
Catering Menu

Vegetable Crudités
A colorful array of freshly cut veg-
gies served with your choice of dip (see 
below).

	 Serves 20-25	 $50.00

•	 Lemon Goat Cheese Pesto

•	 Hummus

•	 Ranch

•	 Spinach

Wrap Platter
An assortment of wraps cut in half, 20 
halves on a platter.  Choose from Turkey, 
Roast Beef, Ham, Chicken Salad, Tuna 
Salad, Chicken Caesar, Veggie Hummus 
and Mediterranean.  

		  Serves 12-15	 $70.00 

Pork Tenderloin Sandwiches
Roasted pork tenderloin with baby greens 
on 36 freshly baked rosemary scones 
brushed with balsamic vinaigrette.

	 Serves 20-25		  $80.00 

Beef Tenderloin Platter
Oven-roasted beef tenderloin and green 
leaf lettuce on 36 freshly baked Brioche 
rolls, with horseradish mayo on the side 
(or choose bleu cheese spread for an extra 
$15.99 per quart). 

		  $150.00

Truffles Prosciutto
Prosciutto, roasted peppers, Romaine 
hearts, provolone and basil pesto. Served 
on our freshly baked focaccia bread (48 
mini sandwiches).

	 Serves 20-25	 $80.00

Truffles Veggie
Basil pesto, Romaine hearts, tomato and 
fresh mozzarella. Served on our freshly 
baked focaccia bread (48 mini sand-
wiches).

	 Serves 20-25	 $80.00

Truffles Combo
Combination of the Prosciutto and the Veggie.

	 Serves 20-25	 $80.00

Farmington Valley Salad
Fresh greens, feta cheese, Granny Smith 
apples, grapes, almonds and dried 
cranberries served with our balsamic 
vinaigrette.

$2.50 per person as a side

Caesar Salad
Romaine lettuce, freshly grated Parma-
giano Reggiano and homemade croutons 
with our own creamy Caesar dressing.

$2.00 per person as a side

Truffles House Salad
Tender mixed greens with carrots,  
cucumbers, tomatoes and red onions 
with our balsamic vinaigrette or Ranch 
dressing.

$2.00 per person as a side

Cobb Salad
Fresh greens, chicken breast, bacon, hard-
boiled eggs, cheddar cheese, red onion 
and olives with our balsamic vinaigrette or 
Ranch dressing.

$2.50 per person as a side

Party Platters

Please place orders by 9:00 a.m. 2 days prior to the day of your order.  Some 
items are not available for Sunday pick-up.  Thank you.

All prices subject to change.

This menu is only a sampling of the many things we have to offer. If you don’t see it on the list, ask us — 
we’d be happy to discuss how we may accommodate your needs. We also have many varieties of cakes, 
tortes and desserts and can suggest different desserts depending on gatherings, events and themes. 

www.trufflesbakery.com

Truffles Salads

Farmington
860.409.0667
Open 	 7-6 Monday thru Friday
	 7-5 Saturday
	 8-3 Sunday
 767 Farmington Avenue
(fax) 860.409.0459



Prosciutto-Wrapped Asparagus Spears
This elegant hors d’oeuvre is a slice of 
Prosciutto spread with herbed cheese, 
wrapped around a tender spear of 
asparagus.

$18.99 per dozen; 
2 dozen minimum

Lemon Chicken Skewers
Tender chicken breast marinated in lemon 
juice, olive oil garlic and fresh thyme, 
grilled and served on skewers with our 
satay peanut sauce.

$18.00 per dozen; 
2 dozen minimum

Baked Brie with Pesto and Tomatoes
A wheel of Brie topped with pesto and ripe 
cherry tomatoes, to be baked and served warm 
with thin slices of French baguette (to be 
baked in your oven before serving).

	 1 2-lb wheel:	 $33.99

Stuffed Mushrooms
Large mushrooms stuffed with premium 
fillings.  Choose from Buttery Stilton, 
Creamy Spinach Prosciutto or Crab (to be 
baked in your oven before serving).

$18.99 per dozen; 
2 dozen minimum per kind

Goat Cheese Phyllo Cups
Little “puffs” with a creamy filling of goat 
cheese, sour cream, sun-dried tomatoes 
and herbs (36 pieces).

	 Serves 20-25	 $65.00

Wild Mushroom Palmiers
Puff pastry spread with a mixture of wild 
mushrooms, a few roasted tomatoes, 
herbs, some white wine and a touch of 
cream.  The rolled up, sliced and baked 
into crispy little “elephant ears.”

	 Platter of 36		  $59.99

Swedish Meatballs
Meatballs simmered in a creamy sauce. 
They’re delicious!

