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Morning Bakery Tray $8pp

Homemade Breakfast Breads / Muffins / Danishes / Bagels 
/ Cream Cheese / Butter / Jam / Peanut Butter

Breakfast Pastries Display $10pp

may include: french breakfast puffs / strawberry 
mascarpone danishes / brown butter honey buns / pain au 
chocolat / chocolate marble banana bread / cheesy 
corn-jalapeño muffins / cinnamon-swirl streusel coffee 
cake / peach-brown sugar muffins

Hudson Bakery NY Bagels $9pp

cream cheese / butter / jam / peanut butter

Smoked Salmon Platter $16pp

capers / red onions / cream cheese / sliced cheese / 
beefsteak tomatoes / assorted bagels 

+ whitefish salad (+ $9pp)

Morning Breakfast $16pp

scrambled eggs / homestyle potatoes / bacon, turkey 
bacon, turkey sausage links or sausage patties / assorted 
breads / butter / jam

(vegan tofu scramble available upon request)







vanilla yogurt / house-made granola / dried cranberries / toasted 
coconut / toasted almonds / seasonal berries

$6pp

Homemade Biscotti $7pp

2.5 per person

seasonal varieties such as pistachio cherry / fig & walnut / 
orange-rosemary / chocolate chip

Granola Bar Assortment $3pp

kind / cliff / nature valley
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Curated Brunch Menu $39.95pp

Deep Dish Baked Quiche

choice of lorraine / spinach & tomato / spinach & 
artichoke

Whole-Smoked Salmon Platter

crispy bagel chips / homemade everything cream cheese

Sliced Rosemary Crusted Petite Filet

sourdough rolls / horseradish mayo / crispy straw onions / 
baby spinach

Tuscan Pasta Salad

cavatappi / EVOO / parsley / lemon / crushed pepper 
seeds / dried oregano

Baby Arugula Caprese Salad (GF)

baby mozzarella / micro basil / pesto dressing

Fingerling Potato Salad (GF)

green beans
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Build Your Own Avocado Toast Bar $17.95pp

May Include: 7 Grain Bread, Marble Rye & Miche Breads

Toppings

micro arugula / radishes / colorful chopped tomato / queso fresco / pickled red onion / chopped hard-boiled egg / 
chopped bacon / smoked salmon / cucumber / everything bagel spice / parmesan cheese
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Signature Sandwiches

Sandwich Platter $16pp

Each Order Includes choice of (1) side salad / potato chips / classic condiments

Build-a-Bag Sandwich Lunch $18pp

choice of individually wrapped sandwiches / chef’s choice side salad / potato chips / dessert /  
condiments (displayed buffet-style)

Boxed Sandwich Lunch $21pp

packaged in a kraft box / chef’s choice side salad / potato chips / dessert / condiments

Choose Your Custom Selection or Request a Chef’s Selection

Gluten-Free Bread Available for $1.25 per sandwich (not available as a vegan option). 
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Petit Filet

horseradish cream / crispy onion aioli

Roast Beef

provolone / lettuce / tomato

Italian Hoagie

capicola / prosciutto / genoa salami / soppressata / 
asiago / provolone /  pesto (nut-free) / o&v / Italian 
seasoning

House-Roasted Turkey

american / lettuce / tomato

Oven-Roasted Turkey BLT

bacon / lettuce / herb mayonnaise

Grilled Chicken Caesar Salad Wrap

romaine / croutons / creamy caesar dressing

Marinated Grilled Chicken Breast

roasted peppers / fresh mozzarella

Chicken Waldorf Salad

apples / grapes / walnuts

Chunk Light Tuna Salad

lettuce / tomato

Grilled Chicken Bahn Mi

pickled vegetables / cucumber / torn herbs / spicy 
dressing (10p minimum)

Five Spice Tofu Bahn Mi

pickled vegetables / cucumber / torn herbs / vegan spicy 
dressing (10p minimum)

Caprese

fresh mozzarella / heirloom tomatoes / balsamic glaze / 
garlic-basil dressing
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Grilled Vegetable & Heirloom Tomato

cheddar (available vegan, without cheese) 

Chopped Garbanzo Bean Wrap

feta / garbanzo beans / artichokes / sun-dried tomato /  
romaine / arugula / red pepper hummus (available vegan, 
without cheese) (10p minimum)

Vegan Classic

hummus / cucumber / cured olives / carrots (not available 
gluten-free)

Gourmet Vegan Special

roasted red peppers / apple cider & brown sugar cabbage 
slaw / caramelized fennel compote (not available gluten-free)

