
                                                                                              

  

 

HORS D’OEUVRES 
2 dozen minimum per item 

DEVILED EGGS          PER DOZEN 
Classically Prepared              $21.25 
Blue Cheese & Wasabi              $25.00 
 

PINWHEEL SANDWICHES 
Boar’s Head Roasted Turkey Breast          $21.75              
with Cranberry & Cream Cheese                      
Spinach & Vegetable with Scallion $21.25 
Cream Cheese     
 

BRUSCHETTA 
Roasted Tomato Bruschetta with       $30.00 
Balsamic, Romano & Fresh Basil                
 

SMOKED SALMON ROLLS 
Thin Sliced Smoked Salmon rolled up with  $37.00 
Capers, Spring Mix, Dill & Cream Cheese     
 

STUFFED PEPPADEWS  
Stuffed with Creamy Gorgonzola  $23.00 
& Fresh Chives   
 

STUFFED MUSHROOM CAPS 
Cheese & Herbs             $32.00 
Brown Motors Style             $36.00 
Hot Sausage, Herbs & a Cheese Blend 
 

PETITE SPANAKOPITA 
Spinach, Leeks, Feta & Dill Folded in $31.00      
Delicate Filo Dough. 
 

CHICKEN SKEWERS 
Sweet & Zesty Lemon                               $34.75 
Buffalo Style                 $38.00 
Served with two sauces for dipping. 
 

PETITE QUICHE  
Choose your favorite flavor  $26.50 

 

TRAYS 
Unwrap & serve for an effortless occasion 

 

IMPORTED CHEESE & FRUIT TRAY 
With 5 different Imported Cheeses & Gourmet 
Crackers. Garnished with Kiwi, Strawberries & 
Grapes.        $145.00 
 

FRESH FRUIT TRAY 
Chunks of Sweet Honeydew, Cantaloupe, Golden 
Pineapple, Watermelon & Fresh Strawberries.  $90.00 
 

FRESH VEGETABLE TRAY 
A generous selection of Fresh Hand-cut Vegetables. 
Served with two Sauces for dipping.              $90.00 
 

MEDITERRANEAN TRAY 
Hummus, Marinated Artichokes, Greek Olives, 
Peppadews, Roasted Red Peppers, Tomatoes & 
Garlic Served with Pita Bread.  $124.00 
  

ROASTED TURKEY TRAY 
Fresh Roasted Turkey Breast sliced & trayed. 
Served with Buns & Cranberry Sauce.    $300.00 
 

ROASTED TENDERLOIN TRAY 
Garlic & Herb Roasted Tenderloin sliced & trayed. 
Served with Mustard Horseradish Sauce, Purple 
Onions & Buns.              Market Price 
 

CHARCUTERIE TRAY 
Includes Meats, Cheeses, Nuts, Apricots, Hot 
Cherry Peppers, Grapes, Olives, Cherries, Crackers, 
Breadsticks & Spreads.              $14.25 per person 
 

ASSORTED SANDWICH TRAY 
Choose your selection from our Lunch Menu  
and we will arrange the Sandwiches on trays with 
descriptive tags. Trays are served with Better Made 
Potato Chips & Pickles. Sandwiches can be made 
on Bread or Wraps; we build each tray to your 
parties needs & desired budget.       Call for pricing 
 
 

 

BY THE PAN 
Classic Favorites 

 

QUICHE 
Made with whole eggs, real cream & cheese  
(Select your favorite fresh fillings) 
Full Pan Serves 18-24                            $168.00 
Half Pan Serves 9-12             $84.00 
9” Round Serves 8                         $47.00 
Crustless Serves 6                         $35.00 
 

SPINACH PIE 
Flaky Filo Dough with Spinach, Leeks, Feta & 
Dill. Serve as a Side Dish or Entrée.   

Full Pan Serves 18-24                        $142.00 
Half Pan Serves 9-12                          $72.50
  
BAKED WHITE CHEDDAR MAC 
Baked with Grafton Village, Vermont White 
Cheddar & Tender Macaroni Noodles. 
“Delicious!”  
Full Pan Serves 18-24           $208.00 
Half Pan Serves 9-12          $104.00 
                                                                                          

LASAGNE 
Three layers of Lasagne Noodles with our 
Housemade Meat Sauce, and a Garlic & Herb 
Three Cheese Blend. 
Full pan Serves 18-24                             $215.00 
Half pan Serves 9-12                              $107.50 
 

ROASTED VEGETABLE LASAGNE  
Three layers of Lasagne Noodles with Roasted 
Zucchini, Summer Squash, Eggplant & Red 
Peppers with our Housemade Tomato Sauce, 
and a Garlic & Herb Three Cheese Blend. 
Full pan Serves 18-25                             $215.00 
Half pan Serves 9-12                        $107.50 

 



                                                                                                                                                                                                                         

Signature Pastries 
We make all our pastries from scratch in  
our kitchen with the finest ingredients.  
We crack whole eggs, use real butter  

real cream, imported vanilla,  
fresh fruit & the finest chocolate. 

 

 Fruit and Custard Torte 
Three layers of vanilla chiffon filled  

with custard and strawberries. Finished 
 with whipped cream, toasted almonds  

and fresh sliced fruit. 
 8” $60.00 10” $100.00 

 

Carrot Cake 
Made with fresh grated carrots, topped  
with our classic cream cheese frosting  

and finished with toasted pecans 
8” $40.00 10” $68.00 

 

Petite Pastries 
Petite Cookies     $18.00 
Brownies     $20.00 
Caramel Pecan Tarts    $28.00 
Lemon Tarts     $28.00 

 

Our space is available for 
private in-house events,  

seating up to 36 guests with 
additional standing room for 
larger gathers. From curated 

menu selections to our 
professional staff, we take care 

of the details so you can  
focus on celebrating. 

 
 

 

 

We are open 
Tuesday – Saturday 

8am – 3pm  
 

We can deliver to your location, or 
provide staff to set-up, serve & 

clean-up. 

Please provide us with a 48 
“Business Hour” 

notice on all orders. 
 
 

231-439-9250 
info@juliennetomatoes.com 

www.juliennetomatoes.com 
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2025 Best Restaurant  
& Breakfast 

 

 


