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CATERING

Contact your local Earth Fare deli to place an order. Allow 48 hours for turn-around.

FRUIT PLATTER

A variety of delicious fruits including
melons, pineapples, grapes, berries and
other seasonal items. Selections may vary
depending on season

Serves 20-30

Serves 35-40

VEGGIE PLATTER

Carrots, grape tomatoes, cucumbers,
squash, broccoli, cauliflower, bell peppers,
celery, snow peas, radishes and asparagus.
Served with a side of Cindy’s all natural
dressing for dipping.

Serves 15-20

Serves 20-35.

DIPS PLATTER

Bruschetta, pimento cheese and spinach
artichoke dip, accompanied by crostini and
assorted crackers for dippin

Serves 12-18

FRUIT & CHEESE

PLATTER

Seasonal fruits served with a selection of
all-natural hormone free cheeses includ-
ing colby-jack, swiss, mozzarella, cheddar,
muenster and pepper jack.

Serves 18-25

i

PREPARED SANDWICHES

MEAT & CHEESE
PLATTER

Delisliced all-natural and hormone free
roast beef, turkey, black forest ham,
cheddar, swiss and colby-jack cheese
accompanied by romaine lettuce,
tomatoes, red onions, cucumbers and
sprouts. Served with a side of mayo, Lusty
Monk mustard and mini gourmet rolls.
Serves 8-14

ANTIPASTO
PLATTER

Castelvetrano olives, kalamata olives,
roasted red peppers, garlic herb
marinated mushrooms, artichoke hearts,
prosciutto wrapped asparagus, fresh
mozzarella cheese, fresh roasted garlic
cloves and crostini.

Serves 12-18

MEDITERRANEAN
PLATTER

Falafel, quinoa, tabouli, stuffed grape
leaves, bruschetta, original hummus,
pita bread, crostini, pesto drizzled feta
cheese and parsley. Served with a side
of fresh tzatziki.

Serves 15-20

il

Your choice of all-natural hormone free meats and cheeses on your choice of artisan bread or
tortilla wrap. Vegan and vegetarian options include hummus and veggies, vegan mock “chicken”
salad or vegan curry “chicken” salad. Lettuce, tomato and onion are included upon request.
Served with a side of mayo, Lusty Monk mustard and potato chips. All sandwiches are

individually wrapped and labeled.
8 sandwich minimum
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CAKES
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All natural cakes are baked in-house and can be decorated for any occasion. Please allow 24
hours for any special order. Your choice of vanilla, chocolate, carrot or red velvet cake and vanilla,

chocolate or cream cheese frosting.

V4 Sheet Cake
Serves 16-24

9"Round Cake
Serves 12-18
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