is all about you

Catering Menu
Effective 16 November 2010. Prices are subject to change and effective prices will be quoted at time of reservation.

Light Hearted Breakfast
We recommend a served breakfast for groups

Build your own fruit parfait bar

$6.95 pp

Mixed Berries (seasonal)
Home Made Granola
Yogurt

Fresh Homemade Muffins
Orange Juice
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The ‘Hole’ Thing

$5.75 pp
o Avariety of donut holes
o Fresh fruit platter
o Coffee and Juice

Perfect Pair Tray
$5.75 pp
o Adelightful combination of fresh strawberries,
lemon pound cake
and fruit dip
o Coffee and Orange Juice

Fresh Start Continental Breakfast
$6.75 pp
o  Fresh Fruit Platter (seasonal price)
o Homemade Breakfast Muffins and Breads or
Cinnamon Rolls
o Coffee and Orange Juice

Metro Breakfast

$9.25 pp
o French Toast Casserole w/Maple Syrup
o Sausage
o  Fruit (Seasonal)
o Homemade Muffin
o Coffee and Orange Juice

of twenty (20) or less

Heart Healthy Hot Breakfast
$9.25 pp
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Choose one of the following:

Turkey Sausage and Egg White Scramble, Breakfast
Strata, OR

Spinach-Artichoke Quiche, or Broccoli-Cheddar
Quiche

Fresh Fruit (seasonal price)

Fresh Homemade muffins or bread

Orange Juice

Hot Breakfast Buffet:
$9.50 pp (Country Style )
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Fluffy Scrambled Eggs with Ham or Sausage
Sour Cream Breakfast Potatoes or Biscuits and
gravy

Fresh Fruit

Homemade Muffins or Breads

Coffee and Orange Juice



Hot Lunches
o All meals come with complete table service
o Minimum order of 10

Baked Chicken Strips

$9.95pp
o Rosemary potatoes

Homemade Rolls
Dessert
Drink
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Smoked Brisket
$10.75pp
o Garlic Mashed Potatoes

Homemade Rolls
Dessert
Drink
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Pulled Pork or Chicken
$9.95pp

o Baked Beans or Rosemary Wedge Potatoes

o Cole Slaw or Potato Salad
o Dessert Tray
o Drink

Soup and Sandwich Combo
$10.50pp

Soup Choices (All Homemade)

Chicken Noodle

Chicken Vegetable

Chili

Broccoli Cheddar

Taco Soup

Loaded Baked Potato Soup
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Sandwich Choices

o Smoked Turkey
o Virginia Ham
o Chicken Salad
o Roast Beef
Served with
o Relish Tray
o Dessert
o Drink

Seasoned Green Beans or Fresh Garden Salad

Seasoned Green Beans or Supreme Corn Bake

Hearty Beef Stew
$10.25pp
o Fresh Garden Salad
o Homemade Oatmeal Rolls
o Dessert
o Drink

Broccoli-Cheddar or Spinach -Artichoke Quiche
$10.75pp

o Fresh Garden Salad

o Poppy Seed Fruit Salad

o Homemade Banana Nut Bread

o Drink

Mexican Fiesta

$9.95pp/ Add 1.00pp for two meats
o Chicken or Beef Enchiladas

7 layer Fiesta Dip

Chips and Salsa

Dessert

Drink
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Baked Potato Bar with toppings
$9.95pp

o Garden Salad

o Dessert

o Drink

Taco Bar
$10.95pp
Add $1.00 for two meats per person

Chicken, Beef or Fish

Toppings with hard and soft taco shells
7 layer fiesta dip

Salsa and Chips

Dessert

Drink
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Beef Stroganoff
$9.95pp

o Fresh Garden Salad
Seasoned Green Beans
Homemade rolls
Dessert
Drink
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Baked Lasagna

$10.50pp
o Caesar Salad
o Italian Bread
o Dessert
o Drink



Cold Lunches

Tuscan Chicken Salad on Croissant
$9.75pp
o Fresh Strawberry/Mandarin Orange Salad
or Pasta Salad
o  Brownie or Cookie Tray
o Drink

Grilled Chicken Salad Bar/ Add soup for $1.00pp
$9.95pp
o Mixed greens and baby spinach
o Toppings to include:
o  Grilled Chicken
o Cheese, tomatoes, carrots, raisins, cottage cheese,
croutons, chick peas and red onions
o Dessert
o Drink

Gourmet Box Lunch: Comes in our signature pink box
$11.25pp
o Choose one meat for up to 10 sandwiches, two
meats up to 20 sandwiches:
Chicken Salad, Tuna Salad, Oven Roasted Turkey
breast, Honey Ham, or Roast Beef
o Cheese Choices:
American, Swiss, Pepper Jack or Provolone
o Bread Choices
Croissant, Multi-Grain, Honey Whole Wheat,
Whole Wheat White, or Rye
o Pasta Salad or Chips
Poppy Seed Fruit Salad
o Double Fudge Brownie
or Snicker doodle Cookie
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Buffet Menu

All buffet selections are served with

o Fresh Garden Salad choice of two dressings

o Condiments

o Ice tea or coffee

o Fresh homemade oatmeal rolls.
Hot Buffet selections include tableware, buffet equipment, and two white linen tablecloths, set up and clean up.
If you prefer glassware, it would include glass dinner plate, fork, knife, spoon, water goblet, and linen napkin for an additional
charge of 52.50 per person. All hot lunch selections can be dinner buffet with additional choices and charge.

