
Trays    
unwrap & serve for an effortless occasion  

 
  
Breakfast Tray      $1.70 per person 
A fresh assortment of Housemade Petite Scones,  
Muffins & Sweet Rolls. Choose your favorites. 
 
Michigan Cheese and Fruit Tray (serves 20) $44.00 
With 5 different Michigan Cheeses. Garnished with Kiwi,  
Strawberries & Gourmet Crackers 
 
Fresh Fruit Tray (serves 20)   $38.00 
Chunks of Sweet Honeydew, Cantaloupe, Golden Pineapple,  
Watermelon & Fresh Strawberries. 
 
Fresh Vegetable Tray (serves 20)    $38.00 
A generous selection of Gourmet Vegetables.  
Served with two Sauces for dipping. 
 
Roast Turkey Tray (serves 25+)   $100.00 
Fresh Roasted Turkey Breast sliced and trayed.  
Served with Breadworks’ Rolls and choice of two Sauces. 
Served room temperature 
 
Roast Tenderloin Tray (serves 25)   market price 
Garlic & Herb Roasted Tenderloin, sliced and trayed.   
Served with Horseradish & Russian Dressing, Breadworks’  
Rolls & garnished with Purple Onion. 
Served room temperature 
 
Mediterranean Tray (serves 20)    $40.00 
Hummus, Marinated Artichokes, Marinated Greek Olives,  
Roasted Red Pepper & Roasted Tomatoes. Served with Pita Bread 
 
Asian Chicken Salad Tray    $5.25 per person 
Julienned Chicken Breast with Bean Sprouts, Pea Pods,  
Green Onions & Toasted Almonds in a Toasted Sesame  
Vinaigrette. Served with fresh Pineapple, Strawberries &  
House Baked Petite Muffins 
 
Assorted Sandwich Tray 
Choose your selection from our great Sandwich Menu and we will arrange 
them on Trays. Add $3.25 for 2 – 10 Sandwiches, $4.25 for 11 – 20 
Sandwiches, $7.50 for 21 – 30 Sandwiches and $8.50 for 31 – 40 Sandwiches  
Great with Chips or a Salad for an easy & attractive Luncheon. 
 

Cold Hors d’oeuvres (priced per doz. – 2 doz. minimum per item) 
May be arranged & garnished for $4.25 - $5.25 per tray 
                 per dozen 
Open Faced Tenderloin Sandwiches     $29.95 
Served Medium Rare w/ Russian Dressing, Romaine Lettuce & Red Wine 
 Roasted Onions on Baquette Points 
 
Shrimp Cocktail        $15.75 
A Classic preparation served with our Housemade Cocktail Sauce 
 
Ginger Shrimp       $17.00 
Shrimp in a Ginger Marinade 
 
Tender Wrapped Asparagus       
- w/ Whole Grain Mustard & Thin Sliced Boar’s Head Turkey Breast  $13.95 
- w/ Thin Sliced Boar’s Head Prosciutto    $19.95 
 
Deviled Eggs – a classic preparation     $6.75 
Deluxe Deviled Eggs w/ Bleu Cheese & Wasabi    $7.25 
 
Stuffed Cherry Tomatoes      $11.95 
– w/ Pesto, Imported Chevre Cheese & Fresh Basil 
 
Fresh Fruit Kabobs       $13.95 
Fresh Pineapple, Watermelon, Honeydew, Cantaloupe & Strawberry 
 
Petite Fresh Fruit Kabobs      $10.75 
Fresh Pineapple, Cantaloupe, Grapes & Strawberry 
 

Stuffed English Cucumber Rounds      
- w/ Smoked Salmon with Dilled Sour Cream, Fresh Dill & Capers  $15.50 
- w/ Tuna Salad Nicoise      $15.50 
- w/ Red Pepper Hummus, Avocado & Sprouts    $14.50 
 
Smoked Salmon Rolls       $12.00 
Thin Sliced Smoked Salmon rolled up with Capers,  
Dill & Cream Cheese in White Lawash 
 
