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Breakfast 
Hot Breakfast Buffet

⧫ Traditional Southern Breakfast Buffet……….$19 per person 
• Fresh Scrambled Eggs
• Crispy Bacon
• Pork Sausage Links
• Southern Style Creamy Grits or Homestyle Hash-brown Potatoes
• Biscuits & Sausage Gravy
• Regular & Decaffeinated Coffee
• Chilled Orange Juice

Buffet is served for a maximum of 1 hour
Buffet service requires a minimum of 30 people

Pricing does not include 10% tax, 20% service charge or facility fee

Breakfast Buffet Complements
⧫ Waffle Station…………………..……………..…add $6 per person 

  Chef-Attended Belgian Waffle Station with Assorted Toppings Including 
Whipped Butter, Warm Maple Syrup, Fresh Strawberries & Whipped Cream

⧫ Omelet Station…………………..……………..…add $5 per person 
  Chef-Attended, Made-to-Order Omelets with Assorted Omelet Ingredients 

Including Peppers, Onions, Spinach, Tomatoes, Mushrooms & Shredded Cheddar 
Cheese

⧫ Southern Sampler………..……………..………add $4 per person 
  Cheddar Cheese Grits & Homemade Cinnamon Rolls

⧫ Shrimp & Grits………..…………………..………add $8 per person 
  Our Famous Low Country Shrimp Étouffée with Shrimp, Andouille Sausage, 

Peppers & Onions Served over Southern Style Creamy Grits

Buffet complements are served for a maximum of 1 hour
Buffet service requires a minimum of 30 people

Pricing does not include 10% tax, 20% service charge or facility fee
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Hot Plated Breakfast Options
⧫ Steak & Eggs…………………………………………….$19 per person

4oz. Petite Filet with Scrambled Eggs and Homestyle Hash-brown Potatoes 

⧫ Sumter Sunrise Breakfast……..………………..…$12 per person
Scrambled Eggs with Crispy Bacon & Homestyle Hash-brown Potatoes  

⧫ Pancake Breakfast……………………………….……$14 per person  
Three Fluffy, Golden Pancakes Served with Butter & Syrup, Scrambled Eggs
and Crispy Bacon

⧫ Eggs Benedict……………………..……………..……$15 per person 
  Toasted English Muffin Topped with Canadian Bacon, a Poached Egg and       

Hollandaise Sauce

⧫ Breakfast Quiche……….………..……………..……$12 per person 
  Vegetarian Quiche with Sautéed Spinach, Onions & Mushrooms in a Flaky 

Pastry Shell; Served with a Side of Fruit Salad

Plated breakfasts include regular & decaffeinated coffee, chilled orange juice and water
Plated breakfasts require a minimum of 20 people

Pricing does not include 10% tax, 20% service charge or facility fee

Morning Break Options
⧫ Classic Continental……….…………………………$11 per person

Assorted Breakfast Pastries, Assorted Individual Yogurts, Fresh Seasonal Fruit  

⧫ The Sweet Start…………………………………..……$11 per person
Homemade Cinnamon Rolls & Fresh Fruit Salad

⧫ The Healthy Choice……………………………………$11 per person
Fruit & Yogurt Parfaits with Granola & Energy Bars 

Morning breaks are served for a maximum of 1.5 hours 
Morning breaks include regular & decaffeinated coffee, chilled orange juice and water

Morning breaks require a minimum of 20 people
Pricing does not include 10% tax, 20% service charge or facility fee 

  

A La Carte Breakfast & Break Options 
⧫ Homemade Cinnamon Rolls……………………………..$25 per dozen 
⧫ Bagels with Cream Cheese & Jellies………….….$20 per dozen 
⧫ Assorted Individual Cereals with 2% Milk….…$20 per dozen 
⧫ Assorted Individual Yogurts……………………………$20 per dozen 
⧫ Assorted Biscuits (Ham, Sausage, Chicken)…………..….$30 per dozen 
⧫ Ham & Cheese Croissants…………………………..……$30 per dozen 
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Lunch or Dinner 
Themed Buffets

⧫ Deli Buffet…………………..……………..………….$20 per person 
• Assorted Sandwich Meats Including Turkey, Roast Beef & Homemade Chicken 

Salad 
• A Selection of Breads & Sliced Cheeses 
• A Variety of Toppings and Condiments Including Lettuce, Tomatoes, Onions,  

