
Stationary Platters
Bread and Crackers - $15 /one size
Cheese and/or Charcuterie - $75/sml   $150/lg
Fresh Fruit and Berry - $50/sml    $100/lg
Crudités Basket - $50/sml    $75/lg
(with Ranch or Onion Dip)

Salads

Green Salad - Pine nuts, oven roasted tomatoes and 
onions with balsamic vinaigrette
$40/small $80/large

Greek Salad - Mixed greens, feta cheese, roasted
tomatoes, cucumbers & olives. With lemon caper vinaigrette.
$40/small $80/large

Classic Caesar - With chicken breast.
$50/small $90/large

Cobb Salad - Chopped hearts of romaine, diced tomatoes, 
hard-boiled eggs, diced turkey breast and applewood smoked 
bacon. Topped with crumbled bleu cheese. With ranch dressing.
$50/small $90/large

Mediterranean Chicken - Chicken breast, mixed 
greens, roasted tomatoes, onions, and goat cheese. With
balsamic vinaigrette.
$50/small $90/large

Brie & Dried Cherry Salad - Mixed greens, sliced 
green apples, brie and chopped walnuts. With maple vinaigrette.
$40/small $80/large

Roasted Beet & Gorgonzola - Mixed greens, 
gorgonzola, chopped pecans. With balsamic vinaigrette.
$40/small $80/large

Pecan-Crusted Chicken Breast Salad - Mixed 
greens and cherry tomatoes. With balsamic vinaigrette.
$50/small $90/large

Veggie Pasta Salad - With penne pasta, squash, 
asparagus, zucchini, green peppers and onion.
$45/small $90/large

Bowtie Chicken Pesto Pasta Salad -
With fresh made pesto sauce and pine nuts.
$50/small $90/large

Quiche     $28/whole
Spinach and Roasted Red Peppers with Fontina -or-
Black Forest Ham and Fontina

Sandwiches $7.50 each

Roasted Veggie - Roasted eggplant, fennel, zucchini,
bell peppers and tomatoes with basil, mayo and goat cheese
on focaccia.

Ham & Cheese - Black Forest ham with fontina cheese,
olive oil and mustard on focaccia.

Smoked Turkey - White cheddar cheese, tomatoes,
onions, mixed greens and spicy mayo on ciabatta.

Chicken - Oven roasted chicken breast (herbs de Provence
and garlic powder) with smoked mozzarella, tomatoes, spinach, 
onions, mayo on wheat focaccia.

Gypsy Salami - Gypsy salami, provolone, sliced red onion, 
fresh Roma tomatoes, tomato artichoke puree and mayo
on focaccia.

Roast Beef - Crumbled blue cheese, caramelized onions
and tomatoes with provolone on ciabatta.

Tuna Salad - with provolone cheese, tomatoes and sliced
red onion on ciabatta.

Tomato & Cheddar - White cheddar cheese and tomatoes 
with red onion, and balsamic vinaigrette on focaccia.

Brie & Pear - Fresh pears and brie with red onion, balsamic 
vinaigrette and spinach on wheat focaccia.

Meatball Sub - Beef and pork meatballs in a homemade 
tomato sauce, with provolone cheese on ciabatta. $8.50

Tea Sandwiches (on white or wheat bread)
Tuna Salad & Egg Salad - $1.75  ea.
Smoked Salmon with Cream Cheese - $2.5 0 ea.
(chives optional)
Peanut Butter & Raspberry Jelly - $1.00 ea.  

Pasta
Meat Lasagna - with beef, pork, fresh tomato sauce,
ricotta and mozzarella cheeses.
$8.50/serving       $60/half hotel pan      $120/full hotel pan

Vegetarian Lasagna - with zucchini, eggplant,
spinach, tomato, mushrooms, ricotta and mozzarella cheeses.
$8.50/serving       $60/half hotel pan      $120/full hotel pan

Ravioli - cheese or chicken with homemade tomato sauce
$8.50

Penne - with meatballs $8.50

Chicken Pot Pie Boneless chicken breast, peas, 
mushrooms, onions, potatoes, carrots served in a flakey 
homemade crust. $8.50

Turkey Meatloaf -  with garlic mashed potatoes 
$7.50
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Croissants
Plain
Almond
Chocolate
Spinach & Cheese
Ham & Fontina
Turkey & White Cheddar
Roasted Tomato, Caramelized Onion, 
Garlic & Fromage Blanc

Mini Croissants
Plain
Chocolate
Savory

Scones
Blueberry
Apricot & Ginger
Polenta with Raspberry
Cinnamon Raisin Oat
Sour Cherry & Chocolate

Mini Scones
Blueberry
Apricot & Ginger
Cinnamon Raisin Oat
Sour Cherry & Chocolate

Muffins
Banana Pecan
Blueberry Crumble
Spiced Apple Bran
Bran
Chocolate Chip

Mini Muffins
Banana
Blueberry
Bran

Danishes
Raspberry Swirl
Bear Claw
Cinnamon Roll
Cinnamon Bun
Apricot Danish
Cheese Danish
Mixed Berry Danish
Apple Danish

Puff Pastries
Apple Fanté
Cinnamon Twist

Mini Pastries
Apricot Danish
Raspberry Danish
Cinnamon Rolls

$2.00
$2.75
$3.25
$3.75
$3.75
$3.75
$3.75

$1.00
$1.75
$1.75

$2.75
$2.75
$2.75
$2.75
$3.25

$1.25
$1.25
$1.25
$1.75

$2.50
$2.50
$2.50
$2.50
$2.50

$.50
$.50
$.50

$2.75
$2.75
$2.75
$2.75
$2.75
$2.75
$2.75
$2.75

$2.75
$2.00

$2.00
$3.00
$2.00

$20.00 / lb.

$1.00

$1.40

$1.00

$1.00

$1.35

$1.00

$1.50 & up

Petits Fours
Individual Prices are Approximate

Mini Fresh Fruit Tarts:
Strawberry, Raspberry, Blueberry, Kiwi, 
Pomegranate (seasonal), Blackberry, 
Mandarin & Fig (seasonal)

Mini Chocolate Mousse Tart:
with Chocolate Leaves or
Chocolate Spaghetti

Mini Lemon Tart

Mini Pumpkin Tarts (seasonal)

Profiteroles:
Vanilla, Chocolate, Espresso

Cannoli

Strawberries Dipped in
Chocolate with Gold Leaf:
White or Dark Chocolate   

Chocolate Petits Fours 
Approximately $1.20 Each

Chocolate Cups with Peanut Butter Mousse
Chocolate Cups with Raspberry Mousse

Cookies

Assorted Italian Cookies
(Approx. 40 per Pound)

Large Cookies/$2.00 each     Mini Cookies/$1.00
Chocolate Chip
Oatmeal, Walnut & Golden Raisin
Peanut Butter
Snickerdoodle

Hand-Painted Cookies

Linzer Cookies:
Shortbread with Raspberry Jam

Coconut Macaroon:  
Plain
Chocolate Dipped

Plain Biscotti
Chocolate Biscotti

Heavenly Brownies (Fudge or Walnut)
Butterscotch Blondies (with Pecans)

$34.00 / lb.

$20.00 / lb.

$5.00

$2.00

$1.75
$2.25

$1.50
$2.00

$3.00
$3.00

Morning Pastries Desserts
www.susinabakery.com

Plastic Catering Trays
12 Inch Small 
18 Inch Large
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$2.00
$3.00