Build Your Own Sandwich Platter $18pp

Choice of 1 classic side / potato chips / classic condiments 

oven-roasted turkey / roasted beef / herb grilled chicken breast / chunk light tuna salad / classic  
chicken salad / grilled vegetables / assorted cheese / lettuce / tomato / onion / fresh breads
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Leafy Side Salads                                   $6pp

Tossed Garden Salad (GF/V)

mixed field greens / shredded carrot / cucumbers / grape  
tomatoes / chef’s choice vinaigrette / creamy ranch 
dressing

Classic Caesar Salad

romaine lettuce / shaved parmesan / garlic croutons / 
creamy caesar dressing

Baby Spinach and Kale Salad (GF)

sun-dried tomatoes / crumbled feta / toasted sunflower  
seeds / dill vinaigrette 

Farmhouse Salad (GF)

mixed greens / dried cranberries / crumbled goat cheese / 
candied pecans / balsamic vinaigrette

Aegean Greek Salad (GF)

romaine / cucumber / shaved onion / black olives / 
garbanzo beans / feta / tomatoes / fresh herbs / red wine 
vinaigrette
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Gourmet Composed Salads $7pp

Tricolor Potato Salad (GF)

roasted red bliss / yukon gold / sweet potatoes / dijon dressing

Mediterranean Quinoa Salad (GF/V)

roasted moroccan spiced vegetables / saffron / currants  

Pasta Salad (V)

pasta / seasonal vegetables / fresh herbs

Mexican Street Corn Pasta Salad

ditalini pasta / grilled corn / feta / Jalapeño / mixed peppers / tajin 
mayo dressing

Broccoli Floret Salad (GF)

dried cranberries / shredded carrots / cheddar / poppy dressing

Dukkah Roasted Vegetable Salad (GF/V)

cauliflower / roasted sweet potatoes / portobello  mushrooms / 
grilled red onion / pepitas / arugula / preserved lemon vinaigrette 
(dukkah contains peanuts and sesame seeds)

Chickpea Salad (GF)

feta / cucumber / black olives / mint / lentils

Shaved Brussels Sprout Salad (GF)

sliced granny smith apples / beets / watermelon radishes / lemon 
vinaigrette 
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BYO Salad Bar 

Leafy Greens (Choose Two)

baby field greens / chopped romaine / baby arugula / baby spinach

Includes: grape tomatoes / sliced cucumbers / julienned carrots / red peppers / edamame /  
shredded cheddar / crumbled goat cheese / sun-dried cranberries / herbed croutons / artisan 
rolls & butter / creamy ranch dressing / citrus vinaigrette 

Classic Proteins $18 (1 protein) $23 (2 proteins) $25 (3 proteins)

herb grilled chicken / citrus grilled salmon / grilled flat iron steak / roasted vegetables

Gourmet Proteins +$2pp

seared ahi tuna / grilled shrimp
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Soups $7pp

Cream of Broccoli

Mushroom & Leek

Butternut Squash

Classic Tomato Cheddar

Lentil with Curry (V)

Farmhouse Tomato-Vegetable (V)
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Individual Salad Bowl Lunches (GF) $15pp

in a kraft bowl / artisan roll & butter (Not Gluten-free)/ 10 bowl minimum / 5 per selection 

choose herb-grilled chicken / grilled citrus salmon / steak / roasted vegetables for $5pp

Genovese Chicken Salad 

mixed greens / pesto grilled chicken / artichokes / cherry tomatoes / green olives / citrus vinaigrette

Tossed Garden Salad 

mixed field greens / shredded carrots / sliced cucumbers / grape tomatoes / balsamic vinaigrette

Greek Lentil Salad 

lentils / heirloom tomato / chickpeas / kalamata olives / cucumber / arugula / red wine vinaigrette

Spinach Salad 

spinach / red onion / danish blue cheese / cherry tomatoes / balsamic vinaigrette 

Choice of: Grilled Chicken, Flank Steak, Grilled Vegetables

Tuna Niçois Salad

bibb lettuce / green beans / hard-cooked egg / marinated pickled onions / olives / caper /  tomatoes / dijon mustard vinaigrette 

Cobb Salad

romaine lettuce / crispy bacon / hard-boiled egg / diced tomato / green onion / crumbled  blue cheese / ranch dressing
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Build Your Own Grain Bowl $25pp

