Pncmg is all-inclusive with no

S -~ additional charge forsmgle use
= caterlng Menu == utensnls, servmg ware, and paper

== Minim of1o | = =
=== ( sl peop e) = AlI prices subject to change AIl |tems

- Don'ts see what you are Iooking.for? Speak withus suh;ect = aya_rlabrllty, Dellyer.y i
> subject to $20.00 set-up & delivery fee -

to personally design your event menu
~including meeting any special dietary needs. (&) _ gluten-free friendly. The food identified

— T e ~~__ _ Abbie Runyon, General Manager]Event Planner 7 as gluten-free friendly was prepared without
e e e - 4 614 804. 6996 - . Th - = =clolenin. the same kitchen and with. the same -
= : o : S e ¢ == = equipment as food containing gluten. Fresh

-Start Café & Bakery cannot guarantee that there

Need help’ We offer free consultlng to a55|st in determlnlng the amount of food you need to ==§ is no risk of cross-contamination
= B _(\tegL; \'ieg‘efarian :

. _ '757—5—,—":—_;-— ——%—;—i-:, : ; .-,.7_.,' e _(V)_'vegah =5 = ._’:'

“Seasonal Fresh Fru1t($3 50/person) (gfﬂrvega(v) g
Bowlfml of fresh and dehaous in-season frurtsﬁ :

= Yogurt“Bar($4,95/pET50n)(gﬁ)(vegL == - =

rLow fat vanilla yogurt served WIth fresh frurt and crunchy granola

Assorted Pastries '($6 95/person) (veg)
- Allow us to create a beautiful variety platter WIth a combmatlon of cmnamon rolIs, -
muffms,danlsh and scones. - : i

Hearty Breakfast ($14. 50/person) e =
- Egg Strata with choice of (1) ham & cheddar or (2) spmach onien &sWIss_served w1th
: sausage llnksandmcedbreakfastpotatoes e =

‘Sandwich Tray ($9. 50/person)

Combination of Egg & Cheese and Sausage Egg & Cheese bagel sandwiches

Brscults{Bagels & Spread (s6. oo/person) srsmsee i S T
Combm’atlon_of dehcrous bagels and made-from- scratch blscu1ts w/ chonce of two (2) spreads

s

= — ]alapeno lam == : *house—made raspberry jam - *peanutbutter e e
== = “*avocado spread - Add $1. EOL s e -.* whipped cream cheese="7r >+ o = - *herbed cream cheese
S raspberry cream cheese * butter : * honey & butter
~ Quiche $33 (serves-6- &)

—A fIaky crust fllled witha Ilght and fluffy egg and cream-mixture loaded with your- favor|te flavor combrnatronsm e ;-_'-, =

French Toast Bake - $33 (serves 10-12)
. Our cmnamon/pecan roll pleces combined with custard baked into-a. casserole and topped WIth streusel and powdered sugar
: toffee Cake $33 (serves 12-14) : e
Cinnamon - Tender cake W|th'crunchy cmnam_on streuset- e

Raspber_gr' : Cinnanwoh-coffee cake with a Iayer of fresh raspberry




~_Assorted fresh greens with turkey, ham, cheddar and mozzarella,

Strawberry Salad i ($11 75/person) (&) (veg) - = =
A bed of spring mix lettuce toppedw1thtlrred cranberrles, fresh strawberrles,
* “honey toasted pecans, ‘and gorgonzola with balsamlc vinaigrette

Chef Salad ($11.75/person)

~hard-boiled egg, and grapestomatoes with choice of dressing
Avallable Dressings: Balsamlc Vinaigrette, Bleu Cheese, Caesar, Italian, Ranch

 Chicken Caesar Salad ($11.75/person) - B o
~—Romaine lettlice, asiago, and—creutons_toppedwrthseasoned Q__skgnbreast_vﬂch; IR T—

Caesardressmg e y , e 8 : : e e

Garden Mix Salad ($8 75/person) (Veg) 2% o —TTE
Assorted salad greens with a variety of seasonally fresh vegetables -and croutons with choice of dressing
Avallable Dressings: Balsamic Vmatgrette, Bleu Cheese, Caesar, Italian, Ranch

Assorted Sl|der SandWIch/Wrap Tray ($7 oo/person)(choose up to- 4) S m e e aee. e

= Buffalo Wrap - Splcy breaded chlcken breast lettuce, gorgonzola, red onion & buffalo ranch dressing wrappedina flour tortilla

~ ofside I

— Pork shoulder roasted low & slow and served juicy &

Veggie Wrap (veg) Seasonally fresh vegetables, cheddar, and lettuce topped v w1th a savory dressmg and wrapped in a flour tortilla
2 Cfub Llean smoked ham,- smokediurkey, bacon,_fresh leaf lettuce, tomato and sharp cheddar = : B

chkory Ham - Hickory ham and Jarlsburg cheese W|th fresh lettuce and sweet Bavarian mustard A — =

