


ALL ORDERS ARE BASED ON AVAILABILITY & REGRETFULLY WE MAY BE
UNABLE TO ACCEPT ORDERS IF OUR KITCHEN IS AT CAPACITY. PLEASE
PROVIDE AS MUCH NOTICE AS POSSIBLE BEARING IN MIND WE REQUIRE A
MINIMUM OF 72 HOUR’S NOTICE.

PLEASE CALL 508-338-7770 OPTION 2 TO SPEAK WITH AN ASSOCIATE
REGARDING YOUR ORDER. YOU MAY ALSO EMAIL YOUR CATERING REQUEST
TO CATERINGSALES@BLACKSHEEPONMVY.COM. FACEBOOK MESSAGING,
INSTAGRAM & VOICEMAIL ORDERING ARE NOT ACCEPTED.

WE REQUEST 5 DAYS’ NOTICE FOR ALL CANCELLATIONS & MODIFICATIONS
WITHOUT PENALTY. CANCELLATIONS WITHIN 5 DAYS OF PICK-UP WILL BE
SUBJECT TO A PENALTY OF 50% OF THE TOTAL ORDER. MODIFICATIONS
ARE ACCEPTED ON A CASE-BY-CASE BASIS WITHIN 5 DAYS OF ORDER.

FULL SERVICE CATERING AVAILABLE WITH ADVANCED NOTICE & IS BASED
ON AVAILABILITY.

PAPER PRODUCTS ARE AVAILABLE FOR AN ADDITIONAL FEE OF $8 PER
PERSON. INCLUDES CATER WARE PLATES, DINNER NAPKINS, APPROPRIATE
CUTLERY & SERVING UTENSILS. SERVING UTENSILS ONLY $3 EA.

PRICES MAY CHANGE WITHOUT NOTICE DUE TO MARKET FLUCTUATIONS. WE
WILL MAKE EVERY ATTEMPT TO NOTIFY YOU OF PRICE CHANGES WHEN
PLACING YOUR ORDER.

ORDER PICK-UP TIMES ARE ONLY DURING OUR POSTED BUSINESS HOURS.
PLEASE BE RESPECTFUL OF PICK-UP TIMES. OUR STAFF WORKS HARD TO
ENSURE ORDERS ARE READY ON TIME.

PLEASE INFORM US OF ANY FOOD ALLERGIES. WE WILL MAKE EVERY
EFFORT TO MEET YOUR NEEDS.



mailto:cateringsales@blacksheeponmv.com

MINI BREAKFAST PASTRY PLATTER
A SELECTION OF OUR MINI SCONES, LIEGE WAFFLES, FILLED BEIGNETS, MINI BUTTER &
CHOCOLATE CROISSANTS DISPLAYED IN OUR CUSTOM WOODEN BOXES.

SMALL 12” wOOD BOX (SERVES 6-8) $64.00

MEDIUM 14” WOOD BOX (SERVES 10-12) $ 88.00

LARGE 168” wOOD BOX (SERVES 14-16) $ 106.00
BLACK SHEEP SCONES $57.00Dz
LEMON BLUEBERRY, STRAWBERRY WHITE CHOCOLATE, CRANBERRY ORANGE
BLACK SHEEP MUFFINS $57.00Dz
CHOCOLATE CHIP, BLUEBERRY, BANANA PECAN
ALL BUTTER CROISSANTS $69.00Dz

PLAIN, HAM & CHEESE, CHOCOLATE

BAGEL & WHIPPED CREAM CHEESE BY THE DOZEN $ 66.00 Dz
PLAIN & CHIVE CREAM CHEESE

SMOKED SALMON PLATTER
ARTISAN SMOKED SALMON, SLICED RED ONION, TOMATOES, CUCUMBERS, CHOPPED EGG
W/ CAPERS & DILL, PLAIN & CHIVE CREAM CHEESES.

