
 
 

Three Tomatoes To-Go Menu 
 
HOT BUFFET MEALS 
all buffet meals feature a yummy dessert specialty: 
soft gingerbread and whipped cream, angel food cake, chocolate cappuccino Bundt cake, 
lemon poppy seed pound cake or assorted sweet tooth 
$250.00 minimum order for delivery 
 

Beef and Chicken Fajitas 
grilled strips of beef and chicken with green peppers, onions, flour tortillas 
and an array of chopped lettuce, tomatoes, black olives, grated cheese, sour cream, 
guacamole and salsa, served with Spanish rice and spicy beans 
$13.00 per person 
 
BBQ 
barbequed pork or brisket, traditional potato salad and coleslaw 
served with fresh fruit wedge and rolls with butter 
$12.00 per person 
 
Braised Chicken Breast with Saffron Ginger Sauce 
served with jade rice (combination of fresh green herbs and spinach), 
julienne grilled vegetable salad, vinaigrette and rolls with butter 
$13.50 per person 
 
Lasagna 
your choice of: 
green lasagna (fresh goat cheese, fresh spinach and basil); 
grilled vegetables and marinara; 
or Italian sausage lasagna 
$60.00 - serves 12 
 
Lasagna 
your choice of: 
green lasagna (fresh goat cheese, fresh spinach and basil); 
grilled vegetables and marinara; 
or Italian sausage lasagna 
$115.00 - serves 24 
 

Lasagna Sides 
our classic Caesar salad and French bread with butter 
$6.50 per person 
 
Chicken Fricassee 
breast of chicken, spring vegetables and fresh herbs 
simmered in a veal stock, served on a bed of orzo and parsley 
with Caesar salad and French bread with butter 
$13.00 per person 



 
 

 
Italian Beef Roulades 
beef tenderloin filled with spinach, prosciutto, roasted red peppers and provolone 
in a red wine tomato sauce, served with parsley buttered bowtie pasta, 
mixed green salad and focaccia 
$15.00 per person 
 

Greek Sampler 
spinach and feta cheese pie, minted meatballs, 
traditional Greek salad, hummus and pita 
$13.50 per person 
 

Asian Stir Fry 
strips of beef or chicken stir fried with fresh vegetables in garlic sauce, 
fluffy jasmine rice, crispy egg rolls, 
and a spinach, orange and toasted almond salad 
$12.00 per person 
 
Stuffed Chicken Breast 
sautéed chicken breast filled with spinach and Italian sausage, 
tri-colored orzo pasta, green bean salad 
served with lemon caper vinaigrette and fresh rolls with butter 
$13.00 per person 
 
Chicken Madras 
boneless chicken breast and thigh with fresh cauliflower 
simmered in a curried tomato cream sauce, chopped peanuts, golden raisins and toasted coconut,  
fragrant Basmati rice, julienne vegetable salad, crisp flat breads mint-cilantro chutney 
$13.50 per person 
 
Baked Ziti 
pasta baked with spicy Italian sausage and marinara, 
tossed mixed green antipasto salad, Italian vinaigrette 
fresh melon salad and French bread and sweet cream butter 
$12.50 per person 
 
Lemon Chicken Piccata 
sautéed chicken breast with capers, parsley and lemon sauce, 
farfalle pasta with confetti vegetables, mixed green salad, red wine vinaigrette, 
sliced melon, French bread and butter 
$14.00 per person 
 

Home Style Meatloaf 
pan gravy, mashed potatoes, fresh sautéed vegetables, 
mixed green salad, dressing, bread and butter 
$12.50 per person 
 

Enchiladas Plate 
choice of beef, mushroom or Swiss chicken, 
served with Spanish rice, shredded cabbage, 
pico de gallo, guacamole and chips 
add $1.00 for two choices 
$12.50 per person 



 
 
 

Braised Beef Short Ribs 
with potato purée, sautéed vegetables, horseradish cream, 
mixed green salad, red wine vinaigrette, French bread and butter 
$15.00 per person 
 

Italian Beef Sandwiches 
served with slowly sautéed  peppers, sliced  aged provolone cheese, 
crusty rolls, Italian pasta salad  and pepperoni 
$12.00 per person 

 
Whole Roasted Turkey 
carved and served in oven browned gravy 
$48.00 - serves 12 

 
Turkey Sides 
sage dressing, mashed potatoes, green beans and slice almonds,  
candied garnet yams, mixed green salad, vinaigrette, rolls and butter 
$12.50 per person 
 



 
 
 

COLD BUFFET MEALS 
all buffet meals feature a yummy dessert specialty: 
soft gingerbread and whipped cream, angel food cake, chocolate cappuccino Bundt cake; 
or lemon poppy seed pound cake; 
or an assortment of cookies and bars. 
 
