
Harvest Café and Bakery: Kiddush Buffet Luncheon Menu  

We have many options available, but these are some of our standard packages available.  You may 
substitute add or delete items depending on what you desire.  Packages are food prices only.   

Offering gluten free and vegan options, please inquire.   

Full service staff or delivery set up services are quoted separately.  

Rental china or paper goods are not included but may be added to your package. 

Contact Kim Foster-Owner:  harvestcafe@sbcglobal.net 

  

Simple Buffet:  
Assorted Vegetarian Quiche:  

Fruit and Berry Salad  

White Tuna Salad  

Egg Salad  

Lettuce/Tomato/Red Onion Platter OR Garden Salad (1.00 extra pp) 

Dilled Potato Salad, Sweet Potato Salad, Mediterranean Orzo Salad with feta, or Pasta Salad Primavera  

Assorted Bagels (mini or full size available) 

with whipped cream cheese, assorted jam and butter  

 

Seasonal Punch, Iced Tea, Lemonade or Juice, Coffee, Decaf and Tea  

$29.50 per person adults: $17.99 for kids 13 and under: minimum package order 40 adults 

  

 

Traditional Buffet:  
Vegetarian Quiches: CHOOSE 3 types: Asparagus/Red pepper and Boursin cheese, Wild Mushroom & Chevre,  

Spinach/Roasted Tomato & feta, Spinach and Mushroom, Roasted Veggie, and Broccoli with cheddar…all 
quiches have cheeses   
Choose TWO of the following hot dishes:  
Macaroni and Cheese, Baked Sweet Noodle Pudding, Harvest Home fries,  

Baked French Toast (mixed berry, cinnamon swirl, or chocolate croissant), Cheese 
Tortellini Rosa (with spinach, zucchini, plum tomatoes in a garlic tomato alfredo sauce)  
 

Egg Salad & White Tuna Salad  

Garden Salad with choice of two dressings OR Lettuce/Tomato/Pickles/Onion Platter 

Assorted Bagels (mini or full size available) 

Whipped Cream Cheese, Flavored Cream Cheese, Butter, Jam  

Fresh Fruit and Berry Salad  

 

Dispensers of Juice, Punch, Lemonade or Iced Tea, Coffee, Decaf and Tea  

$37.00 per person/$18.99 per person kids 13 and under: minimum package order is 40 adults 

  

 



 

Items to add on to package menus:  

 
Smoked Salmon Platters: market price: we suggest 2-3oz of smoked salmon per adult guest.  3lb is our 

minimum order which serves 15-20 adult guests: each platter is an artful display of salmon, cucumber, 
lemon, tomatoes, arugula, capers and fresh dill.   

 

Fresh Salmon Salad: fresh poached salmon tossed with a light lemon dill mayonnaise.  Market price 

 

Asian Salmon Platter: served chilled glazed with a honey-ginger-sesame marinade, surrounded with julienne 

Asian vegetable salad (sno peas, carrots, mixed peppers, scallions).  Marked price 

 

Display Platters: 

Mediterranean Display Platter: featuring hummus, eggplant caponata, cucumber feta salad, stuffed grape 

leaves, pita crisps, flat bread, veggies.  Platter to serve 25-35 for an appetizer: $155.00/or added to package 

buffet, priced determined by event size 

 

Vegetable Crudité Basket: assorted cut vegetables, displayed with hummus and creamy herb dips.  Starting 

at $85-serves 35-40 or price determined by event size 

 

Cheese, Fruit and Nut Display Platter: *can be done nut free.  8-10 varieties of cheeses, fresh and dried 

assorted fruit, assorted nuts, Harvest apricot chutney cheese spread, fig & honey cheese spread.  Served with 

crackers or baguette.  price determined by size of event.  Starting at $145.00 

 

Marinated Caprese Skewers: minimum order of 3 dz.  $22.00 per dozen 

 

Optional Salads:  

We offer a variety of freshly prepared salads that are available for substitutions or additions to package 

menus.  Some upcharges may apply.  Items like Vegan Nicoise Salad, Cape Cod Salad, Baby spinach and berry 

salad, Quinoa salad with edamame, Spring rice salad with wild mushrooms and asparagus or Fresh corn and 

black bean salad just to name a few!  inquire for more information. 

 

DESSERTS: Pricing quoted with events.  (Available for Oneg as well) 

Assorted Bar and Cookie Platters: an assortment of bite size cookies and bars.  You can pick flavors or we can 

pick the top favorites for events. Rugelach, lemon bars, kid friendly cookies, raspberry crumb bars and much 

more… 

Assorted Mini Cupcakes: an endless variety of cupcakes: from basic to very creative flavors and décor.  you 

can add to the above bar and cookie display or order by the dozen.   

Assorted Mini Specialty Desserts: creme puffs, eclairs, cannoli’s, mousse cups, tartes, bars, cookies, mini 

cupcakes.  These can be ordered as a display or individually by the dozen. 

Brunch Mini Pastries: mini filled croissants, mini muffins, Danish, coffee cake squares, tea bread and scones 

can be done as an assorted display platter or by the dozen. 

Fresh Fruit Platters: cut fresh fruit and berries, great for Oneg…. 

 


