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Introduction 
Epicurean Delight is the largest, most experienced off premise caterer in the area. By choosing the best-in-class for peace of 

mind, you can truly relax and enjoy your special day. From logistical planning, menu planning, china, linens, and vendor 

recommendations, we will work with you to ensure your event is flawless. 

 

Our food selections are constantly changing and growing, reflecting the tastes and interests of our customers. Our menu is a 

reflection our continuous growth in the expertise of foods and food preparation. We always utilize the freshest ingredients and 

whenever possible we source local products. Super cuisine, service, presentation, and customer relations are the hallmarks of 

our growth. 

 

Designing Your Menu 
We customize and tailor each proposal to the specific wishes of our customers. This allows for the greatest flexibility in menu 

selection, service style and pricing. Therefore, we always recommend our clients begin the process of menu selection, by first 

browsing this Menu Brochure to familiarize yourself with our options and to identify the selections that interest them the 

most.  Our expert team of culinary specialists can take those ideas and design a menu that is thoughtful and specific to each 

clients wishes. 

 

What is Included 
Included with the pricing for all our catering services are all Plate ware, Glassware & Silverware.  When you choose Epicurean 

Delight Catering you get so much more than just delicious food. It’s not enough that your food tastes delicious, but it must 

look amazing too.  Our unique and dynamic displays and garnishes ensure that you are enticed by all your senses.   

Note: The fee for events that require servers is generally 20% of the total Bill. 

 

Additional Services 
There are several other services that we can provide to help you streamline your planning process.  Here is a list of commonly 

requested services that we provide: 

Bartenders: Our bartenders are PA RAMP Certified. They come prepared with all the basic tools necessary to execute 

a bar service: wine & beer bottle openers, shakers, strainers, ice scoops and ice buckets, etc. (We require at least 1 bartender for 

every 75 guests) 

 

Linens: We stock a supply of White & Ivory Linens and work with local suppliers to provide any other size, shape, or 

colors you desire. 

 

Soft Drink Package:  Soda / Mixers / Bar Fruit / Ice:  These can all be added to your estimate for a nominal fee.  This 

includes coke, diet, sprite, ginger ale, tonic, club, water / Cranberry juice, Orange Juice, pineapple juice, sour mix / Oranges, 

Lemons, Limes, Cherries, Olives.  Additional garnishes and mixers can be supplied upon request. 

 

We look forward to having the opportunity to work with you!   

 

 

 

 

Please don’t hesitate to contact us if you have any questions or concerns. 

570.388.2911 | info@theepicureandelight.com 
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Generally, we recommend selecting 4 to 6 Hot and/or Cold passed Hors D' Oeuvres.  Unless you would like to 

include a Stationery Hors D' Oeuvres, then we would recommend choosing 2 to 3 passed Hors D' Oeuvres. 
 

HORS D’OEUVRES - HOT 
- Arancini with marinara dip 

- Asian crab cakes with wasabi sauce 

- Asparagus and prosciutto phyllo straws with aioli 

- Bacon wrapped figs stuffed with goat cheese 

- Bacon wrapped meatloaf with mashed potato & gravy on 

Chinese spoons 

- Beer battered asparagus with lemon aioli 

- Chicken Marbella skewers 

- Coconut shrimp with apricot dip 

- Corndog shrimp with cranberry mustard dip 

- Corn fritters with tabasco syrup 

- Crab and artichoke dip with pita triangles 

- Crab cakes with remoulade 

- Crab Remick 

- Crispy fried oysters with warm horseradish sauce 

- Homemade potato chips with melted gorgonzola 

- Fresh mozzarella and basil wontons with marinara dip 

- Fried shrimp batons with apricot ginger dip 

- Lobster beignets with sriracha aioli 

- Mini corn dogs with cranberry mustard 

- Mini grilled cheese and tomato soup 

- Mini caramelized onion and mushroom pierogis with sour 

cream & chives 

- Mini pierogis with red onion marmalade 

- Mini macaroni and cheese on Chinese spoons 

- Mini meatballs (Swedish, cranberry noir or au poivre) 

- Mini Reubens (Corned beef, pastrami or turkey) 