The Deli 
an assortment of delectable deli meats and cheeses 
served with a relish/condiment tray, a variety of deli breads, 
salad of the day and house made potato chips 
$11.75 per person 
 
Mustard Crusted Flank Steak 
with green onion mustard sauce, served with mini baguettes, 
garlic roasted new potatoes vinaigrette and a grilled vegetable platter 
$13.50 per person 
 

Rosemary Grilled Chicken Salad 
grilled chicken breast, roasted baby potatoes, 
red bell peppers and artichoke hearts in a lemon rosemary aïoli 
served with spinach salad, fresh fruit and French bread with butter 
$12.75 per person 
 
Grilled Salmon Niçoise 
grilled salmon fillet, blanched green beans, roasted new potatoes, tomatoes and niçoise olives 
all on a bed of wild greens and dressed with fresh herb vinaigrette 
served with French bread and butter 
$12.75 per person 
 
Wrap Sampler 
Mediterranean vegetable, spicy Asian beef and southwestern turkey 
served with salad of the day and fresh fruit salad 
$11.00 per person 
 
Grilled Beef Tri-Tip 
with green onion mustard sauce, served with mini baguettes, 
roasted new potatoes vinaigrette and a grilled vegetable platter 
$14.00 per person 
 
Traditional Cobb Salad 
a composed salad of chicken breast, greens, tomatoes, hard cooked eggs, 
blue cheese, crisp bacon and scallions 
served with vinaigrette, French bread and butter 
$11.25 per person 
 
Focaccia Sandwiches 
includes sliced Italian meats, grilled chicken and basil, and artichoke and spinach 
served with Italian pasta salad and fresh fruit platter 
$12.00 per person 
 
Antipasto 
an assortment of imported meats, salamis, and cheeses 
with marinated artichoke hearts, prosciutto and melon, fresh vegetables and roasted peppers 
served with your choice of focaccia (savory flatbread) or freshly baked baguettes 
$2.15 per person 
 



 
 
 

Beef Tenderloin and Tarragon Chicken Buffet 
choice tenderloin roasted to medium rare and thinly sliced with a tangy mustard sauce 
sautéed boneless breast of chicken marinated with fresh tarragon 
sliced and served with tarragon sauce 
paired with seasonal fruit, fresh salad and French bread and butter 
$19.00 per person 
 
Fried Chicken Dinner 
two pieces of crispy, juicy fried chicken 
with potato salad, fresh fruit wedge and rolls with butter 
$10.75 per person 
 
Sandwich Sampler 
pressed Italian hero, turkey with sprouts, grilled vegetable and tuna salad on artisan breads 
served with pasta salad and fresh fruit 
$11.25 per person 
 

Lemon Chicken Scallopine 
pounded and fried chicken breast, confetti couscous, tomato salad, 
fresh fruit and French bread with butter 
$13.75 per person 
 

Steak Salad 
thinly sliced steak, white mushrooms, scallions, 
peeled fresh tomatoes, shaved Parmesan and parsley 
surrounded by fresh greens, sliced melon and crisp country bread and butter 
$13.75 per person 
 
Salad Buffet 
choose 3 from: traditional Greek, chicken Caesar, smoked turkey with grapes, 
Italian pasta salad, chopped antipasto, mixed green, Cobb or fresh fruit salad and rolls with butter 
$13.00 per person 



 
 

 
TOMATOES TO-GO BUFFET BREAKFAST 
 
Continental Breakfast 
freshly baked Three Tomatoes Catering breads such as: 
bagels, muffins, scones, coffee cake, Danish or croissants, 
with sweet butter, jam and flavored whipped cream cheese (upon request) 
served with fresh seasonal fruit, juice and coffee 
$10.25 per person 
 
