
I have catered for 35 years and I love it. People want a caterer that can ease their load
while they enjoy an event and focus on the people around them. The idea is to take the
suggestions from your caterer, incorporate them with your ideas and their event - and

make sure it is a good match. Mix and match this menu for your best event!

Quick Coffee Service - Coffee and a variety of breakfast pastries and muffins

Coffee on the Go - Coffee and a variety of breakfast sandwiches

Continental Coffee - Coffee, Juice, Breakfast Pastries and Muffins,Hand Fruit, and
Yogurt

The Provincial - Coffee, Juice, Quiche, Croissants, and sliced fruit

Something Easy - Fresh-made sandwiches, chips and cookies/bars

Hot & Cold - Fresh-made soup and sandwiches, and cookies/bars

You Build It! - You build a your own sandwiches, bowl of cut up fruit, and cookies/bars

A Salad - Cobb, Chef, Caesar, Taco or Nicoise – Add a protein option and cookies

Something Hot - Protein, starch and vegetable with cookies for dessertAdd salad/rolls
option.

C is for Cookie – a Baker's dozen of cookies (chocolate chunk, peanut butter,
molasses, oatmeal raisin)

The Lighter Side - Fresh Vegetables served with hummus/ranch

Sliced Fruit - A platter of fresh sliced fruit

A Dessert Deal - a mixed platter of assorted desserts from our case

14 North Main Street Suite 1006 delicate-decadence.com
Barr, VT 05641 ddbakeryvt@gmail.cpm

(802) 479-7948


