
 
 

Catering Menu 
 

Afternoon Tea Finger sandwiches. 
Five per guests      $8 per guest 

Turkey & cranberry  
Egg salad 

Tomato and herb cream 
Tuna with green apple 

Cucumber with herb cream 
 

Serenity Garden Quiche                  
$28 per whole quiche  

Each quiche will serve 4 to 8 quests depending how you request it prepared 
Homemade quiche served either as a whole pie or divided into quarters or eights. 

Please choose from Broccoli, garlic roasted cherry tomatoes and four cheese 
or 

Spinach, mushroom and gorgonzola cheese. 
 

I am more than happy to make you your quiche of choice if you have one 72 hours notice 
is requested.  Extra costs may apply. 

 

Serenity Garden Salad 
$5 per guests 

A mix of organic lettuce tossed with cherry tomatoes, red onion, cucumber, craisins, 
sliced almonds (can be omitted on request) 

Served with our home made raspberry vinaigrette on the side. 
 

Hor d’ourves 
Filo pastry baskets filled with chicken curry salad or Chicken Waldorf salad  

Cherry tomatoes and mozzarella ball squires 
$2.00 each 

 



Individual bite size desserts 
 four per guest         

$5 per guest  
An assortment of  

French Macaroons 
cream puffs 

chocolate eclairs 
petit fours 

Cheesecakes 
brownies 

Mini cupcakes 
 

 
Cranberry and Orange Scones  

One per guest           
$3.50per guest 

Served with lemon curd, clotted cream and strawberry preserve.  
If you have a particular flavor of scone I would be happy too bake them for you, 72 hours are 

required and additional cost might be incurred. 
 

Petit fours and desserts 
$1 a piece 

Petit fours 
French macaroons 

Mini cupcakes 
 

.75c each 
mini cheesecake 

cream puffs 
chocolate eclairs 

brownies 
 

All catering will be prepared on service platters you can use for serving on. If you have 
some special platters you would like them prepared for you on, we would be happy to. 
Please be aware of traveling and packaging on these platters. So, some platters might 

not be suitable.  



 
	


