
CATERING 
HERITAGE GRAND BAKERY



Artisanal Catering

by Heritage Grand Bakery

WE ARE DEDICATED TO DELIVERING AN EXCEPTIONAL CATERING EXPERIENCE,  
DEFINED BY QUALITY, FRESHNESS, AND CRAFTSMANSHIP.  

Our commitment begins with the finest ingredients.  
We take pride in using our proprietary ancient grains, which we mill on-site to create the flour that 

forms the foundation of our baked goods. These non-GMO, chemical-free, and minimally processed 
grains not only preserve their natural goodness but also ensure a sustainable approach with the 

smallest carbon footprint possible.  

We honor the traditional art of bread-making by allowing our dough to develop naturally, never 
rushing the process. Through long fermentation, we craft artisanal breads that are more flavorful, 

easier to digest, and deeply nourishing—offering a taste that speaks for itself.  

Whether you’re planning a corporate breakfast, business lunch, or recurring office catering, we 
provide tailored solutions to fit your needs. From single-day events to ongoing catering services, our 

menu is designed to elevate workplace dining with wholesome, handcrafted offerings.  

LET US BRING THE WARMTH OF ARTISANAL BAKING TO YOUR NEXT GATHERING!  



Breakfast

Individual Box

Choose one pastry or one savory item, orange juice or 
bottled water, and a fruit cup, Greek yogurt parfait, or 

cardamon overnight oats. 

PASTRY BOX  |  17 
Choose your breakfast pastry 

croissant, pain au chocolat, almond croissant,  
chocolate babka, cinnamon bun, kouign amann, 

pain aux raisins, plié au chocolat, or raspberry danish

SAVORY BOX  |  19  
Choose your breakfast savory 

focaccia breakfast eggs sandwich,  
ham & cheese croissant, bacon,  

ham & cheese quiche,  
or feta, kale & mushroom quiche

For The Group

EGG SANDWICH PLATTER  |  34 
8 pieces  |  Serves 4 - 8 

egg, kale, tomato, mozzarella, on focaccia

LOX BAGEL PLATTER  |  72 
8 half-bagels  |  Serves 6 - 8 

smoked salmon, cream cheese, capers,  
red onions, chives

YOGURT GRANOLA PARFAIT  |  7.5 
Individual portion cup  |  Min. order: 6 

greek yogurt, fresh berries, housemade raspberry 
jam, oat granola on the side

CARDAMON OVERNIGHT OATS  |  8 
Individual portion cup  |  Min. order 6 

overnight oats, mixed with coconut milk, topped with 
blueberry, cardamon, almond, honey tahini

SEASONAL FRUIT SALAD  |  52 
Serves 6-8 

Large bowl, or 8 individual portion cups 
Medley of seasonal fruits



Breakfast

Pastries

PASTRY PLATTER | 40 
Standard size  |  10 pieces 

Assortment or choose your pastries: 
croissant, pain au chocolat, almond croissant,  

chocolate babka, cinnamon bun, kouign amann, 
pain aux raisins, plié au chocolat, or raspberry danish

20 MINI PASTRIES | 45 
Bite size  |  20 pieces. Choose up to 4 flavors 
Croissant, pain au chocolat, plie au chocolat, 

sugar brioche, cinnamon bun, raspberry danish, 
blueberry danish, cheese danish, sugar scone,  

chocolate chip scone

50 MINI PASTRIES  | 100 
Bite-size | 50 pieces 

Assortment of 5 flavors

 
 
 
 
 
 
 

Beverages

HERITAGE COFFEE BOX  | 35 
Serves 8 - 10  |  96 oz. 

Includes your choice of 2 milks, sugar & cups

HERITAGE COLD BREW BOX  | 45 
Serves 8 - 10  |  96 oz. 

Includes your choice of 2 milks, sugar & cups

TEA BOX | 32 
Serves 8 - 10  |  96 oz.  

