A

BREAKFAST PARFAIT
Layers of vanilla yogurt, fresh seasonal fruit, topped with
vanilla-almond crunch granola, and a honey drizzle

MORNING GLORY
An assortment of almond, chocolate, and plain croissants;
blueberry muffins, raspberry scones, and cinnamon rolls

LUNCH TRAY

Assorted sandwiches served on seeded bread, baguette,
or brioche:

Turkey pesto; BLT; Tuna salad, Italian cold cuts with fontina
cheese, olive tapenade, lettuce, & vinaigrette

FRENCH PICNIC
Spinach, tomato, feta quiche; brie and prosciutto on
baguette; tuna salad on croissant

SALAD OF THE SEA
Garden salad topped with crabmeat salad or lobster
salad. Cider vinaigrette.

GARDEN SALAD
Lettuce with crisp veggies; cucumbers, tomatoes &

HAPPY HOUR CHARCUTERIE

An assortment of cheese twists, gougeres or focaccia, and
crackers, prosciutto, cheeses, hard salami, nuts, olives,
and spread.

HAPPY HOUR CHEESE BOARD
An assortment of cheese twists, gougeres or focaccia, and
crackers, assorted cheeses, and grapes.

AMIE BAKERY

BREAKFAST TRAY

Assorted breakfast sandwiches: Sausage, egg and cheese
on cheddar biscuit; bacon, egg, and cheese croissant; egg
and cheese croissant; ham and cheese croissant

BAGEL TRAY
Assorted bagels with smoked salmon spread & cream
cheese.

LOBSTER ROLL
Fresh lobster salad on homemade brioche roll

HIGH TEA

Assorted tea sandwiches on seeded and brioche bread:
smoked salmon with dill cream cheese, egg salad, cucum-
ber with green goddess spread. Mini raspberry scones
and cheddar biscuits, raspberry jam, mini shortbread,
French macarons, sea salt chocolate chip cookies, and
raspberry walnut bars

PASTA SALAD
Pasta with pesto, red peppers, flecks of poached salmon,
and peas.

LENTIL SALAD

SHRIMP COCKTAIL
Large fresh shrimp with cocktail sauce

CRUDITE
Fresh veggies with dip

FRUIT PLATTER
Display of sliced seasonal fresh fruit

SUNSET SWEETS
A tray of assorted cookies: beach-theme, royal-iced sugar cookies,
mini sea salt chocolate chip, coconut-butterscotch, orange-cardamom hearts,
and sprinkle cookies.

Please inform us of any food allergies when placing your order

48 hour notice for all catering orders is required