SMALL — (SERVES 10) $ 140.00
MEDIUM — (SERVES 15) $210.00
LARGE — (SERVES 25) $ 350.00
HoMEMADE DEEP DisH EGG BAKES - SERVES 6 -8 $ 42.00EA

BUTTER CRUST QUICHE OR GLUTEN FREE FRITTATA
CHOOSE FROM...
CLASSIC LORRAINE
ASPARAGUS & FONTINA
BREAKFAST SAUSAGE, CHEDDAR & KALE
MUSHROOM, SWISS & LEEK

EGG SANDWICHES — 6 PERSON MINIMUM $ 10.00EA
ENGLISH MUFFIN OR BRIOCHE
BAcCON, EGG & CHEESE OR EGG & CHEESE

APPLE CINNAMON FRENCH TOAST BAKE $ 65.00 / PAN
W,/ MAPLE SYRUP — (SERVES 8-10)

BLACK SHEEP’S FAMOUS BREAKFAST BREADS

LEMON BLUEBERRY, COFFEE CAKE, ZUCCHINI ROSEMARY
SMALL $8.95
LARGE $17.95




BREAKFAST POTATOES — 2 POUND MINIMUM $17.00/1LB
W,/ ONION, RED PEPPERS & SMOKEY PAPRIKA

NORTH COUNTRY APPLEWOOD SMOKED BACON $20.00/LB
2 POUND MINIMUM

BREAKFAST SAUSAGE LINKS — PORK OR CHICKEN $ 6.00 PP
6 PERSON MINIMUM (2 LINKS PER PERSON)

SEASONAL FRUIT SALAD — $20.00 /LB
2 POUND MINIMUM

MINI YOGURT PARFAIT $7.00/PP
6 PERSON MINIMUM

FRESHLY BREWED JIM’S ORGANIC COFFEE, DECAF ORHOTTEA $42.00
JOE TO GO SERVES 8-10 80Z CUPS — COMES WITH /2 & /2.
SUGAR AND SWEETENER

OUR FaAMoOUs CoLD BREWED ICED COFFEE $52.00
JOE TO GO SERVES 7 -200Z CUPS — COMES WITH /2 & /2.
SUGAR AND SWEETENER

THE BROWN BAG BREAKFAST — 8 PERSON MINIMUM $21.00
PERFECT FOR CORPORATE OUTINGS & TENNIS/ GOLF TOURNAMENTS

GUESTS CHOOSE ONE:

CLAssIC — EGG & VT CHEDDAR
CLAssIC W/ BACON — EGG, VT CHEDDAR & APPLEWOOD SMOKED BACON
CLAssIC BowL — EGGs, VT CHEDDAR OVER ARUGULA W/ ORW./ O BACON

SERVED WITH
SEASONAL FRUIT SALAD
SMALL CUP OF COFFEE

ALL SANDWICHES ARE SERVED ON BRIOCHE BUN




OUR APPETIZER PLATTERS COME IN OUR SIGNATURE WOOD BOXES.
ARTFULLY CURATED & DISPLAYED.
JUST TAKE THE LID OFF & SERVE!

ARTISAN CHEESE
FIVE CHEESES FROM SMALL FARMS ACROSS THE UNTED STATES & ABROAD
CHEESE BOXES INCLUDE SEASONAL FRUIT, LOCAL HONEY, HOUSE ROASTED ALMONDS,
DRIED FRUIT & BLACK SHEEP SEEDED LAVASH CRACKERS

AT HOME KIT
SMALL 12” WooOD BOX (SERVES 10) $130 $110
MEDIUM 14” WooOD BOX (SERVES 15) $175 $155
LARGE 16” WOOD BOX (SERVES 25) $265 $245

CHARCUTERIE

JUST THE MEATS!

CURED, HAND SMOKED & SEASONED, OLD-WORLD DELIGHTS
THE FINEST EUROPE AND THE U.S. HAVE TO OFFER.
CHARCUTERIE BOXES INCLUDE CORNICHON, GRAINY MUSTARD,
SEASONED OLIVES, DRIED FRUIT & SLICED FRENCH BAGUETTE

AT HOME KIT
SMALL 12” WooD Box (SERVES 10) $180 $160
MEDIUM 14" WOOD BOX (SERVES 15) $240 $220
LARGE 16” WOOD BOX (SERVES 25) $355 $335

SWINE & CHEESE
THE PERFECT COMBINATION OF ARTISAN CHEESE AND CHARCUTERIE.
BLACK SHEEP CHEDDAR, GOAT’S MILK GOUDA,
OUR FAMOUS CREME DE’ PROVENCE DIP. IMPORTED PROSCIUTTO & TOSCANO SALAMI.
RICOTTA STUFFED PEPPADEWS, CASTELVETRANO OLIVES & ROASTED ALMONDS
ACCOMPANIED BY A CRISPY BAGUETTE

AT HOME KIT
SMALL 12” WoOD BOX (SERVES 10) $160 $140
MEDIUM 14” WOOD BOX (SERVES 15) $240 $220
LARGE 16” WOOD BOX (SERVES 25) $390 $370

