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Brunch 
 
Breakfast Basket | $36 

An assortment of fresh baked scones, muffins, cinnamon raisin brioche, and pure butter croissants 

Serves 12 

 

Breakfast Burrito Tray | $78 

Organic Schultz farm scrambled eggs, cheddar, scallions, house-made organic hashbrowns, and 

chipotle sour cream 

Serves 12 

 

Breakfast Quesadilla Tray | $74 

Organic Schultz farm scrambled eggs, organic black beans, cheddar, and organic spinach, served 

with sides of salsa, guacamole, and chipotle sour cream 

Serves 12 

 
Build-Your-Own-Parfait (GF) | $48 

Organic vanilla yogurt served with fresh berries and house-made organic granola 

Serves 8 

 
Classic Breakfast Buffet (GF) | $13 per person 

Organic Schultz farm eggs, nitrate-free bacon, and house-made hash browns 

Minimum order of 6 servings 

 
Cajun Hashbrowns (GF, V) | $10.50 per person 

Spicy house-made organic hashbrowns, cheddar, onions, roasted peppers, roasted tomatoes, and 

garlic 

Minimum order of 6 servings 
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Signature Quiche | $50 

Organic Schultz eggs, goat cheese, sundried tomatoes, leeks, and organic spinach 

Serves 6 

 

Quiche Lorraine | $50 

Organic Schultz eggs, nitrate-free bacon, scallions, and gruyere cheese 

Serves 6 

 

Egg & Bacon Croissant Tray | $68 

House-made croissant sandwich with organic Schultz farm eggs, swiss cheese, nitrate-free bacon, 

organic spinach, roasted tomatoes, and guacamole 

Serves 12 

 

Coffee  | $3.75 per cup  
 
Mimosas | $10 per glass 
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Afternoon Appetizers 
 

Tortilla Chips (GF, VG, V) | M $28 | L $48 

Organic 100% sprouted tortilla chips with house-made salsa, house-made guacamole 

Medium serves 6-12 

Large serves 12-20 

 

Organic Hummus & Veggie Platter (GF, VG, V) | M $30 | L $50 

House-made organic hummus & seasonal fresh vegetables 

Medium serves 8-12 

Large serves 12-20 

 

Fresh Fruit Tray (GF, VG, V) | M $50 | L $75 

An arrangement of fresh seasonal fruits & berries 

Medium serves 10-16 

Large serves 16-24 

 

Cheese Tray | M $75 | L $114 

Chef-selected cheese served with house-made artisan crackers, garnished with lives & 

pepperoncini 

Medium serves 10-16 

Large serves 20-30 

 

Chicken Wings (GF) | $54 

Three dozen Schultz organic bone-on chicken wings with your choice of BBQ sesame or 

Caribbean dry rub (one seasoning per order), served with St. Pete’s blue cheese dressing and 

organic celery 

Serves 14-20 

 

Earth Wings (GF, V) | $54 

Oven-roasted cauliflower, sesame BBQ sauce, and celery sticks served with tofu cilantro dressing 

and house-made guacamole 

Serves 14-20 
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Organic Greens 
Medium Bowl serves 8-14 side salads 

Large Bowl serves 14-20 side salads 

 

French Meadow (GF, VG, V) | M $23 | L $46 

Organic mixed greens, toasted sunflower seeds, beet, tomato, carrot, and white balsamic 

vinaigrette 

 

Greek (GF, VG) | M $35 | L $70 

Organic romaine, quinoa tabbouleh, feta cheese, roasted tomato, red onion, kalamata olives, 

cucumber, pepperoncini, and lemon-herb vinaigrette 

 

Roasted Beet & Pear (GF, VG) | M $38 | L $74 

Organic mixed greens, roasted beets, St. Pete’s bleu cheese, caramelized pears, toasted walnuts, 

and tarragon shallot vinaigrette 

 

Spa (GF, VG, V) | M $39 | L $77 

Organic mixed greens, rosewood organic tofu, beet, carrot, red pepper, cucumber, edamame, 

scallion, cilantro, toasted sunflower seeds, and sesame vinaigrette 

 

Zen (GF, V) | M $42 | L $86 

Steamed organic brown rice, organic kale, house-made organic hummus, house-made guacamole, 

radish, cucumber, roasted tomato, scallion, kalamata olives, organic micro-greens, toasted 

sunflower seeds, harissa, and lemon-herb vinaigrette 

 

Apple Cheddar (GF, VG) | M $42 | L $86 

Crisp tart organic apples, Tillamook extra sharp cheddar, organic romaine, radicchio, toasted 

pecans, and maple Dijon vinaigrette 

 

City Cobb (GF) | M $43 | L $86 

Organic romaine, Wild Acres turkey, tomato, nitrate-free bacon, organic Schultz egg, kalamata 

olives, and blue cheese dressing 
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Sandwiches, Wraps, and Buffet Entrees 
 