-Pepper crusted beef tenderloin canapes with béarnaise aioli 

and arugula 

- Phyllo triangles with roasted eggplant, dates, golden raisins, 

feta & onion 

- Polenta cakes with goat cheese and tomato jam 

- Porky gingery shrimp toasts 

- Pot stickers 

- Sausage stuffed mushrooms 

- Sauteed mozzarella with lemon caper topping 

- Scallops in bacon 

- Scotch quail eggs with Dijon dip 

- Seared tuna skewer with wasabi dip 

- Sliders: 

-Cheeseburger           - Crab Cake          -Korean skirt steak 

-Mini lobster rolls.       – Meatball parmesan      - Sloppy Joe 

-Mini hot dog with the works           - Mini Philly cheesesteak 

- Spicy shrimp with remoulade 

- Tenderloin on grilled bread with artichoke puree 

- Tenderloin on grilled bread with horseradish and red onion 

jam 

- Thai spring rolls with red chili dip 

- Warm homemade pretzels with beer dip 
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HORS D’OEUVRES - COLD 
- Asian noodle salad in Chinese take-out containers with chop 

sticks 

- Asparagus and goat cheese canapes with porcini mushroom 

vinaigrette 

- Assorted crostini 

- Assorted spring rolls with dipping sauces 

- Belgium endive with assorted fillings 

- Caesar salad spring rolls with prosciutto 

- Cheese tortellini with lemon parmesan dip 

- Crudité with dip 

- Dates filled with goat cheese wrapped in prosciutto 

- Epicurean sushi rolls with sauces 

- Fresh fruit skewers with dip 

- Fresh mozzarella with roasted red pepper or prosciutto with 

balsamic dip 

- Gazpacho shooters with parmesan crisps 

- Goat cheese and black pepper biscuits with ham, brie and 

pepper jelly 

- Grilled chili garlic shrimp cocktail 

- Homemade potato chips with smoked salmon and sour cream 

- Imported and domestic cheeses 

- Maple cashew popcorn 

- Marinated shrimp skewer 

- Parmesan crisp with goat cheese, pear and preserved lemon 

- Parmesan crisp with goat cheese and caramel fruit and nut 

topping 

- Parmesan cups with Caesar salad filling 

- Pesto, olive, roasted red pepper and goat cheese torta 

- Petite sandwiches: 

        -Bacon, arugula, and tomato on black pepper biscuits 

(B.A.T.) 

       -Beef tenderloin with horseradish and red onion 

marmalade 

       -Crispy chicken katsu with pickled carrots and scallion 

mayonnaise 

       -Smoked chicken with roasted red pepper and herb 

mayonnaise 

       -Porketta with balsamic peppers and aioli 

- Prosciutto, mozzarella and melon with olive oil and mint 

- Roasted shrimp cocktail 

- Seared tuna on a won ton with wasabi, pickled onion, ginger 

& cucumber relish 

- Shrimp cocktail 

- Smoked chicken salad on wonton crisps 

- Smoked salmon and cucumber sandwiches 

- Smoked trout and apple canapes 

- Spicy cashew brittle 

- Stuffed grape leaves with garlic aioli 

- Won Ton crisps with fig jam and gorgonzola 

- Caesar salad in parmesan cups 

- Seared tuna skewer with wasabi dip 
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SALADS 
 

- Arugula on sautéed polenta cake with sherried mushrooms 

- Arugula, watermelon, and feta salad with citrus vinaigrette 

- Antipasti salad 

- Baby greens with dates, feta, pine nuts and lemon vinaigrette 

- Baby greens with pistachios, raspberries, goat cheese balls 

and balsamic vinaigrette 

- Baby greens with goat cheese, pancetta, dried cherries and 

port dressing 

- Bibb salad with green goddess dressing 

- Blue cheese soufflé on greens with French baguette slices and 

fresh raspberries 

- Caesar salad 

- Endive and pear salad with raspberry vinaigrette 

- French salad greens with poached egg, bacon, walnuts, blue 

cheese and mustard vinaigrette 

- Fried green and heirloom tomato and mozzarella salad with 

balsamic vinaigrette 

- Greek salad with mint 

- Grilled sausage and cornbread salad with avocado and 

tomatoes 

- Kale Caesar with caramelized onion, bacon and feta 

- Kale and shaved Brussel sprout salad with dried cherries, 

walnuts, apple slices and apple cider vinaigrette 

- Panzanella salad 

- Red quinoa salad with spicy lime dressing 

- Roasted asparagus with burrata and sherried mushrooms 

- Roasted asparagus with goat cheese, pine nuts and tomato 

vinaigrette 

- Roasted beet, arugula, goat cheese, walnuts, butternut, dried 

cranberries and sherry vinaigrette 

- Roquefort, beet and walnut salad with raspberry vinaigrette 

- Southwest quinoa salad in grilled avocado 

- Steak house salad  

-  Wedge salad with chopped peppers, tomatoes, onion, bacon, 

blue cheese crumbles and vinaigrette 
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STATIONS & BARS 
 

ANTIPASTO STATION 

Featuring over 40 Italian dishes.  Assorted Italian meats and 

cheeses, a grand assortment of whole breads, olives. Assorted 

salads, grilled vegetables and much more spanning on 4 

beautifully garnished 8ft tables. 

