CARAMELIZED APPLE + VANILLA CREAM
vanilla cream, caramelized apple, roasted walnuts, and caramel sauce

*gluten-free batter available upon request



Drinks
LEMONADE

fresh-squeezed lemons and simple syrup; served with ice
GALLON / SERVES 8-10  $20

ICED TEA 
freshly brewed; served with ice
GALLON / SERVES 8-10  $15

INFUSED INFUSED WATER
choose one of the following:
    - strawberry-cucumber
     - lemon-cucumber mint 
GALLON / SERVES 8-10  $10

COFFEE
GALLON / SERVES 8-10  $15

HHOT TEA
GALLON / SERVES 8-10  $15