Assortment of tea bags 
Includes your choice of 2 milks, sugar & cups

ICED TEA BOX | 35 
Serves 8 - 10  |  96 oz

LEMONADE BOX | 35 
Serves 8 - 10  |  96 oz

JUICES  |  5 
Nathalie’s orange juice  |  8oz 
Red Jacket apple juice  |  12oz



Lunch

Sandwiches
SANDWICH PLATTER  | 70 

Serves 6 - 8. 12 pieces. Choose up to 6 flavors:

 - Baguette -

Parisian 
Paris ham, emmental, cornichon, salted butter

Mortadella 
Mortadella, ricotta, pistachio pesto

Prosciutto 
Prosciutto, mozzarella, tomato spread

Artichoke (VN) 
Artichoke, radish, red onion, black olives

Turkey & Brie 
Smoked turkey, french brie, honey mustard, apple

 - Ciabatta -

Caprese 
Tomato, mozzarella, basil & pesto (on olive ciabatta)

Tunisian Tuna 
Tuna salad, red onion, red pepper, arugula, egg  

(no mayo - on ciabatta roll)

- Focaccia -

Chicken Ceasar 
Grilled chicken. chopped lettuce, parmigiano,  

ceasar dressing (contains anchovies)

Chicken Pesto Rosso 
Grilled chicken. tomato pesto, arugula, fontina

Italian 
salami, coppa, prosciutto, provolone, 

red nion, cherry pepper, lettuce

Quiches
Choose from four varieties:  

Bacon, ham & cheese - Feta, mushroom, kale 
Salmon, dill, asparagus - Tomato & black olives

MINI QUICHES 20  |  64 
Serves 6 - 8  |  Includes 20 bite-sized quiches  

Choice of 4 flavors

MINI QUICHES 50  |  150 
Serves 20-25 

Includes an assortment of 50 bite-sized quiches 

Hot Flatbread
TOASTED HOT PINSA SANDWICHES  | 50 

8 pieces. Serves 4-8 
Choose from: 

caprese, turkey & brie,  
mortadella, prosciutto mozzarella

Pizza
SICILIAN PIZZA  | 40 

8 pieces. Serves 4-8 
Choice of tomato & garlic, cheese, pepperoni

Tea Sandwich 
6 tea sandwiches cut in half, in a bamboo box.  

2 pieces per person. 
Cucumber, Smoked Salmon, Ham & Cheese,  

Smoked Turkey, Egg Salad, Chicken Salad

TEA SANDWICH BOX  | 65



Lunch

Salads

SALAD FOR THE GOUP  |  60 
Serves 6 - 8. Large Salad bowl 

Option for Individually packed (8)

Cobb Salad 
Bacon, chicken, egg, avocado, blue cheese,  

tomato, arugula

Ancient Grains Salad 
Ancient Grains seeds, apple, arugula

Bitter Green with Kale 
Bittger green, parmesan, croutons

Caesar Salad 
Baby gem, parmesan, crisp croutons

Greek Salad 
Marinated feta, cucumber, bell pepper,  

cherry tomato, red onion,  
pepperoncini, kalamata olives

Smoked Salmon Sald 
Little gem, red onion, chery tomar, avocado

Tunisian Salad (tuna) 
Tunafish, arugula, hard boiled egg, red pepper

ADD-ONS 
Grilled chicken + 16 

Marinated grilled shrimps + 20 
Smoked salmon + 22

Mezze & Crudites

MEZZE & CRUDITÉS PLATTER  |  60 
Serves 8 - 10 

Assortment of vegetable, 
served with hummus, tzatziki, baba ghanoush, 

garlic & olive oil baguette crostinis

Bread
 

ANCIENT GRAINS PLATTER | 35 
Serves 10 - 12. Includes butter & fruit spread. 

Experience the flavors of heiloom grains, 
some miled on site. 

Includes population wheat, einkorn, 
spelt, Hudson Valley sourdough

BAKER’S CHOICE PLATTER | 40 
Serves 10 - 12 

Assortment of our artisanal breads. 
Includes sliced baguette, cumin cheese sticks, olive 

sticks, cheese rolls

Individual Box 
Includes a fruit cup, a choice of mini brownie bag, 

cookie bag, or madeleine bag 
SANDWICH BOX  |  22 

Choose from the sandwiches menu

SALAD BOX  |  22 
Selection of salad



Baked Goods

A shared experience our favorite baked goods, cookies, 
muffins, and cruffins as good for breakfast as for dessert!

