
C At e r i n g  C r e at i o n s 	 An amazing experience  for  a l l

$12.00 per person •	 Chef’s Selection of Fresh Sliced Seasonal Fruits & Berries 
•	 Domestic and Imported Cheeses, Fresh and Dried Fruits, Marinated Vegetables  

and Baguette

$16.00 per person •	 Seasonal Fruits: Chef’s Selection of Fresh Sliced Seasonal Fruits& Berries 
•	 Domestic and Imported Cheeses Fresh and Dried Fruits Marinated Vegetables  

and Baguette
•	 Tea Sandwiches: Finger Sandwich Selection of Mini Chicken Salad Croissant/

Pimiento Cheese Linzer, Traditional Hummus with Assorted Fresh Crudités 

$25.00 per person •	 Seasonal Fruits: Chef’s Selection of Fresh Sliced Seasonal Fruits & Berries 
•	 Domestic and Imported Cheeses Fresh and Dried Fruits Marinated Vegetables  

and Baguette Finger Sandwiches: 
•	 Parmesan Cheese Puffs filled with Basil Chicken Salad
•	 Mini Parmesan Puffs with Red Pepper Feta Spread, Roasted Turkey,   

Sliced Almonds & Daikon Sprouts
•	 Assorted Fresh Crudités 
•	 Pastry Chef’s Selection of Miniature Desserts

À la Carte •	 Pastry Chef’s Selection of Chef’s Selection Fresh Baked Pastries: Assorted Tartlets/
Bars/Cookies Muffins/Scones/Croissants/Breakfast Breads $25.00 per dozen 

•	 Beverages Freshly Brewed House Blend Coffee $50.00 per gallon
•	 Freshly Brewed Iced Tea $26.00 per gallon 
•	 Freshly Squeezed Orange Juice $25.00 per gallon 
•	 House Sparkling Wine $14.00 per bottle
•	 Assorted Soft Drinks: Coke, Diet Coke, Sprite $1.00 per consumption

BRIDAL SUITE MENU 
Bridal Suite: Spend a day being pampered with your friends and family in the hours leading up to the 
wedding. This is just a sample of the food and beverage options for the Bridal Suite. 

1915 Jackson Street  •  Omaha NE 68102  •  402.558.3202  •  www.cateringcreations.com


