CULINARY CREATIONS

CATERING MENU

FOR PICK-UP (Delivery may be available at an additional charge)

48 HOUR ADVANCE NOTICE REQUIRED FOR ALL ORDERS
MINIMUM ORDER FOR 10 UNLESS OTHERWISE INDICATED ON MENU

it Certificates Snailable

468 Bedford Road
Corner of Bedford Road & Marble Avenue

Pleasantville, NY 10570
OPEN 7 DAYS

SUNDAY — THURSDAY 6:00 AM - 10:00 PM
FRIDAY & SATURDAY 6:00 AM - 11:00 PM

Grivate Room in Pleasanille for Wfour Colebrations

914.747.8191 www.jean-jacques.com Fax 914.747.9295




[l HORS-D'OEUVRE [}
Minimum 3 dozen per type of hors-d'oeuvre

Price per Dozen
COLD: (on elegant disposable trays)

Smoked Salmon MouSSE 0N CUCUMDET ........coiiiii et e e s eb e e e et e e e e eaneeas $15.00
Smoked Salmon Mousse Barquettes (boat shaped pastry ShellS) ... 15.00
ST lo]=To I I (o TUL = F=T o U= (=T SR 15.00
Mussels with Dijon Moutarde Sauce Served in Half Shell ... 15.00
Caviar Canapé on New Potato with Créme FralChe ... 15.00
Shrimp Cocktail with Cognac Cocktail SAUCE (16/20) ........cuueiieiiiiiie et e e eeeee e e ennaeeas 18.00
Cantaloupe Melon wrapped in ProSCIUO..........ueiiiii it e e e et e e e e e e e e e ennnes 15.00
Fresh Buffalo Mozzarella and Tomato with Balsamic Vinaigrette on Crostini............ccccceeveeiiiiiiciiiieee e 14.00
French Goat Cheese with Olives Provencgales on Belgian Endive Leaves............ccooccvviiieiieiiiiicciiiieeece e 15.00
Vine Cherry Tomatoes Stuffed with French Goat Cheese topped with Olives Nigoises ...........ccccoceeiiieiennnnen. 15.00
Seedless Red Grapes rolled in Roquefort Cheese & Crushed Walnuts .........cccccoeiiiiiiiiiiii e 15.00
Roasted Vegetables Brochettes with Balsamic Vinaigrette............oooooiiiiii e 15.00
Paté Maison with Dijon Moutarde and Cornichons 0N Crostini............cooiieei i 15.00
Mini Tartes of Chicken with Mango RelIS ...........ooo i e 15.00
Ratatouille Nicoise on Belgian ENAiVE LEAVES ........c..oiiiiiiiiiiiiiiie et 15.00
Ratatouille NIiGOISE ON CrOSTNI ........coiiiiiiiiiiiiiie et e e e e e e e e e et e e e e e et e b e e e eaeeeeeennsnreens 15.00
BruSChetta 0N CrOSHNI ... ..oieiiiiiie ettt e bt sttt e s h et e et e e e b tesa b et e aabeesnbeeesnbeeeanneeas 13.00
[ (0Tl UL W O ok (] L RSP P UPPSPR 13.00
[TV 1=Te [ o o PP PUUPPRN 13.00
WARM: (in reheatable aluminum pans) Price per Dozen
(D= L =T o] o 1= To I g T = 7= Te o] o [PPSR $15.00
Fresh Figs topped with Roquefort Cheese (SEasonal) .........cooiuiiiiiiiiiii i Market Price
Stuffed Mushrooms with Spinach, Parmesan & Swiss ChEESE ........cooviviiiiiiiiiiiiiiie e 14.00
Melted Brie with Spiced Pear VOl @u VENL....... .o et e e e e e e e e e e e e e e annnes 15.00
Mini Vegetable QUICRES........... ettt e e e s e e e anneee s 14.00
MiNi QUICNES LOTTAINES ...ttt h e b e a bt e ettt e ea bt e e b et e ebb e e sabeeanbe e e sabeesnbeeeanbeeeaneeenas 14.00
Shiitake MUShrooms VOI @U VENT ........ouiii ittt b e sttt e e nnae e sbeeesanee s 15.00
Roulade Florentine (Spinach with Parmesan & Swiss Cheese in Puff Pastry)........cccccooviiiiinic e 13.00
Saucisse en Cro(te (Spicy Sausage in Puff Pastry) with Dijon Moutarde for dipping ..........ccccoeeviiiiiiieeeiiiiinns 14.00
STez= 11 o] o RNV r=To) o 1=To I I = 7= Lo ] o IS SO PRPRPRNt 16.00
Baked Stuffed Clams on Half Shell with Fresh Herbs, Bread Crumbs and Parmesan Cheese ............c.cc.c.c.... 16.00
Shrimp & Scallop Brochettes (on skewers) with White Wine Shallot Sauce.............occciiiiiii i 16.00
Shrimp & Scallop Brochettes DiJONNAISE ........cooiuuiiiiiiiiie e e e e 16.00