Grains (choose two)

quinoa

farro

basmati rice 

wild rice

Proteins (choose three)

teriyaki chicken 

herb grilled chicken 

grilled flat iron steak 

citrus grilled salmon 

sesame-crusted tuna 

neapolitan shrimp

Includes

charred baby carrots / roasted zucchini / edamame / sweet corn kernels / cubed roasted sweet potatoes / grilled asparagus / 
sunflower seeds

Served with

tzatziki / lemon-herb vinaigrette / garlic ginger sauce
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Curated Room Temperature Platters $22pp (1 protein) $26pp (2 proteins) $28pp(3 proteins)

Choose One Menu Set; Comes with Tossed Garden Salad and Dinner Rolls

Latin (GF)

Achiote Chicken  |  chipotle pico de gallo

Spicy Shrimp  |  tropical fruit salsa

Flat Iron Steak Asada  |  chimichurri 

Crispy Chili Rubbed Tofu (V)  |  salsa verde 

Served with:

Black Bean and Corn  |  lime vinaigrette / 
queso fresco

Achiote Rice Salad (V)  |  fiesta peppers

Italian (GF)

Grilled Chicken  |  basil-pesto emulsion

Sicilian Tuna Steak  |  red pepper relish

Tuscan Steak  |  balsamic aioli 

Grilled Italian Eggplant (V)  |  herb 
vinaigrette 

Served with:

Roasted Asparagus (V)  |  lemon

Baby Tomato Salad  |  fresh mozzarella / 
balsamic 

French Countryside (GF)

Herb Marinated Chicken  |  grainy mustard 
emulsion

Seared Salmon  |  caper-dill sauce 

Provencal Style Steak  |  sun-Dried tomato 
/ green olive relish 

Roasted Portobello (V)  |  roasted garlic 
vinaigrette 

Served with:

Roasted Baby Carrots (V)  |  parsley / 
lemon

Black Lentil Salad (V)  |  caramelized leek / 
tarragon vinaigrette
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Curated Hot Buffets $22pp (1 protein) $26pp (2 proteins) $28pp (3 proteins) $30pp (4 proteins)

Choose one Menu Set

Italian Market

Cheese Ravioli (VG)  |  Creamy Alfredo / Portobello Mushrooms

Rigatoni Pomodoro  |  Mini Beef Meatballs

Baked Meatballs  |  Mozzarella / Marinara Sauce 

Cavatappi Primavera (V)  |  Zucchini / Peppers / Eggplant / Marinara

Served with:

Caesar Salad (VG)

Grilled Vegetable Platter (V)

Includes:

Fresh Focaccia / Grated Cheese / House-Made Pickles

West Philly

Saag Paneer (VG)  |  Spinach / Paneer Cheese

Chicken Tikka Masala

Curry Beef Stew

Aloo Gobi (VG)  |  Cauliflower & Potato Curry

Served with:

Basmati Rice 

Includes:

raita / mango salsa / green chutney / pickled red onions / 
chopped cilantro / toasted chopped peanuts / hot sauce / pita
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South Street

BYO Cheesesteak  |  Chicken / Beef / Veggie

Served with:

pesto pasta salad

house-made potato chips

Includes:

amoroso rolls / American cheese / provolone / warm cheese sauce

University City

BYO Gyro  |  Chicken / Beef / Falafel

Served with:

Greek Salad  |  romaine / cucumbers / red onion / black olives / 
diced tomatoes / garbanzo  beans / feta / chopped herbs / red 
wine vinaigrette 

Includes:

tzatziki / tomato-cucumber relish / shredded lettuce / 12th St 
homemade hot sauce / pita

Broad Street

BYO Taco Buffet  |  Achiote Grilled Chicken /Ancho Crusted Flat Iron 
Steak / Tequila Lime Shrimp / Grilled Marinated Vegetables

Served with:

Mexican Salad  |  mixed greens / jicama / fresh corn / toasted 
pumpkin seeds / queso fresco on the side / cilantro-lime 
vinaigrette (vegan with cheese on the side)

Includes:

Mexican rice / refried beans (vg) / pico de gallo / guacamole / 
shredded cheese / sour cream / jalapeños / tortilla chips / corn 
tortillas / flour tortillas

Chinatown  

Teriyaki Grilled Chicken  |  teriyaki glaze

Miso Ginger Salmon  |  miso-ginger glaze

Soy Grilled Flank Steak  |  grilled scallions

Served with:

jasmine rice

Includes:

