
Catering 

Hazel’s 

Breakfast 

1.Assorted tray of Muffins and Scones (serves 15) $35.00 

*Add fresh Fruit $1.50 per serving 

2. Homemade Quiche with farm fresh eggs (Serves 8) $25.00 

*Veggie*Bacon*Ham*Turkey 

*Add fresh Fruit $1.50 per serving  

3. Coffee Joe to go (serves 15 8-ounce cups) 

*comes with cups, cream and sugar. $25.00 

 

APPS 

1. Bruschetta (serves 5) $8.00 
Homemade herb bread, heirloom tomatoes, basil pesto, balsamic drizzled 

2. Chicken salad bites $1.50 per serving 
Chicken salad on cucumber slices 

3. Caprese Skewers $1.50 per serving 
Heirloom tomatoes, mozzarella bites, drizzled balsamic 

4. Fresh fruit skewers with dipping sauce $2.00 per serving 
Seasonal fruit with homemade yogurt sauce 

5. Cruet te de cups $1.50 per serving 
Veggies with ranch  

6. Grape Pistachio bites $2.00 per serving  
Globe grapes rolled in creamy cheese and crushed salted Pistachios 

7. Cheese Board (serves 15-20) $40.00 
Specialty cheese spreads made in house, Jam, Crackers and fruit 
 
 

Meals 



Italian Cheese Meatballs 

3 Large 2-ounce meatballs, Mashed Red Potatoes, steamed veggies, salad, bread 
stick or rolls. 1 dessert. $14.99 a person 

Chicken Caprese 

Grilled Chicken breast with mozzarella, tomato and a balsamic drizzle. Garlic 
Mashed potatoes, steamed veggies, salad, bread and 1 dessert. $15.99 a person 

 

Mostaccioli 

Herby tomato sauce with pasta, salad, bread and 1 dessert. $10.99 a person. 

Add Chicken $3.00 per person. Add 2 meatballs $2.00 per person. Add grass fed 
beef $3.00 per person. 

Alfredo 

Creamy alfredo sauce with pasta, salad, bread and 1 dessert. $10.99 per person. 

Add Chicken $3.00 per person. 

Potato Bar- Loaded 

Large baking potatoes with toppings. Broccoli, cheese, ham, turkey, chives, bacon, 
sour cream and butter. Any additional topping $1.00 per person. With salad and 1 
dessert. $10.00 per person 

Cream of chicken and biscuits 

Creamy chicken sauce with veggies poured over buttermilk biscuits. Steamed 
veggies, salad and 1 dessert. 13.99 

BBQ Brisket 

Ale hickory smoked beef brisket served on bun. Cheesy hash browns, apple 
coleslaw or potato salad and 1 dessert. Add fresh fruit for $1.00 per person. 
$14.99 per person 

Trays 

Sandwich Trays (serves 15) 



Assortment of turkey, ham and cheese sandwiched served on 7 grain or tomato 
wrap. Lettuce and tomato on all sandwiches. Includes chips and green salad. 
$8.99 per person.  

Add fruit for $1.50 per person 

Cheese and cracker Tray (serves 15) 

Assorted gourmet cheeses, crackers and fruit. $25.00  

Cheese and Cracker Tray with Meat (serves 15) 

$35.00 

Desserts (serves 15) 

Cookies half size $12.00 

Cookies whole $22.50 

Pumpkin bars $25.00 

Petit Fours (5 day notice) $43.00 

Chocolate Covered Strawberries or Pineapple. (5 day notice) $45.00. Try it half 
and half!  

Assorted Truffles $42.00 

Lemon Bars $25.00 

Brownies $25.00 

**Some items are seasonal 

**All caterings under 50 servings will have to include a 15% gratuity charge 

**All caterings over 50 servings will have a 18% gratuity charge 

** If there is a cancellation it must be made 48 hours in advance. Also, a 25% fee 
of the total initial costs will be billed.  

 

 



 

 

 

 

 