(continued next page)



WARM HORS-D'OEUVRE continued

Filet Mignon Brochettes with Bordelaise SAUCE ..............ooiiiiiiiiiiiiiii e $16.00
Lamb & Baby EGGPIANt SKEWETS .........ooi ittt ettt e st e e s aaee e e e e ansee e e s nneeeesannneeeean 15.00
Chicken Brochettes with Sun-dried Apricots and Honey Mustard Sauce ............ccccoiieiiiiiiiiniee e 14.00
Chicken Brochettes with Green Pepper and Thai Peanut Sauce ..., 14.00
Petits Patés PariSiens €N CroUte..........ooi it e e e anneee s 14.00
SWEAISN MEALDAIIS ...ttt e et e e e e e e e bttt e bt e e e e e e e e e e 13.00
Cocktail Franks in Puff Pastry with Dijon Moutarde for dipping ........cceeiiiiiiiiii e 13.00
MINT CREESE PIZZAS ...ttt a e b et e et et e s a bt e e be e e ebbe e st e e sabe e e ambeeenbeeeanbeeeanneeas 13.00

[0 PARTY PLATTERS [
Artfully garnished and ready to serve on elegant disposable trays

Price per Person

oY [0 =Ty -1 | ST $4.75
Vanilla Yogurt layered with Fresh Berries, topped with Granola

Assorted Breakfast Pastry PIAter................cooiiiiiii e e e e e e e e ae s 4.25
Freshly baked Croissants, Chocolate Croissants, Almond Croissants, Raspberry-Cheese Croissants, Brioches,
Cinnamon-Raisin Buns, Blueberry Muffins & Corn Muffins

Assorted Bagels, Croissants, Petits Pains (Frenchrolls) Platter...................ccccccooiiii e, 4.25
Served with Sweet Butter, Cream Cheese & Raspberry Preserves

Norwegian Smoked SalMON PIAtter ... e e e e e e e s s e s re e e e e e e e e aans 9.75
Served with Chopped Onion, Chopped Eggs, Capers, Parsley and Crackers

Assorted Sliced Fresh Fruits and Berries in Season or Fruit Salad............cccoiiiiiiiiii e 5.25

Imported Cheeses with Fresh Fruits and Crackers ................ocoiiiiiiii e 6.50
(Brie, Goat Cheese, Bleu d’Auvergne & Vachette)

Assorted Cruditées with Fresh Herb DD ...t e e e 4.25

Mediterranean Dipping PIAtter........ ... e e e e 7.25

Our Homemade Babaganoush & Hummus with Feta Cheese and Assorted Pita Breads & Crostini for dipping,
Garnished with Cornichons, Olives Nigoises & Vine Cherry Tomatoes

Cold Antipasto Platter @ 1a ProvenGale ........... ... et e s e 9.50
Fresh Buffalo Mozzarella, Provolone, Roasted Portobello Mushrooms, Peppers, Eggplant, Asparagus,
Cantaloupe, Sliced Prosciutto & Salami Garnished with Marinated Nigoise Olives and Artichoke Hearts
(Olive Oil packaged separately)

Grilled Vegetable PIatter.......... ..o et e e e e e ettt e e e et e e e e aabe e e enbeeeeeannee 7.25
Eggplant, Peppers, Zucchini, Portobello Mushrooms, Scallions, Asparagus & Vine Cherry Tomatoes

L€V E: oz T4 0T [ o F- o =T RS 7.25
Our Homemade California Guacamole topped with freshly grated Cheddar Cheese, Diced Tomatoes,
Red Onion and Jalepefio Peppers with Crostini for dipping

Fresh Buffalo Mozzarella and SIiced TOMAtoeSs .............oo oot e e e e aeaan 7.25
Garnished with Fresh Basil, Basil Vinaigrette and Olives Nigoises

PaAté MaisSON PIAtter........ ..o 7.25
Garnished with Cornichons, Olives Nigoises and Vine Cherry Tomatoes with Dijon Moutarde & Crostini

(continued next page)