Early Bird Buffet 
fluffy scrambled eggs, home style potatoes, 
country sausage and sliced breakfast breads 
served with juice and coffee 
$11.25 per person 
 
Power Continental Breakfast 
assorted bagels, high fiber protein muffins, house made granola and yogurt 
peanut butter, cream cheese, sweet cream butter, fresh fruit platter, orange juice 
and fresh brewed coffee 
$10.75 per person 
 

European Continental Breakfast 
hard cooked eggs, sliced honey ham and cheese, 
served with whole grain bread, croissants, baguettes, whole wheat scones, 
sliced oranges, fresh berries, coffee, tea, 
orange and tomato juice 
$11.00 per person 
 

Southwestern Breakfast Buffet 
fluffy scrambled eggs with cheddar cheese, home style potatoes, 
sausage and green chili, fresh salsa and flour tortillas 
served with fresh seasonal fruit, juice and coffee 
$11.25 per person 
 



 
 
 

TO-GO A LA CARTE BREAKFAST 
minimum order of $250.00 is required for deliveries 
 
Stratas 
layers of tasty eggs, cheese and breads 
choose from: mozzarella, scallions, sun dried tomatoes, basil and prosciutto; 
cheddar, pan fried onions, potatoes and ham; 
chèvre, spinach and red pepper; 
or croissant French style toast 
$35.00 - serves 12 
 
Fluffy Scrambled Eggs 
with cheddar cheese 
$2.25 per person 
 

Individual Frittatas 
your choice of filling: spinach, mushroom or cheese 
$3.75 each 
 

Breakfast Quiche 
buttery quiche shells filled with a variety of custards: 
basil, spinach, Feta and capicola ham; 
smoked salmon bits, fresh dill, Gruyere and a mustard crust; 
or three cheese, caramelized onions and fresh chives 
$18.00 – serves 6 
 

Breakfast Burrito 
soft flour tortillas filled with potatoes, chorizo and scrambled eggs, 
vegetarian also available 
$3.25 each 
 

Applewood Smoked Bacon 
crisp bacon slices 
$2.25 per 2 slices 
 
Blintz Soufflé 
cheese filled crêpes baked in a buttery egg casserole, served with strawberry sauce and sour cream 
$48.00 per pan - serves 12 
 
Sage and Apple Chicken Sausage 
moist and spicy 
$2.00 each 
 

Country Sausage Patties 
with rosemary and sage 
$1.75 each 
 

Roasted Rosemary Potatoes 
baby new potatoes roasted in light olive oil and rosemary 
$2.50 per person 



 
 
 

Home Style Potatoes 
fried russet potatoes, peppers and tomatoes 
$2.50 per person 
 
Biscuits and Gravy 
house made biscuits with home style sausage gravy 
$3.50 per person 
 
Orange Scented Pecan Sticky Buns 
delivered warm 
$2.50 each 
 

Bagels 
assorted bagels served with a selection of two cream cheese spreads 
$2.75 per person 
 
Nova Lox Platter 
bagels, red onions, capers, tomatoes, and fresh dill cream cheese 
served with fresh seasonal fruit, juice and coffee 
$14.00 per person 
 
Seasonal Fruits 
only the finest seasonal fruits will be found in this healthy selection 
$3.25 per person 
 
Yogurt Bar 
lightly sweetened low fat yogurt, house made granola and sugared berries 
$4.00 per person 
 
Fresh Baked Breakfast Pastries 
a great way to start the day with a tray full of homemade breakfast breads, Danish and muffins 
includes butter, jam and cream cheese, if applicable 
$23.00 per dozen 
 
House Baked Cream Scones 
buttery and moist mouthfuls served with raspberry jam 
$20.00 per dozen 
 

Muffin Basket 
cappuccino, blueberry, raspberry streusel, raisin bran 
and a seasonal selection 
$18.00 per dozen 
 

House Made Breakfast Breads 
date nut loaf, banana chocolate chip loaf, 
fresh zucchini loaf or a seasonal selection 
$16.00 per dozen 
 



