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Our own homemade crunchy seeded 
crackers with creamy JC cheese Spread 
 12"-$25.00     18"-$45.00 
 
Outrageous Savory Cheesecakes: served 
on a platter with fine crackers.  You may 
choose from pesto, roasted eggplant and 
garlic, smoked salmon.  12"-$30.00      
18"-$50.00 
 
 

Pate platter: served with crackers Chef’s selection of our 
own pates   12"-$40.00      18"-$75.00 
 
Hot Artichoke Dip:  served with French bread and Crudités 
   12"-$35.00 18"-$60.00 
 
Seasonal Vegetable Tray with choice of:  Ginger and Water 
Chestnut, Veggie Cream Cheese, our Signature Roasted 
Garlic Spread, or White Bean & Spinach Dips  
12"-$25.00    18"-$45.00        Grilled:   12”-$35.00    18”-$60.00 
 
Hummus with Pita Toasts & Veggies     12"-$25.00  18"-$60.00 
 
Guacamole with white flour tortilla chips           12"-$45.00  18"-$75.00 
 

Salsa with our own Corn Flour Tortilla Chips  
 12”-$30.00 18” -$50.00 
 
Cheese and Fruit tray:  
 a unique selection of artisanal, farmstead  and  
European cheeses  
garnished with fresh fruits of the season & served with 
crackers  12” Tray-$45.00 18” Tray-$85.00 

 
Meats, Platters & Other Items for Buffets 

 
 
Tenderloin of Beef; Seasoned and roasted; served with roasted red pepper  

& garlic sauce      serves 15-20 people   market price 
 
Whole Roasted Fresh Turkey with cranberry mayonnaise   $4.50 per lb 
 
Roasted Boneless Pork Loin with Cinnamon Apple Sauce     



serves  20-25 people              $75.00  
 
Cold Cuts:  18" tray of sliced roast beef, ham, turkey & cheese accompanied by a 
premium relish tray of mayonnaise, mustard, tomato, lettuce, roasted sweet 
peppers, pickles, peperoncini, cioppoline onions and olives.    

can makes 15-20 sandwiches    $60.00 
 
Three or four foot Grinder  $2.00 inch 
 We stuff our huge grinder roll with everything 
you can imagine and it makes a perfect meal for the 
casual buffet- 
   choose from Italian, Roast Beef, Turkey, Ham & 
Cheese or Combo 
  -plan on 2-3 inches per person 
 
Smoked Salmon Platter garnished with slices of Egg, 
Cucumber, Onion, Tomato, Capers, Lemon and 
Cream Cheese, Bagels   $125.00  
 
Make your own Taco Bar with all the Fixings                  
White Flour soft shells and taco shells with meat, refried beans, guacamole, 
tomatoes, onions, green chilies, lettuce, cheese, sour cream and jalapenos         

$5.00 person 
     
Assorted Wraps of Meats, cheeses & Veggies     12”-$35.00        18”-$60.00    
 

 
 

Desserts and Other Items 
 

 
Smooth Deep Chocolate Fondue with Fresh  
Fruit Selection, Cake & Cookies     $4.00 person 
 
Fresh fruit in a Carved Watermelon    $125.00 
 
Fresh Fruit slices with dip:  Choice of yogurt,  
chocolate chip ricotta, banana poppy seed or lemon curd    

                12"-$35.00    18"-$60.00 
 
 
Ice cream bar with Choice of three Ice Cream Flavors, three Sauces, Whipped Cream 
and lots of fun toppings   in season-      $4.95 person 
 
Cookie and Bars: We make them all ourselves, tender, 
pretty and full of sweet flavor 
      12” Tray-$30.00 18” Tray-$55.00 
 
Assorted Mini Pastries: our own items- 
        12” Tray-$40.00 18” Tray-$65.00 



 
 
 
 

