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BREAKFAST PLATTERS

Petite Fruit Muffins e Blueberry e Strawberry e Raspberry e Banana-Pecan e Oatmeal-Carrot e Cranberry-Wheat
Petite Fruit Scones e Golden Raisin-Orange e Strawberry e Cranberry-Lemon

Petite Fruit Danish e Blueberry e Strawberry e Raspberry e Pineapple e Apricot

Petite Fruit Turnovers e Blueberry e Apple e Raspberry e Cherry

Quiche Tartlets e Broccoli & Sharp Cheddar e Tomato & Chevre e Lorraine e Turkey & Gruyere e Fresh Herb

Small Breakfast Platter

Choose three items, serves 12-15
Large Breakfast Platter

Choose five items, serves 16-24

LUNCH & LIGHT DINNER

Traditional QUICHE 9"quiche in assorted flavors with fresh herbs and vegetables (serves 6-8)
e Broccoli & Sharp Cheddar e Tomato & Chevre e Lorraine e Turkey & Gruyere e Fresh Herb

SIGNATURE SALADS with fresh vegetables, grilled chicken, and homemade dressings
e Classic Caesar e Signature Potato e Orzo with Vegetables e Italian Pasta

Fresh FRUIT PLATTER with pineapple, melons, berries, and the season’s freshest fruit

HORS D'EOUVRES

CRAB SALAD crispy wonton shells filled with crab salad, tangy capers, and fresh herbs
Miniature CRAB CAKES with sautéed vegetables and green onions, pan-fried until golden
FRUIT AND CHEESE PLATTER with cheddars, goats, blues, fresh grapes, and strawberries
Caramelized ONION DIP & CROSTINI PLATTER creamy dip served with toasted baguette slices
SHRIMP COCKTAIL jumbo cooked shrimp with spicy homemade cocktail sauce
CHICKEN SATAY skewers of balsamic-herb marinated chicken grilled to perfection
CRUDITES & DIP PLATTER fresh seasonal vegetables with homemade creamy herb-garlic dip
FINGER SANDWICHES turkey on raisin-walnut, ham on multi-grain, or roast beef on rye

French CHEESE PUFFS golden eggy globes filled with cheddar and Gruyere cheeses
HERB GRILLED SHRIMP on skewers with garlic, herb, olive oil, and white wine vinegar marinade
Pork or Chicken SAUSAGE with garlic mustard wrapped in puff pastry and baked until golden
GOAT CHEESE TARTLETS individual tartlets with eggs, caramelized onions, and goat cheese

PETITE CUPCAKE PLATTERS

BCarrot-Pecan BVanilla BDevil’s Food BChocolate Ganache BHummingbird BRed Velvet BCoconut BSpiced Pumpkin

Small Petite Cupcake Platter
Choose three items, serves 12-15

Large Petite Cupcake Platter
Choose five items, serves 16-24



BROWNIE & BAR PLATTERS

e Ultimate Brownies e Linda’s Pecan Squares e Lemon Bars e Triple Crunch Bars ¢ Mom’s Brownies e PB & J Bars
e Fruit Streusel Bars e Ultimate Blondies e Chocolate Strawberries e Chocolate Truffles

Small Brownie & Bar Platter
Choose three items, serves 12-15

Large Brownie & Bar Platter
Choose five items, serves 16-24

PETITE COOKIE PLATTERS

BDad’s Coconut Macaroons BClassic or Pecan Shortbread BPetite Oatmeal-Raisin BPetite Palmiers BSpicy Gingerbread
BPetite Chocolate Chip BPetite Ultimate Chocolate @ Chocolate Strawberries ® Chocolate Truffles

Small Petite Cookie Platter
Choose three items, serves 12-15

Large Petite Cookie Platter
Choose five items, serves 16-24

PETITE TARTLET PLATTERS

o Key Lime o Cheesecake with Berries ® Chocolate Ganache e Cream Boats  Lemon Curd with Berries
e Chocolate Cream with Berries e Pastry Cream with Fruit or Berries

Small Petite Tartlet Platter
Choose three items, serves 12-15

Large Petite Tartlet Platter
Choose five items, serves 16-24

VASE DISPLAYS

Matt’s Vase Displays feature beautiful vases overflowing with bite-sized versions of delicious desserts. For
large or small parties - the perfect idea for your next wedding, banquet, party, or open house. Prices calculated
based on half-sheet dessert prices and petite cookies by the dozen plus vase display setup fee.

View photos, ideas, and more details online at www.mattedwards.net/vases.html