 
 
 

BREAKFAST IN A BOX 
minimum 10 per order 
 
Bagels and Lox Box 
fresh bagels, cream cheese and coronets of Nova Scotia lox, 
served with a fresh fruit cup and orange juice in a recyclable box 
includes disposable guest-ware 
$10.00 per box 
 
European Breakfast Box 
a healthy parfait of low fat honey sweetened yogurt, house made granola and fresh fruit, 
served with sweet bread or muffin, butter and orange juice in a recyclable box 
includes disposable guest-ware 
$8.75 per box 
 

Breakfast Sandwich 
room temperature bacon omelet and avocado on croissant 
served with a fresh fruit cup and orange juice in a recyclable box 
includes disposable guest-ware 
$9.25 per box 
 



 
 
 

SANDWICHES OR WRAPS IN A BOX 
minimum 3 per kind 
 
$8.50 Sandwiches or Wraps in a Box 
selection includes the following sandwich or wrap with house made chips, 
and a brownie, shortbread or cookie in a recyclable box 
 

$10.25 Sandwiches or Wraps in a Box 
selection includes the following sandwich or wrap 
with salad of the day, house made chips, 
a brownie, shortbread or cookie and a nougat in a recyclable box 
 

Artichoke Basil Hero Sandwich 
basil, fresh spinach, tomato, provolone cheese, 
and artichoke hearts on a crusty loaf 
 
Tuna Salad Sandwich 
creamy tuna salad with radish sprouts, 
lettuce and tomato on sourdough 
 
Roasted Turkey Sandwich 
hearty slices of roasted turkey and Jarlsburg 
with leaf lettuce and sage mayonnaise on rustic wheat bread 
 

Italian Submarine Sandwich 
ham, salami, turkey, red onions, red peppers and provolone cheese 
drizzled with vinaigrette on a crusty loaf 
 

Honey Baked Ham Sandwich 
honey kissed ham, piled high with Jarlsburg cheese on sourdough 

 
Classic Vegetarian Sandwich 
lettuce, tomato, English cucumber, radish sprouts, red bell peppers, red onion, 
and Havarti cheese with avocado mayonnaise on a flaky croissant 
 

Chicken Salad Sandwich 
tangy chicken salad with leaf lettuce on seven grain bread 
 
Grilled Chicken Breast and Asparagus Sandwich 
grilled boneless chicken breast, asparagus, fresh mozzarella slices, tomato and lettuce 
topped with house made basil mayonnaise on a crusty loaf 
 
Vegetarian Wrap 
radish sprouts, avocado, tomato, cucumbers, and lettuce topped with hummus 
in a savory spinach wrap 
 

Chicken Cobb Salad Wrap 
chicken, bacon, blue cheese, lettuce, tomato, hard boiled eggs, 
and herbed mayonnaise in a soft tortilla wrap 
 
Southwestern Turkey Wrap 
sliced turkey, avocado, tomato, radish sprouts and shredded lettuce 
with chipotle mayonnaise in a sun-dried tomato wrap 



 
 
 

Chicken Caesar Wrap 
grilled chicken, romaine, lettuce, thin sliced red onion, 
fresh grated Parmesan in a spinach wrap 
 
Spicy Asian Beef Wrap 
sliced roast beef, baby spinach, cucumber, pickled carrot 
and soy sesame vinaigrette on a whole wheat tortilla 
 
Thai Chicken Wrap 
grilled chicken breast, bean sprouts, carrots, cucumbers, cilantro, mint 
and light Sriacha vinaigrette served with peanut sauce on the side 
 

Roast Beef Sandwich 
tender roast beef with tomato, leaf lettuce, 
and horseradish mayonnaise on sourdough 



 
 
 

SALADS IN A BOX 
minimum 5 per kind 
 
$8.50 Salads in a Box 
selection includes French baguette and butter, 
and a brownie, shortbread or cookie in a recyclable box 
 

$10.25 Salads in a Box 
selection includes seasonal fruit, French baguette and butter, 
a brownie, shortbread or cookie and a nougat in a recyclable box 
 