Italian - Ham, pepperoni, salam| provolone mild banana peppers, and leaf lettuce =i
Chipotle Turkey - Smoked turkey breast and mild jalapefo cheese with a spicy chipotle mayo and fresh Ieaf lettuce
Chicken Salad - Chicken-breast, toasted pecans and firm red grapes lightly dressed in a creamy, tangy sauce

BBQ Pork Sandyvghes ($16 75 [/person)
__tender with a house-made tangy CarollnaBBQ sauce;
- served with mlxed garden salad, and chorce of snde —

BBQ Beef SandWIches (3$16.75 /person)
~ Tender & slow roasted in our house-made spicy sweet
- BBQsauce; served Wlth mlxed garden salad and choice

: Baked'Potato Bar ($9.75/person)
- Baked potatoes served with an assortment of toppings
= |nclud|ng crispy bacon, cheddar, sour cream, salsa, and

bu_tter,servedWIthmlxedgardensaladr s TaRcse - = : o e

Fajita Bar Vegetable ¢® ($12:75/person) Chicken ($15.75/person)
Roasted peppers, onions, corn and zucchini served with flour tortillas and an assortment of toppings including lettuce, cheddar and
salsa; served with Mexican rice.

Artichoke Chicken ($16.75/person) %

Marinated chicken breast topped with artichoke hearts and
fresh asiago in a lemon caper sauce; served with mixed
garden salad and choice of side

Tuscan Chlck’en ($’17125/person)zgff)5eared chicken
; breast W|th sundrled tomatoes, spinach, and garllc ina fresh

snde




— Grecian Portobello Caps ($15.75/person) e = = : —
Ioasted portobellocaps_topped with a combination of tomatoes, ollves, splnach and feta served wrth mlxed garden salad and choice of

— —side - = — —— = == 2 - — = — ——

Southwest Stuffed Peppers ($4 3. 75/person) (Elveg) : - ,
Bell peppers halved and stuffed with seasoned rice, beans, corn, onlon, and tomatoes topped with a bright marinara and melted
mozzarella; served with mixed garden salad and choice of side

-~ -Beef Pot Roast ($17. 95/person) ®- - - - = : , E
' Tender, slow roasted beef with whole pepperonclnl in a flavorful au ]us, served with mlxed garden salad and ch0|ce of snde e

f'idditifonal?side ($4’.'oo/persoh‘)'f'i""*'_"*'—f:%i_, s =

- Spinach & Tomato PastaSalad > -~~~ Green Beans (<"

Penne pasta, tomato, splnach and mozzarellatossedina , . Green beans and garlic tossed lnamlldly sprcy soy sauce

~creamy-dressin e : e = 5 : =
22 s e : Brussels Sprouts €00ea - — = . -

: —\ﬂnegar Cole Slaw (gffx"eg) —_—— : ~ Well-seasoned, oven roasted brusselsdﬂzzled witha balsamlc
Crunchy cabbageand carrotSJna vrnegar based dressing - - reduction- == =
- Sweet Potato Salad - e ~ Baked Beans &0 ,
Roasted sweet potato chilled and tossed with cranberrles red A variety of beans with onion cooked in a brown sugar sauce

onlon, feta, and black rice in a house-made _Duon dressing Red Skin Potatoes e

-~ Oven| Roasted Vegetables efvea)) - Oven roasted with herbs and 'sea,s'al_t e

Freshv etables lightly seasoned and roasted to erfection
€8 ghtly P Macaroni: &Cheese (veg)..

= Me)ucan Street Corn(gffxveg) R -~ Creamy sharp cheddar and tender macaronl noodles baked to a
tdﬂoastedcom, c4lantro cotua and llme crema. S -'golden flmsh 3 e 2 e

$7 oo;/person S S et =

Chlcken Noodle = S =
Roasted Chlcken carrots, celery and splces with egg noodles in a delicious chicken broth

Red Beans and R|ce @ - T‘Z'T:‘"'*;*'f,r-%: _____%7_7,_.__._7 s s ':_._. e e
Red Beans, pork Andoullle sausage, rice and Ca]un seasomngs in a well-seasoned broth:

Loaded Baked Potato - e
Large chunks of potato, bacon, green onion and cheddar Wlth a tl'lle creamy texture

~ Roasted Vegetable (&ff)(vee) — : o : 3
o Assortment of oven roastedvegetables ina dellcate broth and finished with aslagn = T - me o o = ee s T :




Spicy Southwest Chicken
Creamy combination of white meat chicken, black bea_ns, corn, and pureed tomato &
jalapeno served with sour cream : a

~PastaeFagioli =0T e
—Hea{g/ soup loaded w1th vegetables and pasta inan Itallan seasoned broth

