< Synature Trays =
FRESH BERRY BRIE ;

(serves 30-35) 89.95 each
creamy brie with raspberry glaze &
fresh, seasonal berries, served with
gourmet crackers

PESTO BAKED BRIE

(serves 30-35) 79.95 each
creamy brie layered with pesto
& herbed cream cheese,
wrapped in puff pastry, served
with gourmet crackers

FRESH FRUIT

large (serves 50-75) 99.95 each

small (serves 35-40) 74.95 each
strawberries, pineapple,
melons & seasonal berries

PREMIUM CHEESE & FRESH FRUIT
swiss, smoked cheddar, pepper jack large (serves 50-60) 139.95 each
& Boursin cheeses with grapes, small (serves 35-40) 99.95 each
strawberries & toasted pecans,
served with gourmet crackers

FRESH VEGETABLES large (serves 50-60) 99.95 cach
marinated portabella mushrooms, small (serves 35-40) 74.95 each -
fresh cucumbers, teardrop tomatoes,
celery, carrots, red & yellow bell peppers,
tender-crisp green beans & broccolini,
served with Ranch & Caesar dips

HERB-GRILLED VEGETABLES

(serves 50-60) 124.95 each
grilled asparagus, zucchini, yellow
squash, cremini mushrooms, carrots,
red & yellow bell peppers, marinated in
fresh herbs & extra virgin olive oil
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< Papypas, Batery Dessents

COBBLER, CAKES & PIE 2.95 per guest
Traditional Pecan Pie

Carrot Cake
with cream cheese frosting & pecans

Chocolate Layer Cake
New York Style Cheesecake

Homemade Cobbler
Apple or Peach

<L\z 14 ANY COBBLER, CAKE OR 7&7
PIE A LA MODE 4.50 per guest
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PAPPAS MASON JAR SPECIALTIES 3.95 per guest
hand-crafted desserts presented in
authentic mason jars

Cookies & Cream
Banana Wafer Pudding
Coconut Cream

Chocolate Mousse

PAPPAS DESSERT BARS 18.00 per dozen
Double Fudge Brownies

Pecan Pie Squares

Chilled Lemon Squares

Gooey Coconut Pecan Bars

Coconut Chocolate Chip Walnut Bars

Cheesecake Bars

PAPPAS COOKIES 15.00 per dozen
y Chocolate Chunk

g & Oatmeal Raisin Walnut

% = White Chocolate Macadamia Nut

& Chocolate Toffee

Peanut Butter