Thai Chicken Salad 
spiced chicken breast with traditional cellophane noodles, cilantro, mint, julienne carrots 
tossed in a Thai peanut light Sriacha vinaigrette 
 
Smoked Turkey Salad 
tossed with grapes, green pepper corns and Jarlsburg cheese on a bed of lettuce 
 
Roasted Chicken and Artichoke Salad 
tender chicken and artichoke salad on a bed of Bibb lettuce 
with tomato wedges and vegetable fries 
 
Chef Salad 
cucumbers, tomatoes, red pepper, artichoke hearts, 
Jarlsburg cheese, prosciutto, salami, grilled chicken breast, 
niçoise olives, hard boiled eggs on mixed lettuce with vinaigrette 
 
Niçoise Vegetarian Salad 
pesto new potatoes, roasted eggplant, plum tomatoes, hard boiled eggs, 
French green beans on a bed of romaine with vinaigrette 
 
Asian Beef Salad 
grilled tenderloin, baby spinach, tomatoes, cucumbers, pickled carrot, 
soy sesame vinaigrette and wonton threads 
 

Grilled Salmon Salad 
center cut salmon fillet, boiled baby potatoes, green beans, tomatoes, avocado 
and mixed greens with parsley vinaigrette 
 
Chicken Cobb Salad 
chicken, bacon, blue cheese, lettuce, tomato, 
hard boiled eggs, and creamy herbed vinaigrette 



 
 
 

GOURMET MEAL IN A DESIGNER BOX 
minimum 5 of 1 kind 
 
Greek Salad Box 
traditional Greek salad with lemon oregano vinaigrette, spinach pie, 
dolmades, fresh strawberries, olive bread, honey nut pastries and a nougat 
$14.50 per box 
 
Fried Chicken Box 
buttermilk fried chicken, blue cheese potato salad, confetti corn salad, watermelon, 
sage cheddar biscuit with butter, fresh peach tarte and a nougat 
$13.50 per box 
 
Spice Crusted Salmon Box 
salmon fillet crusted with toasted spices, English cucumber salsa, Israeli couscous, 
red flame grapes, savory bread sticks, petite pastries and a nougat 
$15.50 per box 
 
Italian Picnic Box 
sliced cured meats including: pancetta, prosciutto, sopressata, and capicola, artisan cheese, 
vegetable antipasto, fresh strawberries and grapes, peasant bread, 
Valronne semi-sweet chocolate and nuts 
$16.50 per box 
 

Beef Tenderloin Roulade Box 
roasted beef tenderloin filled with red bell peppers and fresh spinach, 
new potatoes Asiago, chopped vegetable salad, roasted asparagus, 
red flame grapes, lemon blackberry meringue parfait and a nougat 
$19.50 per box 



 
 
 

HOT SNACKS 
 

Italian Sausage and Peppers 
Three Tomatoes' own sausage and marinara recipe served with baguettes 
$22.00 per dozen 
 

East West Meatballs 
pan fried and spicy with green curry sauce 
$15.00 per dozen 
 
Minted Meatballs 
simmered in a tomato, cinnamon and orange zest sauce 
$15.00 per dozen 
 
Chicken and Apple Sausage 
Three Tomatoes' own delectable recipe of chicken, 
pork and apples dressed in a sage wine demi-glace 
served with baguettes 
$22.00 per dozen 
 
Buffalo Wings 
served with blue cheese dip and celery sticks 
$18.00 per dozen 
 
Green Chile Cheese Squares 
roasted green chiles and aged cheddar baked in custard 
$15.00 per dozen 
 

Mahogany Chicken Drumettes 
slowly roasted with honey, sesame seeds and soy sauce 
$18.00 per dozen 
 

Blue Cheese Meatballs 
with Cabernet reduction and caramelized onions 
$17.00 per dozen 

 
Mini Twice Baked Potatoes 
with bacon and cheddar 
$17.00 per dozen 
 
Petite Bay Back Ribs 
with Chinese glaze 
$18.50 per dozen 
 
Chicken Curry Empanadas 
lightly grilled curried chicken thighs in a hand tossed golden pastry 
$18.00 per dozen 
 

Jalapeño Poppers 
whole seeded chiles filled with cheddar cheese, rolled in corn meal, 
quick fried and served with Three Tomatoes' salsa 
$18.00 per dozen 
 