PARTY PLATTERS continued

Cold Poached Norwegian Salmon with HErb SQuCE ............ccoeiiiiiiii i $10.95
Cold Poached Norwegian Salmon Roulade with Fresh Spinach and Herb Sauce .............cccooeiiiiiiiiiene, 11.95
Sliced Cold Grilled Chicken Breast with Balsamic Vinaigrette ............cooeeiiii i 8.25
Sliced Cold Honey Roasted Turkey Breast with SQuCe RUSSE ..........c..oviiiiiiiiiiiee e 8.95
Sliced Cold Roast Filet Mignon with Sauce CharCUtiEre ............oocuuiiiiiiiiiiii e 15.95

SANDWICH AND WRAP PARTY PLATTERS
Artfully garnished and ready to serve on elegant disposable trays

Assorted Finger Sandwiches on French Baguette

Minimum Order of 30 Finger Sandwiches per Platter ............ueii i $47.50
EacCh additioNal 6 PIECES ........ue e a e e e e e e 9.50
(Refer to Sandwich Selection below)

Assorted Wrap Platter on Assorted Flavored Wraps

Minimum Order of 15 pieces (each wrap is Cut iNt0 3 PIECES) .....ocuuiiiiiiiiiie e 47.50
Each additioNal 3 PIECES .......ue e 9.50
(Refer to Wrap Selection below)

(1 SANDWICHES ON FRENCH BAGUETTE OR WRAPS [

Wrap Selections: Plain, Sun-dried Tomato, Spinach Herb or Whole Wheat Wrap

Roast Beef with Creamy Horseradish Dressing, Lettuce, Tomatoes, Sprouts...........cccceeeeiiiere i $6.95
Fresh Honey Roasted Turkey Breast with Honey Mustard, Lettuce, Tomatoes, Sprouts .........ccccceeeeveciirieeeeeeeeececnns 6.95
Smoked Ham with Dijon Mustard, Lettuce, Tomatoes, SProuts ... 6.95
Curry Turkey Salad with Apples & Walnuts, Lettuce, Tomatoes, SProuts ............cccuiiiiiiii i 6.95
Solid White Tuna Fish Salad, Lettuce, Tomatoes, Sprouts, ONIONS...........coiiiii i e e 6.95
Brie and Sliced Tomato with Basil VINAIGrette ... e 6.95
Roasted Vegetables (Peppers, Eggplant, Zucchini) with Balsamic Vinaigrette ... 6.95
Hummus with Basil Vinaigrette, Lettuce, Tomatoes & SProuts ... 6.95
Jajik (Shredded Cucumbers & Fresh Garlic with Low Fat Yogurt), Lettuce, Tomatoes & Sprouts ...........cccccvveeeeeennn. 6.95
Avocado Spread with Basil Vinaigrette, Lettuce, Tomatoes & SProuts ............cccoveoriiiiiiie e 6.95
French Goat Cheese with Basil Vinaigrette, Lettuce, Tomatoes & Sprouts ...........cccoeiiiiiiiiie e 7.95
Paté Maison and Cornichons with DiJon MUSEArd ...........ccooiiiiiiiiiii e 7.95
Prosciutto Ham and Roasted Peppers with Balsamic Vinaigrette ... 8.95
Norwegian Smoked Salmon with Cream Cheese, ONIONS ........ooii e e e 8.95

[0 ROULADES [

Saucisse en Crolte (Spicy Sausage in PUFf Pastry) ......c..eoi e $7.95
Roulade Florentine (Spinach with Parmesan & Swiss Cheese in Puff Pastry) ... 7.95



[0 SOUPS [
$4.50 per pint

Soupe a I'Oignon « Lobster Bisque (market price) « Tomato Bisque * Split Pea with Fresh Mint & Curry
Potato-Leek * Broccoli « Mushroom « Lentil « Corn Chowder « Vegetable Barley
Chicken, Vegetable, Barley * Butternut Squash with Maple Syrup « Asparagus *
Carrot-Ginger with Honey « Watercress « Cucumber ¢ Vichyssoise « Gazpacho Andaluz « Strawberry

 QUICHES 1]
9" (Serves 6-8)