Pickles, Mayonnaise & Mustard 
• Salad Bar with Mixed Greens, Tomatoes, Cucumbers, Chopped Eggs, Shredded 

Cheddar and Bacon Crumbles; Served with Homemade Spicy Ranch Dressing 
and Balsamic Vinaigrette

• Homemade Potato Salad 
• Individual Banana Puddings  

⧫ Italian Buffet..…………………..………………..….$24 per person 
• Classic Caesar Salad
• Tri-Color Rotini with Classic Marinara & Alfredo Sauces
• Grilled Chicken Breast Strips
• Italian Sausage Bites
• Roasted Italian Vegetables
• Garlic Breadsticks
• Tiramisu

⧫ Southern BBQ Buffet..………..………………..….$25 per person
• Mixed Green Salad with Ranch & Balsamic Vinaigrette Dressings
• Coleslaw
• Pulled Pork
• BBQ Chicken
• Macaroni & Cheese
• Classic Baked Beans
• Yeast Rolls
• Mixed Berry Cobbler

⧫ Palmetto Picnic Buffet.…………………………….$25 per person
• Mixed Green Salad with Ranch & Balsamic Vinaigrette Dressings
• Fresh Broccoli Salad
• Southern Fried Chicken
• Baked Ham with Honey & Brown Sugar Glaze
• Mashed Potatoes with Gravy
• Southern Style Green Beans
• Sweet Cornbread Muffins
• Banana Pudding
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⧫ Soup, Salad & Potato Bar.………………………….$22 per person
• Baked Idaho Potatoes with Assorted Toppings Including Whipped Butter, 

Shredded Cheddar, Sour Cream Bacon Crumbles & Chives
• Salad Bar with Mixed Greens, Tomatoes, Cucumbers, Chopped Eggs, Shredded 

Cheddar and Bacon Crumbles; Served with Homemade Spicy Ranch Dressing 
and Balsamic Vinaigrette

• Broccoli Cheese Soup
• Individual Strawberry Shortcakes

⧫ Mexican Buffet.……………………………………….$24 per person
• Tortilla Chips with Fresh Salsa, Guacamole & Pico de Gallo
• Fajita Station with Sliced Grilled Chicken, Sautéed Peppers & Onions, Shredded 

Lettuce, Pico de Gallo, Shredded Cheese & Sour Cream
• Pulled Pork Enchiladas
• Spanish Rice
• Black Beans
• Tres Leches Cake

All buffets include sweetened & unsweetened iced tea and water
All buffets are served for a maximum of 1 hour 

Minimum of 40 people required for all themed buffets
Themed buffets may be served for lunch or dinner

Pricing does not include 10% tax, 20% service charge or facility fee
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⧫ Create Your Own Buffet.……………….……….$35 per person

Starters (pre-select two)
• Tortilla Chips with Fresh Salsa, Guacamole & Pico de Gallo
• Fruit Display with Chocolate Ganache
• Mixed Green Salad with Ranch & Balsamic Vinaigrette Dressings
• Classic Caesar Salad
• Southern Style Potato Salad
• Fresh Broccoli Salad
• Greek Orzo Salad
• Roasted Red Pepper Soup
• Creamy Potato Soup

Entrees (pre-select two)
• Chicken Marsala
• Chicken Picatta
• Southern Style Fried Chicken
• Round of Beef with Mushroom Sauce
• Sliced Strip Loin with Peppercorn Sauce
• Boneless Pork Chops with Sweet Onions
• Shrimp & Grits (chef attendant fee of $50 required)
• Grilled Salmon with Lemon, Butter & Parsley

(You may add a third entree for an additional $7 per person)

Sides (pre-select two)
• Garlic Mashed Potatoes
• Macaroni & Cheese
• Herb Roasted Potatoes
• Brown or White Rice
• Candied Sweet Potato Rounds
• Corn on the Cob
• Fried Okra
• Roasted Vegetable Trio

(broccoli, cauliflower & carrots)
• Sautéed Green Beans
• Steamed Broccoli
• Honey-Glazed Baby Carrots

Desserts (pre-select two)
• New York Style Cheesecake
• Chocolate Layer Cake
• Mixed Berry or Peach Cobbler
• Bread Pudding with Whiskey Cream Sauce
• Warm Apple Crumble with Whipped Cream
• Ghirardelli Chocolate Mousse with Whipped Cream
• Banana Pudding

All buffets include sweetened & unsweetened iced tea and water
All buffets are served for a maximum of 1 hour
Minimum of 40 people required for all buffets 