 
 
 

Phyllo Triangles 
with goat cheese, pine nuts, and sun-dried tomatoes; 
wild mushroom and thyme; spinach and feta; or shrimp and basil 
$18.00 per dozen 
 

Samosas 
potatoes, peas and carrots mingled with curry and spices in a deep fried pastry 
served with a lush cilantro mint chutney 
$18.00 per dozen 
 

Goat Cheese Wontons 
with chipotle caramel sauce 
$18.00 per dozen 
 
Artichoke Beignets 
delicate artichoke hearts in beignet batter 
served hot with ancho mayonnaise 
$18.00 per dozen 
 

Mini Calzones 
filled with Italian sausage 
$18.00 per dozen 
 
Petite Beef Empanadas 
pastries filled with Argentinean beef, pine nuts, currants and spices 
$18.00 per dozen 
 
Mini Leek Quiches 
in a creamy cheese custard 
$18.00 per dozen 
 

Pork Empanadas 
adobo pork with spicy mango salsa in a pastry shell 
$18.00 per dozen 
 
Southwest Fritter 
Anaheim chiles, tomato, fresh herbs and smoked pork 
topped with chile de arbol aïoli 
$18.00 per dozen 
 
Goat Cheese Tartlette 
baked with sun-dried tomato phyllo 
$19.00 per dozen 
 
Manchego and Poblano Wontons 
with sherry reduction 
$19.00 per dozen 
 

Hot Artichoke Dip 
served with country style bread dippers 
$26.00 – serves 12 



 
 
 

COLD SNACKS 
 

House Fried Potato Chips 
with ranch dip 
$1.50 per person 
 

House Made Corn Tortilla Chips 
with spicy salsa and guacamole 
$3.50 per person 
 
Chicken Saté Skewers 
marinated chicken morsels sautéed with soy sauce, rice wine and hot chili oil 
served with peanut sauce 
$20.00 per dozen 
 
Seasonal Fruit 
the finest seasonal fruits will be found in this healthful selection 
$4.00 per person 
 
Trio of Mediterranean Spreads 
hummus, red pepper pesto and olivata served with 
pita dippers, French bread and Lavosh crackers 
$4.00 per person 
 
Seven Layer Mexican Dip 
with crisp tortilla chips 
$4.00 per person 
 

Lavosh Rolls 
ginger and watercress; 
roasted red pepper, spinach and basil cream cheese; 
smoked salmon, dill and capers 
$18.00 per dozen 
 
Vegetable Crudités 
an assortment of fresh vegetables presented artfully with a dipping sauce 
$3.50 per person 
 
New Potatoes 
roasted Asiago cheese, crème fraîche and pesto 
$16.00 per dozen 
 

Smoked Turkey on Scones 
tender smoked breast of turkey piled on homemade scones, 
with fruit chutney 
$24.00 per dozen 
 

Petite Sandwich Tray 
to include: 
honey ham with Swiss on a croissant; 
roasted turkey with shallot mayonnaise on a sage scone; 
shaved roast beef with caramelized onions on a mini roll; 
artichoke, spinach, roasted red pepper and hummus on a mini roll 
$24.00 per dozen 



 
 
 

Shrimp 
prepared the way you like (ask your party designer for suggestions) 
each served with the appropriate Three Tomatoes' dipping sauce 
$24.00 per dozen 
 

Torta Formaggio 
Italian style torta of Parmesan, cream cheese and sweet butter 
layered with fresh garlic pesto, basil and sweet sun-dried tomatoes 
served with French bread rounds 
$72.00 - serves 50 
 
Deviled Eggs 
two dozen minimum 
$30.00 for 2 dozen 
 

Imported and Domestic Cheeses 
garnished with fruit and served with assorted crackers 
$4.25 per person 
 

Mozzarella and Grape Tomatoes 
drizzled with basil oil 
$18.00 per dozen 
 
Open Face Tenderloin Sandwiches 
with horseradish aïoli and quick fried onions 
$20.00 per dozen 
 