TRADITIONAL ANTIPASTO
SALTY, CREAMY & FRESH LIKE NONNA USED TO MAKE.
AGED PARMIGIANO REGGIANO, WHIPPED RICOTTA, FRESH MOZZARELLA
GENOA SALAMI, FINOCHIA, HoT CAPICOLA,
MARINATED MUSHROOMS, PICKLED GIARDINIERA, PEPPADEWS,
SEASONED ARTICHOKE HEARTS, CASTELVETRANO OLIVES, SERVED W CROSTINI

SMALL 12” WooD BOX (SERVES 10) $ 180
MEDIUM 14” WOOD BOX (SERVES 15) $ 255
LARGE 168” WOOD BOX (SERVES 25) $ 395




OUR APPETIZER PLATTERS COME IN OUR SIGNATURE WOOD BOXES.
ARTFULLY CURATED & DISPLAYED.
JUST TAKE THE LID OFF & SERVE!

CRUDITE
A COMBINATION OF ENGLISH CUCUMBER, SWEET BABY PEPPER,
CARROTS, CELERY, GRAPE TOMATO, HARICOT VERT
BLACK SHEEP HUMMUS

SMALL 12” WoOD BOxX (SERVES 10) $125
MEDIUM 14” WoOD BOX (SERVES 15) $175
LARGE 16” WOOD BOX (SERVES 25) $ 290

MEZzE MISTO PLATTER
OUR OWN BLACK SHEEP HUMMUS, SEASONED FETA, ROASTED RED PEPPER DIP, TZATZIKI,
PEPPERONCINI, GRILLED ARTICHOKE HEARTS & SEASONAL VEGETABLES, DOLMAS,
KALAMATA OLIVES, COMPLIMENTED WITH FRESH PITA BREAD

SMALL 12” WooD BOX (SERVES 10) $130
MEDIUM 14” WoOD BOX (SERVES 15) $195
LARGE 16” WOOD BOX (SERVES 25) $325

THE BURRATA BOX
AVAILABLE JUNE - SEPTEMBER
TRADITIONAL BUFFALO BURRATA OVER ARUGULA W/ GRILLED PEACHES,
HEIRLOOM TOMATOES, OLIVE OIL, BALSAMIC REDUCTION DRIZZLE, CORSE SEA SALT.
COMPLIMENTED WITH SLICED BAGUETTE
ADD PROSCIUTTO

SMALL 12” WooD Box (SERVES 10) $140 $150
MEDIUM 14” WOOD BOX (SERVES 15) $210 $225
LARGE 16” WOOD BOX (SERVES 25) $350 $375

BLACK SHEEP CHIPS & DIP
OUR OWN FAMOUS BLACK SHEEP DIPS IN “BULK” READY FOR YOUR OWN BOWLS AT HOME!
BUFFALO BLUE CHEESE DiP, ROASTED LEEK DIP & HOUSE GUACAMOLE
SERVED WITH OUR HOUSE -MADE CRISPY POTATO CHIPS

SMALL (SERVES 10) $120
MEDIUM (SERVES 15) $170
LARGE (SERVES 25) $ 290

BEEF OR CHICKEN SKEWER PLATTER
BEEF SKEWERS
TENDER CUTS OF MARINATED BEEF, GRILLED OVER AN OPEN FLAME UNTIL JUICY
CHOOSE EITHER:
TERIYAKI W/ HOISIN SAUCE OR HERBED W/ HOUSE MADE BBQ
CHICKEN SKEWERS
JUICY, MARINATED CHICKEN GRILLED TO PERFECTION OVER AN OPEN FLAME,
CHOOSE EITHER:
TERIYAKI W/ THAI PEANUT SAUCE OR GREEK STYLE W/ TZATZIKI DIPPING

SMALL (SERVES 10) $140
MEDIUM (SERVES 15) $ 240
LARGE (SERVES 25) $ 400



APRICOT HONEY PECAN SPREAD $ 9.25 / 807 CONTAINER
POACHED DRIED APRICOTS, PECANS, HONEY, TARRAGON, CREAM CHEESE & CREME FRAICHE

CRANBERRY CURRY SPREAD $ 9.25 / 80Z CONTAINER
OUR SIGNATURE TAKE ON A VINEYARD CLASSIC

BETTER THAN CLASSIC BLUE CHEESE DIP $ 9.25 / 80Z CONTAINER
NoT THE ONE YOU REMEMBER

BLACK SHEEP BUFFALO BLUE CHEESE DIP $ 9.25 / 807 CONTAINER
ONE OF OUR MOST POPULAR

CREME DE PROVENCE DIP $ 9.25 / 80Z CONTAINER
CREAM CHEESE, BUTTER, GARLIC, SHALLOT, HERBS DE PROVENCE

PESTO GOAT CHEESE DIP $ 9.25 / 80Z CONTAINER
NUT FREE PESTO BLENDED WITH GOAT CHEESE

BLACK SHEEP HUMMUS $ 9.25 / 80Z CONTAINER
A CLASSIC WITH A TANDOORI TWIST

ROASTED LEEK DIP $ 9.25 / 80z CONTAINER
BETTER THAN THE AVERAGE ONION DIP!!

