
Be the host 
with the most!

L e t  u s  d o  t h e  w o r k

P A R T Y  G U I D E
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We are more than just a grocery store. We are creative event 
planners determined to delight, nourish and inspire. From 
feeding just a few people to the largest gatherings, let our 
experts create a truly memorable experience for you.

Who we are and what we do.





Our cookies are made fresh from scratch every 
day. We take pride in the quality and taste of all 
of our offerings. Give them a try and let us give 
you an entire tray full of your favorites for your 
next event, or just for only you.

Special Recipe Cookies



Our handcut meat selection is one the best 
you’ll find. We take the time to cut our meat 
in the store. Our trained butchers make sure 
to provide the best cuts to our customers.

Hand-Cut in Store



5

S T R A W B E R R Y
D R E A M  C A K E
Our delicious white cake 
topped with whipped icing, 
strawberry glaze and fresh 
strawberries.
Made fresh to order

S p e c i a l  R e c i p e  M E S S A G E  C O O K I E 
Put your special message directly on a cookie!

C a k e s  &  C u p c a k e s
Choose from our sheet cakes, round cakes, personalized photo 

cakes, cupcakes and our ever popular angel food cakes.
Pre-decorated or custom decorated varieties available!

S p e c i a l  R e c i p e  C o o k i e  T R A Y 
The perfect way to say ‘you’re awesome’.

T o p  O ’  T h e  M o r n i n g
Your choice of 2 flavors of our 
fresh baked sweet loaf breads 
sliced with an assortment 
of seasonal freshly cut fruit! 
Serves 15-20

B A K E R Y  F R E S H
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M i n i  B o m b  C a k e
D e s s e r t  T r a y
Includes 3 Chocolate Truffles, 3 Key Lime, 
and 3 Boston Cream Bombs.  
Serves 9-18

B r o w n i e  T r a y
The ultimate chocolate dessert. Our 
brownie tray is the perfect finish to 
any type of gathering. We can custom 
decorate for any occasion.
Serves 16-36

M i n i  T r i f l e  C a k e
D e s s e r t  T r a y
Includes 3 Mini Ultimate Chocolate, 3 
Mini Carrot and 3 Mini Tuxedo Mousse 
Cakes. 
Serves 9-18

M E X I C A N  H O T  C H O C O L A T E

I N G R E D I E N T S
3 cups of milk (almond, goat, 
cow)
2 tbsps of cacao powder
2 tbsps of maple syrup or 
honey (maple is my favorite)

1/4 tsp of ground cinnamon
1/2 tsp of vanilla
A pinch of chile powder
optional 1 tsp of molasses

I N S T R U C T I O N S
1.	 Add milk to a sauce pot and simmer (stay just below a 

boil, this helps the cacao melt faster).
2.	 Next add the cacao powder and cinnamon and turn off 

the heat. use a whisk or a fork to stir.
3.	 Place on the back burner for a couple of minutes. This is 

where the clumps will melt in with the milk.
4.	 Serve with a pinch of chile powder on top with whip 

cream.
5.	 Preparation time: 5 minute(s)
6.	 Cooking time: 5 minute(s)
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F A M I L Y  F A V O R I T E S

P E R F E C T  F R U I T Y  I C E D  T E A

H y e  R o l l e r s
This crowd favorite is made 
fresh in our deli using 
Kretschmar turkey off-the-bone 
or ham off-the-bone, Cheddar, 
lettuce, and dill cream cheese 
wrapped in flour tortillas. 
(Serves up to 4 per lb.)

B E R R Y - L i c i o u s
This bountiful array of seasonal 
fruit is the prefect centerpiece 
for any event. Stacks of 
pineapple, watermelon, 
cantaloupe, strawberries, 
and red seedless grapes are 
garnished with fresh kiwi, 
blueberries and raspberries. 
Based on seasonal availability.

S I L V E R  D O L L A R 
S P L E N D O R
Mini Hawaiian roll sandwich 
tray filled with your choice of 
chicken salad, ham salad, or 
tuna salad. (Medium serves up 
to 16, Large serves up to 30)

L E  P E T I T E  C R O I S S A N T
Fresh, flaky croissant 
sandwiches made with your 
choice of chicken salad, ham 
salad, or tuna salad. (Medium 
serves 16 sandwiches, Large 
serves 30 sandwiches)

V e g g i e  T R A Y
A fresh assortment of crisp 
garden vegetables perfectly 
arranged with Marzetti’s ranch 
veggie dip. Includes broccoli, 
cauliflower, baby carrots, 
grape cherry tomatoes, 
cucumber slices, fresh green 
onions, and assorted bell 
pepper strips. (Small size 
serves up to 14)

I N G R E D I E N T S  -  S y r u p
1.	 1 cup (200g) granulated sugar  
2.	 4/5 cup (200ml) water
3.	 6 packets of Earl Grey tea

I N S T R U C T I O N S
1.	 Bring the water to a boil, add the tea bags and 

reduce heat, cover and simmer on low for 10 
minutes. Add the sugar, bring it back to a boil and 
boil for 2 minutes. Cool and store in a jar in your 
refrigerator for one hour minimum. 