Tortilla Sandwiches 
Roasted Turkey Breast w/ Cranberry & Cream Cheese   $10.95 
Hummus & Roasted Pepper w/ Feta Cheese    $9.95 
Spinach & Vegetable w/ Scallion Cream Cheese    $9.95 
 
Crostini & Bruschetta 
Apple, Chutney & Smoked Gouda Crostini     $11.00 
Roasted Onion & Rosemary Crostini     $10.50 
Roasted Tomato Basil Bruschetta w/ Balsamic Vinaigrette   $10.50 
 

Stuffed Peppadews       $12.50 
Sweet & Hot Piquante Peppers stuffed with Creamy Gorgonzola  
 

Fresh Mozzarella Pinwheels      $12.95 
Fresh Mozzarella rolled up with Pesto & Roasted Tomatoes 
  



Pastries 
For a listing of our Housemade Pastries  

see our comprehensive  
“Pastry Menu” 

 

 

 

By the Pan Made from scratch with quality ingredients  
These selections have become “Classics” 
 

(Spanakopita) Spinach Pie 
Flaky Filo Dough with Spinach, Leeks, Feta & Dill.  
Serve as a Side Dish or Entrée.  
 
Full pan (serves 12 – 24)      $62.00 
Half pan (serves 6 – 10)      $31.00 
 

Quiche 
Choose your favorite,  
Lorraine - Bacon, Broccoli & Cheddar, Mixed Vegetable, Sausage, Cheddar 
& Onion, Spinach & Mushroom - or create your own 
 
Full pan (serves 18 – 24)      $85.00 
Half pan (serves 9 – 16)     $42.50 
9” Round (serves 8)      $24.75 
 

White Cheddar Mac  
Baked with Grafton Village Vermont White Cheddar & Tender Macaroni 
Noodles. “Delicious!” Try it with Plath’s Ham 
 
Full pan (serves 18 – 24)   $87.50   w/ham $98.00 
Half pan (serves 9 – 15)    $43.75 w/ham $49.00 
 

Lasagne  
Three layers of Lasagne Noodles with our Housemade Meat Sauce and a 
Garlic & Herb Three Cheese Blend. 
 
Full pan (serves 18 – 24)     $95.00 
Half pan (serves 9 – 15)      $47.50 
 

Roasted Vegetable Lasagne  
Three layers of Lasagne Noodles with Roasted Zucchini, Summer Squash, 
Eggplant & Red Peppers with our Housemade Tomato Sauce and a Garlic & 
Herb Three Cheese Blend. 
 
Full pan (serves 18 – 24)     $95.00 
Half pan (serves 9 – 15)      $47.50 
 

Shepherds Pie 
A Meat Pie with Vegetables & Herbs topped with Mashed Potatoes &  
Cheddar Cheese 
 
Full pan (serves 18 – 24)     $97.00 
Half pan (serves 9 – 15)      $48.50 
 

Turkey or Chicken Pot Pie 
Chunks of Chicken or Turkey with Onions, Potatoes, Turnips & Parsnips 
in a Tasty Sauce, topped with our Housemade Pastry Crust 
 
Full pan (serves 18 – 24)     $95.00 
Half pan (serves 9 – 15)      $47.50 
 

Hot Hors d’oeuvres (priced per doz. – 2 doz. minimum per item) 
May be arranged & garnished for $4.25 - $5.25 per tray 
 
 
All items will be sent out @ room temperature unless other  
arrangements are made.  
 
Stuffed Jalapenos      
- w/ Fresh Jalapenos stuffed with Andouille, Corn & a Cheese Blend  $13.95 
- w/ Fresh Jalapenos stuffed w/ Blackbean & a Manchego Cheese Blend $12.95  
 
Whitefish Reuben Sliders    $23.00 
Fresh Local Whitefish with Coleslaw & Swiss Cheese  
on a Petite Rye Bun 
 
Kobe Beef Sliders     $22.00 
Fresh Kobe Beef Patties with Onions on Petite Buns  
    
Petite Quiche     $12.95 
Housemade, Fresh and Never Frozen. Choose your favorite: Lorraine, 
Bacon, Broccoli & Cheddar, Mixed Vegetable, Sausage, Cheddar & Onion 
or Spinach & Mushroom - or create your own. 
 
