
 

Appetizer Ideas 
Individal Pieces 

Ordered by the dozen, 
with a two dozen 

minimum 
 

Ahi Poke Cups 
Market Price 

 

Caprese Skewers 
Marinated cherry 

tomatoes, fresh 
mozzerella and basil 

$4 each 
 

Puff Pastry Tarts 
With bacon jam and blue 

cheese 
$6 each 

 

BLT Biscuit Sliders 
Bacon, romaine, tomatoes 
and basil ailoi on a house 

made biscuit 
$5 each 

 

Deviled Eggs 
$3 each 

 

Smoked Salmon Crostini 
Everything bagel cream 

cheese, shaved red onion, 
capers & dill 

$5  each 

On a Board 
Available in Two Sizes 
Disposable Tray for 15 

Rented Board to feed up to 30 
 

Planked Salmon 
Accompanied by cucumbers, crostini, 

lemon aioli and spinach pesto 
$175 per fillet 

 

Roasted Shrimp Cocktail 
Spicy cocktail sauce, celery leaf and lemon 

Market Price 
 

Burrata Cheese Board 
With roasted cherry tomatoes, red peppers,  

basil oil and balsamic reduction 
$150/$300 

 

Cheese Board 
Assorted cheeses, crackers, nuts,  

fresh and dried fruits 
$150/$300 

 

Charcuterie Board 
An assortment of meats and cheeses, nuts, spreads, 

crackers, fresh and dried fruits 
$200/$400 

 

Crudité Board  
Grilled, marinated, and roasted veggies 

(vegan if needed) 
$150/$250 



 

 

 

  
 

 
Fresh Fruit Salad 

 Small Bowl Serves         4 - 10     $45 
 Medium Bowl Serves     8 -15     $75 

   Large Bowl Serves        12-24    $120
 

Quiches   9” Serves 6 to 8   $40 
 

• Broccoli and White Cheddar 

• Bacon, Basil and Tomato 

• Sautéed Mushroom, Caramelized 
Onion and Smoked Mozzarella 

• Spinach, Feta cheese, Red Onion 
and Kalamata Olive 

• Roasted Vegetable 

• Italian Sausage, a touch of Dijon 
and Smoked Mozzarella 

• Quiche Lorraine; (Applewood 
Smoked Pork, Swiss cheese and a 
touch of Nutmeg)

 

Breakfast Tortillas (10 piece minimum). 
With Chorizo, Scrambled Eggs, Seasoned 

Potatoes, Sauteed Red Peppers and Onions, 
Oaxaca Cheese, Avocado, and Lime Crema 

$13 each 
 

Smaller Croissant Sandwiches 
 (12 piece minimum) 

Apricot Chicken Salad or 
 Napa Almond Chicken Salad  

$8 each 
 

Housemade Granola Parfaits 
(10 piece minimum) 

Vanilla Yogurt, Granola and Berries 
$8 each 

 

Croissant Bread Pudding 
Served warm with an Orange Custard Sauce 

& Fresh Berries 
Serves 2-4  $22  Serves 20 -30 $96 

Special Order Breakfast 
and Brunch Items 

 

Coffee Cakes & Loaf Breads 
Coffee Cakes – $26 

 Each serves approximately 10-14 slices    
Loaf Breads – $12 

Each serves approximately 6-8 slices   $12 
 

Blueberry Orange Lo-Fat Coffee Cake 
Whole Blueberries and Lemon Zest flavor this 

moist and low-fat   
Cinnamon sugar-topped Coffee Cake 

 
Sour Cream Coffee Cake 

This traditional coffee cake has a brown sugar 
and pecan streusel both inside and out.

 
Almond Polenta Pound Cake 

This cake offers almond flavor with a pleasant,  
slightly crunchy texture. 

Perfect by itself, toasted and drizzled with honey, 
or as a base for a fresh fruit and whipped cream. 

 
Or select from an assortment of muffins,  

scones, and pastries we bake daily. 
12 Assorted Muffins $39 
12 Assorted Scones $39 

12 Assorted Pastries $42 
 
 

Coffee Box To Go 

We brew delicious, fresh roasted coffee.   
Tahoe Blend, French Roast, or Decaf. 

The convenient disposable box keeps this coffee 
hot for up to two hours.  

Includes cups, cream, and sugars.   
Serves 10 to 12.  $25 

 
 
 

 



 

 

  
 
  

 

 