HOUSE-MADE, GUACAMOLE. $14.00 / 120z CONT.
TOPPED WITH OUR OWN PICO

TAKE & BAKE APPETIZERS

SPINACH ARTICHOKE DIP W/ HOUSE CROSTINI $ 34.00 / pPaN
MEXICAN 7 LAYER DIP W/ TORTILLA CHIPS $ 36.00 / PAN
MINI CRAB CAKES W/ REMOULADE $ 42.00 / DOZEN
TRADITIONAL SPANAKOPITA BITES $ 38.00 / DOZEN
PIGS IN A BLANKET W/ DIJON MUSTARD $ 42.00 / DOZEN
WILD MUSHROOM FILO BUNDLES $ 38.00 / DOZEN
BRIE & PUFF PASTRY W/ SEASONAL CHUTNEY $38.00 /7 EA
PARMESAN ARANCINI BALLS W/ HOUSE MARINARA $ 42.00 / DOZEN
OUR FAMOUS CHICKEN, KALE RICOTTA MEATBALLS $ 42.00 / DOZEN

COCKTAIL SIZE!




SANDWICH PLATTER

ALL SANDWICHES ARE SERVED ON CIABATTA BREAD UNLESS OTHERWISE REQUESTED
WHITE WRAP, GF WRAP OR MULTIGRAIN BREAD
6 PERSON MINIMUM, $15.00 PP

RARE ROAST BEEF - BRIE, BEARNAISE AIOLI, TOMATO & ARUGULA
OVEN ROASTED TURKEY - PROVOLONE, LEAF LETTUCE, TOMATO & BASIL MAYO
COUNTRY HAM - ROASTED SWEET ONION SPREAD, TOMATO, LETTUCE & SWISS

BLACK SHEEP ITALIAN - GENOA, MORTADELLA, HOT CAPICOLA, PROSCIUTTO,
PROVOLONE, LETTUCE, TOMATO, ONION, HOT PEPPER SPREAD, BALSAMIC
AIOLI

BLACK SHEEP CHICKEN SALAD - CARROT & LEAF LETTUCE
BLACK SHEEP TUNA SALAD - CHEDDAR, TOMATO & LEAF LETTUCE
CAPRESE - TOMATO, FRESH MOZZARELLA, PESTO & ARUGULA

VEGGIE — SEASONAL GRILLED VEGGIES W/ PESTO GOAT CHEESE OR HUMMUS

SALADS
SMALL (SERVES 6-8) $50.00 - MEDIUM (SERVES 10-12) $75.00 — LARGE (SERVES 14-16) $100.00

GARDEN SALAD ~ MIXED FIELD GREENS, TOMATO, CARROT, RED ONION,
CUCUMBER, BEETS WITH A HOUSE- MADE VINAIGRETTE

TRADITIONAL CAESAR — CHOPPED ROMAINE, PARMESAN REGGIANO,
CROUTONS, House-MADE CAESAR DRESSING

GREEK SALAD ~ CRISPY ROMAINE, TOMATO, FETA, KALAMATA OLIVE,
CUCUMBER, PEPPERONCINI PEPPERS, HOUSE-MADE VINAIGRETTE

SUMMER SALAD — ARUGULA, STRAWBERRIES, BLUEBERRIES, GOAT CHEESE,
PisTACHIOS, HOUSE MADE BLOOD ORANGE VINAIGRETTE (AVAIL APRIL — SEPT)

RuUsTIC KALE SALAD - DRIED CRANBERRIES, TOASTED PECANS, CRUMBLED BLUE
CHEESE & HONEY BALSAMIC DRESSING (AVAIL SEPT — DEC)

