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satisfy your guests 
with our yummy items

Refreshments for your next Meeting
We can make it as simple as Coffee and Doughnuts; or as 
elaborate as Juices, Fruit Platters, Sandwich Platters and 
Pastry Platters.

Crescent Spreads with Garlic Bread Sticks*
Choose from our Basil Pesto, Sundried Tomato Spread, 
Humus, Beer Cheese, Spinach Dip, or Olive Spread.

Cocktail Sandwich Platters*
	 •	Tomato, Basil Pesto, and Fresh Mozzarella Cheese
		  with Balsamic Vinaigrette.
	 •	Roasted Turkey and Gouda Cheese with Dijon 
	 	 Mustard.
	 •	Roast Beef and Vermont Cheddar with our 
	 	 Horseradish Mayonnaise.
	 •	Chicken Breast with Olive Salad and Aged Provolone. 
	 •	Custom fillings also available.

Crudités Platter*
A selection of seasonal fresh vegetables served with our 
Dill, Blue Cheese, or Beer Cheese dips.

Cheese Platter*
Goat Cheese, Vermont Sharp Cheddar, Swiss, and Provolone 
Cheeses.

*Ten person minimum and at least 2 days notice.

Crescent Cookie Platter*
Select one or more of our delightful freshly baked treats 
such as, Old Fashioned Molasses, Toll House Chocolate 
Chip, Chocolate Chip, White Chocolate Macadamia, Peanut 
Butter Chunk, Oatmeal Raisin, Oatmeal with Dried Fruits, 
or consult with us about your favorites.

Crescent Cookie & Fruit Platter*
Select one or more of our delightful freshly baked cookies 
complemented with seasonal fresh fruits.

Crescent Whimsical 
Decorated Butter Cookies
Need Ground Hogs, Swimming Trunks, Dogs, Cats, Birds, 
Hearts, Pumpkins, Apples,  or almost anything.  We will 
work with you on your needs.

Crescent Pastry Platter*
Select one or more from our Baklava, Lemon Bars, Derby 
Bars, Brownies, Date Bars, and Pumpkin Bars.  If you have 
something else in mind, perhaps we can make it.

Crescent Pies 
Made with our famously flaky crust and deliciously spiced 
fruits for your enjoyment, we offer Cherry, Blueberry, 
Peach, Apple, Blueberry and Peach, and Pecan.  Seasonally 
we make Strawberry with the local berries.

Crescent Cheesecakes
New York style, we consistently have “plain”, chocolate 
marble, and blueberry swirl. Other flavors are available 
upon request.

*Ten person minimum and at least 2 days notice.



a Fresh start to your day

Crescent Breakfast Panini Platter*               
Choose from our famous Paninis, egg and cheese 
perhaps with sausage or bacon, the Robin’s Egg or the 
Mediterranean AM.

Crescent Muffin and Scone Platter *             
Freshly baked muffins, scones, croissants, raisin bread, and 
danish served with sweet whipped butter and your choice 
of Cooper’s Blueberry, Strawberry, and Cherry Jams.

Crescent Doughnut Sampler 
Choose from your favorite raised and cake doughnuts, 
twists, crescents, fritters and cinnamon rolls.

Crescent Pastry Platter*
Freshly baked muffins, scones, croissants, raisin bread, and 
danish served with sweet whipped butter and your choice 
of Cooper’s Blueberry, Strawberry, and Cherry Jams.

Crescent Quiche Platter*
Freshly baked quiches, choose from Caramelized Onion 
and Bacon, Roasted Red Pepper and Goat Cheese, Broccoli 
and Cheddar Cheese, Mushroom and Asiago Cheese, or 
suggest your own combination.

Crescent Breakfast Buffet*
Fresh squeezed orange juice, one or more of our coffees, 
and one or more of our Platters.

Crescent Seasonal Fresh Fruit Platter*
We provide a variety of the best of the seasonally available 
and hopefully local fresh fruits.

Individual Breakfast Boxes
Choose a pastry with butter and jam, yogurt parfait, or a 
Panini along with a bottle of Juice, and a piece of seasonal 
fresh fruit or fruit cup.

to keep you going

Crescent Panini Sandwich Platter*
Featuring our own bread choose one or more of our 
famous and delicious Paninis; served with pickles, olives 
and chips.

Crescent Sandwich Platter*
Featuring our own bread choose one or more of our unique 
sandwiches or design your own combination; served with 
pickles, olives and chips.

Crescent Calzones*
Our delightful Rustic White wrapped around a succulent 
filling and baked to perfection then brushed with our 
Garlic Butter.  Filling choices include Sweet Italian Sausage, 
Pepperoni, or an Artichoke, Fresh Mushroom, Garlic, Olive 
Oil and Cheese Filling with Chicken Breast as an optional 
add-in.

Individual Lunch Boxes
Perfect for the beach, boating, hiking, or fishing
Choose your sandwich served with chips, pickle spear, and 
we include the cookie of your choice.  Add a brownie or 
other dessert or pastry, fresh fruit or a side salad.

*Ten person minimum and at least 1 day notice.

The Spinach Cherry Chicken Salad Bowl*
A combination of Fresh Spinach, grilled Chicken Breast, 
Goat Cheese, Dried Cherries, Toasted Pine Nuts, Hard 
Cooked Egg, Red Onion, and Fresh Peppers served with 
our Garlic Bread Sticks and Raspberry Vinaigrette and /or 
Ranch Dressings.

The Smoked Salmon Caesar Bowl*
Available seasonally and made with Fresh Romaine, locally 
smoked Salmon, Asiago Cheese, Hard Cooked Egg, Onion, 
and Tomato; served with Caesar and Ranch Dressings and 
our Garlic Bread Sticks.

Crescent Seasonal Fresh Fruit Platter*
We provide a variety of the best of the seasonally available 
and hopefully local fresh fruits.

The Soup Bowl*
Our luscious house made soups include; Tomato Bisque, 
New England, or Manhattan clam chowder, Potato 
and Bacon, and Bob’s Chili.   Seasonally we offer Curried 
Butternut Squash and Gazpacho.    We include our Rustic 
Rolls or French Peasant Bread with sweet butter.

The Crescent Bread Basket*
Choose from our sliced Multi-grain, French Peasant, 
Cinnamon Raisin, and Rustic White all served with sweet 
butter.

Coffee to Go We proudly feature Leelanau Coffee 
Roaster’s Products. Choose from Bakery Blend, Wake Up 
Call, Decaffeinated, or Hazelnut. 

Bottled Water and Juices

Coca-Cola Canned Beverages