$40.00 per 100 meatballs

Sweet & Sour Meatballs
These little meatballs are simmered in a 
sweet but tangy sauce. Very popular!

$40.00 per 100 meatballs

Crab Artichoke Dip
A creamy dip loaded with crabmeat 
and artichoke hearts, sure to be a crowd 
pleaser (to be baked in your oven before 
serving).  Comes with crackers.

	 Serves 12-15	 $35.99

Spinach Artichoke Dip
Spinach and artichoke hearts in a creamy 
dip, this dip is a tried-and-true favorite (to 
be baked in your oven before serving).  
Comes with crackers.

	 Serves 12-15	 $29.99

Spinach and Bacon Dip
Spinach, water chestnuts, bacon, onions 
and garlic in a creamy cheesy dip (to be 
baked in your oven before serving).  
Comes with crackers.

	 Serves 12-15	 $29.99

Beer Cheese Dip
A deliciously creamy, cheesy dip made 
with asiago cheese, beer, scallions and 
other ingredients  (to be baked in your 
oven before serving).  Comes with 
baguette slices.

	 Serves 12-15		  $35.99

Shrimp Cocktail Platter 
Freshly cooked, plump shrimp arranged on 
a platter with lemon wedges and our own 
cocktail sauce.  Choose from traditional 
cocktail sauce or citrus cilantro sauce.

Serves 15-20 (100 pieces)              $123.99

Serves 6-8 (50 pieces)		  $62.99

Deviled Egg Tray
Deviled eggs are back!  Hellmann’s mayo, 
mustard, salt and pepper.

$21.99; 
30 halves per platter

Potato Salad
Red potatoes, hard-boiled eggs, celery, 
green peppers, red onion, mayo, mustard 
and seasonings.

$8.99 per quart

Macaroni Salad
Elbow pasta, carrots, celery, green peppers, red 
onion, mayo, mustard and seasonings.

$7.99 per quart

Cole Slaw
Shredded cabbage, carrots and white onion 
tossed in a creamy dressing.

$7.99 per quart

Lemon Chicken Asparagus Salad
Strips of lemon-marinated chicken breast, 
crisp asparagus, bell peppers and red 
onions, tossed in a fresh lemon cilantro 
dressing (3 quart minimum).

$12.99 per quart

Thai Chicken Salad
Strips of spicy chicken breast, bell 
peppers, scallions and fresh veggies tossed 
in a spicy Thai sauce (3 quart minimum).

$12.99 per quart

Cajun Chicken Pasta Salad
Penne pasta tossed with chunks of chicken 
breast, tomatoes and scallions in a creamy 
Cajun dressing.

$9.99 per quart

Tuna Pasta Salad
Shell pasta with albacore tuna, celery, 
scallions and roasted red peppers, combined 
with mayo and seasonings.

$9.99 per quart

Lemon Bowtie Pasta Salad
Bowtie pasta with cherry tomatoes, scallions 
and feta tossed in a lemon vinaigrette        
(3 quart minimum).

$7.99 per quart

Orzo Salad
Orzo with artichoke hearts, red onion, 
grilled asparagus, roasted red peppers, 
garlic, olive oil, Parmagiano Reggiano and 
lemon juice (3 quart minimum).

$11.99 per quart

Hors d’Oeuvres and Appetizers Pasta Salads and Side Dishes

We use Hellmann’s Mayonnaise in 
our pasta salads and sandwiches.

We use albacore tuna in our pasta 
salads and sandwiches.



Beef Stroganoff
A favorite dish from the 50s, this com-
fort food is very popular in our hot case. 
Chunks of beef, mushrooms, red wine, 
cream and seasonings, served with egg 
noodles.

	 $8.99 per person; 
minimum 8 person order 

Meatloaf
Mom’s moist meatloaf served with a rich 
mushroom gravy and our creamy mashed 
potatoes

	 $7.99 per person; 
minimum 8 person order 

Goat Cheese Chicken
Skin-on chicken breasts stuffed with goat 
cheese and oven-roasted tomatoes.  Served 
with Israeli Couscous or mashed potatoes.

	 $9.99 per person; 
minimum 8 person order 

Meat Lasagna
Sheets of lasagna layered with marinara 
sauce, ground beef, and mozzarella and 
ricotta cheese.

	 Small (serves 6-8)	 $35.00	
	 Large (serves 12-15)	 $70.00

Veggie Lasagna
Sheets of lasagna layered with marinara 
sauce, veggies, ricotta and mozzarella 
cheese.

	 Small (serves 6-8)	 $35.00	
	 Large (serves 12-15)	 $70.00

Beef Tenderloin
Roasted beef tenderloin, delicious with our 
bleu cheese sauce ($15.99/quart). Another 
favorite, this is a frequent request for  
special occasions in our family!