Sesame Green Bean Salad  |  toasted sesame seeds

Mandarin Salad  |  Napa cabbage / red cabbage / romaine / red 
peppers / water chestnut /  mandarin oranges / sesame-ginger 
vinaigrette
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Build Your Own Hot Buffet $22pp (One Entrée) $26pp (Two Entrées) $28pp (Three Entrées)

Includes Two Sides, Tossed Garden Salad, Rolls & Butter

Poultry

Chicken Marsala  |  shallots / sautéed mushrooms / marsala wine 
stock

Grilled Chicken Pomodoro (GF)  |  crushed plum tomatoes / 
roasted garlic / fresh basil

Chicken Piccata (GF)  |  lemon-caper butter sauce

Lemon-Rosemary Grilled Chicken (GF)  |  cucumber-yogurt sauce

Balsamic Chicken (GF)  |  cherry tomatoes / artichokes / Niçoise 
olives / balsamic reduction

Blackened Chicken  |  peach bourbon barbeque glaze

Beef/Pork

Char-Grilled Brazilian Flat Iron Steak (GF)  |  garden chimichurri

Pan-Seared Flat Iron Steak Au Poivre (GF)  |  peppercorn-brandy 
demi sauce

Braised Short Ribs (GF)  |  tomato demi-glace

Coffee-Rub Braised Brisket (GF)  |  red wine demi-glace

Baby Back Ribs  |  Carolina barbeque sauce

Seafood

Lemon Grilled Salmon (GF)  |  cucumber-dill & onion tzatziki

Asian Grilled Salmon  |  miso-ginger glaze

Sesame Crusted Ahi Tuna  |  ginger-garlic glaze

Cornmeal Crusted Catfish (GF)  |  creole sauce

Mediterranean Barramundi (GF)  |  fennel-tomato relish

Shrimp Sauté (GF)  |  tricolor peppers / grilled red onion

Vegetarian

Baked Ziti  |  penne pasta / ricotta / parmesan / mozzarella / 
tomato-basil sauce

Eggplant Rollatini  |  breaded eggplant / herbed ricotta / marinara / 
mozzarella

Mediterranean Cavatappi  |  Sun-Dried tomatoes / olives / feta / 
pesto cream

Spinach Tortilla Casserole  |  jack cheese / fresh salsa

Fusilli Pasta  |  roasted butternut squash / leeks / walnuts

Polenta Lasagna (GF)  |  roasted vegetables / mozzarella / 
pomodoro sauce (available vegan upon request) *****
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Vegan  

Chickpea & Cauliflower Curry (GF)  |  creamy coconut broth / white rice

Quinoa Stuffed Roast Portobello (GF)  |  smoked paprika-tomato reduction

Seared Tofu Stir Fry  |  broccoli / red pepper / carrots / ginger

Stuffed Bell Peppers (gF)  |  impossible meat / rice / mushrooms / red pepper/ pomodoro  sauce

Chickpea Bolognese  |  rigatoni / roasted tomato

Roasted Vegetable Paella (GF)  |  roasted vegetables / saffron-infused rice
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Vegetables

Grilled Asparagus (GF/V)  |  olive oil / sea salt

Charred Baby Rainbow Carrots (GF/V)

Sautéed Summer Squash (GF/V)  |  zucchini / tomatoes

Edamame, Corn & Asparagus Stir-Fry (V)

Seasonal Roasted Vegetables (GF/V)

Green Beans (GF/V)  |  lemon zest / olive oil

Charred Cauliflower (GF/V)  |  sultana raisins / capers / 
toasted almonds

Roasted Brussels Sprouts (GF/v)  |  caramelized shallots

Oven-Roasted Broccoli (gF/v)  |  olive oil / lemon

Vegetable Ratatouille (gf/v)  |  tomatoes / squash / 
eggplant / onions / herbs / cannellini beans

Potatoes and Starches

Creamy Yukon Gold Mashed Potatoes (GF)

Smashed Red Bliss Potatoes (GF)

Roasted Tricolor Potatoes (GF/V)  |  herbs / olive oil

Roasted Sweet Potatoes (GF/V)

Mac & Cheese

Grains  

Couscous & Lentils (vG)  |  moroccan spice

Jasmine Rice (GF/V)

Traditional Fried Rice (v)  |  tofu / carrots / scallions / peas

Ancient Grains Pilaf (GF/V)
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Imported & Domestic Cheese $14pp

fresh & dried fruits / assorted crackers & flatbreads

Cheese & Charcuterie $18pp

may include: prosciutto / chorizo sausage / European hams / 
variety of cheeses / olives /  farmhouse mustard / pickled 
vegetables / marinated mushrooms / crusty baguettes & crackers