 

MUFFINS & CRUFFINS | 75 
Serves 10 - 12 

Includes 15 full-sized muffins & cruffins 
Choose up to 3 flavors: 

Pistachio, vanilla, chocolate cruffin,  
Lemon poppy seed, blueberry, seasonal muffin

MINI MUFFIN PLATTER | 40 
Serves 6 - 8 

Includes an assortment of 16 mini muffins 
(blueberry & lemon poopy seed)

COOKIES | 45 
Serves 6 - 8 

Includes 20 house baked cookies  
chocolate chip walnut, oatmeal raisin, 

salted dark chocolate, triple chocolate, 
Vegan oatmeal raisin

MINI SWEET BAGS | 35 
Includes 16 mini sweets per bag. 6 bags min. 

Brownies, madelaines,  
pistachio financiers, vanilla financiers, shortbread 

cookies (vanilla, salted dark chocolate, chocolate chip)

Pastries

Enjoy our selection of our handcrafted pastries, bringing 
a touch of elegance to your event!

MINI DESSERT PLATTERS 
chocolate eclair, chocolate tart, espresso tart, ispahan,  

lemon tart, montebello, mixed berries tart,  
paris brest

25 MINI DESSERTS  |  70 
Serves 10 - 12  |  25 bite-size pastries 

Choose up to 5 flavors (5 pieces per flavor)

50 MINI DESSERTS  |  130 
Serves 20 - 25  |  50 bite-size pastries 

Assortment of our best sellers

INDIVIDUAL DESSERT PLATTERS 
Chocolate eclair, ispahan, chocolate decadance 

lemon tart, montebello, praline bliss, espresso tart, 
creme brulée, seasonal cheesecake, seasonal tart

PASTRIES  |  35 (for 4) & 70 (for 8) 

MACARONS 
Vanilla cheesecake, milk chocolate,  
passion fruit, coffee, dark chocolate,  

rose, pistachio

28 MACARONS  |  80 
Choose up to 4 flavors

MACARONS TOWER  |  99 
Includes an assortment of 40 macarons 



Beverages

SODAS | 2.75 
12oz can 

Coke, Diet Coke, Coke Zero, Sprite 
San Pellegrino Limonata, San Pellegrino Pomegranate & 
Orange, A’Siciliana Blood Orange, A’Siciliana Limonata

WATER 
16.9oz plastic bottle 

Still 
Acqua Panna | 3.75 

Saratoga | 3.25
Sparkling 

San Pellegrino | 3.75 
San Benedetto | 3.25

 
PRESSED© JUICE | 10 

16oz plastic bottle 
Strawberry Orange Mango Smoothie, Simple Cleanse 
Juice, Avocado Greens Smoothie, Roots with Ginger

PRESSED© SHOT | 6 
Probiotic, Wellness

LA MARCA PROSECCO ROSE  |  11 
6.3oz glass bottle. 11% VOL. Italy

CIPRIANI BELLINI  |  12 
6.7oz glass bottle. 5.5% VOL. Italy

PERONI  | 5 
11.2oz can. 5.0% VOL. Italy

HEINEKEN  |  4.5 
8oz can. 5.0% VOL. Netherlands

 

Heritage Grand Bakery Catering 
8 W 40th. St. New York, NY 10018

(646) 612-8452 | catering@heritagegrandbakery.com

CORPORATE POLICY

General Policy
Policies and prices are subject to change.

Heritage Grand Bakery is happy to customize your orders, and accomodate short-notice request; however, 
please be advise that certains items may require 48-hour notice.

Deliveries in extended delivery zones are subject to additioanl fee.
Ustencils are avaiable upon request.

Cancellation Policy
48-hour cancellation notice is required for a full refund. 

Orders canceled after the 48-hour notice are subject to full payment. 
Delivery orders for Monday canceled after 3pm on Saturday are to subject to payment of the entire order.

Delivery & Pickup
No fees on pickup orders
Minimum delivery $100

Delivery in Manathan belore 110th Street
Delivery Fees $20 - $45

Payment Policy
We accept payment by credit cards only. No cash.

Monthly house accounts available for recurring customers.

Visit our Bakery 
Bryant Park 

Weekdays | 7am - 7pm 
Weekends | 8am - 7pm

Visit our Restaurant 
Bryant Park 

 serving lunch, dinner, weekend 
brunch and late night dinning 

11am - 11pm daily

Our restaurant offers a private 
event space 

Contact us today 
events@heritagegrandbakery.com



Heritage Grand Bakery Catering 
8 W 40th St. New York, NY 10018 
www.HeritageGrandBakery.com

(646) 612-8452
catering@heritagegrandbakery.com