$29.99 per pound

Lemon Basil Cream Chicken
Chicken and artichoke hearts in a tangy 
lemon basil cream sauce.  Served with 
pasta. 

$8.99 per person; 
minimum 8 person order

Mom’s Tomato Chicken Marsala
Chicken simmered in a rich tomato 
marsala cream sauce. Comes with our 
mashed potatoes. This meal has been 
popular with our family and friends for 
years!

$8.99 per person; 
minimum 8 person order 

Kim’s Chicken and  
Cheese Enchiladas
Chunks of chicken with cream cheese, 
sour cream, scallions and seasonings 
wrapped in flour tortillas and topped with 
salsa and cheese.  Served with Mexican 
rice.  The creamiest enchiladas, this is 
probably the most popular hot dish we 
serve!

$7.99 per person; 
minimum 8 person order

Dessert Bar Tray
Enjoy our mouth-watering selection 
of Chocolate Chip Ganache Brownies, 
Lemon Bars, Dolly Bars and Oatmeal 
Raspberry Squares.

	 Small (40 small pieces)	 $29.99	
	 Large (80 small pieces)	 $59.99

Brownie Lovers’ Tray
A chocolate lover’s dream!  Enjoy bite-
sized chunks of our Chocolate Chip 
Ganache Brownies, Cream Cheese   
Brownies, Cherry Chunk Brownies and 
German Chocolate Brownies.

	 Small (40 small pieces)	 $29.99	
	 Large (80 small pieces)	 $59.99

Cookie Tray
Our most sought-after dessert!  Our 
cookies are so popular that we have 
a limit in our store unless you order 
ahead.  Freshly baked chocolate chip, 
oatmeal raisin and old-fashioned sugar 
cookies on a tray.

$1.35 each (Large) 
$1.00 each (Small)

Entrees (See our Supper Club Menu for More Great Food!)

Truffles Dessert Platters

Dessert Platters (Continued)

*Prices and menu items are subject to change without notice.

Pastry Trays
Ask about our pastry trays.  We have deli-
cious bite-sized chocolate mousse cups, 
raspberry mousse cups, lemon mousse cups, 
lemon tartlettes and mini fruit tarts.

Cupcakes
Have you tried them yet???  DELICIOUS!  
You’ll agree that we have the best cupcakes 
you have EVER had!  Choose from the fol-
lowing flavors (see our Cupcake Menu for 
more details):

Buttercup Yellow

Buttercup Coconut

Buttercup Lemon

Buttercup Lemon Raspberry

Carrot

Chocolate

Chocolate Raspberry

German Chocolate

Italian Cream

Peanut Butter

Red Velvet

Morning Pastry Tray
A tasty assortment of mini pastries to 
include: muffins, scones, cinnamon sticks 
and filled croissants.

$2.59 per person

Fresh Fruit Salad
Freshly cut seasonal fruit.  We generally 
allow approximately 1/4 lb per person.

	 $6.89 per pound

French Toast Casserole
Delicious French toast with praline topping 
in a pan, ready for you to bake in your oven. 
It can’t get much easier or more delicious 
than this! Comes with Burlington maple 
syrup.

	 Small (serves 8-10)	 $31.00 
	 Large (serves 15-20)	 $57.00

Morning Specialties



Any changes or cancellations to your order must be received by 
11:00 am the day before your event (some menu items require 48-72 
hours’ notice for changes or cancellations).

Any changes or cancellations must be received and confirmed by the 
owner to be valid.

We require a deposit of 50% at the time the order is placed.  We cer-
tainly hope that the need to cancel your catering event does not arise; 
however, if it should, your deposit will not be refunded if cancelled 
after 11:00 am the day before your event.

We are all about freshness, so our foods are made fresh for your 
order, although preparation for your order usually begins the day 
before.  We appreciate your cooperation and understanding regarding 
our policy.

Breakfast Brunch Bake

A delicious casserole of eggs, cheddar and 
Jack cheeses, scallions and mushrooms (to 
be baked in your oven before serving). 
Everyone LOVES this dish! It reheats 
well, too.

	 Small (serves 8-10)	 $22.00 
	 Large (serves 15-20)	 $42.00

Quiche
Choose from the following: Lorraine; 
Broccoli Cheddar; Bacon Scallion; Bacon 
Bleu Cheese Scallion; Sausage Roasted 
Pepper; Sun-Dried Tomato w/ Artichoke 
Hearts and Fresh Mozzarella; or Ham 
Tomato Swiss. Or create your own, and let 
us make it for you.

	 $16.99 each 
	 (6-8 slices per quiche)

Morning Specialties (continued)

Cancellation Policy