Mini Stuffed Tortilla Roll-Up Platter $9pp

Two Per Person

smoked salmon & chive cream cheese / chicken Waldorf / 
chicken caesar salad / chopped salad  with garbanzo beans, 
tomato, cucumber, arugula

Mini Cocktail Sandwich Platter $9pp

Two Per Person

honey turkey, American cheese & honey mustard / egg salad with 
watercress / tomato, mozzarella,  basil-pesto aioli

Bruschetta Bar $11pp

fresh tomato-basil-garlic bruschetta / tuscan white bean dip / 
roasted eggplant relish / savory herbed Italian croutes

Mediterranean Coast $11pp

homemade hummus / roasted red pepper hummus / tzatziki dip 
/ stuffed grape leaves / grilled long-stem artichokes / marinated 
olives / savory herbed Italian croutes & pita wedges

Hand Rolled Sushi $11pp

Minimum 30 people, 3.5 pieces per person

California roll / spicy tuna roll / sweet potato roll / wasabi / 
ginger / soy sauce

Jumbo Shrimp Cocktail $11pp

Three pieces per person

Garden Crudité Platter $11pp

rainbow carrots / broccoli / cauliflower / colorful peppers / cherry 
tomatoes

Dips (choose three)

tzatziki / green goddess / classic hummus / red pepper hummus
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One Bite Appetizers Hot and Ready to Serve $5 (per appetizer)

1.5 pieces per person

Poultry

Buffalo Chicken Spring Roll  |  blue cheese dip

Chicken Lemongrass Pot Stickers  |  garlic-ginger dip

Peking Duck Spring Roll  |  pineapple sweet chili sauce

Stuffed Buffalo Chicken Meatball

Pecan Chicken Skewer  |  peach-bourbon glaze

Chicken Ropa Vieja Empanada  |  salsa roja

Seafood

Shrimp Pot Stickers  |  garlic-ginger dip

Shrimp Shumai  |  sesame garlic sauce

Seafood Paella Bites  |  smoked paprika aioli

Pan-Seared Scallop (GF)  |  wrapped in smoked bacon

Shrimp Spring Roll  |  sweet chili dip

Mini Crab Cake  |  caper-dill aioli

Beef/Pork

Philly Cheesesteak Spring Roll  |  marinara dip

Bacon-Wrapped Short Rib

All Beef Pigs-In-A-Blanket  |  deli mustard

Mini Cheeseburger Slider  |  soft seeded bun / pickle / ketchup

Mini Beef Wellington  |  horseradish cream

Andouille Sausage en croûte  |  creole mustard

Bacon Mac & Cheese Bites 

Classic Italian Cocktail Meatballs  |  marinara sauce

Vegetarian

Mushroom Arancini  |  marinara dip

Goat Cheese & Artichoke Tart

Vegetable Empanada  |  fire-roasted tomato salsa

Mac & Cheese Bite

Vegetable Samosa (V)  |  tamarind dip

Edamame Pot Sticker (V)  |  plum-ginger dip

Sweet Chili “Meatballs” (GF/V)  |  sweet chili sauce / plant-based 
protein

Mini Quiche
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One Bite Appetizers Served at Room Temperature $5 (per appetizer)

1.5 pieces per person

Poultry

Grilled Chicken Pesto Skewer (GF)  |  homemade parmesan pesto

Grilled Chicken Satay Skewer (GF)  |  peanut-chili sauce

Five Spice Chicken Skewer (GF)  |  pineapple sweet chili dip

Pistachio-Crusted Chicken Skewer (GF)  |  pomegranate dip

Greek Chicken Mini Wrap  |  lemon chicken / hummus / feta

Seafood

Smoked Salmon Napoleon  |  herbed cheese / black bread / fresh dill

Pan-Seared Ahi Tuna Skewer (GF)  |  wasabi dip

Jerk Shrimp Skewer (GF)  |  red onion marmalade

Teriyaki Shrimp Skewer

Lime-Tequila Shrimp Skewer (GF)

Beef

Teriyaki Beef Skewer 

Beef Churrasco Skewer (GF)  |  chimichurri sauce

Vegetarian

Vegetarian Greek Salad Skewer  |  artichoke / olive / tomato / red 
onion / Persian cucumber / feta / arugula pesto dip

Vegan Greek Salad Skewer  |  artichoke / olive / tomato / red onion 
/ Persian cucumber / everything spiced hummus dip