Quiche Lorraine (Ham, Swiss Cheese and BacCON) ..........coiiiiiiiiiiiiiii e $21.95
Spinach and MUSHrOOM QUICKNE...........c.iiiiii ettt e ettt e e sttt e e e s et e e e asseeeesssaeeasseeeesansaeeaeanseeeesn 21.95
Zucchini, Tomato and Fresh Basil QUICHE ............oii e e 21.95
=T oTe oo ] @ 01T - PSR PPRPR 21.95
Potato With ProsCiutto QUICRE ...........ooiieiie ettt e e st e e e st e e e e st b e e e s sebaeeaeeanraeaeeanes 23.95
S T=T 1 (oo o I @ U 1] - PSR 25.95
Smoked Salmon QUICKE ... ... ettt et e et ettt e e e e e e e e et e e e e e e e e e santeeeeeeaae e e e e nnenneeeaaaeaean 25.95
Mediterranean Fritatta.............oeei et e oo e et e e e e e e e e nb et et e e e e e e aananaeeeeeaeeeaannnee 23.95
Thin Herb Omelettes Layered with Feta Cheese, Roasted Peppers, Sun-dried Tomatoes & Prosciutto
Brie en Croiite (Puff Pastry) with Sliced Apples and Cinnamon ............ccccoeveeeeiiiieeeeiiieeeee half kilo (serves 10) 25.00
.................................................................................................................................................. one kilo (serves 20) 44.00
(1 SALADS 17

Price per Person

Assorted Salad Leaves (OrganiC IMESCIUN) ......ouuiiiiiiiiiee ettt rt e e st e e e ettt e e e e nte e e e ntee e e e snsreeeeeneeas $3.50
with Raspberry, Balsamic, Fresh Basil or Dijonnaise Vinaigrette

SAlAAE SUPIEIME ...ttt e et ettt e e e e e e ettt e e eeeeeeeeeeasabeeeeeeaeeeeaassstesessaaassbeseeeaeeeaaaassssenneeaeeesaansees 7.25
Organic Mesclun with Tomatoes, Cucumbers, Toasted Walnuts, Sun-dried Cranberries
with choice of Cheese (Gorgonzola or Chéevre)
with choice of Vinaigrette (Honey Dijonnaise, Sesame Ginger or Tangy Citrus)

Grilled ChIiCKEN CaESar SAIA...........coooiiiieieee et e e et e e e e e et et e e e e e e ee e et eeseesseeeaaaeseesaesasanreeeaees 7.25

YTy aa] o OF= [T ST= TS T 1 = o PRSP PPRUPRN 8.25

Salade Nigoise Organic Mesclun with Sliced Hard-Boiled Eggs, Boiled Potatoes, Tomatoes, Haricots Verts,
Anchovies, Nigoise Olives and Raspberry Vinaigrette

VYL g I C ] [=To I O 4 (o7 (=] o 7.95
I =T g1 =T [ 0 - TSSO 10.95
Price per 2 Pound

RAALOUIIIE NIGOISE .......viieeieeceiie ettt ettt ettt e et e e et e e et e e et e e e ebseeebeesabeeeabeeeanbeeesaseesnbeeeanbeeeseeas $5.25
Carrot Salad with Olive Qil, Raspberry Vinegar and freshly squeezed Orange ............ccccevviieiiiniiine e 3.95
@0 To1 0] ¢ o= o I 11T S =1 = T PRSPPI 3.95
Potato Salad with Horseradish and MOULAIAE ..............cccooo ittt e e 3.95
with Artichoke Hearts, Roasted Peppers and Tarragon Vinaigrette .............ccccooceeevivieeevniienenne. 4.95

Chicken Salad with Apples and WaAINULS ...........ccoiuiiiiiiie e e e e e e e s e e e e e e s sebsraeeeaeeeeeannnnes 7.25
Curry Turkey Salad with Apples and WaINULES.............oeoiiiiiiiiee e e e e e e s e e e e e s bn e e eeaaeeeesnnnnes 7.25

(continued next page)
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SALADS continued

CoUSCOUS Salad ... 3.95
with Garbanzo Beans, Diced Fresh Cucumber & Peppers, Lemon, Parsley, Fresh Mint, and Olive Oil

=T [ O TN Yoo TN LIRS T= 1= Lo PR 3.95
with Black Beans, Lemon, Diced Cucumber, Peppers, Fresh Basil and Olive Qil

TrICOIOr OrZO SAlAA ...ttt 3.95
with Sun-dried Tomatoes, Roasted Peppers, Fresh Basil and Olive Oil

TabOUIEN SAIAA ..., 3.95
with Diced Cucumber, Tomato, Onion, Lemon, Parsley, Fresh Mint and Olive Oil

BalsSamiC FOUr BEAN SAIAM........ ..ttt ettt e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e eeaeaeeens 3.95

Penne Pasta Salad with Balsamic or Fresh Basil VIinaigrette ..........ccccviiiiiiiiiiicii e 3.95