BENTO BOX LUNCH

PERFECT FOR THE BEACH OR CORPORATE EVENTS!
6 PERSON MINIMUM, $28.00 PER PERSON
GUESTS CHOICE OF:
ONE PROTEIN

ROASTED SALMON W/ LEMON DILL SAUCE
SIMPLE GRILLED CHICKEN W/ PESTO AIOLI
GRILLED LEMON HONEY SHRIMP W/ LEMON AIOLI

SERVED W/
PASTA PEAS & PARMESAN — GLUTEN FREE OPTIONS AVAILABLE
SEASONAL GREEN SALAD W/ RED WINE VINAIGRETTE
DARK CHOCOLATE FILLED SHORTBREAD COOKIE




THESE ENTREES CAN BE SERVED PLATTERED AT ROOM TEMPERATURE
AS PART OF AN ELEGANT BUFFET OR SENT IN OVEN RE-HEATABLE FOIL PANS.

PLEASE SPECIFY WHEN ORDERING.

PRICES ARE PER POUND. WE ADVISE 1 POUND SERVES 2-3 GUESTS
2 POUND MINIMUM PER ITEM UNLESS OTHERWISE NOTED.

HERB ROASTED BEEF TENDERLOIN
SERVED WITH A CLASSIC HORSERADISH CREME

MARINATED & GRILLED HANGER STEAK TIPS
SERVED WITH A HORSERADISH CREME

MIXED GRILL PLATTER — PERFECT FOR A CROWD!
GRILLED CHICKEN W/ NUT FREE PESTO AIOL,
GRILLED LEMON HONEY SHRIMP W/ LEMON AIOLI

MARINATED GRILLED HANGER STEAK TIPS W/ HORSERADISH CREME

SMALL (SERVES 8-10) $165
MEDIUM (SERVES 12-14) $ 245
LARGE (SERVES 16-18) $ 375

BRAISED SMOTHERED BEEF SHORT RIBS
BLACK SHEEP MEATLOAF ~ 2 POUND PAN

BBQ BEER BRAISED PULLED SANDWICH KIT FOR 6
SERVED WITH 1 LB. OF CLASSIC SLAW & 6 BRIOCHE BUNS

SLOW ROASTED BBQ BABY BACK RIBS -FULL RACK

SIMPLE GRILLED CHICKEN BREAST
MARINATED & SERVED WITH PESTO AIOLI

ROASTED /2 CHICKEN (SEMI BONELESS)
HERB ROASTED OR CLASSIC BBQ

CHICKEN, KALE & RICOTTA MEATBALLS W/ MARINARA
1 DOZEN MINIMUM

CRISPY PANKO CHICKEN TENDERS
w/ LEMON AIOLI

ROASTED FAROE ISLAND SALMON FILET
W/ LEMON DILL SAUCE

SESAME SEARED AHI TUNA
W/ PONzZU SAUCE

GRILLED LEMON HONEY SHRIMP
W/ LEMON AIOLI

ENTREE CRAB CAKES W/ HOUSE REMOULADE
1 DOZEN MINIMUM

BLACK SHEEP LOBSTER ROLLS ON BRIOCHE BUN
6 ROLL MINIMUM

PER POUND
$ 78.00

$ 28.00

$ 29.00
$ 28.00 EA
$ 30.00

$38.00 EA
$ 24.00

$ 22.00EA

$ 60.00 /Dz

$ 24.00

$ 34.00

$47.00

$ 48.00 /Dz
1 DOZEN MINIMUM

$ 96.00/ Dz

$25.00 EA




THESE SIDES & SALADS CAN BE SERVED PLATTERED OR
IN “BULK” & YOU CAN PUT THEM INTO YOUR OWN PLATTERS AT HOME.

PLEASE SPECIFY WHEN ORDERING.

PRICES ARE PER POUND. WE ADVISE 1 POUND SERVES 3-4 GUESTS
2 POUND MINIMUM PER ITEM UNLESS OTHERWISE NOTED.

HERB ROASTED POTATOES W/ OLIVE OIL & ROSEMARY

SEASONAL GRILLED VEGETABLE PLATTER

SMALL (SERVES 6-8) $80
MEDIUM (SERVES 10-12) $120
LARGE (SERVES 14-16) $160

ROASTED SALMON NICOISE PLATTER

PER POUND

$ 20.00

ROASTED SALMON, HARD BOILED EGG, HARICOT VERT, NICOISE OLIVES, CHERRY
TOMATOES, ROASTED POTATOES W./ LEMON VINAIGRETTE OVER ARUGULA ON OUR

DISPOSABLE PLATTER READY FOR ENJOYING!

