Catering Menu
Savory Crépes $7.75 (per crepe)

(Includes your choice of 1 entrée, 3 fillings and 1 sauce)

Entrée] Eillings

¢ Chicken « Lettuce

* Jerk Chicken *  Tomatoes

*  Steak *  Mushrooms

*  Salmon *  Onions

* Ham *  Peppers

*  Bacon *  Cheddar Jack Cheese
+ Egg *  Mozzarella Cheese

*  Swiss Cheese
* Feta Cheese

Sweet Crépes $6.75 (per crepe)
(Includes your choice of 3 of the following ingredients below)

*  Nutella + Cinnamon

*  Dulce de Leche *  Lemon

*  Sugar * Strawberries
*  Butter * Bananas

Gelato $135.00 (per panper flavor)
(Includes tulip cups and spoons)

1 scoop (20z) serves 76 2 scoops (40z) serve 38

*  Nutella « Pistachio

* Chocolate *  Dulce de Leche
*  Mint Chocolate Chip * Tiramisu

« Biscotti

*  Cookies & Cream
* Tahitian Vanilla

Sauces]

Salsa

Sour Cream
Guacamole
Caesar Dressing
Tzatziki

Cheesecake
Tiramisu

3 scoops (60z) serve 25

Coconut
Mango

Blood Orange
Raspberry
Strawberry

**Onsite Chef fee: $25.00 (1 chef — 2 hours up-to 40 people); $40.00 (2 chefs — 2 hours up-to 80

people) . Additional hour $20.00 per chef.

*Sodas and Dasani $1.50 each; Minute Maid juices and Evian $1.75 each

Corporate office: 1969 S. Alafaya Trail #306 « Orlando, FL 32828 « Tel 1.877.CREPE.20 « Fax 1.877.CREPE.23
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