Mediterranean Penne Pasta SAlAd .............iiiiiiiiiciceee ettt ettt e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e 6.95

with French Goat Cheese, Roasted Sun-dried Tomatoes and Portobello Mushrooms
choice of Balsamic or Fresh Basil Vinaigrette

Baked Beet Salad with Orange Segments, Red Onions & Fresh Mint ...........cccoiiiiiiiiii e 5.95
Fresh Buffalo Mozzarella, Tomato and Fresh Basil Salad with Basil Vinaigrette ................cccccooviiiiiieiieeeee e 6.95
Wild Rice Salad with Apples and WaINULS ..ot e e e e e e e e e e e e e e e e e e eaeae e s 5.95
Tricolor Cheese Tortellini SAlad ... ..o et et e e e e e e e et e e e e e s s s e e e e e e e e e e aannnnneeeaaaeann 6.95

with seasonal Garden Vegetables, Vine Cherry Tomatoes, Sun-dried Tomatoes, Roasted Peppers,
Marinated French Black Olives and Olive Oil

") ENTREES [
Ready to warm in aluminum pans

MEATS
Price per Person
Roast Filet Mignon with choice of Bordelaise or Green Peppercorn SaucCe.............ccovieiiiiiiiiiiiiiieeeeeeeiieeee e e $15.95
Filet Mignon Wellington BOrdEIAISE............oooi ettt e e et e e e e e e s et e e e e e e e e e annnnes 16.95
Braised Lamb Shank With TRYME SQUCE ...............uuueiiiee ettt e et e e e e e e et ae e e e e e e e st areeeaaeeeeanns 12.95
Roast Pork Loin with ROSEMAry GarliC SAUCE ........cooiiiiiiiiiiiie ettt e e e e e e e e e e e e e st e e e e e e e e snnanraeeees 9.50
Price per %5 pound
BEET CASSEIOIE.........eeiiiiiiiee ettt e et e e e et e e e et e e e e e et beeeeaahteeeeaeateeeeeaabeeeeeateeeeabaeeeeaanbeaeeaabaeaeeatanaeeaans $9.75
Bourguignon (Red Wine, Mushrooms, Carrots)
Stroganoff (White Wine, Mushrooms, Sour Cream)
Goulash (Paprika, Caraway)
Dijonnaise (White Wine, Mushrooms, Moutarde)
POULTRY
Price per Person
Grilled Half Cornish Game Hen with Deviled SQUCE .........cooeiiiiiiiice e e e e e e e $8.95
(White Wine, Shallots & Crushed Pepper Sauce)
Sliced Roasted Turkey With CaberNet SAUCE ............ooi it e e 8.95
Half ROGST DUCK @ I'OFGNGE ...ttt e bttt e e e bttt e e e ahb et e e e abe e e e e sabeeeeeaabbeeeeeanbaeeeeanns 11.95

(continued next page)



ENTREES continued
POULTRY

Price per Person

(O g 1o (T T =E=To7=1 (o) o1 =Y $8.50
Lemon Frangaise (Lemon, White Wine, Parmesan, Parsley)
Marsala (Marsala Wine, Mushrooms)
Florentine (Spinach, Swiss Cheese, Red Wine Sauce)
Cordon Bleu (Ham, Swiss Cheese, Red Wine Sauce)
Picatta (Capers, Lemon, White Wine Sauce)
Parmesan (Oven Baked Breaded Chicken with Mozzarella & Parmesan Cheeses, Fresh Tomato Sauce)

Price per ¥% pound

(0] g 1o N A OF= 11T =Y (o] L= YR $8.50
Provencale (Peppers, Olives de Provence, Tomatoes, White Wine)
Dijonnaise (Mushrooms, Dijon Moutarde, White Wine)
Sun Dried Tomatoes (White Wine)
Coq au Vin (Mushrooms, Carrots, Red Wine)
Strogonoff (White Wine, Mushrooms, Sour Cream)

Tagine (with Prunes, Lemon Preserves, Saffron & Moroccan SpiCeS) ..........coouceiiiiiieiiiiiie e $9.50
SEAFOOD
Price per Person