~ Chicken- and Butternut Squash @ =
" Roasted chlcken kale, onlon and butternut squash ina well seasoned broth

FreShFI'UIt Tray (33. 5o/person) (gﬁxvegxw :
Dehaous combmat|on of whole and sl|ced seasonal fresh fruit

Gorgonzola Stuffed Strawberries ($3- 5olperson9 (gff)(veg) e o A
Fresh strawberries stuffed with cream cheese gorgon'zola and toasted pecans
drrzzled wrth a balsamic reductlon _ —= 5

RUSth Veggle Tray ($ 3,5{)jpersgn) (gff)veg)v)

~— Assortment of tender raw vegetables served W|tlrcreamy house made dip o = = == = ==

AppleButter & Brandy Meatballs ($3 75/person) e =
Blend of tender pork and beef smothered in a sweet and tangy apple butter brandy sauce

Stuffed FlgS ($1.50/person) EMed)
Slrced sweet drled flgs stuffed with whlpped goat cheese and drlzzled with honey

“_ Gourmet£heese Tray ($5. 50/person) (veg) .
& ngh quality cheeses, frutt nuts, spreads and gourmet crackers

Crostini (Prlce varres} St -
Fresh, toasted slices of bread topped wrth a pertect cornblnatlon of sauce, meat and/or vegetables Triae
Contact us to d|scuss the p055|ble varieties = T == P '7

Baked Br|e $48 oo(serves 8 -10) ) = = ———
W *DellCIOUS, creamy brreiheese-baked |nsrele tender, ﬁaky puff pastry and served W|th frurt and gourmet
S crackers

Spinach Artichoke Dip (43 25/per’son) (ve)
Creamy combmatlon of spinach, artlchokes and cheese baked to perfectlon and served with tortllla
ch|ps- = ’_ S e SEaa e o R

-Buffalo Chicken Dip ($3 25/person)

- Tender chicken & blue cheese ina splcy, creamy buffalo sauce servedwrth tort|lla chlps and celery

= Tomato &{heese Skewers (52. SO/personjrgmreg’r S S e ia e g
- Bite-sized combination of grape tomatoes, spinach and mozzarella cheese drlzzled w1th a balsamic reductlon

Buffalo Chicken Skewers (3. 50/person)
ite-sized combination of breaded, spicy white meat chlcken and cnsp celerydrlzzled with a
_chunky blue cheese dressmg




Roasted Asparagus&Rlcotta Tart ($3 5o/person) (veg) e S s e e

— Tenderoven roasted”asparagus and caramellzecLonlon over fresh ricotta baked on a ﬂaky puff pastry — , ——

— Prosciutto Wrapped Asparagus ($3 75/personj*gff) = ; = = =
" Ovenroasted asparagus spears wrapped in dry-cured proscmtto dnzzled with Tuscan Herb olive oil '

Apple, Fig & Brie Tart ($3.50/person) ¢<®
; ShCEdilgS, cns;;apples, and fine French brle arranged on puff pastry and drizzled with local honey i

Devnled Eggs (Bacon or Jalapeno $2. 25/person) (Salmon $4.50/person) &
Hard~b01led egg whites filled with creamy, mustard -style egg Wlth chonce of (1) cnspy bacon, : E
(Z)Jalapeno or (3) smoked salmon &dil. .' : e _ SEE S e s == —

= Cranberry Brie Bites ($2. oo/person) <Veg> o = ==
- Mini-pastry dough-topped Wlth creamy brie andtart cranberry relish drlzzled with honey e e

Salsa Tray ($2.75/person) &Mee)v)
_An assortment of fresh salsas served with whiterr corn tortillas chips. - ..

. ’f- -
J:lummus  Tray ($2a7~5/person) TEven)) - _ i .
An assortment of fresh hummus served with saltedp|ta eh|ps 7 = ) c ,'f- 'f‘. 3
= E = : =% S '7 ’ y t“
5 ms e o
7Ask' about (gff)(veg)(v) ’ 9 % .4
% Sheet Cake(sen/es18 24 $45) e e A,
~ Vanilla = Chocolate - F o = : ‘ﬂ g’ - G
= Ll
= 1/z Sheet Cake (serves 36-48 $80) : : - {'.. I 4
___ Vanilla ate == e 3 /{’. -

- Round Double Layer Cake (6”  serves 4 6 $27, 8” serves 10-12 $34) =
_Vanilla- Moist cake iced with your choice of vanilla orch_ocolate buttercream =

Chocolate - Rich cake iced with your choice of vanilla or;-{hocolateil:_yuttercream =

Round Double-Layer Specialty Cake (6” serves 4-6 $36; 8” serves 10-12 $45) = = e
g,arro Monstcake fall of carrots, nuts and-spices (noraisins!) layered and covered Wlth arich cream cheese |c|ng -