SMALL NICOISE (SERVES 10) $150
MEDIUM NICOISE (SERVES 15) $ 225
LARGE NICOISE (SERVES 25) $375

STEAMED ASPARAGUS W/ LEMON VINAIGRETTE
ROASTED SEASONAL VEGETABLES

GARLIC ROASTED BROCCOLINI W/ PARM
MACARONI & CHEESE INDIVIDUAL LOAF PAN
MACARONI & CHEESE

TRADITIONAL BEEF LASAGNA

VEGETABLE L ASAGNA
ORZO WITH FRESH HERBS & GRATED PARM
BAKED BEANS W/ APPLEWOOD BACON & MOLASSES

HERB PARMESAN RISOTTO CAKES
1 DOZEN MINIMUM

CHICKEN BACON RANCH PASTA SALAD
MEDITERRANEAN ORZO SALAD

TRUFFLE SACCHETTI

$24.00

$ 20.00

$ 20.00

$ 17.00EA

$ 105.00 /2 PAN

$ 130.00'% PAN
$ 115.00 /2 PAN

$ 20.00
$ 20.00

$ 105.00 / Dz

$ 22.00
$19.00

$22.00




THESE SIDES & SALADS CAN BE SERVED PLATTERED OR
IN “BULK” & YOU CAN PUT THEM INTO YOUR OWN PLATTERS AT HOME.
PLEASE SPECIFY WHEN ORDERING.
PRICES ARE PER POUND. WE ADVISE 1 POUND SERVES 3-4 GUESTS
2 POUND MINIMUM PER ITEM UNLESS OTHERWISE NOTED.

PER POUND
BLACK SHEEP TARRAGON CHICKEN SALAD $ 19.50
MAYO, RED ONION, TARRAGON, LEMON
BLACK SHEEP TUNA SALAD $ 17.50
MAYO, RED ONION, CELERY, CARROT & LEMON
BLACK SHEEP EGG SALAD $ 17.50
CLASSIC POTATO SALAD $ 17.00
QUINOA SALAD $ 19.00
SEASONAL VEGETABLES WITH LEMON DRESSING
CHICKPEA AND FETA SALAD $ 19.00
SESAME RICE NOODLES $ 19.00
CITRUS SESAME VINAIGRETTE
CUCUMBER & TOMATO SALAD $ 19.00
BEET & KALE POWER UP SALAD $ 19.00
PASTA PARMESAN & PEA SALAD $ 19.00
GREEN BEAN CAESAR W/ PARMESAN $ 19.00
CORN, TOMATO & ARUGULA SALAD $21.00
(SEASONAL)
TRADITIONAL COLE SLAW $16.75
AUTUMN COLE SLAW $ 16.75
(SEASONAL)
TOMATO MOZZARELLA SALAD $ 20.00
SEASONAL FRUIT SALAD $ 20.00
LOBSTER SALAD MKT PRICE



DESSERT PLATTERS

OUR SIGNATURE COOKIE PLATTER
CHOCOLATE CHUNK, S’MORE, LOADED OAT, RASPBERRY SHORTBREAD

SMALL (SERVES 6-8) $68.00
MEDIUM (SERVES 10-12) $101.00
LARGE (SERVES 14-16) $133.00

BLACK SHEEP BROWNIES & LEMON BAR PLATTER
PERFECT FOR BOTH THE CHOCOLATE LOVER & THE FRUIT LOVER IN YOUR LIFE

SMALL (SERVES 6-8) $70.00
MEDIUM (SERVES 10-12) $105.00
LARGE (SERVES 14-186) $140.00
OUR SIGNATURE COOKIES BY THE DOZEN $45/ Dz

CHOCOLATE CHUNK, LOADED OATS OR S’MORE

OUR SHORTBREAD COOKIES BY THE DOZEN $22/ Dz
RASPBERRY OR DARK CHOCOLATE

House-MADE CUPCAKES $60 / Dz
VANILLA OR CHOCOLATE CAKE
W,/ VANILLA OR CHOCOLATE BUTTERCREAM

MIXED BERRY SHORTCAKE. (SERVES 6) $60.00
OUR FAMOUS STRAWBERRY WHITE CHOCOLATE SCONES
W/ FRESH BERRIES & WHIPPED CREAM

FRESH SEASONAL BERRIES & HOUSE WHIPPED CREAM  $50.00
(SERVES 6)

TIRAMISU (SERVES 6-8) $85.00

SEASONAL FrUIT PIES $32.00EA
ASK WHAT’'S IN SEASON!!

Liz’s KEY LIME PIE $ 34.00 EA