S a0 g o T 0 Y=Y To= 1= USRS $11.95

(White Wine, Mushrooms, Tomatoes, Garlic and Herbs)
Cold Poached Norwegian Salmon Fillet with Herb Sauce for dipping ... 10.95
Pan-Seared Asian Salmon with Soy Sauce, Fresh Ginger and Maple Syrup Glaze............ccccccoviiiiiiiiiiieiiinieeeee 10.95
Sauteed Salmon Fillet with Wasabi Beurre BIanc SQUCE ...........ccoiuiiiiiiiiiiiiiec e 10.95
Grilled SalmMOoN Fillet DIJONN@ISE .........eiiiiiiiiie ittt st e e sttt e e st e e e steeeeesstaeeesansseeansseeeesansaeeeeansseeaeannsneeenn 10.95
Norwegian Salmon Fillet en Crolte with Dijon Moutarde SQUCE ..................occueeeiiiiieee et 11.95
Half Cold Baby Lobster With HErb SQUCE................cocuii i market price
L F= L I o153 =Y I 1= o 1o o T S market price

(Dijon Moutarde, Shallots, White Wine — Gratinée)
Chilean Sea Bass with Tomato Concassé (Reduction of Tomato) White Wine & Fresh Basil ...........ccccccceerniieen. 15.95
Grilled Swordfish With RAtAIOUINIE ............c..coii ittt et e e st e e s naae e e s annneee s 12.95
Grilled Tuna with Red Wine Peppercorn SQUCE .........oooiiii ettt e e e e e e e e e eeeeaaeeean 12.95
Fillet of Sole Francaise with Lemon, White Wine, Capers & Fresh Herbs ...........cccccooiiiiiiiiiieee e 11.95
Vegetable Stuffed Fillet of Sole with Whole Grain Mustard SQUCE .............cccc.ooiiiie it 12.95

VEGETARIAN & PASTA
Price per % pound

Vegetarian MOrOCCAN COUSCOUS .......i.uuiiiiiuriiee ittt ettt e ettt ettt e e e aab et e e e e b et e e e e bbe e e e e s be e e e e aabee e e e abeeeeaanbeeeeeanbbeeeeannreas $6.50

with Fresh seasonal Vegetables, Raisins, Garbanzo Beans, Turmeric, and Moroccan Spices
Vegetarian Stuffed Cabbage ....... ..o 6.50

with diced Vegetables, Brown Rice & Light Bread Stuffing with Tomato Sauce

(continued next page)



VEGETARIAN & PASTA continued

Eggplant Parmesan (Oven Baked Eggplant, Parmesan & Mozzarella Cheeses with Fresh Tomato Sauce) .......... $6.50
Eggplant Rollatine (Oven Baked Eggplant Rolled with Parmesan & Mozzarella Cheeses with Fresh Herbs) ........... 7.50
White Vegetable LaSagna ...........ooo ittt ettt e ettt e e s bt e b et e e s a b et e e st e e e e nneeeean 6.50
with Spinach, Broccoli, Zucchini, Mushrooms, Mozzarella, Ricotta & Parmesan Cheese Sauce
Cheese Tortellini With Light TOMATO SAUCE ...........cccuuiiiiiiiiie ettt ettt e e et e e s abeeee e 6.50
22 1Yo 1SR 5.95
Penne Pasta @ 18 VOOKA. ..........oooie ettt et oottt e e e e e e b ettt e e e e e e e abeeeeeeeeeeeaannnseeeeaeaeeeaaannnee 5.95
Penne Pasta Primavera with Garden Vegetables, Alfredo Sauce or Tomato Sauce ..........ccccceeeveeeiiiiciiiieeee e 6.50

[0 ACCOMPANIMENTS [

POTATOES
Price per ¥ Pound
Gratin Dauphinois (Scalloped Potatoes with Swiss Cheese and Cream) ... $5.95
Roasted Red Potatoes with Fresh Rosemary and Olive Ol ............ooiiiiiiiiiiiee e 5.25
Roasted Sweet Potatoes with Honey, Orange, Cinnamon and Brown SUQAr ..........cccoccuereiiiiieeeniiine e 5.95
Wasabi or Garlic Mashed POtatOES ..........c.oiiiiiiii e 5.25
Mashed Potatoes with Freshly Sauteed LEEKS.........oooo i 5.75
RICE
Saffron Spanish Rice with Onion, Tomato and BIack BEANS ...........cooiiiiiiiiiiii et 5.25
Wild Rice Pilaf with Sun-dried Cranberries and Shredded CarrotS ..........ccccoiiiiiiiiiiiiei e 5.95
= TN I o= - | SRR 4.95
VEGETABLES
Medley of Steamed Fresh Seasonal VEgetabIESs.........cc.uiii it e e st e e e srreeaeeanes $5.95
Medley of Grilled, Marinated Seasonal Vegetables ..o 5.95
Roasted Vegetables (Eggplant, Zucchini, Peppers, Portobello MUShrooms) ..o 6.95
Red Cabbage with Apples, Cinnamon, Cloves, Honey & Red WINe ..o 4.95
Fresh String Beans AIMONGINE ........ooiiiiiii ettt a bt e e e a b et e e e e bt e e e bt et e e e anbee e e e aabbeeeeanneeas 5.95
Steamed Haricots Verts (French String Beans) with Fresh Parsley ..o 6.50
ALSO AVAILABLE