2.	 In the meantime, you can seed the pomegranate 
and prepare strawberries. 

3.	 In a large pitcher, add the blueberries, 
strawberries, pomegranate seeds and mint leaves. 
Pour in the tea syrup, add ice cubes and fill to the 
top with sparkling or still water. Serve very cold 
with a spoonful of fruit in each glasses. Enjoy!

I N G R E D I E N T S  -  D R I N K
1.	 1 pomegranate, seeded
2.	 1/2 lb (220g) blueberries  
3.	 1/2 lb (220g) strawberries, 

hulled and sliced  
4.	 One handful mint leaves
5.	 Sparkling or still water
6.	 Ice cubes
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P A R T Y  T R A Y S

S n a c k e r ’ s  F e a s t
A tasty assortment of 
summer sausage, hard 
salami, bologna, Colby and 
hot pepper cheeses along 
with a homemade Cheddar 
cheeseball rolled in crunchy 
pecans. Add crackers to 
complete the feast. 
Lg - Serves up to 30 
Med - Serves up to 15)

C h e e s e  P l e a s e r
Cheese for every sandwich 
with Colby, Cheddar, Swiss, 
Colby-Jack and a homemade 
Cheddar cheeseball rolled in 
crunchy pecans.  
Lg - Serves up to 30 
Med - Serves up to 15

T r a d i t i o n a l
One of our most popular 
trays featuring lean roast 
beef, Virginia ham, thin turkey 
breast slices and tangy yellow 
mustard.  
Lg - Serves up to 30 
Med - Serves up to 15

N e w  Y o r k e r
This platter has roast beef, 
Virginia ham, bologna, sliced 
Colby and Swiss cheeses, 
along with bite-sized Colby-
Jack cheese. Sure to please 
even the heartiest appetites! 
Lg - Serves up to 30 
Med - Serves up to 15

Snacker’s Feast Tray 
+ Amber Ales 

Mexican Layer Dip 
+ Lagers

New Yorker Tray + Kolsch/
Cream Ales/Blonde Ales 

 
Pretzel Bites + IPA

D E L I C I O U S  P A I R I N G S

L e a d e r
A taste tempting platter of lean 
sliced ham, juicy roast beef, 
Colby and Swiss cheeses. 
Perfect for build-your-own 
sandwich buffets.
Lg - Serves up to 30 
Med - Serves up to 15
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G O U R M E T  C H E E S E
Blue Cheese, Large Goat 
Log with Sweet Fig Spread & 
Sliced Almonds, Red & Green 
Grapes, Fresh Strawberries, 
Kalamata Olives, Smoked 
Gouda, 9-Month Aged 
Cheddar, Prosciutto, and 
Genoa Salami. 
Med - Serves up to 15

A N T I P A S T A
Prosciutto, Genoa Salami, 
Pepperoni, Artichoke Hearts, 
Roasted Red Peppers,
Marinated Cilengini, Kalamata 
Olives, and Provolone Cheese. 
Med - Serves up to 12

C a p r e s e
Fresh Mozzarella, Sliced 
Tomato, Fresh Basil, and 
Balsamic Glaze. 
Lg - Serves up to 30 
Med - Serves up to 15

A P P E T I Z E R  T R A Y S

Cracker Snacker Tray + Merlot

Mini Munchee Tray + Pinot Noir

Leader Tray + Cabernet Sauvignon

D E L I C I O U S  P A I R I N G S

M i n i  M u n c h e e
A mouth-watering assortment 
of hard salami, Colby and 
Colby-Jack cheeses,summer 
sausage and a homemade 
Cheddar cheeseball rolled in 
crunchy pecans. 
Med – Serves up to 7

C h e e s e  S n a c k e r
Enjoy our most popular cheese 
varieties – sliced Colby, Colby 
Jack and Swiss cheeses or 
create your own combination! 
Med – Serves up to 3 per lb.

P R E T Z E L  B I T E S
W I T H  C H E E S E
Pretzel Bites with your choice 
of Craft Beer cheese or Queso 
Blanco. Serves up to 7.

C r a c k e r  S n a c k e r
Be an instant hit with this tray 
of bite-sized Colby, Colby-
Jack, hot pepper and baby 
Swiss cheeses along with 
mini beef sticks and savory 
crackers. Med – Serves up 
to 7

C u b e d  C h e e s e
A classic combination of 
bite-sized Colby, Colby-Jack 
and Swiss cheeses along with 
sweet pickle mix. Don’t forget 
the crackers! 
Med – Serves up to 7

J u s t  W i n g i n ’  I t
Bone-in or boneless wings 
prepared in your favorite 
flavor. Served with crisp 
celery sticks and your choice 
of Ranch or Bleu Cheese 
dressing. 
Lg - Serves up to 30
Med – Serves up to 24
Where Available

S u p e r S u b
17" Super Sub. This crowd 
pleaser is made on our Fresh 
Baked Italian Bread! With your 
choice of fresh sliced Turkey 
Breast or Virginia Ham, Bologna, 
Salami and Longhorn colby! 
Serves 8-12
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P A R T Y  F A V O R I T E S

