WHATEVER THE OCCASION, WE LWK FORWARD T
WORKING CLOSELY WITH YOU TO CRAFT THE
PERFECT MENU FOR YOUR EVENT.

CATERING CONTACT INFO:
EMAIL: CATERING@JAMMINCREPES.COM / PHONE: 609-324-5387
® 48 HOUR ADVANCE NOTICE NEEDED FOR ALL ORDERS
® PRE-PAYMENT REQUIRED FOR ALL ORDERS
® LIMITED DELIVERY AREA - DELIVERY CHARGES MAY APPLY
® PRICES DO NOT INCLUDE TAX & ARE SUBJECT TO CHANGE WITHOUT NOTICE
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20 NASSAU STREET, PRINGETON, NJ
WWW. JAMMINCREPES.COM = 609-924-3387




ASSORTED FRESHLY BAKED PASTRIES

o Jam-Filled TMuffiny

o Qaimeal Cwvani Seones

- ‘Chacelate Banana Tut ‘Cvépe Rells

- Jeasonal Qluten Free Tuffins

1 DOZEN ASSORTED PASTRIES (SERVES 8-10) $35

2 DOZEN ASSORTED PASTRIES (SERVES 15-20) $70
3 DOZEN ASSORTED PASTRIES (SERVES 25-30] $ 105

INDIVIDUAL YOGURT PARFAITS  $5.50 PER PERSON

LAYERS OF ALL-NATURAL CREAMY PLAIN YOGURT COMBINED WITH A SEASONAL HOUSE
JAM AND QUR HONEY ALMOND GRANGLA

SEASONAL FRUIT PLATTER
SMALL FRUIT PLATTER (SERVES 10-12) § 45
LARGE FRUIT PLATTER (SERVES 15-20) $ 90

COFFEE & ARTISAN TEAS
EACH BOX SERVES TWELVE 10 0Z CUPS OF COFFEE AND STAYS HOT FOR UP T0 TWO HOURS. THESE
BOXES ARE DISPOSABLE.

. COFFEE“TOGO" BOX: - REGULAR $ 39.

3 :@" small world coffee’
- DECAF $ 42. '
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. HOT WATER “T0 GO” BOX &

¢
¥ HARNEY & SONS
ASSORTED “HARNEY & SONS” TEAS § 32,00 20X

MASTER TEA BLENDERS

INCLUDES: CUPS/LIDS / STIR STICKS / SWEETENERS / DAIRY
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OVEN-READY ROLLED CREPES FILLED WITH FARM-FRESH FLAVORS
MINIMUM 10 SERVINGS PER VARIETY

Bacon, Spg & Cheese: SRAMBLED FREE-RANGE LOCAL EGGS, THICK-CUT
SMOKEHOUSE BACON & OUR BLEND OF MELTING CHEESES
$ 90.00 PER SERVING TRAY OF 10

o & ‘Cheese: SCRAMBLED FREE-RANGE LOCAL EGGS & OUR BLEND OF MELTING
CHEESES

$ 72.00 PER SERVING TRAY OF 10 / ADD ROASTED SEASONAL VEGGIES + $1.00 PER SERV

Creen, Sppi & Slourv: SCRAMBLED FREE-RANGE LOCAL EGGS, BLACK FOREST
HAM, MOZZARELLA, FRESH BABY SPINACH & DUR HOUSE SEASONAL PESTO

$ 90.00 PER SERVING TRAY OF 10

Jurkey Seusage, Sog & Cheese: OUR HOUSE-MADE TURKEY SAUSAGE,
SCRAMBLED FREE-RANGE EGGS & OUR BLEND OF MELTING CHEESES

$ 92.00 PER SERVING TRAY OF 10

Juweei Poiaie Créperile.: OVEN-ROASTED JERSEY SWEET POTATOES, BLACK
BEANS & SCALLIONS WITH OUR BLEND OF MELTING CHEESES & FRESH CILANTRO CREMA

$ 95.00 PER SERVING TRAY OF 10

* PULLED ROASTED CHIGKEN, BLACK BEANS, HOUSE

PICKLED %RN & JALAPENBS EHEDEAR & MOZZARELLA GHEESE WITH FRESH CILANTRO
CREMA, TOPPED WITH QUR GVEN-ROASTED TOMATILLO SAUCE

$ 82.00 PER SERVING TRAY OF 10
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AN ARTFULLY ARRANGED SELECTION OF WRAP-STYLE
SANDWICHES PREPARED WITH OUR TENDER WHOLE-GRAIN CREPES PACKED
WITH FARM-FRESH SEASONAL INGREDIENTS.

