Huckleberry
EASTER MENU

Please place all orders by Wednesday April, 16th by 10 am
Available for pickup & delivery Sunday, April 20th, 8am-2pm
Order online at https://www.huckleberrycafe.com/cateringandevents/
or e-mail catering@huckleberrycafe.com

BRUNCH

BREAKFAST SLIDERS $65 FARMERS MARKET $75

mini brioche bun, cheesy eggs, herbed aioli VEGETABLE QUICHE

choose between bacon, ham OR avocado gruyere, goat cheese &

DOZEN cornmeal thyme cheddar crust
SERVES 10

DAD’S PANCAKES $100
Clover organic butter, pure maple syrup QUICHE LORRAINE $75

*add chocolate chips $15 Niman Ranch ham, gruyere, goat cheese &
*add blueberries $15 cornmeal thyme cheddar crust

*add bacon $24 SERVES 10

TEN EACH

FRITTATA $85
BREAKFAST PASTRY PLATTER $75 organic Chino Valley eggs, roasted Weiser Farms

assorted freshly baked muffins, scones, potatoes & garnet yams, seasonal farmers
biscuits, kouign amanns, croissants, teacakes market vegetables, cheddar (gluten-free)
(gluten-free, may contain nuts) & SERVES 10

monkey bread

DOZEN LOX PLATTER $65

house-made lox, marinated beets, soft boiled

MINI DOUGHNUT PLATTER $25 egg, capers, bagels, cream cheese &
blueberry, strawberry, & sliced tomato SERVES 5

chocolate passionfruit
SWEETS

HALF DOZEN
EASTER MINI TREATS $16

chocolate kouign amann birds nests & lemon meringue eggs
HALF DOZEN

BERRIES & CREAM PAVLOVA $65
Tamai Farms & Murray Farms Berries with Earl Grey Bavarian Cream
SERVES 10 | (gluten-free)

GLAZED EASTER EGG SUGAR COOKIES $24
passionfruit icing & plant-based decor
HALF DOZEN

EASTER EGG COOKIE DECORATING KIT $20

4 eggs-shaped sugar cookies, passion fruit icing piping bag & natural decoratifs

A 4% charge is added by the restaurant to all checks to help offer fully covered health care to all
employees. Please let us know if you have any questions. Thank you for supporting a healthier staff.
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Huckleberry

SUPPER

CREEKSTONE FARMS BRAISED BRISKET 32 oz $135

horseradish cream
SERVES 5 | (gluten-free)

ROASTED SALMON $135

Scottish salmon with lemon & fresh herbs
SERVES 10

ROASTED ZUCKERMAN FARMS ASPARAGUS $80
fried egg grabiche, lemon & sea salt
SERVES 5 | (vegetarian)

SAUTEED TUTTI FRUTTI SNAP PEAS & CARROTS $70
shallots & herbs
SERVES 5 | (vegan)

WEISER POTATO GRATIN $55
Weiser Farms potatoes, clover milk, bread crumbs,
thyme & roasted garlic

SERVES 4 | (contains: gluten & dairy)

PARMESAN, COUSCOUS & CAULIFOWER SALAD $40

dill, parmesan, roasted cauliflower with lemon vinaigrette
SERVES 5 | (vegetarian)

HERB BISCUITS $30
whipped honey butter

HALF DOZEN (vegetarian) (contains: gluten & dairy)

EASTER DINNER FOR FIVE $235
32 oz Creekstone Farms Brisket
herb biscuits
potato gratin
roasted Zuckerman Farms Asparagus
(contains: gluten, dairy & egg)
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