C o c k t a i l  S h r i m p
Fully cooked in-shell to seal in flavor,
peeled, deveined and served with zesty cocktail 
sauce. Sure to bring a smile to all of your guests. 
(Available in the Meat Dept.) 
25/30 count Serves up to 5 
80/85 count Serves up to 20

p u m p e r n i c k e l  o r 
H a w a i i a n  B r e a d  &  D i p 
Creamy spinach dip nestled in an edible 
King’s Hawaiian or Pumpernickel bread bowl 
or Pumpernickel with lots of bread chunks for 
dipping. Just pick it up in the deli and go! 
Serves up to 8

M e x i c a n  L a y e r  D i p
This south-of-the-border snack is made 
fresh in our deli using refried beans, layered with 
sun salsa dip, shredded mexi-cheese and topped 
with fresh chopped tomatoes, green onions and 
black olives. Always a favorite! 
Serves up to 5 per lb.
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I N G R E D I E N T S
3/4 cup Cranberry Juice
1/2 cup Ginger Beer
75 ml Vodka
3 tablespoons Sugar
Lemon (Slices)
Ice (Cubes) 
 
I N S T R U C T I O N S
1.	 This recipe is for a single serving cocktail and just to give 

you an idea, my Mason Jar holds about 2 cups of water.
2.	 Rub a lemon slice on the rim of the jar, and then dip the rim 

in sugar.
3.	 Add 5-6 ice cubes, cranberry juice and vodka to the jar and 

stir. Top with Ginger Ale and lime slices.
4.	 Serve chilled!

I N G R E D I E N T S
2 oz Jack Daniel’s Winter Jack Tennessee Cider
1 oz caramel sauce
4 oz half and half

T o  G a r n i s h
Cinnamon sticks and grated nutmeg 
 
I N S T R U C T I O N S
1.	 Put the caramel sauce and half and half into a microwave 

safe glass and heat on medium power until warm. Remove 
and add the Winter Jack and warm for about 10 more 
seconds on medium power.

2.	 Grate nutmeg over the cocktail and add a cinnamon stick.
3.	 Enjoy!

W I N T E R  J A C K  W A R M E Rwe sug
gest

C R A N B E R R Y  G I N G E R  C O C K T A I L



W I N E  +  C H E E S E  p a i r i n g s

Mozzarella + Pinot Grigio

Jalapeno Cheddar + Zinfandel

Ricotta + Riesling

D E L I C I O U S  P A I R I N G S
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F r i e n d
2 Granny Smith Apple
3 Red Delicious Apple
2 Gold Delicious Apple
2 Gala Apple
2 Bartlett Pear
4 Oranges
Candy
4 Bananas
Grapes

c l a s s i c
3 Red Delicious Apple
2 Gold Delicious Apple
2 Gala Apple
2 Bartlett Pear
4 Oranges
Candy

s a m p l e r
2 Granny Smith Apple
2 Red Delicious Apple
1 Gold Delicious Apple
1 Gala Apple
1 Bartlett Pear
2 Oranges

2 Granny Smith Apple
2 Red Delicious Apple
2 Gold Delicious Apple
2 Gala Apple
2 Bartlett Pear
4 Oranges
Candy

4 Bananas
Grapes
1 Kiwi
1 Grapefruit
Crackers
Cheese
8oz Beefstick

M a j e s t i c
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If you want to make your basket even more 
personal, build your own! Let us know what 
you would like in your basket and we will 
build it to your preference.

Build your own basket



N O W  T H A T  T H E  W O R K  I S 
D O N E  L E T ’ S  D A N C E !

Serving Guide
Number of 

Guests
Cold Cuts

 3oz. Per Person
Cheeses

1.5 oz. Per Person

Salads 
3/4 Cup Per 

Person

Chips 
1 oz. Per Person

4

8

12

16

20

24

28

32

36

40

3/4 lb.

1 1/2 lbs.

2 1/4 lbs

3 lbs.

3 3/4 lbs.

4 1/2 lbs.

5 1/4 lbs

6 lbs.

6 1/2 lbs.

7 1/2 lbs.

6 oz.

3/4 lbs.

1 1/8 lbs.

1 1/2 lbs.

1 lb. 14 oz.

2 1/4 lb.s

2 lbs. 10 oz.

3 lbs.

3 lbs. 6 oz.

3 3/4 lbs.

3 Cups

1 1/2 qts

2 1/4 qts.

3 qts.

3 3/4 qts.

4 1/2 qts.

1 1/4 gal.

1 1/2 gal.

1 3/4 gal.

2 gal.

4 oz.

8 oz.

12 oz.

1 lb.

1 1/4 lbs.

1 1/2 lbs.

1 3/4 lbs.

2 lbs.

2 1/4 lbs.

2 1/2 lbs.

3 3/4 qts.

Punch or Hot/
Cold

Beverage

24 oz.

48 oz.

2 1/4 qts.

3 qts.

4 1/2 qts.

1 1/4 gal.

1 1/2 gal.

1 1/2 gal.

2 gal.