o Slam & Brie: BLACK FOREST HAM & GREAMY BRIE WITH MUSTARD AIOLI,
HOUSE VEGGIE PIGKLES & FRESH GREENS

o Owen-Dried BLT: THICK-CUT SMOKEHOUSE BACON, OVEN-ROASTED
TOMATOES, LOCAL GREENS, FRESH GOAT CHEESE & A DRIZZLE OF BALSAMIC GALZE

® @W%L Vegagie: JERSEY SWEET POTATO HUMMUS, HOUSE VEGGIE PICK-
LES, SHREDGED GARROTS & BABY SPINACH

o Chipolle dmoked Ji ~ SMOKED TURKEY, BRIE, SEASONAL BERRY
CHIPOTLE SAUCE & FRESH BABY ARUGULA

» PB & - CREAMY PEANUT BUTTER, APPLES & THICK-CUT SMOKE-
HOUSE BACON WITH HONEY & FRESH BABY ARUGULA

o Smoked Jurkey Cluk.: SMOKED TURKEY, SEASONAL HOUSE CHUTNEY,
THICK-CUT SMOKEHOUSE BACON, MOZZARELLA WITH HORSERADISH AIOLI & GREENS

o Peslo Veggie: CVEN-DRIED TOMATOES, FRESH BABY ARUGULA, GOAT CHEESE
& HOUSE PESTO

SMALL PLATTER OF 10 WRAPS (FEEDS8-10)  § 65
MEDIUM PLATTER OF 20 WRAPS  (FEEDS15-20) $130
LARGE PLATTER OF 30 WRAPS (FEEDS 25-30)  $ 185

WRAPS CAN BE CUT N TO HALVES - OR - BITE SIZE PORTIONS (7 T0 8 PCS)
CHOCSE UP TO THREE VARIETIES PER PLATTER
FOR GLUTEN-FREE WRAPS / ADD $1.00 PER WRAP
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THE PERFECT COMPLEMENTS TO OUR WARM, FILLED CREPES ARE OUR FRESH
SEASONAL SALADS. WORKING WITH OUR LOCAL FARMERS, WE TAKE THE
FRESHEST AVAILABLE PRODUGE AND CRAFT DELICIOUSLY DISTINGTIVE SALADS
SUITABLE AS SIDE DISHES, BUT ENTREE-WORTHY ALONE.

Pea, Pesto and Pasta Salad

Hede Sodad with noasted Beets o Apples and o cheice
of Qoal ‘Cheese or Blue Cheese

* Rouw Broccoli Slaw

* ‘Conrol, ollmand and Awigule Jolad
Ausguln & Pickied Beets dhalod
Quinoa, Kinle & Apple daladt
Roasted fueet Potato & Pecan Salod
Jeasonal Pasta Solad
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VARIETIES CHANGE WITH SEASON
$5.50 PER PERSON / MINIMUM 10 SERVINGS PER VARIETY
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GET YOUR JAM ON ... WITH A PLATTER OF OUR
JAMMIN' GOCD HOUSE-BAKED PASTRIES & GOCKIES.

CHOCSE THREE FROM THE FOLLOWING ASSORTMENT:

o P B & Jaum Bara: TENDER PEANUT BUTTER COCKIE BARS FILLED WITH
OUR MICRO-BATCH JAMS

o Slappy Thails Cookies: GLUTEN FREE & VEGAN TRAIL MIX COCKIES
WITH DRIED CHERRIES, CHOCOLATE CHIPS & PUMPKIN SEEDS

o Jhumbprini ‘Cooleies: OUR CLASSIC SHORTBREAD COCKIE ROLLED IN
ALMONDS - OR - COCONUT AND FILLED WITH A SELECTION OF OUR SEASONAL JAMS

o Double Chocolale Eipresso.: i DARK CHOCOLATE BROWNIE-LIKE
COUKIE WITH A RICH ESPRESSO FLAVOR

o Chevwy Chocolate Chifp: A CLASSIC CHOCOLATE CHIP COCKIE ENRICHED
WITH DRIED SOUR CHERRIES

o Tlerganics Floney Qalmeal Reisirn: i CLASSIC OATMEAL COCKIE

MADE WITH LOCALLY GROWN ORGANIC OATS, EINKORN FLOUR & HONEY

SMALL PLATTER: 12 ASSORTED TREATS (FEEDS 8-10)  §35
MEDIUM PLATTER: 24 ASSORTED TREATS (FEEDS 15-20) $ 65
LARGE PLATTER: 36 ASSORTED TREATS (FEEDS 25-30)  $100
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CUR AWARD WINNING 20 LAYERS OF HAND CRAFTED CREPES,
FILLED WITH PILLOWY LAYERS OF:

