THE BUTTERY CATERING MENU

Quiche [$55]

Delicious, Flaky Crust filled with Savory Egg Custard
and Swiss. Your choice of Bacon or Mushroom.
(Serves 8)

Frittata [S55]

An ltalian Omelette with Seasonal Vegetables and
Swiss Cheese, cooked slowly until firm enough to slice.
(Serves 6-8)

Fruit Platter [Small - $80 // Large - $120]
Beautifully Arranged Fresh Fruit. Changes with
availability and seasonality.

Small (Serves 12-16) / Large (Serves 18-24)

Fresh Start Breakfast [Small - $100 // Large - $140]
Our Fresh Fruit Platter paired with Organic Vanilla
Yogurt and Homemade Granola.

Small (Serves 12-16) / Large (Serves 18-24)

Pastry Platter [Small - $58 // Large - $116]

An Assortment of Pastries that includes: 3 Croissants, 2
Bear Claws, 4 Danish Twists, 2 Apple Galettes, 2
Marionberry Puffs, 2 Chocolate Croissants. *The large
Size has Double the Pastries*

Small (Serves 15) / Large (Serves 30)

Russet Potato Gratin [Small - $50 // Large - $95]
Thinly Sliced Russet Potatoes Baked in a Cream Sauce
with Cheese and Seasoned Bread Crumbs.

Available for pickup after **11AM Only**

Small (Serves 9) / Large (Serves 18)

Country Style Potatoes [Small - $45 // Large - $85]
Roasted Red Potatoes Seasoned with Salt, Pepper, and
Garlic. Small (Serves 9) / Large (Serves 18)

Classic Romaine [$55]

Chopped Romaine Hearts with Shaved Parmesan,
Homemade Herbed Croutons, and Caesar Dressing
(Serves 10)

Chicken Caesar [S$70]
Our Classic Romaine Salad with the Addition of Grilled
Chicken (Serves 10)

Local Lettuce [$55]

Local Organic Greens Piled with Cherry Tomatoes,
Fresh English Cucumbers, and Gorgonzola Dressing
(Serves 10)

Baby Spinach [$60]

Organic Baby Spinach with Red Onions, Kalamata
Olives, and our House-made Lemon Vinaigrette
Dressing (Serves 10)

Asian Chicken Salad [S85]

Freshly Chopped Romaine Hearts with Teriyaki
Chicken, Green Onions, Marinated Carrots, Sugar Snap
Peas, Cucumbers, Toasted Sesame Seeds, Almonds,
Crispy Wontons, and Asian Dressing (contains
peanuts). (Serves 10)

Tasty 2-Bite Pinwheels [S- S60 / M- $100 / L- $150]
These Pretty Pinwheel Appetizers are Bite Sized and
Fun to Nibble on. Options: Chicken, Hummus, Roasted
Turkey, Teriyaki Chicken

Pick 1 Option for Small (30 Bites)

Pick 2 Options for Medium (60 Bites)

Pick 3 Options for Large (90 Bites)

Classic Cobb [$90]

Chopped Romaine Hearts with Chicken, Avocado,
Cherry Tomatoes, Green Onions, Crispy Bacon,
Gorgonzola, Hardboiled Eggs, and House Vinaigrette
(Serves 10)

Tortilla Salad [$85]

Chopped Romaine Hearts with Chicken, Avocado,
Sliced Radishes, Cilantro, Cheddar Cheese, Crispy
Tortilla Strips, and Lemon Vinaigrette (Serves 10)

Interactive Lunch [$20ea]

*Need 6 orders minimum*

A Spread Sure to Please Everyone: a Build your Own
Sandwich Including Vegetables. The Sandwich Bar
Offers a variety of Meats and Cheeses, Fresh Produce,
Spreads, Greens, and Sauces.



THE BUTTERY CATERING MENU

Lunch Box [$20]

Treat yourself and your guests with a customized lunch
box! Each box carries a full-sized sandwich, bag of Miss
Vickies chips, and one fresh-baked cookie!

Express Sandwich [Small - $70 // Large - $130]

Petite Versions of our Tasty Ham or Turkey Sandwiches
with Gouda and Butter on a French Baguette.

Small (Serves 16) / Large (Serves 32)

Caprese Super Sub [$45]

A Giant Francese Baguette Layered with Fresh Tomato,
Basil Pesto, Fresh Mozzarella, Arugula, Balsamic
Drizzle. Serves Whole or Sliced.

(Serves 3-7)

BLTA Super Sub [S60]

A Giant Francese Baguette Layered with Crispy Bacon,
Sliced Roma, Tomato, Avocado, and Organic Mixed
Greens. Served Whole or Sliced.

(Serves 3-7)

A Trio of Cheese “Cheeseball” [$55]

A Retro Classic! Cheddar, Gorgonzola, and Cream
Cheese Creamed Together with Herbs, then Rolled in
Toasted Pecans. Serves with Olive Qil and Garlic
Brushed Crostini. (Serves 10-20)

Artichoke Spinach Dip [$40]

Spinach and Artichoke Hearts Mixed into a Creamy Dip
with Parmesan, Lemon, and Nutmeg. Served in a
Sourdough Bowl along with Soft Baguette Pieces.
(Serves 8-10)

Antipasto Platter [Small - $85 // Large - $150]

A Delicious Combination of Grilled Seasonal
Vegetables, Cherry Tomatoes, Provolone Cheese,
Spiced Roasted Potato Wedges, Olives, Homemade
Pickles, and Marinated Mushrooms.

Small (Serves 10-15) / Large (Serves 20-30)

Crudité Tray [Small - $75 // Large - $135]

A Delicious Combination of Grilled Seasonal Vegetables
and Homemade Gorgonzola Dressing for Dipping.
Small (Serves 15-20) / Large (Serves 25-40)

Crostini Platter [$75]

Savory Olive Oil and Garlic Brushed Crostini Paired with
your Choice of: Rustic Eggplant Ratatouille, Curried
Chicken Salad, or Heirloom Tomato Bruschetta
(summer availability)

(Serves 30)

Sweet Onion Tart [$55]

Caramelized Onions, Thyme Roasted Tomatoes, and
Kalamata Olives Baked into a Puff Pastry Frame and
Topped with Shaved Parmesan

(Serves 12-16)

Macaroni and Cheese [Small - $55 // Large - $85]
Old-fashioned Macaroni and Cheese Topped with a
Crisp Layer of Herbed Bread Crumbs.

Small (Serves 9) / Large (Serves 18)

Chicken Enchiladas [Small - $80 // Large - $150]
Corn Tortillas Filled with Chicken, Cheddar Cheese,
Cilantro, and Tomatillo Salsa.

Small (Serves 9) / Large (Serves 18)

Spanish Style Chicken [S55]

Chicken Baked with Lemon, Olive Oil, Garlic, and
Smoked Spanish Paprika.

(Serves 8)

Coffee Traveler [$26.50]

Freshly Brewed Coffee, Cream, and Sugar. All Hot
Beverages and Served in a Convenient Disposable Box
that Keeps Beverages Hot for up to 2 Hours and are
Served with Cups, Lids, and Hot Holders.

(Serves 12)

Gourmet Tea Traveler [$25]

Whole leaf tea bags, cream, and sugar.

All hot beverages are served in a convenient
disposable box that keeps beverages hot for up to 2
hours and are served with cups, lids, and hot holders
(serves 12)

Utensil Set [S0.25 per set]
Napkins and flatware