Assorted Breads

French Baguettes, Multigrain Batards and French Batards
Sourdough Boules and French Boules (large rolls)
Petits Pains (dinner rolls)

Assorted Breakfast Pastries

Freshly baked Croissants, Chocolate Croissants, Raspberry-Cheese Croissants, Almond Croissants, Brioches,
Brioches with Lemon Custard, Cinnamon-Raisin Buns, Apple Turnovers, Blueberry Muffins, Corn Muffins and Bagels



] PATISSERIE [

CAKES
7” (Serves 8)
$23.50

* Starred Cakes are Flourless

Dark Chocolate Mousse - Dark Chocolate Mousse layered with Chocolate Sponge Cake, Ganache Glaze
White Chocolate Mousse - White Chocolate Mousse layered with Vanilla Sponge Cake
* Triple Chocolate Cake - Layers of Milk, Dark & White Chocolate Mousse with Flourless Chocolate Cake
Feuillantine - Layers of Dark Chocolate Mousse, Hazelnut Buttercream, Chocolate Cake with Wafer Crunch
Opéra - Layers of Almond Cake, Chocolate Ganache & Coffee Buttercream
Charlotte au Chocolat - Dark Chocolate Mousse Layered with Chocolate Sponge Cake, surrounded with
Chocolate Lady Fingers
* Délice - Chocolate Mousse & Caramel Buttercream Layered with Alimond Meringue
* Dacquoise - Fresh Whipped Cream & Chocolate Mousse Layered with Almond Meringue Garnished with
Toasted AlImonds
Chocolate Wave - White & Dark Chocolate Mousse Layered with Chocolate Sponge Cake &
Maraschino Cherries
Chocolate Praline - Chocolate & Hazelnut Mousse Layered with Chocolate Sponge Cake
Cappuccino Classic - Coffee Mousse Layered with Vanilla Sponge Cake
Tiramisu - Marscapone Mousse Layered with Vanilla Sponge Cake, Coffee Syrup, Cocoa Powder, & Brandy
Mocha - Mocha Buttercream layered with Mocha Sponge Cake garnished with Toasted Almonds
Raspberry Delight - Raspberry Mousse Layered with Vanilla Sponge Cake
Lemon Mousse Cake - Lemon Mousse Layered with Vanilla Sponge Cake
Strawberry Shortcake - Fresh Whipped Cream Layered with Vanilla Sponge Cake and Fresh Strawberries
garnished with Chocolate Dipped Strawberries
Carrot Cake - Carrot Cake with Raisins & Cream Cheese Frosting
Cheese Cake - Cream Cheese with Essence of Lemon and Vanilla
Napoleon Cakes - Layers of Puff Pastry with choice of French Custard Filling
Choice of filling: Vanilla « Chocolate * Praline  Coffee
Strawberry Napoleon Cake - Layers of Puff Pastry, Fresh Whipped Cream & Fresh Strawberries

Sugar-Free and Egg-Free Strawberry Napoleon Cake ...............cceoiiiiiiiiiiiiiiie e 27.50
Layers of puff pastry, Fresh Whipped Cream & Fresh Strawberries

SPECIALTY CAKES
One week advance notice required for these cakes

*Vacherin aux Fruits (Passover item) Meringue Crust with White Chocolate & Custard topped with Fresh Fruit $23.50

Saint Honoré - Caramelized Cream Puffs with Whipped Cream ... 27.50
Paris-Brest - Choux dough ring with Praline Mousse and Toasted AIMONdS ...........cccceeriiiiiiee i 27.50
Pithivier/Galette des Rois - Almond Filling in Layered Puff Pastry ........c.ccccooiiiiiiiiiii e 32.50
Pumpkin Cheesecake (Thanksgiving ite€M)..........cooiii i e e e e e e e e seasonal
Bache de No&l (Christmas/New Year's item) .........coo it seasonal
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CAKES FOR ALL OCCASIONS
Refer to cake selection on Page 8

Customized Wedding Cakes
Bar/Bat Mitzvah « Christening * Communion ¢ Graduation ¢ Bridal/Baby Shower
Birthday * Anniversary * Children & Holiday Themes ¢ Logo
Round Cakes (8", 9", 10", 12")
Sheet Cakes (Quarter, Third, Half, Full)