 

ASIAN STATION 

Pad Thai, pork pot stickers, sushi, spring rolls, Thai spring rolls, 

hot & sour soup shooters, General Tso’s chicken and Asian 

rice. 

 

BARBEQUE STATION 

Chicken & ribs served up with macaroni salad, potato salad, 

cole slaw, baked beans, corn on the cob, biscuits & corn bread. 

 

BAVARIAN GRILL STATION 

Assorted wursts grilled to order and served with a variety of 

mustards as well as hot German potato salad and homemade 

sauerkraut slaw. 

 

BREAD TABLE 

A visual masterpiece of unusual homemade breads & rolls with 

assorted butters. 

 

BRUSCHETTA TABLE 

Grilled French bread rounds with an assortment of toppings. 

 

COMFORT FOOD STATION 

Turkey, gravy, mashed potatoes, bourbon sweet potatoes, 

stuffing, fresh cranberry relish, Brussel sprouts, carrots, 

cauliflower, pearl onion au gratin & homemade fresh biscuits. 

 

CRAB CAKE STATION 

Jumbo lump crab cakes sauteed to order and served with a 

variety of sauces. 

 

GRILLED CHEESE & TOMATO SOUP BAR 

Eight assorted grilled cheese sandwiches made to order and 

served with our homemade tomato soup. American, bacon & 

tomato, Fontina, Ham & Swiss, Goat cheese, tomato & basil, 

Tomato, mozzarella & pesto, Sauteed mushrooms & brie, 

Provolone & broccoli rabe, Blue cheese & caramelized onion 

 

GRILLED MINI PIZZA STATION 

Homemade focaccia dough topped for your guests with their 

favorite toppings and then grilled to perfection. 

 

GRILL STATION 

Choose from an array of meats, poultry and fish. Grilled to 

order and served with a variety of sauces. 

 

HAMBURGER & HOT DOG BAR 

Hamburgers, blue cheese stuffed burgers, salmon burgers, 

veggie burgers & hot dogs all grilled to perfection and then 

offered with an assortment of cheeses, toppings, and 

condiments.  

 

MASHED POTATO BAR 

Choose your own assortment from our 14 signature varieties of 

mashed potatoes. Served with countless topping choices. 

 

MEATBALL STATION 

Featuring 8 different meatballs with coordinating sauces served 

with warm garlic bread. 

1. Classic with marinara 

2. Gorgonzola stuffed with creamy onion tomato sauce 

3. Buffalo chicken with blue cheese sauce 

4. Asian pork with sweet ginger sauce 

5. Veggie with mushroom gravy 

6. Salmon with lemon leek cream 

7. Tuna Arancini with Mediterranean sauce 

8. Lamb with spinach & feta sauce 

 

 

 

 

 

 



 8 

MEDITERRANEAN BAR 

Olives, Grape leaves, Hummus, Baba ghanoush, Pita, Tzatziki 

sauce, Lamb & Chicken Kabobs and Tabouleh. 

 

MEXICAN STATION 

A grand assortment of tortilla shells, flour and corn, taco shells, 

with all the fillings and toppings.  Chicken, beef and shrimp 

fajitas, taco meat, made to order with sautéed onions and 

peppers, Chicken enchiladas, Chili rellenos, Mexican rice, 

Jalapeno poppers and Quesadillas. 

 

MUSSELS 

Cooked to order with lemon, herbs, and a touch of cream in our 

authentic paella pan. 

 

PAELLA 

A classic Spanish dish with chicken, chorizo, shrimp, clams, 

and saffron rice made to order in our authentic paella pan. 

 

PASTA BAR 

A stunning and colorful array of filled and unfilled pastas 

sautéed to order with choices of Marinara, Alfredo, White Clam, 

and Vodka sauces. 