Seasonal Fruit Kabobs 
$16.00 per dozen 
 
Chicken & Artichoke Skewers 
chicken breast skewered with balsamic glazed artichoke hearts 
$22.00 per dozen 
 
Vietnamese Spring Rolls 
rice paper wrapped around rice noodles, spring vegetables and cilantro,  
served with sweet chili sauce 
$20.00 per dozen 
 
House Made Herbed Breadsticks 
$14.00 per dozen 
 
Assorted Canapés 
an assortment of canapés 
$18.00 per dozen 
 
Mini Pressed Hero Sandwiches 
ciabatta bread pressed with capicola, sopressata, artichoke hearts, 
roasted red peppers and sliced provolone 
$22.00 per dozen 

 
Inori Sushi 
tofu packets filled with sushi rice,  
fresh julienne vegetables and sweet soy sauce 
$2.00 per person 



 
 
 

Grilled Skewers of Chicken and Lamb 
lightly spiced with paprika, garlic and fresh thyme 
served on a bed of julienne grilled summer vegetables 
with tzatziki and pita quarters 
$2.20 per person 
 
Orange Smoked Salmon Fillet 
served with red onion jam and crostini 
$2.10 per person 
 

Baked Brie en Croûte 
choose from: 
apples, walnuts and cinnamon; roasted garlic and herbs;  
blue cheese, pears and tarragon; or brandied apricots  
served with French bread 
$57.00 - serves 30 
 

Mixed Nuts 
a deluxe mix 
$18.00 per pound 
 
Backyard BBQ Snack Mix 
BBQ peanuts, sesame BBQ wick sticks, 
garlic sesame sticks and mega maize 
$1.75 per person 
 
Colorado Medley Snack Mix 
dark raisins, Virginia peanuts, dried papaya, pineapple, 
almonds, cashews and walnuts 
$1.75 per person 
 
Crazy for Cranberries Snack Mix 
dried cranberries, yogurt chips, almonds, cashew pieces 
and Virginia peanuts 
$1.75 per person 
 
Nut House Classic Snack Mix 
Virginia peanuts, cashews, almonds, pecans, 
ernies and peanut gems 
$1.75 per person 
 
Bittersweet Chocolate Popcorn 
fresh popped corn clusters  
tossed with bittersweet chocolate 
$1.75 per person 

 
Salted Caramel Popcorn 
fresh popped corn clusters 
tossed in salted caramel 
$1.75 per person 

 
Salted Caramel and Bacon Popcorn 
fresh popped corn clusters tossed in salted caramel 
with crisp apple and smoked bacon bits 
$1.75 per person 



 
 
 

DESSERT 
 

Sweet Tooth 
an assortment of homemade cookies, bars and brownies 
$20.00 per dozen 
 
Mini Pastry Tray 
the pastry chef's assortment of delectable petite pastries 
$24.00 per dozen 
 
Awesome Awesome Mini Cupcake Tray 
chef's assortment of yummy cupcakes with festive and colorful toppings 
$28.00 per dozen 
 

Fancy Dancy Cups Cakes 
choice of color or design 
$31.00 per dozen 
 
Assorted Jumbo Cookies 
chocolate chip, gingersnap, oatmeal raisin, chocolate crinkle, 
peanut butter or white chocolate pecan 
$25.00 per dozen 
 
Monogram Sugar Cookies 
individualized 
$28.00 per dozen 
 
Logo Sugar Cookies 
individualized 
$30.00 per dozen 
 
Tomato Sugar Cookies 
our signature cookies 
$25.00 per dozen 
 

Watermelon Wedge Cookies 
watermelon shaped sugar cookies 
$20.00 per dozen 
 
Petite Tea Cookies 
an assortment of 5 of chocolate peanut butter drops, walnut shortbread,  
chocolate diamant, cherry financiere, lemon madeline, Mexican wedding cookie,  
assorted flavored meringues, sage apricot drop, 
almond macaroon or raspberry lavender spritz cookie 
$44.00 per dozen 
 
Individual Fresh Fruit Tarts 
seasonal fruit tucked in a creamy custard tart 
$4.25 each 
 

Chocolate Rum Pound Cake 
served with cinnamon whipped cream 
$4.20 per person 
 



 
 
 

