Group Lunch Menu
48 hours notice required. Plates, bowls, napkins, silverware included. Pick an option
below or order each item separately.

Option A $12/person, 12+ people
Tray of half sandwiches (Turkey Club, Italian Sandwich)
Caesar Salad

Option B $12/person, 12+ people
Tray of half wraps (Chicken Caesar, Veggie)
Pasta Salad

Option C_$12/person, 12+ people
Tray of half sandwiches (Turkey and Swiss, Ham and Cheddar)
Roasted Tomato Basil Soup

Sandwiches/ Wraps
$132 half portion tray for 24, can pick 2

e Chicken Caesar Wrap: grilled chicken, romaine,parmesan. roasted tomatoes &
onions, creamy caesar

e \eggie Wrap: house made hummus, avocado, spinach, roasted tomatoes &
onions, cucumbers, toasted sunflower seeds, Fustini's garlic oll

e Cherry Chicken Salad Wrap: Homemade cherry chicken salad (chicken salad
with celery, onions, dried cherries, sunflower seeds, and green apples), mixed

greens on a flour tortilla

e Turkey Club Sandwich: sliced turkey, bacon, cheddar, avocado, lettuce, garlic
aioli

e [talian Sandwich; Ham, salami, provolone, pepperoncini, onion, garlic aioli



e Choice of Turkey and Swiss or Ham and Cheddar Sandwich w/ lettuce & garlic
aioli

e Turkey & Brie Sandwich (+ $1/person): sliced turkey, brie, spinach and garlic aioli

Salads
$60 side salad portion for 12 (with chicken $96)

Garden Salad: mixed greens, red onion, cucumber, parmesan, crouton, lemon
garlic vinaigrette

e Caesar Salad: romaine, croutons, parmesan, creamy caesar (add chicken
$3/person)

e Cherry Salad: mixed greens, dried cherries, green apples, toasted sunflower
seeds, parmesan, balsamic vinaigrette (add chicken $3/person)

e Pasta Salad: pasta, cherry tomatoes, red pepper, cucumber, red onion,
provolone, balsamic vinaigrette

Sou PS (we can loan a crock pot if needed)
4 quarts, about 15 servings $75 (4 quarts min per soup)

e Roasted Tomato Basil
e Chicken & Rice
e |oaded Baked Potato

Sides/Desserts

e Great Lakes Potato Chips $1.50 per small bag

e Hummus Platter ($60/12 person platter) - house made hummus, veggies, pita

e Charcuterie Platter ($96/12 person platter) - assorted cheese & meats, fruits,
olives, mustard, crackers

e Cookies $24/dozen (can split into two flavors) - chocolate chip, peanut butter,
snickerdoodle, sugar, double chocolate, chocolate crinkle, oatmeal cherry

We're here to help make your event or meeting successful. If there is something else
you're looking for - let us know and we will do our best to accommodate!



Air Pot of Coffee and Assorted Baked Goods

Call ahead and hold what we have on hand or
place a custom order (48 hour notice required)

phone: 231-224-6192 or email: info@rosatedcafe.co

Air pot of coffee $18
(3L,10102)

We will provide 10 cups, lids, sleeves,
stir sticks, cream, sugar. Equipment
deposit charge applies. You will be
refunded when returned.

One Dozen Assorted Baked
Goods $30

chocolate croissants, scones, &
muffins we have on hand

or place a custom order with 48 hour notice

One Dozen Assorted Gluten
Free Baked Goods $40

scones, & muffins
48 hour notice is required




COCKTAIL AND COFFEE BAR

Private Party/Catering Menu

Inquire for pricing based on party size

Charcuterie Board
- Brie, manchego, gouda, prosciutto, salami, soppressata, olives, mustard, jam with bread
slices and crackers
Hummus platter - homemade hummus, pita, tortilla chips, olives, cucumber, tomato, peppers
Spinach and artichoke dip - served warm with tortilla chips
Elote Corn Dip - creamy street corn dip served warm with tortilla chips

Roasted Garlic Dip - cheesy roasted garlic dip with crostini

Buffalo chicken dip - cream cheese, sour cream, cheddar, shredded chicken and frank’s served
with celery and tortilla chips

Queso and guacamole with tortilla chips

Veggie fritters - sweet potato, zucchini and corn with garlic aioli and jalapeno cream sauce
Brie, apple prosciutto grilled cheese

Margarita grilled cheese - Fresh mozzarella, heirloom tomato and pesto aioli panini

flatbread pizzas - mushroom and herb, Margherita, BLT, BBQ chicken, BBQ pulled pork,
prosciutto brie and apple

Quesadilla - Choose veggie, chicken or pulled pork, roasted veggies, colby jack - cilantro lime
crema on the side
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Shrimp cocktail - made in house herb infused shrimp with homemade cocktail sauce. Served
cold.

Burger sliders - ground beef, cheddar, roasted onions, bread and butter pickle, garlic & dijon
aioli

BBQ Pulled Pork sliders -pulled pork, bread and butter pickle, choose carolina or traditional
BBQ

Traverse city Cherry Melt sliders - turkey, swiss, dried cherries, horseradish cherry slaw
Yellow curry grilled chicken skewers

Sweet and spicy chili thai chicken skewers

Made in house Italian meatballs in sauce with melted mozzarella and baguette slices

Cordon Bleu Pinwheels - chicken, swiss, ham wrapped in bacon. Mustard aioli

Desserts -

Mini Bundt cakes - chocolate cake with Oreo buttercream, vanilla with vanilla buttercream,
caramel apple, red velvet with cream cheese frosting

Dessert bars: Cheesecake bars, pumpkin pie bars, triple chocolate cake bars

Cookies: chocolate chip, peanut butter, snickerdoodle, chocolate chocolate chip, sugar cookies,

oatmeal cherry

For in house parties - Creme Brulee or espresso dark chocolate hot lava cakes. Limited number

of creme brulee dishes available.

We can also customize a meal to meet your party needs. Just contact us!
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