Root Vegetable Skewer  |  Carrots, Beets, Sweet Potato and Parsnips 
with a Beet Hummus Dip
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Guacamole, Chips, & Salsa $12pp

homemade guacamole / pico de gallo salsa / house-made 
seasoned tortilla chips

Spinach & Artichoke Dip $9pp

Choose: Hot or Room Temperature

sliced baguettes / black bread

Mediterranean Dips $9pp

homemade garlic-lemon hummus / tzatziki dip / herbed pita 
crisps

Cheese Cups $9pp

dried fruit / assorted crackers

Philly Snack $9pp

tastykakes / Philly soft pretzels with mustard / Goldberg peanut 
chews

Soft Pretzels $3pp

Individually Wrapped

mustard packets

add gourmet mustards + $3.50pp

12th St Signature Trail Mix $6pp

East Meets West Mix $8pp

wasabi peas / sesame sticks / almonds / sunflower seeds / mini 
pretzels
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Fresh-Baked Cookie Tray $5pp

2 per person

seasonal variety: chocolate chunk / oatmeal raisin / double 
chocolate / peanut butter / snickerdoodle

Homemade Bars Tray $6pp

2 per person

seasonal variety: brownies / blondies / shortbread bars / pecan / 
rocky road / lemon / cheesecake bites

Mini Cupcake Bar $7pp

2 per person

Vegan Options Available / seasonal flavors

Cookies & Bars Tray $6pp

2 per person

Mini Pastries Display $7pp

2 per person

Chef’s Seasonal Selection

Chocoholics Tray $8pp

2 per person

double fudge brownies / assorted chocolate candies / chocolate-
dipped strawberries

House-Made Snack Cakes $6pp

1.5 per person

vanilla with vanilla crème / banana with salted caramel crème / 
chocolate with peanut butter Crème / red velvet with cream 
cheese

Chocolate Dipped Pretzel Rods $6pp

3 per person
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Mini Parfaits $12pp

Choose Three

Malted Milk Chocolate Mousse  |  salty pretzel streusel / whipped cream

Luxe Butterscotch Pudding  |  chocolate cookie crumble / brown sugar Chantilly

Strawberry Shortcake  |  Balsamic-Roasted Strawberries / Vanilla Chiffon

Key Lime Pie   |  Graham Cracker Streusel / Fluffy Meringue

Caramel Apple Pie  |  Cinnamon Toast Crumb

Vegan Chocolate Pudding (GF/V)  |  Tahini Caramel / Halva Crumble 
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Cakes

Can Include Custom Message and/or Logo

Bundt Cakes $30pp

Serves 12-16 People, 10” Cake

Devil’s Food  |  decadent chocolate glaze / raspberry coulis

Ciambellone  |  Italian mascarpone pound cake / citrus glaze / whipped cream / berries

Apple Cider Donut  |  caramel whipped cream

Sour Cherry Almond  |  amaretto cream

Vanilla Buttermilk  |  earl grey glaze / lavender whipped cream

Sheet Cakes $95 Half (Serves 40-45) $45 Quarter (Serves 15-20) 

Round Cakes $65 12” (Serves 25-30) $45 10” (Serves 15-20) $25 8” (Serves 8-10)

Cake Flavors 

Vanilla Chiffon  |  pastry cream filling / vanilla buttercream

Decadent Chocolate 

Carrot Cake  |  cream cheese frosting

Strawberry Shortcake

Tiramisu 

Classic Coconut

Vanilla Raspberry  |  raspberry jam / diplomat cream / almond buttercream

Olive Oil Cake  |  lemon curd / citrus buttercream
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Freshly Brewed Coffee & Tea $2.75pp

regular & decaf / half & half / sugar and sugar alternatives / 
variety of teas and honey

Sparkling Mineral Water $3pp

Assorted La Croix Sparking Water $2pp

Assorted Sodas $2.50pp

coke / diet coke / ginger ale / 7-up

Canned Still Water $3pp

Assorted Bottled Juices $2.25pp

orange / cranberry / grapefruit / apple

Freshly Pressed Juices $6.95pp

Minimum of 10 per Flavor Selection

Choice Of:

Yellow  |  pineapple / ginger / lemon / apple / basil

Green  |  celery / spinach / green apple / romaine lettuce

Orange  |  carrot / apple / ginger / orange / celery

Assorted Snapples $2.75pp

Joe’s Teas $3pp

Beverage Assortment $3pp

sodas / water / la Croix / Snapple
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