 

POTATO PANCAKE BAR 

Potato pancakes cooked to order with assorted toppings to 

choose from to make your own special pancake. 

 

QUESADILLA BAR 

Guests can create their own version of a quesadilla and we will 

sauté it to perfection and then they can top it with their favorite 

condiments. 

 

RAW BAR 

Fresh clams and oysters shucked to order, shrimp cocktail, 

mussels, mini lobster tails, crab legs and claws, calamari, 

scallops, seafood salads and a smoked salmon display with 

assorted sauces and mignonettes. 

 

RISOTTO STATION 

Choose 3 risottos from our list and we will create some 

toppings to embellish your dish. 

 

SALAD TABLE 

Choose any salad to be tossed to order tableside. 

 

SHRIMP 3 WAYS STATION 

Spicy shrimp with remoulade, Coconut shrimp with apricot dip 

and Tempura shrimp with Sweet chili sauce. 

 

SLIDER STATION 

Choose your favorite sliders to be produced to order.  Sloppy 

joe, Cheeseburger, Mini Hot Dog, Cheesesteak, Lobster roll, 

Meatball parmesan, Korean skirt steak, pulled pork, Crab cake, 

Salmon cake, Brisket, Shrimp Po boy, BLT, Crispy Chicken 

Katsu, Pork with balsamic roasted peppers, Beef tenderloin with 

horseradish and red onion jam and Smoked Chicken with 

roasted red peppers and herb mayo. 

 

SUSHI STATION 

A variety of fish, seafood, and vegetable rolls. Rolled to order 

some even with tempura batter and deep fried.  Served with a 

variety of dipping sauces. 

 

TACO BAR 

Hard and soft shells, Grilled fish, pulled pork, Beef and Pulled 

chicken with assorted condiments and toppings. 

 

WOK TABLE 

A grand assortment of vegetables stir fried to order and to 

accompany shrimp, chicken or beef and Egg Fried Rice.
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ENTREES 
PASTA 

- Baked butternut farfalle with sage 

- Bucatini with pork ragout 

- Butternut squash ravioli with sage brown butter sauce & 

toasted pecans 

- Classic macaroni and cheese 

- Classic manicotti (made with homemade crepes) 

- Creamy farfalle with mushrooms, asparagus and walnuts 

- Drunken pasta with sausage ragout 

- Epicurean specialty pasta 

- Fettucine with mushroom gorgonzola sauce 

- Fettucine with mustard mascarpone marsala sauce 

- Homemade lasagna rolls 

- Penne with butternut, goat cheese and walnuts 

- Penne vodka 

- Rigatoni Bolognese 

- Rigatoni with ricotta, broccoli, bacon and roasted tomatoes 

- Spinach gnocchi with tomato basil sauce 

- Tortellini with tomato mushroom cream sauce 

- Pasta salad with roasted peppers, capers and feta 

- Pasta salad with spinach, roasted red pepper, feta, almonds 

and honey lemon dressing

 

CHICKEN 

- Almond crusted chicken with white grape sauce 

- Buttermilk fried chicken with jalapeno kumquat marmalade 

- Chicken with brie, apricots and almonds 

- Chicken Copenhagen 

- Chicken cordon bleu with Canadian bacon and Dijon cream 

- Chicken française 

- Chicken with ham and cheese and tomato cream wine sauce 

- Chicken marsala 

- Chicken with mustard mascarpone marsala sauce 

- Chicken under a brick 

- Cornmeal crusted chicken with creole mustard sauce 

- Grilled chicken cacciatore 

-Grilled lemon marinated chicken and red pepper kabobs 

- Hunters chicken 

- Parisian chicken with artichokes and baby mushrooms 

- Parmesan crusted chicken with slow roast cherry tomato relish 

- Ricotta and spinach stuffed chicken breast with puttanesca 

sauce 

- Sambal chicken kabobs 

- Stuffed chicken breast with goat cheese, slow roast tomato 

and basil 

 

BEEF 

- Bacon wrapped beef tenderloin with herb stuffing & red wine 

reduction 

- Balsamic pepper hanger steak 

- Beef tenderloin on sautéed spinach with blue cheese leek 

cream 

- Beef bourguignon 

- Beef satay kabobs 

- Beef tenderloin on crispy potato cakes with a shitake cream 

- Beef tenderloin au poivre 

- Beef tenderloin Diane 

- Beef tenderloin with warm horseradish sauce 

- Beef tenderloin with mushroom madeira sauce 

- Braised beef short ribs 

- Cedar plank beef tenderloin with roasted mushrooms and 

shallots -with a port sauce 

- Grilled flank steak with chutney bourbon glaze 

- Grilled tequila marinated flank steak with slow roast cherry 

tomatoes 
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- Lobster stuffed beef tenderloin with béarnaise sauce 