Naked Del|C|ous vanllla cake Ilghtly lced W|th vanlllabuttercream and topped WIth seasonaLfrmt

= - Chocolate Ganache Chocolate cake 1ced W|th chocolate buttercream and rich dark chocolate ganache poured over the top- -

5 'Peanut Butter - Rich chocolate cake layered and covered ‘with peanut
butter buttercream. Filled with peanut butter cup pieces and topped
with mini peanut butter cups i

-Cookie Dough - Moist vanilla cake layered W|th chocolate chlp cookle
dough, covered with chocolate buttercream and topped with more
_ cookle dough :

.._Germ hocolate - Rich chocolate cake lced Wlth chocolate
buttercream and layered and topped with coconut-pecan icing

Red Velvet - the buttermilk in this chocolaty cake givesitasoftand - -
“velvety” texture. Layered and covered with cream cheese
buttercream then topped with cake crumbles

Toffee ~-Rich vanilla-cake rced w1th caramel buttercream ‘and layered
andtopped z
— with sweet Lizabella's
== —Toffee=—==

Tlramlsu Monst vanilla cake Iayered w1th smooth chocolate creamc Icedvyt_he presso =

= buttercream and garnlshed W|th cocoa powder = : == ==

Lemon - Monst vanllla cake layered and topped with house-made Iemon curd. Decorate{l wrth ;
lemon cream cheese icing




Cupcakes e . e :
_ Vanilla- Pgllecotaie(f,zl/doz}“'t' — - ' = - =

Carrot = Peanut Butter=Cookie Dough = German CtrocoTate . Red_
- ~Velvet = Lemon=Toffee = Tiramisu = Strawberrles & Cream = Fruit -
Topped ($29/doz)

~ Cheesecake™ (serves 10 $48) - :
== RJch dense cream cheese texture — ——

,,S_pec1a_lty,_Cheesecake (serves1o$56)- =

Lemon - traditional cheesecake swirled and topped with a layer of
= sllghtly tart house made lemon curd ~

== ‘Rasp@ergg SwucLhaturaJ:caspberry fllllng SWLrJed thfoughout =

Turtle topoed with roasted_pecans, caramel and chocolate drlzzle, =

~Mint Chocolate Chip - mlntﬂavoredtrjdltlonal cheesecake with ' e = el === - - _- 5
chocolate chips throughout on a chocolate crust - ]

Chocolate Ganache- traditional cheesecake swirled with & covered L ¥
ina Jayer ot_mooth cream;LchocoIate  ganache ona chocolate: X
- = ——=__ = = =

. Seasonal—askus*aboutiour other seasonal flavors -~ -

= jPeach & Blackberry Cobbler $45 (serves 16) -
Naturally sweet fresh peaches and blackberries with a fluffy, sugared
crust -

Peanut Butter Pie $35 (serves 8) = =
Delicious peanut butter filling in a graham cracker crust and topped
- withpeanut butt—@= CupS e T

POund¥&k€§30{serves 8 — === = = = = —
S|ICGS of rlch butterypoundcaketopped Wth seasonah‘resh berrlesm smﬂersyrup — - —— = = = =

Cookie & Brownie Tray ($3 5o/person) : - :
Assortment of Salted Chocolate Chip, Snickerdoodle, Peanut Butter, Shortbread, and fudgy/dense ‘brownies; may |nclude other seasonal
favorltes - - S =

Assorted Dessert Tray (Varles Basedon Selectlon) e
= ,Letour_hakers help you choose a bite-sized selection of ourincredible desserts to satisfy your cravings and budget

‘Assorted Canned Sodas ($1.50 each) = ) fCoffee -
= ' = |- Armando’s Blend, a full- bodied medium roast coffee with a
Bottled Spring Water ($1.50 each) = | sfightlynutty finish, served with cups, lids, creamer, sweeteners

and stir sticks =% ——

e Bottled Hint Water ($2.50 each)(assorted ﬂavors) -One (1) gal., serves 10 ($19 oo = = == S

-__J.tmp}ngutceOrange Jumorlemonadeﬁ}, 00 each) “FIve(5) gals; serves36{590.06) = -
- Organiclced Tea Choice of black or green == — -~ — | CustomCoffee Bar ‘(
~-One (1) gal., serves 10 ($19.95) —= : : | We will create custom |
- Five (5) gal., serves 50 ($90.00) = - ~ drinksthat ~
~ compliment your
= Cannedéprltz Tea($2 75 each)(assorted ﬂavors) - | -~ eventtheme and/or
= == - menu =

Assorted Hot Tea ($3 25/person) = S
* Combination. -of high-quality black, green herbal & white tea - =
,_semediﬂt&cups&hds___._, e = === = St