Create your own buffet may be served for lunch or dinner
Pricing does not include 10% tax, 20% service charge or facility fee
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Plated Menu Options 
Salad (pre-select one)

⧫ Christi’s House Salad 
  Mixed Greens with Mandarin Oranges, Craisins, Glazed Pecans and Feta 

Cheese Crumbles with a Honey Lemon Vinaigrette 
⧫ Traditional Chef Salad 

  Mixed Greens with Cherry Tomatoes, Cucumbers, Grated Cheddar Cheese, 
Boiled Eggs, Bacon Crumbles and Croutons with Spicy Ranch Dressing 

⧫ Classic Caesar Salad  
  Hearts of Romaine, Cherry Tomatoes, Garlic Croutons and Parmesan Cheese 

Tossed in Classic Caesar Dressing 

Entrée (pre-select one) 
⧫ Classic Chicken Marsala……………..…………..…$27 per person 

  Boneless, Skinless Chicken Breast with Baby Bella Mushrooms and Prosciutto 
in a Marsala Wine Sauce 

⧫ Tuscan Lemon Chicken……………………….……….$27 per person
  Chicken Cutlets Roasted with Lemon and Topped with a White Wine Sauce 

⧫ Roasted Pork Chop…………….………………..….…$28 per person 
  Roasted Center Cut Pork Chop Topped with Fried Onion Straws 

⧫ Pork Tenderloin Medallions……………….………$28 per person 
  Pork Tenderloin Medallions Wrapped in Prosciutto and Topped with a Port 

Wine Reduction
⧫ Bourbon Marinated Salmon………..……….………$32 per person 

  Six Ounce Salmon Fillet Marinated in a Sweet Bourbon Sauce and Topped 
with a Mango-Pineapple Salsa 

⧫ Beef Loin Medallions………………..…………..…..$36 per person 
  Five Ounces of Angus Beef Medallions Topped with a Bleu Cheese Cream 

Sauce
⧫ Steak & Chicken Duo………………………….………$48 per person 

  Six Ounce Filet Mignon with Red Wine Reduction & a Demi-Portion of 
Classic Chicken Marsala with Baby Bella Mushrooms and Prosciutto

⧫ Surf & Turf Duo……………………………………..…$52 per person 
  Six Ounce Filet Mignon with Red Wine Reduction & Jumbo Lump Crab Cake 

with Remoulade Sauce

Dessert (pre-select one)
⧫ New York Style Cheesecake  
⧫ Classic Bread Pudding with Whiskey Cream Sauce  
⧫ Warm Blackberry Cobbler with Vanilla Ice Cream 
⧫ Warm Apple Crumble with Vanilla Ice Cream
⧫ Classic Tiramisu 
⧫ Ghirardelli Chocolate Mousse with Freshly Whipped Cream 

Meal to be Fixed Plate and Includes Chef’s Selection of Seasonal Vegetable & Starch, Fresh Baked Rolls with 
Butter, Sweetened and Unsweetened Tea, Citrus Water and Coffee

Minimum of 30 people required for all plated meals
Pricing does not include 10% sales tax, 20% service charge or facility fee 
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Receptions 
Palmetto Package 

Displays (pre-select two)
⧫ Imported & Domestic Gourmet Cheeses with Assorted Crackers
⧫ Fresh Seasonal Fruit with Chocolate Ganache & Cinnamon Cream Cheese Dip
⧫ Crisp Vegetable Crudités with Spicy Ranch Dip
⧫ Charcuterie Display - An Assortment of Smoked Meats, Cheeses, Olives & Breads 

Dips & Spreads (pre-select two)
⧫ Southern Pecan, Bacon, & Pepper Jelly Cheese Dip with Pita Chips
⧫ Three Cheese Spinach Artichoke Dip with Pita Chips
⧫ Cold Spinach Dip with Pita Chips
⧫ Red Pepper Cheese Dip with Toasted Crostini
⧫ Spicy Corn Dip with Tortilla Chips
⧫ Vidalia Onion Bacon Dip with Pita Chips
⧫ Classic Hummus with Herbed Flatbread
⧫ Fresh Salsa with Tortilla Chips