 
Breakfast Pastries: Selection of our  
   own homemade pastries chosen from:  
      Muffins, Scones, Coffee Cakes, Danish,  
 Bagels and Crumb Cakes 
       12” Tray-$35.00 18” Tray-$60.00 
 
 
 

 
Tea Sandwich "Cake":  a beautiful sandwich  
made to look like a cake with four layers of  
fillings; frosted and decorated with cream  
cheese will serve 12-15   $40.00 
 

     
  

Suggestions for Mirrored Displays 
 

 

Cheese & Fruit:  On this mirror is a selection of 
imported French, Italian and English cheeses to 
include double crème brie type, gruyere comte, a 
creamy blue type, a savory cheese, an English 
cheddar type cheddar type, and an Italian softer 
cheese, as well as a harder cheese cut into 
julienne, garnished with the freshest fruits of the 
season; crackers and French bread.  $150.00 
 
Savory Cheesecake:  Cheddar Cheese Log with 
Walnuts, and Savory Cheesecake made from 
pesto, roasted eggplant and garlic, or smoked 
salmon, served with fine crackers, small raw 
veggies and croutons.    $125.00 
 

 
Crudités:   This mirror offers a bountiful assortment of cut fresh vegetables, and Croutons with 
two dips to choose from Vegetable Cream Cheese, Water Chestnut and Ginger, Guacamole, 
Blue Cheese, Roasted Garlic Aioli, Roasted Sweet Onion, or Tomato & Sweet Chutney. $100.00 
 
Roasted Veggies:  This mirror boasts a colorful selection of 
seasonal veggies, which we grill to perfection and offer with 
Pita Toasts and Hummus or Hot Artichoke Dip. $125.00 
 
Spring Salads:  This tasteful presentation of salads chooses 
from Cucumber Dill, Tortellini Vinaigrette, New Potato Salad, 
Fresh Asparagus, Couscous with Raisins & Nuts,  Wheatberry 
Waldorf, Tomato Mozzarella, Orange Chicken, or Brown Rice & 
Veggie Salad. $165.00 
 
Pates:  This mirror features several pates to include choices from creamy chicken liver, stuffed 



duck with orange, pork rillettes, salmon ballotine, Veggie chicken or pate maison.  This will be 
appropriately garnished with fresh fruit, crackers and French bread.  $150.00 
 
Wraps: We offer an assortment of Wraps including Meats, cheeses and Veggies, garnished  
with olives, pickles and peperoncini.      $100.00 
 
Smoked Salmon: A side of smoked salmon garnished with slices of Egg, Cucumber, 
Onion, Tomato, Capers, Lemon and Cream Cheese, Bagels   $150.00 
 
Pastries: A selection of mini pastries offered from canolis, cream puffs, lemon tarts, fruit 
tarts, key lime tarts, hazelnut cranberry tarts, cheesecakes, chocolate mousse cups and other 
seasonal pastries.                                     $150.00 

 
Brownie Bites: Our awesome selection of 
bars is presented here:  Brownies can include 
heath bar, rocky road, white chocolate 
raspberry, browned butter, turtle- bars can 
include lemon, date, pecan, caramel walnut- 
our cookies include piped tea rosettes, 
chocolate flourless, pecan shortbread, almond 
macaroons, coconut macaroons, raspberry 
thumbprint.        $100.00 

 
 

 
   

 
 

 
 
 
 
 
 
 
 

 
Real butter, real cream, real food-exceptional taste! 
Catering, Event Planning, and Special Orders  

Voted “Best of the Valley” by the Valley Advocate Readers’ Poll  
2133 Boston Road; Suite 6B; Wilbraham, MA 01095 

413.596.3900   

 
 
 
 

September, 2010  Please add 6.25% Mass Meals tax  
Not Responsible for Typographical Errors Prices Subject to Change without Notice    
Prices do not include spit setup & preparation, grill rental or additional labor, service, or rentals  

"Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of  
food-borne illness, especially if you have certain medical conditions."  

Catering/menus/seasonaltrays    


