beverages
intelligentsia coffee service $20 (serves 10 to 12)
includes all cups, creamers and sweeteners

—
—
—

fresh squeered orange juice $12 per gallon

assorted canned and bottled beverages available

cupcake % cookie platters

cookies cupcakes

reqular size $1.80 each regular size 33 each
mini sire $.75 each mini size $1.25 each
e chocolate chip walnut e see crushcakes menu for
e oatmeal golden raisin flavor selections

* peanut butter

e chocolate crinkle

* |lemon sugar

e snicker doodle

o .dark chocolate brownies

priecing is for catering menu only, includes
all plates, silverware, napkins and condiments

vlease contact us for additional requests,
custom orders, delivery and set up service

crushcakes santa barbara
1315 anacapa st, santa barbara, ca 93101
phone: 805.963.3752  www.crushcakes.com  fax: 805.963.9383

crushcakes carpinteria
4945 carpinteria ave. carpinteria, ca 93013
phone: 805.684.4300  www.crushcakes.com
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at crushcakes & cafe we strive
to provide our customers with
the freshest and most current
menu items available. we get
our produce locally and organic
whenever possible. we use
organic eges and all of our
meats are completely hormone
free. we make all of our baked
goods from scratch with love
here in our kitchen. thank

you for coming and we truly
hope you enjoy your experience

at crushcakes % cafe.



breakfast
quiches $24 each (serves 6 to 8)
e roasted zucchini, portabella mushroom, red onions
and goat cheese
smoked bacon, tomato and cheddar
ham and brie
fresh tomato, basil and mozzarella
roasted corn, peppers, onions, tomatoes, cilanfro and jack
chicken, avocado and jack

bread pudding pan $24 each (serves 6 to 8)
crushcakes famous cupcakes baked into our scratch made
bread pudding

bagel platters $24 (serves 8 to 12)

plain bagels, cream cheese, fresh fomatoes and sliced red onion
add brown sugar smoked lox $69.95

fresh fruit bowl $24 (serves § to 7)
scratch baked goodie platter $24 (serves 10 to 12)
choose any of the following:

* lemon sour cream e apple turnovers
bundt cake e cherry furnovers

e Dbuttermilk blueberry coffee cake ¢ cinnamon rolls

muffins scones

* lemon poppy seed e raspberry filled

e blueberry crumble e fresh strawberry

¢ fresh strawberry * maple pecan

e banana walnut e Dblueberry

e pumpkin spice e cinnamon sugar

* apple spice e cranberry orange

chocolate chocolate chip

finger foods
assorted crostinis - $3 a piece
¢ roased chicken, homemade pesto, fresh mozzerella
e turkey, brie, sliced green apples and basil
¢ roasted veggie and goat cheese
e fresh mozzerella, tomatoes and basil

homemade turkey meatballs in marinara sauce ¢2.00 a piece

thai chicken skewers $2.50 a piece
mini quiches - $3.50 each
e avocado, turkey and jack ¢ ham and brie

* bacon and cheddar ¢ homemade salsa, chedder and jack

lunch/dinner
sandwich platters $42 (serves 7 to 13)
choice of bread: sourdough, whole wheat, marble rye
e roasted chicken salad e roast beef
e albacore tuna salad e Dlta
e turkey breast

crushcakes famous macaroni and cheese tray ¢50
quesadilla platter $80

premium sandwich platters $50 (serves 7 to 13)
e sbjack roast beef, avocado, fomatoes, jack cheese
e chickened out roasted chicken breast, red onions,
fresh mozzarella, basil, homemade pesto
e gobbled up turkey, bacon, avocado, jack cheese,
tomatoes, house aioli

* bappled turkey, brie, fresh basil, sliced green apples, house aioli

* t{ree hugger roasted portabella, zucchini, peppers, red onions,
tomatoes, goat cheese

lunch boxes $10 each
any of the above sandwiches served with our mixed greens or
organic tortilla chips and a scratch made cookie

salads ¢36 (serves & to 7)
ensalada de amor roasted chicken, avocado, peppers,
sweet corn, tomatoes, cheddar and jack cheese, organic fortilla

chips over local mixed greens served with our cilantro ranch dressing

animal lover (vegan) roasted zucchini, red onions, peppers,
portabella mushrooms, ftomatoes, toasted pumpkin seeds over
local mixed greens served with our balsamic vinaigrette

chicken caesar roasted chicken breast, fresh ftomatoes, romaine
hearts, shredded parmesan, toasted tortilla strips served with our
homemade caesar dressing

farmer’s market maple roasted walnuts, goat cheese,
dried cranberries, over local mixed greens served with our

balsamic vinaigrette

house salad $18 (serves & to 7)

local mixed greens, fomatoes, toasted pumpkin seeds,
balsamic vinaigrette