Hors D’oeuvres (pre-select three)
⧫ Classic Southern Fried Chicken Tenders with Smokey Honey Mustard
⧫ Slow Smoked Pulled Pork Barbecue with Soft Slider Rolls & Sauces
⧫ Sweet & Sour Cocktail Meatballs (all beef)
⧫ Herb Roasted New Potatoes
⧫ Petite Quiche Assortment
⧫ Tea Sandwich Trio Including Pimento Cheese on Whole Grain Bread, Pineapple Pecan 

on Cinnamon Bread, Open Face Cucumber Dill on Soft White
⧫ Classic Chicken Salad on Petite Croissants
⧫ Asian Vegetable Beef Spring Rolls with Sweet & Spicy Dipping Sauce
⧫ Southwest Spring Rolls with Chipotle Ranch Dip
⧫ Blanched Asparagus with Parmesan Dip
⧫ Fresh Mozzarella Balls and Cherry Tomato Skewers Drizzled with Olive Oil and 

Balsamic Vinegar
⧫ Sweet & Spicy Sesame Fried Chicken (boneless white meat)

Beverages (pre-select one)
⧫ Sweet Iced Tea
⧫ Unsweetened Iced Tea
⧫ Lemonade
⧫ Citrus Fruit Punch

$15 per person  
100 person minimum requirement 

Pricing Includes use of clear acrylic disposable dinnerware and cocktail napkins
Pricing does not include 10% sales tax, 20% service charge or facility fee
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Palmetto Plus Package 
Action Station (pre-select one)

⧫ Roasted Top Round of Beef
⧫ Smoked Turkey Breast
⧫ Brown Sugar & Honey Glazed Baked Ham

(All meat carving stations include rolls and assorted sauces)

Displays (pre-select two)
⧫ Imported & Domestic Gourmet Cheeses with Assorted Crackers
⧫ Fresh Seasonal Fruit with Chocolate Ganache & Cinnamon Cream Cheese Dip
⧫ Crisp Vegetable Crudités with Spicy Ranch Dip
⧫ Charcuterie Display - An Assortment of Smoked Meats, Cheeses, Olives & Breads 

Dips & Spreads (pre-select two)
⧫ Southern Pecan, Bacon, & Pepper Jelly Cheese Dip with Pita Chips
⧫ Three Cheese Spinach Artichoke Dip with Pita Chips
⧫ Cold Spinach Dip with Pita Chips
⧫ Red Pepper Cheese Dip with Toasted Crostini
⧫ Spicy Corn Dip with Tortilla Chips
⧫ Vidalia Onion Bacon Dip with Pita Chips
⧫ Classic Hummus with Herbed Flatbread
⧫ Fresh Salsa with Tortilla Chips
⧫ Buffalo Chicken Dip with Tortilla Chips

Hors D’oeuvres (pre-select three)
⧫ Classic Southern Fried Chicken Tenders with Smokey Honey Mustard
⧫ Slow Smoked Pulled Pork Barbecue with Soft Slider Rolls
⧫ Sweet & Sour Cocktail Meatballs (all beef)
⧫ Herb Roasted New Potatoes
⧫ Petite Quiche Assortment
⧫ Tea Sandwich Trio Including Pimento Cheese on Whole Grain Bread, Pineapple Pecan 

on Cinnamon Bread, Open Face Cucumber Dill on Soft White
⧫ Classic Chicken Salad on Petite Croissants
⧫ Asian Vegetable Beef Spring Rolls with Sweet & Spicy Dipping Sauce
⧫ Southwest Spring Rolls with Chipotle Ranch Dip
⧫ Blanched Asparagus with Parmesan Dip
⧫ Fresh Mozzarella Balls and Cherry Tomato Skewers Drizzled with Olive Oil and 

Balsamic Vinegar
⧫ Sweet & Spicy Sesame Fried Chicken (boneless white meat)

Beverages (pre-select one)
⧫ Sweet Iced Tea
⧫ Unsweetened Iced Tea
⧫ Lemonade
⧫ Citrus Fruit Punch

$20 per person  
100 person minimum requirement 

Pricing Includes use of clear acrylic disposable dinnerware and cocktail napkins
Pricing does not include 10% sales tax, 20% service charge or facility fee
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Palmetto Premier Package 
Action Stations (pre-select two)

⧫ Low Country Shrimp & Creamed Grits
⧫ Roasted Top Round of Beef
⧫ Smoked Turkey Breast
⧫ Brown Sugar & Honey Glazed Baked Ham

(All carving stations include rolls and assorted sauces)