- Prime rib au jus 

- Tequila marinated skirt steak with chimichurri 

 

LAMB 

- Grilled rack of baby lamb chops with vinegar sauce or mint 

chimichurri 

- Lamb chops au poivre 

- Lamb shanks with cabernet sauce 

- Leg of lamb with salsa verde 

 

VEAL 

- Grilled lemon thyme veal chops 

- Grilled marinated veal chop with prosciutto and fontina 

- Osso Bucco 

- Spinach and mushroom stuffed veal breast with pan gravy 

- Veal cordon bleu 

- Veal scallopini with madeira and porcini mushrooms 

 

PORK 

- Barbeque pork roast 

- Bacon wrapped pork tenderloin with currant wine sauce 

- Braised pork shanks with demi glaze 

- Chili rubbed pork tenderloin with BBQ apricot glaze 

- Pork marsala 

- Pork tenderloin with jalapeno kumquat marmalade 

- Walnut and spinach stuffed pork tenderloin with gravy 

- Whole roast suckling pig with BBQ and cherry onion relish 

 

FISH & SEAFOOD 

- Almond crusted salmon with lemon leek cream 

- Cedar plank salmon with apricot ginger soy glaze 

- Chimichurri grilled shrimp kabobs 

- Crabmeat or lobster macaroni and cheese 

- Crabmeat stuffed jumbo shrimp 

- Crab cakes with tomato ginger jam 

- Flounder Française 

- Grilled fish kabobs (Salmon, halibut and tuna) 

- Grilled soy glazed salmon 

- Grilled salmon with peach BBQ sauce 

- Poached salmon with dill sauce 

- Roasted cod Portuguese style 

- Roasted Mediterranean Red snapper 

- Roast whole snapper with charred jalapeno vinaigrette 

- Sea bass with parmesan crust with tomatoes, capers and 

olives 

- Seafood jambalaya 

- Shrimp creole 

 

VEGETARIAN DISHES 

- 5 cheese lasagna 

- Black bean cake with tomato, avocado, cornbread croutons 

and cilantro vinaigrette 

- Chickpea, potato and spinach jalfrezi with cilantro chutney 

over basmati rice 

- Cornmeal crusted polenta with boursin cheese and spinach 

- Curried vegetables over basmati rice 

- Feta and spinach cous cous cakes with roasted asparagus, 

goat cheese and pine nuts 

- Goat cheese, lentil, and brown rice rolls 

- Gorgonzola polenta with roasted vegetables 

- Macaroni and cheese pie with roasted mushrooms 

- Paella 

- Quinoa cakes with tomato and eggplant ragout 

- Shepherd’s Pie 

- Tomato and spinach risotto with burrata 

- Vegan chickpea cakes with mashed avocado tomato relish 

- Vegan lentil Bolognese with cashew parmesan 
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SIDES 
STARCHES

POTATOES 

- Greek potatoes with lemon vinaigrette 

- Hot German potato salad 

- Mustard roasted potatoes 

- Porcini mushroom and potato gratin 

- Potato Galette with sweet onion 

- Potato gratin with garlic and goat cheese 

- Quarter size tri-color potatoes with garlic and rosemary 

- Roasted potatoes with herb sauce 

- Roasted potato mix with garlic and rosemary 

- Roasted potatoes with olives and lemons 

- Roasted sweet potato with shallots, rosemary and Parmesan 

- Stuffed baby red potatoes 

- White and sweet potato gratin with shallots 

- French country herb potato salad 

- Grilled pesto potato salad 

- Grilled red potato salad with bacon blue cheese vinaigrette 

- Potato salad 

- Roasted sweet potato salad with balsamic chutney 

 

  