° %eﬂwm WWM LAYERS OF GREAMY, FRESH LEMON MOUSSE TOPPED
WITH A TOASTED LAYER OF FRESH MERINGUE

» ‘Chocolale lazelnul: |AYERS OF CHOCOLATE-HAZELNUT MOUSSE PRE-

PARED WITH QUR HOUSE-MADE “NUT-CHO-TELLA”, TOPPED WITH A SILKEN CHOCOLATE
GANACHE & A SPRINKLING OF COARSE SUGAR

@Wm ﬁ/zwe LAYERS OF OUR AUTUMN SPICED PUMPKIN MOUSE &
SWEET CREPES, TOPPED WITH A SILKEN CHOCOLATE GANACHE & PUMPKIN PRALINE

o Black & UWhite: \AYERS OF VANILLA CREAM CHEESE MOUSSE & SWEET

CREPES, TOPPED WITH A SILKEN CHOCOLATE GANACHE AND A SPRINKLE OF WHITE &
DARK CHOCOLATE CHiPS

hauoe/y £auend% LAYERS OF SWEET DELICATE CREPES FILLED
WITH @UR SWAWBERW LAVENDER MOUSSE, TOPPED WITH A LAYER OF FRESH

MERINGUE & A DRIZZLE OF DARK CHOCOLATE GANACHE
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CUR HAND CRAFTED CREPE CAKES ARE AVAILABLE IN TWO SIZES:
8" ROUND (SERVES10-12)  §55.00

10" ROUND (SERVES16-20)  $70.00

* GLUTEN FREE CREPE CAKES AVAILABLE UPON REQUEST / $5 SURCHARSGE
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A GLASSIC WORK OR STUDY BREAK CHOIGE. CHOGSE FROM AN ASSORTMENT
OF GUR POPULAR SWEET CREPES. iNDIVIDUALLY WRAPPED AND PLACED

INOUR SIGNATURE CREPE GONES FOR EATING OUT-OF-HAND

® o@ﬂl@ 7&&/]@ BROWNED BUTTER & CINNAMON SUGAR W/OUR SPICGED OR-
CHARD APPLES

o FJuit-Cho-Tellec: BUROWN BLEND OF ROASTED HAZELNUTS & ALMONDS
GROUND INTO A CREAMY CHOCOLATE SPREAD

o Fhuilello: BUR “NUT-CHO-TELLA” COMBINED WITH ONE OF OUR “MICRO-
BATCH” SEASONAL JAMS

o Wehard Lemorn: OUR “MICRO-BATCH” OF LEMONS AND LOCAL ORCHARD
APPLES COOKED INTO A SWEET & TANGY LEMON CURD

o Jhe Wyall: BROWNED BUTTER & CINNAMON SUGAR W/OUR CLASSIC *
NUT-CHO-TELLA”

o Jourunin’ Good: UR SIGNATURE SWEET CREPE FILLED WITH ONE OF OUR
SEASONAL “MICRO-BATCH” HOUSE JAMS

» PR &Wb CREAMY ALL-NATURAL PEANUT BUTTER PAIRED WITH ONE OF OUR
SEASONAL HOUSE JAMS

SMALL PLATTER OF 15 CREPES (FEEDS15)  § 90.
MEDIUM PLATTER OF 30 CREPES  (FEEDS30)  §180.

e &

* FOR GLUTEN FREE / ADD $ 1.00 PER CREPE
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tUR SIGNATURE SMALL BITES ARE THE PERFECT
BITE APPETIZERS FOR ANY GATHERING

Crhépe Pockels

> HOUSE-MADE TOMATO JAM & SMOKED MOZZARELLA SERVED WITH HORSE
RADISH AIOLI

o PULLED PORK & HOUSE PICKLED CORN SERVED WITH CILANTRO CREMA

> SPINACH & THREE-CHEESE FRITTATA SERVED WITH RED PEPPER AiOLI

Sawory ‘Crvépe Pinuvheels

> SMOKED SALMON & BOURSIN WITH FRESH CHIVES

o BLACK FOREST HAM & BRIE WITH HOUSE PICKLES AND MUSTARD AIOLI
> SMOKED TURKEY, ARUGULA & SPICY RASPBERRY GOAT CHEESE MOUSSE

MINIMUM 2 DOZEN (24) PER VARIETY
PRIGE: $24 PER DOZEN

CATERING CONTAGT INFO:
EMAIL: CATERING@JAMMINCREPES.COM / PHONE: 609-924-5387