Buffet #1

$14.95
o Oven Roasted Turkey/homemade stuffing
o Creamy Mashed Potatoes
o Seasoned Green Beans

Buffet #2
$14.95 pp
o Oven Baked Chicken
o Supreme Corn Bake
o Seasonal Vegetable Medley

Buffet #3

$ 15.95pp
o Smoked Brisket
o Spinach-Cheddar Mashed Potatoes
o Fresh Seasoned Green Beans

Buffet #4

$15.95 pp
o Roasted Pork Tenderloin w/apple chutney
o Roasted Rosemary Potatoes
o Seasonal Vegetable Medley
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Appetizer Menu
Call for price on the following options.

Bacon-Cheddar Deviled Eggs

Beef Filet wrapped in Peppered Bacon
Bruschetta Bar

Buffalo Chicken Dip with Chips

Buffet Meat Balls

Chicken Salad on mini croissants
Cranberry Brie Bites

Fancy Vegetable Platter with dip
Fresh Herb Brushetta

Fruit Cascade (seasonal)

Fruit Platter (seasonal)

Gourmet Cheese and Fruit Platter
Meat and cheese tidbit tray

Mexican Bean salsa with chips
Mexican Pinwheels

Mini-Crab cakes w/Lemon Dill & Caper Sauce
Roast Beef Crustini with caper mayo
Roasted Red Pepper Hummus/pita chips
Salmon Loaf with crackers

Sausage and Spinach Dip

Shrimp Cocktail Tree

Simmered Smoked Links

Spicy Sausage Wontons
Spinach-Artichoke Dip with Chips
Traditional Deviled Eggs

Vegetable Bites
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Desserts

Petite Desserts
Call for price on the following options.

Chocolate Covered Strawberries
Kailua Truffles
Baby Cupcakes
Macaroon Brownies
Double Chocolate Brownies
Mini Martini Desserts:
o (Chocolate Fudge, Cheesecake, Apple and
Peach Cobbler)

Dessert Trays
Call for price on the following options.

Tempting Trio

o Decadent Chocolate Brownies, Fresh Homemade
Chocolate Chip cookies with fresh strawberries and
grapes

Fall

o Apple Pie Bites, Spiced Pumpkin Tarts, Mini Carmel
Apple Cupcakes with a fall harvest mix of candy
corn and peanut M&Ms

Sweetheart

o Minired velvet cupcakes with cream cheese icing

o Chocolate dipped strawberries

O Peppermint Melt-Aways

Cupcakes

Custom Cupcake Flavors:

Milk Chocolate, Strawberry, French Vanilla, Red
Velvet, German Chocolate, Kahlua, Decadent Dark
Chocolate, Wedding Cake, Coconut Cream and
Lemon

Custom Icings:

French Vanilla Butter cream, Chocolate Butter
cream, Lemon Butter cream, Cream Cheese,
Strawberry and Mocha.

Price Per Dozen
Does not include personalized cupcakes

Mini: $10.50
Med: $11.50
LG: $12.00

Personalize your cupcake with your favorite flavor and

color; prices will vary

Cupcakes are perfect for weddings, graduations, birthday

parties, anniversaries and much more.

Display your cupcakes on the cupcake tower; check out the
wedding page to see the cupcake tower Fancy Fare Catering
partners with Extreme Cakes so that you may order your

custom cake.

Specialties and Favorites
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Caramel Apple Cupcakes

Italian Cream Cake

Pumpkin Bites with Cream Cheese Icing
Pumpkin Bars with Cream Cheese Icing
Spiced Pumpkin Tarts

Grandma Rice's Oatmeal Cake

Texas Rich Chocolate Cake

Put the Lime in the Coconut Cake

New York Style Cheesecake (fruit toppings;
seasonal)

German Chocolate Cheesecake

Double Chocolate Cheese Cake

Citrus Fruit Tarts

Homemade Dreamy Cinnamon Rolls
Homemade Breakfast Bread Tray with Fruit



Breakfast Breads and Coffee Cakes

Banana Bread

Aloha Bread

Zucchini Chip Bread

Lemon Yogurt Loaf

Triple -Chocolate Bread

Apple Pear Coffee Cake
Cinnamon-Walnut Coffee Cake
Sour Cream Coffee Cake
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Cookies
Price per bakers dozen: $6.50
Bakers Dozen in decorative gift box: $9.00

Old Fashion Oatmeal Chocolate Chip
Snicker doodles

Oatmeal Jumbos

Pecan Pie Bars

Peanut Butter Temptations

Lemon Sugar Cookies

Peppermint Melt Aways
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Fancy Fare Catering requests at least 48 hours notice on all
orders. In the event you are unable to give 48 hours notice
we will do our very best to accommodate your request.

For more information or to place an order please call
816.517.1505 or visit our website.

Menu Revised 24 October 2011
Prices subject to change without notice and current price
will be quoted at time of reservation.



