PART Y FOOD

P L AT T E R S

GREEN SALADS

All party food arrives in foil pans with heating
instructions, ready to be put on your serving pieces.

All Blackberry Market platters come displayed
on wicker trays, each artfully arranged and ready
for your table.

Medium serves 8–12
Large serves 18–24

Small platter serves 8–12
Large platter serves 18–24

Blackberries, goat cheese, and spiced pecans with
our blackberry vinaigrette (contains nuts)

1 dozen minimum, unless otherwise noted

Chilled
Caprese Skewers

19/dozen

Fresh mozzarella balls paired with seasonal
tomatoes and fresh basil; drizzled with olive oil
and balsamic reduction

Prosciutto-wrapped Asparagus

23/dozen

Crostini (Assembly Required) – Choose from:
Traditional Tomato Basil Crostini
22/dozen
Roast Beef Crostini
26/dozen
Thinly sliced roast beef, roasted sweet
peppers, and horseradish cream

Ratatouille Crostini

A perfect blend of the classic French
eggplant, tomato, and zucchini dish
with oregano and fresh lemon

Deviled Eggs

Traditional with bumpy mustard and
smoked paprika

Ham Biscuits

21/dozen

15/dozen

19/dozen

Our homemade biscuits made bite-sized and filled
with our savory cranberry chutney and fresh ham

Salmon Stuffed Potatoes

28/dozen

Bacon Stuffed Potatoes

26/dozen

Roasted Shrimp Cocktail

23/dozen

Filled with salmon and creamy dill sauce
Filled with fluffy cream cheese and topped
with cheddar cheese and bacon crumbles
A classic! Always a winner.

Hot
Bacon-wrapped Dates (2 dozen minimum) 28/2 dozen
Stuffed with goat cheese

Mini-meatballs (2 dozen minimum)

25/2 dozen

Brown Sugar Bacon Bites

19/2 dozen

Simmered to perfection and served
in our Asian BBQ sauce
Brown sugar bacon, crisped up;
simple, sweet, and salty

Snack Platter

65 100

Potato chips with pan-fried onion dip, pretzels with two
dipping sauces, vegetables with lemon parmesan dipping
sauce, cheese, and salami skewer bites

Artisan Cheese Platter

65 100

An award-winning selection of specialty imported
and domestic cheeses, accompanied by dried and fresh
seasonal fruits, candied nuts, baguette slices, and crackers

Charcuterie Platter

75 125

Salami, prosciutto, a selection of artisanal cheeses,
bumpy mustard, chutney, bread, and crackers

Balsamic Grilled Vegetables

45 80

Vegetable Crudités Tray

40 70

A selection of grilled vegetables, which may include
asparagus, sweet peppers, seasonal squashes,
portobello mushrooms, and red onions
Fresh seasonal and blanched vegetables
with a lemon parmesan dipping sauce

Antipasto

28
56

(add chicken 5)
(add chicken 10)

Blackberry Market Salad

Southwest Salad

Black beans, corn, red peppers, tomatoes, roasted red
onions, and tortilla strips with a BBQ ranch dressing

Harvest Chopped Salad

Chopped apples, celery, walnuts, dried cranberries,
and blue cheese with our blackberry vinaigrette
(contains nuts)

Farm Veggie Salad

Seasonal veggies, beets, tomatoes, roasted red
onions, and goat cheese with a Dijon vinaigrette

Kale Caesar

Homemade croutons, parmesan, shredded kale,
and romaine with lemon-kissed Caesar dressing

S A N DW I C H T R AY S
Mini Sandwiches (1 dozen)

36.00

Served on fluffy Brioche
70 110

Prosciutto-wrapped asparagus, caprese skewers,
fresh crostini, marinated artichokes, cherry peppers,
kalamata olives, and bruschetta

Turkey, Apple & Gouda

Sliced turkey, apples, and gouda cheese with chutney
and greens

Ham and Cheddar

With roasted garlic mustard, roasted red onions,
and house-made pickles

MARKET SIDES
Our Market Case has rotating, seasonal finds that
are great for any event. The current sides are listed
on our website.
Small serves 2–3
Medium serves 8–12
Large serves 18–24

11.50
34.00
67.00

With Chicken or Tuna
Small serves 2–3
Medium serves 8–12
Large serves 18–24

12.50
38.00
74.00

Caprese

Tomato slices, fresh mozzarella, and basil pesto

Chicken Salad

Roasted white meat shredded with celery, almonds,
apples, and currants in a shallot dressing

BROWN BAG LUNCH ES

BAKERY

Served with your choice of a side (Pasta Salad,
Sweet Potato Salad, and Fruit Salad) or Miss Vickie’s
chips and your choice of cookie (chocolate chip
or oatmeal)

Small serves 8–12 | Large serves 18–24
Assorted Mini Sweets

49 75

Minimum of 6 per order

Breakfast Bakery Tray

49 75

Sandwiches

12.00

Turkey, Apple & Gouda

Sliced turkey, apples, and gouda cheese with chutney
and greens

Ham and Cheddar

With roasted garlic mustard, roasted red onions,
and house-made pickles

Caprese

Tomato slices, fresh mozzarella, and basil pesto

Chicken Salad

Roasted white meat shredded with celery, almonds,
apples, and currants in a shallot dressing

Salads

10.00

Served with a chocolate chip or oatmeal cookie
Add grilled chicken to any salad for 2.00

A fabulous tasting assortment of bars,
bite-size cookies, and mini cupcakes
Party-sized cinnamon rolls, scones,
and muffins

Quiche

27

Bacon asiago or spinach red pepper
Serves 6–10

Full Size Cookies

25/dozen

Bars

30/dozen

Cupcakes

30/dozen

Cinnamon Rolls
Mini Cinnamon Rolls

36/dozen
18/dozen

Chocolate Chip, Oatmeal, World Peace
(double chocolate shortbread),
Frosted Sugar Cookies
Plain Brownies, Blackberry Brownies,
Blackberry Bars, Market Bars
Chocolate, Vanilla, Red Velvet

C AT E R I N G

Blackberry Market Salad

Blackberries, goat cheese, and spiced pecans with
our blackberry vinaigrette (contains nuts)

Southwest Salad

Black beans, corn, red peppers, tomatoes, roasted red
onions, and tortilla strips with a BBQ ranch dressing

We can customize your order or event.
We’d be happy to set up a consultation!

catering@blackberry.cafe
Café Hours

Harvest Chopped Salad

Chopped apples, celery, walnuts, dried cranberries,
and blue cheese with our blackberry vinaigrette
(contains nuts)

Monday–Friday: 7a–7p
Saturday–Sunday: 7a–5p

Farm Veggie Salad

Seasonal veggies, beets, tomatoes, roasted red
onions, and goat cheese with a Dijon vinaigrette

Kale Caesar

www.blackberry.cafe
catering@blackberry.cafe

Homemade croutons, parmesan, shredded kale,
and romaine with lemon-kissed Caesar dressing

Glen Ellyn

La Grange

401 N. Main St.
Glen Ellyn, IL 60137

36 S. La Grange Rd.
La Grange, IL 60525

(630) 474-9149

(708) 571-2221