Displays (pre-select two)
⧫ Imported & Domestic Gourmet Cheeses with Assorted Crackers
⧫ Fresh Seasonal Fruit with Chocolate Ganache & Cinnamon Cream Cheese Dip
⧫ Crisp Vegetable Crudités with Spicy Ranch Dip
⧫ Charcuterie Display - An Assortment of Smoked Meats, Cheeses, Olives & Breads 

Dips & Spreads (pre-select two)
⧫ Southern Pecan, Bacon, & Pepper Jelly Cheese Dip with Pita Chips
⧫ Three Cheese Spinach Artichoke Dip with Pita Chips
⧫ Cold Spinach Dip with Pita Chips
⧫ Red Pepper Cheese Dip with Toasted Crostini
⧫ Spicy Corn Dip with Tortilla Chips
⧫ Vidalia Onion Bacon Dip with Pita Chips
⧫ Classic Hummus with Herbed Flatbread
⧫ Fresh Salsa with Tortilla Chips
⧫ Buffalo Chicken Dip with Tortilla Chips

Hors D’oeuvres (pre-select three)
⧫ Classic Southern Fried Chicken Tenders with Smokey Honey Mustard
⧫ Slow Smoked Pulled Pork Barbecue with Soft Slider Rolls
⧫ Sweet & Sour Cocktail Meatballs (all beef)
⧫ Herb Roasted New Potatoes
⧫ Petite Quiche Assortment
⧫ Tea Sandwich Trio Including Pimento Cheese on Whole Grain Bread, Pineapple Pecan 

on Cinnamon Bread, Open Face Cucumber Dill on Soft White
⧫ Classic Chicken Salad on Petite Croissants
⧫ Asian Vegetable Beef Spring Rolls with Sweet & Spicy Dipping Sauce
⧫ Southwest Spring Rolls with Chipotle Ranch Dip
⧫ Blanched Asparagus with Parmesan Dip
⧫ Fresh Mozzarella Balls and Cherry Tomato Skewers Drizzled with Olive Oil and 

Balsamic Vinegar
⧫ Sweet & Spicy Sesame Fried Chicken (boneless white meat)

Beverages (pre-select one)
⧫ Sweet Iced Tea
⧫ Unsweetened Iced Tea
⧫ Lemonade
⧫ Citrus Fruit Punch

$25 per person  
100 person minimum requirement 

Pricing Includes use of clear acrylic disposable dinnerware and cocktail napkins
Pricing does not include 10% sales tax, 20% service charge or facility fee 
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Other Stations (please contact us for pricing)

⧫ Chef-Attended Stations 
• Beef Tenderloin Carving Station with Rolls & Sauces
• Strip Loin Carving Station with Rolls & Sauces
• Marinated Pork Tenderloin Carving Station with Rolls & Sauces
• Crab Cake Sauté Station with Remoulade Sauce
• Marinated Salmon Grilling Station

⧫ Other Stations 
• Mashed Potato Station with Butter, Sour Cream, Shredded Cheddar, Cheese, 

Chives, Bacon Crumbles
• Sweet Mashed Potato Station with Cinnamon Butter, Marshmallows, Toasted 

Pecans
• Macaroni & Cheese Station with Bacon Crumbles, Tomatoes, Jalapeños, Green 

Onions, Bread Crumbs
• Pasta Station with Grilled Chicken, Marinara & Alfredo Sauces
• Quesadilla Station with Grilled Chicken & a Variety of Toppings
• Chicken & Waffles with Warm Maple Syrup
• Nacho Station with a Variety of Toppings
• Sliders & Fries Station with a Variety of Toppings
• Asian Station with Sweet & Spicy Sesame Fried Chicken
• Caesar Salad Station with Classic Romaine, Shredded Parmesan, Fried Okra, Garlic 

Croutons, & Homemade Caesar Dressing

⧫ A Few Examples of Meal Stations…
• Pulled Pork with Macaroni & Cheese, Coleslaw, & Cornbread
• Pasta Station with Grilled Chicken, Marinara & Alfredo Sauces, Roasted Vegetables, 

& Garlic Breadsticks
• Seafood Station with Grilled Salmon, Creamy Risotto, & Blanched Asparagus
• Beef Tenderloin with Mashed Potatoes & Sautéed Green Beans

⧫ Dessert Stations 
• Ice Cream Sundae Station with Ghirardelli Brownies, Vanilla & Chocolate Ice 

Creams, Chocolate & Caramel Sauces, Whipped Cream
• Petite Dessert Display Including Tiramisu Trifles, Strawberry Shortcake, Limoncello 