Small Wrap Tray | $50 

Choose 3: Chicken Caesar, California (VG), Turkey BLT, Mediterranean 

Serves 12 

 

Croissant Sandwich Tray | $60 

Choose 3: Turkey & Bacon, Curried Chicken, Tuna Salad, Egg Salad 

Serves 12 

 

Large Wrap Tray | $81 

Choose 3: Chicken Caesar, California (VG), Turkey BLT, Mediterranean 

Serves 18 

 
Green Coconut Curry (V) | $16 per person 

Green curry with vegetable mélange and organic brown rice 

add hormone-free chicken   $2 

add fried cornmeal crusted organic tofu $2 

Minimum order of 6 servings 

 
Chicken Piccata | $22 per person       

Chicken paillard and hand-rolled linguini with shallots, capers, lemon, and parsley  

Minimum order of 6 servings 

 

Miso Glazed Salmon (GF) | $26 per person     

Served with organic mashed potatoes and sautéed greens 

Minimum order of 6 servings 
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Cakes 
6-inch Round serves 8-12 guests 

9-inch Round serves 12-20 guests 

½ Sheet serves 40-60 guests 

Full Sheet serves 80-120 guests 

 

Chocolate Dipped (GF) 

Fudgy chocolate layered cake with triple sec chantilly and ganache 

6-inch  $40 

9-inch  $60 

½ Sheet $155 

Full Sheet  $310 

 

Organic Carrot  

Moist layered carrot cake smothered in cream cheese frosting 

6-inch  $38 

9-inch  $50 

½ Sheet  $155 

Full Sheet  $310 

 
Tres Leches  

White chocolate drenched in coconut milk, condensed milk & Irish cream 

6-inch  $38 

9-inch  $50 

½ Sheet  $155 

Full Sheet  $310 
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Vanilla Berry Cream (GF) 

Almond cake layers filled with chocolate buttercream and topped with ganache, whipped cream 

and seasonal berries 

6-inch  $40 

9-inch  $60 

½ Sheet  $155 

Full Sheet  $310 

 
Vegan Rose (GF, V) 

Chocolate layered cake with naturally dyed vanilla rose frosting 

6-inch  $40 

9-inch  $60 

½ Sheet  $155 

Full Sheet  $310 

 

Toasted Coconut 

Four delicate almond cake layers filled with white chocolate custard, covered with coconut 

6-inch  $40 

9-inch  $60 

 

Triple Chocolate Mousse (GF) 

White and bittersweet chocolate mouse layers over flourless chocolate cake 

9-inch  $60 

 

Vegan Turtle Cake (V) 

Layers of moist chocolate cake, toasted pecans & house-made vegan caramel 

9-inch  $60 

 

Killer Chocolate Torte 

Rich chocolate cake with chocolate chips drenched in ganache and topped with chocolate 

buttercream 

9-inch  $64 
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Individual Desserts 
 

Mini Cupcakes | $2.50 each 

Black & White (V or GF)  

Pretty in Pink (GF)  

 

Crème Brulee | $8 each 

Custard laced with pure vanilla bean in pure butter crust 

 

Lynn’s Apple Crisp | $8 each 

Fresh organic apples and cinnamon with butter-rich topping; whipped cream on the side 

 

Seasonal Fruit Crisp (V) | $8 each 

Fresh seasonal fruit with toasted oatmeal topping 

 

Berry Cream Tart (GF, V) | $8 each 

Venezuelan fair-trade single-origin chocolate in a ground almond crust filled with blueberry and 

raspberry cream and topped with fresh fruit 

 

Lemon Meringue Tarts | $8 each 

Lemon meringue custard in pure butter crust 

 

Mexican Hot Chocolate Tarts | $8 each 

Venezuelan fair-trade single-origin chocolate in a ground almond crust with layers of nutella, 

whipped cream & chai topped with marshmallows, whipped cream, chocolate, and cinnamon 

 

Milky Way Tarts | $8 each 

Venezuelan fair-trade single-origin chocolate in a ground almond crust with layers of caramel and 

chocolate mousse 

 

Lingonberry Almond Torte | $8 each 

Layers of almond cake and pureed lingonberries, covered in chocolate ganache 
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Dessert Trays & Platters 
 

Bar Bites | $26 

An assortment of bite-size artisan bars 

Serves 16 

 

Cookies | $26 

An assortment of fresh baked-from-scratch cookies 

Serves 12 

 

Rustic Tarts | $36 

An assortment of seven of our 4” signature tarts, including berry cream, lemon meringue, and 

crème brulee 

Serves 7-14 

 

Gluten-Free Sweets | $38 

An assortment of mini cupcakes, chocolate-dipped coconut macaroons, chocolate chip cookies, 

and bar bites 

Serves 12 

 

Vegan Desserts | $38 

An assortment of mini cupcakes, vegan cookies, and bar bites 

Serves 12 