TARTES
8" (Serves 6)
PN oo L= =1 (YOS $17.95
L TS T T O 1K= T (PSPPSR 17.95
Strawberry, Kiwi, and Orange or other seasonal fruits and berries
Pear Tarte Bourdaloue with AIMONA CrEam ..........eoiiiiiiiie ettt e e e st e e e st eeesnbeeeeesaneeeeeeanes 17.95
[T = G = 1 (SRR 17.95
LemMON MEFNGUE TAE .....cei ittt e e e bt e e e b bt e e e o bttt e e e aa b et e e eabe e e e e aabbeeeeaabbeeeeeanbaeeeeanns 17.95
(07T =0 g =TI =T oz T o T =T o (= SR 17.95
Cranberry Tarte with Crushed Almonds & Orange Marmalade ............ccceiiiiiiiiei i 17.95
e 10T oI 1= T (Y (1T Tt T P PRRRRN 17.95
Peach Tarte (SEASONAI) ..........uuiiiiieeii it e ettt e e e e e e et eeee e e e e et e eeeeeeeeeaaasataseeeaaeesesasssssaesaaesaasanssssaeeseesannnnns 17.95
F Y o]y oo A =Ty (R (1= T o] = USSR 17.95
(0] gTeToto] F=Y (oI €= o F=Ted o 1= 1= o -SSR 19.95
ST T o Y o o] L= IF= T (= = o SRR 26.00
Pumpkin Pie (Thanksgiving HEIM) 9" ...ttt et e e e e st e e e e sateeeeesnteeeesnteeaeesseeeaeaansaeaesanes 21.50

INDIVIDUAL PASTRIES
Minimum 10 per type or select an assortment of any number available at our Shop

e 11T 1) TSRS $4.75
Eclairs « Mille Feuille (Napoléon) » Dacquoise * Mocha « Délice * Pavé « Mt.Blanc -
Cappuccino Classic * Opéra * Tiramisu ¢ Feuillantine * Chocolate Wave
Chocolate Praline « Triple Chocolate « Carrot Cake « Raspberry Delight -
Cheesecake * White or Dark Chocolate Mousse Cups * Flan au Caramel

JLIE: L = (=1 A= OSSOSO $4.75
Assorted Seasonal Fresh Fruits & Berries ¢ Apple « Pear Bourdaloue * Chocolate
Linzer « Lemon Meringue * Amandine ¢« Caramel-Pecan ¢ Plum (seasonal) *
Peach (seasonal)  Apricot (seasonal)

FRENCH MINI PASTRIES
$21.50 per dozen
Minimum one dozen of one kind or Chef's assortment
May be ordered on elegant disposable trays at additional charge

Dark & White Chocolate Mousse Cups * Tiramisu * Caramel Profiterole « Chocolate Praline *
Carrot Cake « Cheese Cake « Cappuccino Classic « Raspberry Delight « Lemon Meringue
Tartelette « Fresh Fruit Tartelette
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CHOCOLATE DIPPED STRAWBERRIES
$19.50 per dozen
Minimum one dozen of one kind or chef's assortment
May be ordered on elegant disposable trays at additional charge
Dipped in Dark, Milk or White Belgian Chocolate

ASSORTED FRENCH COOKIES
$16.00 per Ib.
May be ordered on elegant disposable trays at additional charge

Sablé Hearts * Lemon Palais * Walnut Butter Cookie * Chocolate Butter Cookie
Linzer « Caramel-Pecan Biscuit * Scottish Shortbread

Tuiles, Palmiers, and MEriNQUE KISSES .......cc.uuiiiiiiiiiiiiiiiie ettt e e (11b.)...20.00
SUGAr-fre@ SADIE COOKIES .......coiiiiiiiiiiiie e e st e e e st e e e s tte e e e s snteeeessnraeeeareeeaeans (11b.)...17.00

TEA CAKES
$5.50 (Serves 4)

Banana-Almond * Lemon-Buttermilk « Carrot-Raisin

CUPCAKES
Minimum order 10 per type
$1.95 — $2.95 each
Choice of Cupcake Flavor:
Vanilla « Chocolate « Carrot « Banana « Vanilla Chip « Chocolate Chip « Banana Chip * Pumpkin Cardamom (seasonal)
Choice of Icing:

Vanilla « Chocolate « Cream Cheese « Lemon « Orange-Honey

WEDDING CUPCAKES
Beginning at $5.00 each

All Prices Subject to Change without Notice

-10 -
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