Stuffed Mushroom Caps  
w/ Cheese & Herbs     $10.50 
w/ Gorgonzola, Roasted Red Peppers & Toasted Walnuts  $13.95 
 
Brown Motors Style Stuffed Mushroom Caps  $12.50 
stuffed with Hot Italian Sausage, Herbs & a Cheese Blend 
 
Petite Spanakopita – Housemade Spinach Pie   $11.95 
Flaky Filo Dough with Spinach, Leeks, Feta & Dill 
 
Chicken Skewers     $13.95 
Sweet & Zesty Lemon, Buffalo Style or Soy Sesame  
 
Tenderloin Beef Skewers     $17.75 
Marinated in Garlic Hoisin  

 

Shrimp Skewers      $15.95 
Marinated in Garlic Hoisin or Buffalo Style 
  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

A la Carte  (minimum - 6 person order per item) 
 
Salads 
Fresh Fruit Salad    $3.50 per person 
Caesar Salad      $3.50 per person 
Julienne Salad      $4.00 per person 
Greek Salad      $3.90 per person 
Spinach Salad      $4.00 per person 
Classic House Salad – w/ Chevre Cheese , Dried Cherries,  
   Toasted Walnuts, Grape Tomatoes & Purple Onion $4.00 per person 
Marinated Asparagus Salad   $3.50 per person 
Tomatoes in Balsamic with Cheese   $3.00 per person 
Classic Potato Salad     $2.95per person 
Pasta Salad (choose your Sauce & Garnish)   $2.95 per person 
 
Vegetables 
Grilled Vegetables     $2.95 per person 
Harvest Vegetables     $2.95 per person 
Sesame Broccoli    $3.25 per person 
Asparagus w/ Red Pepper Flake Vinaigrette  $3.50 per person 
 
Starches 
Housemade Twice Baked Potato   $3.25 per person 
Garlic or Horseradish Smashed Potatoes $2.95 per person 
Herb Roasted Redskins w/ Garlic   $2.75 per person 
Rice Pilaf      $2.25 per person 
Dusted Yukons w/ Rosemary & Parmesan  $2.75 per person 
Jerry’s Gorgonzola Au Gratin    $2.95 per person 
 

 

 

 

 

Entrees  (minimum - 6 person order per item) 
 
Chicken Picatta     $10.25 per person 
Sauteed Chicken Breast w/ Zucchini, Mushroom & Lemon Butter Sauce. Served 
over Rice Pilaf 

 
Chicken Marsala    $10.25 per person 
Sauteed Chicken Breast w/ Onions, Mushrooms & Marsala Wine Sauce. Served over 
Rice Pilaf 

 
Lemon Chicken     $10.25 per person 
Tender Lemon Marinated Chicken Breast with a Sweet & Zesty Coating. Served 
over Rice Pilaf 
 
BBQ Ribs     $11.50 per person 
Half Rack Slow Roasted served with Roasted Potatoes. Tender & Delicious 
 

 

Other selections are available. Please inquire. 
 
 

Make your next party or occasion 
better by having it catered by: 

We can deliver to your location 
or provide a staff to set-up, 

serve & clean-up. 
 

We provide rental goods, 
paper/plastic products & linens 

upon request. 
 

Please provide us with a  
48 “Business Hour” notice. 

 
231-439-9250 

fax 231-439-9251 
 

www.juliennetomatoes.com 
email: info@juliennetomatoes.com 

 

 

 

http://www.juliennetomatoes.com/
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We proudly support over 20 Michigan Companies 
and over 10 Northwestern Michigan Farms 
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