MASHED VARIETIES 

-Bourbon sweet 

- Boursin cheese 

- Buttermilk 

- Caramelized shallot 

- Chive and parsley 

- Creamy cheesy 

- Feta and garlic 

- Four cheese and wild mushroom 

- Garlic 

- Manchego 

- Porcini mushroom 

- Sour cream, bacon and chive 

- White truffle 

- Whole grain mustard 

 
GRAINS 

- Garden rice pilaf 

- Harvest wild rice with nuts and berries 

- Mushroom rice 

- Rice pilaf with caramelized onion, spinach and golden raisins 

- Spanish rice 

- Wild rice and risotto cakes 

- Farro salad with feta, mint, cucumbers, tomatoes and lemon 

oil 

- Farro with spinach, feta and slow roast tomatoes 

 

 

 

RISOTTOS 

- Boursin 

- Butternut squash 

- Lemon 

- Mushroom 

- Pesto and peas 

- Red wine and peas 

- Rosemary gorgonzola 

- Seafood 

- Spring green 

- Tomato 
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SIDES 
VEGETABLES 

- Asparagus bundles 

- Broccoli with garlic almond topping 

- Broccolini with garlic and pine nuts 

- Carrots, cauliflower, Brussel sprouts and pearl onion gratin 

- Corn soufflé 

- Creamed spinach 

- Green beans with slow roast cherry tomatoes 

- Green beans with mushroom madeira 

- Green beans with shallots and hazelnuts 

- Green beans with toasted walnuts and dried cherry vinaigrette 

- Grilled ratatouille 

- Grilled vegetable platters 

- Grilled vegetable stacks 

- Grilled vegetable terrine 

- Julienne vegetable bundles 

- Mustard roasted cauliflower 

- Oven roasted carrots with honey 

- Pomegranate roasted carrots 

- Rainbow carrots with butter and honey 

- Roasted asparagus with poached egg and lemon mustard 

sauce 

- Roasted cauliflower with Kalamata olive vinaigrette 

- Roasted vegetables 

- Root vegetable tarte tatin 

- Sauteed butternut in roasted mini pumpkins 

- Snap peas and green beans with arugula mint pesto 

- Thai asparagus with fried meyer lemon 

- Tomato, mozzarella, and basil stuffed zucchini 

- Vol au vent shells with mushrooms, spinach, and peas 

- Black bean and corn salad 
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SLIDERS / LATE NIGHT / TEA PARTY 
 

SLIDERS 

- Beef Tenderloin with horseradish & red onion jam 

- B.L.T or B.A.T. (Bacon, Arugula & Tomato) 

- Cheeseburger 

- Crispy Chicken Katsu 

- Crab Cake 

- Korean Skirt Steak 

- Mini Lobster Rolls 

- Meatball Parmesan 

- Mini Hot Dog with the works 

- Mini Philly Cheesesteaks 

- Pulled Pork 

- Salmon Cake 

- Shrimp Po-Boy 

- Sloppy Joe 

- Smoked Chicken with roasted red pepper & herb mayo 
 

LATE NIGHT FARE 

- Fried zeppole with cinnamon sugar or powdered sugar 

 - Homemade doughnuts and local apple cider 

- Loretta’s caramel popcorn with cashews 

- Meat and cheese Stromboli 

 - Mini cheeseburgers and fries 

- Mini grilled cheese and tomato soup 

- Mini hot dogs with the works 

- Mini Philly cheesesteak sliders 

- Mini pizza in take out boxes or passed 

- Old forge pizza 

- Sloppy joe sliders 

- Soft pretzels with beer cheese 

 

 

TEA PARTY 

- Assorted fancy tea sandwiches 

- Parmesan beignets 

- Mini quiche 

- Cheese straws 

- Scotch eggs with Dijon sauce 

- Scones 

- Assorted muffins, Danish and sweetbreads 

- Crumpets 

- Mini fruit tarts 

- Fresh fruit platter 

 

- Madeleines 

- Petite fours 

- Palmiers 

- Linzer tarts 

- Mushroom tarts 

- Smoked salmon sandwiches 

- Chicken and boursin cheese triangles 

- Poached pears 

- Tomato, goat cheese and onion tart 

- Salmon salad in phyllo cups   
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BRUNCH 
BRUNCH DISHES 

- Angel food French toast with mascarpone, raspberry jam and 

grand marnier sauce 

- Assorted sweetbreads, muffins and Danish 

- Assorted Quiche 

- Bagels with cream cheese 

- Baked apples with English bread pudding and crème anglaise 

- Chicken ala king over waffles 

- Classic corned beef hash with sunny-side egg 

- Ham, chicken, seafood, or vegetable crepes 

- Italian frittatas 

- Mushroom sherry chicken in phyllo cups 

- Our own house cured salmon – carved to order 

- Potatoes O’Brien 

- Thinly sliced fresh fruits 

- Salmon salad in Phyllo cups 

- Sausage gravy over biscuits 

- Scotch eggs with Dijon sauce 

- Tomato, goat cheese and onion tart 

 