Pound Cake
• Bananas Foster Action Station
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A La Carte Hors D’oeuvres Selections

Displays (each serves approximately 40 people)
⧫ Fresh Seasonal Fruit Display with Chocolate Ganache & Cinnamon 

Cream Cheese Dip…………………………………………………………….……$75 
⧫ Vegetable Crudités with Spicy Ranch Dipping Sauce…………………$50 
⧫ Cheese Display with Crackers……….…..……………………..……….…$75 
⧫ Charcuterie display with Assorted Smoked Meats, Cheeses, Olives & Breads 

……….………………………………………………………………………..…….$90 

Dips (each serves approximately 40 people)
⧫ Pecan, Bacon & Pepper Jelly Cheese Dip with Pita Chips….…$70 
⧫ Roasted Red Pepper Cheese Dip with Toasted Crostini……………$70 
⧫ Hot Three Cheese Spinach Artichoke Dip with Pita Chips……$60 
⧫ Cold Spinach Dip with Crackers……….…..…..……………..…….….…$50 
⧫ Spicy Corn Dip with Tortilla Chips..……….…………………….………….$50 
⧫ Warm Crab Dip with Pita Chips……………………….……………….……$90 
⧫ Buffalo Chicken Dip with Tortilla Chips……………………….……….$75 

⧫ Vidalia Onion Bacon Dip with Pita Chips…………..………….……….$50 

⧫ Classic Hummus with Herbed Flatbread…………………………….…….$40 
⧫ Fresh Salsa with Tortilla Chips..……….……………..…………………….$40 

Cold Hors D’oeuvres (servings based on 25 pieces)
⧫ Skewered Fresh Mozzarella Balls & Cherry Tomatoes                        

with Basil, Olive Oil and Balsamic Vinegar…………………………………….…$45 
⧫ Tomato, Basil & Roasted Garlic Bruschetta…….……………$25 
⧫ Shrimp Cocktail with Classic Cocktail Sauce……….…..…………..….…$50 
⧫ Blanched Asparagus Spears Wrapped in Prosciutto                         

with Boursin Cheese……………………………………..……….………….…….$60 
⧫ Blanched Asparagus with Parmesan Dip…………..……..….…$40 
⧫ Assorted Tea Sandwiches………………………………………..….…$40 
⧫ Classic Chicken Salad on Petite Croissants….……………..$35 
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A La Carte Hors D’oeuvres Selections

Hot Hors D’oeuvres (servings based on 25 pieces)
⧫ Petite Tomato Pies……….………………………………………………..$25 
⧫ Petite BLT Bites………….……………………………………………..…$50 
⧫ Roasted Red Pepper & Goat cheese Crostini……………..….$35 
⧫ Bleu Cheese Crostini with Pecans & Honey………………….$35 
⧫ Asian Beef Spring Rolls.……….………………………………..……$35 
⧫ Southwestern Spring Rolls.….………………………………..……$35 
⧫ Bacon Wrapped Scallops…………………………………………….…$75 
⧫ Bacon Wrapped Potatoes…………………………………………….…$40 
⧫ Bacon Wrapped Jalapeños………………………………………….….$50 
⧫ Bacon Wrapped Water Chestnuts…..………………………….….$40 
⧫ Petite Ham Biscuits……….……………………….…………..…………$50 
⧫ Burgundy Mushrooms…….……………………….………………..……$30 
⧫ Sausage Stuffed Mushrooms………………….………………..……$40 
⧫ Spinach Stuffed Mushrooms………………….………………..….…$35 

Sweets (servings based on 25 pieces)
⧫ Pistachio Cookies……….…………………………………………….…..$30 
⧫ Homemade Chocolate Chip Cookies………………………….…..$25 
⧫ Pound Cake Cookies………………………………………………………$25 
⧫ Ghirardelli Brownie Bites……………………………………..…….$25 
⧫ Lemon Squares………………………………………………….…….$25 
⧫ Petite Cheesecakes………………………..………………….…….$40 
⧫ Chocolate Mousse Tartlets……………..………………….…….$40 
⧫ Lemon Curd Tartlets………………………..………………….…..$40 

Pricing does not include 10% sales tax, 20% service charge or facility fee

Thank you for considering Christi & Co. Catery!  
Please keep in mind that this menu is not a comprehensive 
list of everything we are able to provide.  Please contact us 
directly for a more customized menu specifically for your 

event.  


