Einhance your celebrations
with Schnoogs Café Catering.

Coffee and tea service
available

Bridal Showers
Wedding Showers
Baby Showers
Birthdays
Retirement
Celebrations
Business Meetings &
Light Lunch Catering

Sweety

Cheesecakes:

Unwrap an exquisite cheesecake to
reveal layers of deliciousness
on a graham cracker crust.

» Chocolate with chocolate ganache

= Zesty lernon with lemon curd

» New York cheesecake with fresh
strawberries (seasonal)

* New York cheesecake topped with
caramel and toffee bits

| Classic Cupcakes:

Decadent cupcakes adorned with
our rich buttercream frosting

* Chocolate

* Red velvet

* Lemon

= Vanilla chipper
» Strawberry

Gluten Free cupcakes available

| Tarts:

Delicate puff pastry, real fruit
filling a streusel topping
with vanilla glaze

* Chery

= Apple

* Apricot

* Cherry

* Strawberry-rhubarb

| Gourmet Brownies & Lemon Bars:

Chocolate mint, peanut butter delight,
zesty lemon bar

Scones:

Schnoogs famous scratch baked
scones in a variety of regular or petite sizes

* Bluebeny cream-cheese
» Raspbeny

* Chocolate chip

» Zesty lemon

* Lemon poppy seed

Quiche:
Wholesome. Fresh. Delicious.
* Bacon and Cheddar
= Artichoke Heart and Goat Cheese
* Spinach and Mushroom
Available in whole or mini sizes

Meet with our event coordinator and select an
assortment of tea or full size sandwiches

Wraps or Pinwheels:

* Turkey with cream cheese & housemade
cranberry chutney

* Turkey & aged provolone

* Vegetarian with Schnoogs housemade
dressing

Salads:
Greek Salad-kalamata olives, sundried
tomatoes, artichoke hearts & feta on a bed of
spinach with our housemade balsamic dressing

Spring Salad-spring greens, carots,
tomatoes cabbage & sunflower seeds with
Schnoogs housemade dressing