BRUNCH STATIONS 

- Buttermilk waffles with fried chicken with vanilla butter and 

black pepper syrup 

- Crepe station 

- Croque madame or monsieur station 

- Eggs benedict station 

- French toast station 

- Lobster hash with fried egg 

- Omelette station 

- Pancake station 

- Rosti Swiss potato pancake with gruyere 

- Waffles Station 

- Shrimp and sausage over grits

 

DESSERT 
CAKES We can create your perfect cake 

- Chocolate   

- Almond Vanilla 

- Red velvet   

- Carrot 

- Banana rum   

- Hummingbird 

- Lemon Blueberry  

- Italian Cream 

- Pumpkin   

- Toasted Coconut 

- Very Cherry   

- Lemon Curd 

- New York Apple  

- Chocolate Irish Cream 

- Cookies & Cream  

-Pistachio Pear 

- Inside out German Chocolate 

- White house Cherry Amaretto 

- Toasted Coconut Lime 

- French Toast with Maple Bacon 

  

TORTES 

- Angel red velvet 

- Chocolate toffee mocha 

- Chocolate Truffle with raspberry Glaze 

- Dulce de Leche 

- Peanut butter cream cheese 

- Salted caramel chocolate 
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CHEESECAKES 

- Banana pudding 

- Cappuccino- Chocolate chip cookie dough 

- Chocolate glazed coconut almond 

- Coffee toffee 

- Cookies and cream 

- Key lime white chocolate 

- Pistachio 

- Rum roasted pineapple 

- Strawberry shortcake cheesecake 

- Tiramisu 

- White chocolate raspberry 

 

OTHER SPECIALTIES 

- Apple crisp with vanilla sauce 

- Assorted bread puddings 

- Banana Brûlée 

- Bananas Foster 

- Caramel flan 

- Chocolate decadence 

- Chocolate or Lemon mousse rolls 

- Crème Brûlée 

- Daquoise 

- Death by chocolate 

- Fresh fruit tarts 

- Meringue shells with lemon curd 

- Orange shortcakes with fresh berries and whipped cream 

- Pavlova 

- Peanut butter brownie trifle 

- Raspberry or Strawberry Romanoff 

- Swedish rice cream 

- Tiramisu 

 

ASSORTED FINGER PASTRIES 

- Small pick -up pieces of amazing flavors.  An assortment of 

chocolate, raspberry, lemon, almond joy, brownie bonbons, 

petite fours, etc. 

 

 
 

DESSERT BARS 
ICE CREAM BAR 

1 to 4 flavors of locally made ice cream and an extensive 

variety of toppings and sauces.  Chocolate candies, sprinkles, 

gummies, chocolate sauce, caramel sauce, peanut butter 

sauce.  Beautifully displayed for you and your guests. 

S'MORES BAR 

Perfect for Backyard Parties or Events with access to fire 

pits.  You provide the fire... we'll provide the rest. There's so 

much more to this than your basic Marshmallow, Chocolate 

Bar & Graham Cracker. 

  

ICE CREAM BAR 

2 to 4 flavors of locally made ice cream and an extensive variety of toppings and sauces.  Chocolate candies, sprinkles, gummies, 

chocolate sauce, caramel sauce, peanut butter sauce.  Beautifully displayed for you and your guests. 
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Menu Worksheet 
 

 

Reason for your Event: ____________________________ Event Date: _______________ # of Guests: _________ 
  

Is your catering for (Pick-up Order  or  Drop-off   or  Serviced Event) Circle One 

 

If Serviced Event, is it (PLATED or BUFFET or STATIONS ) Circle One      If Drop-off, is it ( HOT ready to serve or COLD ready to 

reheat ) Circle One 
 
 

HORS D' OEUVRES  
 

  

   

   

 
 

SALAD or SALAD STATION     
   

 
 

STATIONS and/or BARS 

   

   

 

ENTREES 

   

   

 
 

SIDES 

   

   

 
 

DESSERTS 
   

   

 

 

LATE NIGHT 
   

   

 

NOTES 

 

 