Assorted Bar Cookies 
brownies, blondies, pecan nut bars, pumpkin, linzer or lemon 
$27.00 per dozen 
 
Lemon Poppyseed Cake 
$4.20 each 
 

Chocolate Walnut Tart 
$4.75 each 
 

New York Style Cheesecake 
$5.00 each 
 
Angel Food Cake 
with whipped cream and seasonal berries 
$4.20 each 
 

Chocolate Cappuccino Bundt Cake 
$4.20 each 
 



 
 
 

INDIVIDUAL COLD BEVERAGES 
includes cups, ice and appropriate condiments 
 
Assorted Canned Soda 
$1.50 each 
 

Bottled Water 
$1.50 per ½ liter 

 
Bottled Iced Tea 
$2.25 each 
 

Bottled Lemonade 
$2.25 each 

 
Izze Sparkling Juice 
$2.50 each 
 

Bottled Assorted Juice 
$2.20 each 
 

Bing Energy Drink 
$2.00 each 

 
Individual Bottled Perrier 
$2.00 each 



 
 
 

HOT BREWED BEVERAGES BY THE GALLON 
available in 1 gallon paper containers or a 2.5 gallon cambro 
includes cups and appropriate condiments 
 
Disposable Container 
choose coffee, decaf, hot chocolate or hot spiced cider 
$25.00 - 16 8oz servings 
 
Freshly Brewed Allegro Free Trade Coffee 
available in 2.5 gallon thermal containers 
$58.00 - 40 8oz servings 
 

Freshly Brewed Decaf Coffee 
available in 2.5 gallon thermal containers 
$58.00 - 40 8oz servings 
 
Brewed "Two Leaves and a Bud" Hot Tea 
available in 2.5 gallon thermal containers 
$50.00 - 40 8oz servings 

 
Hot Chocolate 
with marshmallows 
available in 2.5 gallon thermal containers 
$60.00 - 40 8oz servings 
 

Spiced Apple Cider 
available in 2.5 gallon thermal containers 
$55.00 - 40 8oz servings 



 
 

 
BULK COLD BEVERAGES 
includes cups, ice and the appropriate condiments 
 

Disposable Container 
choose iced tea, lemonade or orange juice 
$25.00 per gallon 
 
Brewed Iced Tea 
available in 2.5 gallon thermal containers 
$35.00 - 26 12oz servings 
 
Orange Pekoe Lemonade 
available in 2.5 gallon thermal containers 
$35.00 - 26 12oz servings 
 

Lemonade 
available in 2.5 gallon thermal containers 
$35.00 - 26 12oz servings 
 
Cranberry Pineapple Punch 
available in 2.5 gallon thermal containers 
$50.00 - 26 12oz servings 
 
Orange Juice 
available in 2.5 gallon thermal containers 
$50.00 - 26 12oz serving



 
 
 

DISPOSABLE SERVICE PRODUCTS 
 

Soup Bowls 
$0.24 per person 

 
9" Plates 
$0.40 per person 
 

7" Plates 
$0.23 per person 

 
Forks 
$0.12 per person 
 

Knives 
$0.12 per person 
 

Spoons 
$0.12 per person 

 
Soup Spoons 
$0.12 per person 
 

Hot/Cold Cups 
$0.15 per person 

 
16 oz. Cups 
$0.36 per person 
 

12 oz. Cups 
$0.25 per person 
 

9 oz. Cups 
$0.15 per person 

 
Dinner Napkins 
$0.14 per person 
 

Cocktail Napkins 
$0.14 per person 
 
Paper Cocktail Umbrellas 
$0.24 per person 
 



 
 

 
COMPOSTABLE PAPER PRODUCTS 
price includes the cost of proper disposal 
 

7" Plates 
$0.12 per person 
 

9" Plates 
$0.29 per person 
 

Soup Bowls 
$0.44 per person 

 
Forks 
$0.12 per person 
 

Knives 
$0.12 per person 
 

Spoons 
$0.12 per person 

 
Hot/Cold Cups 
$0.15 per person 
 

Soup Spoons 
$0.15 per person 

 
12 oz. Cups 
$0.25 per person 
 

9 oz. Cups 
$0.25 per person 
 


