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CREPE STATITON
EXPERIENCIE

Our chefs prepare fresh crepes to
order for your guests,

creating an interactive French cafe
experience.

Average service time: 30-60 second
per crepe per pan.




CREPE MENU
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SAVORY CREPES
e Ham & Swiss honey ham, melted Swiss
e Egg & Cheese farm egg, cheddar

e Florentine mushroom, spinach, Swiss

e French Onion Gruyere, caramelized onion

* Fig & Brie fig jam, brie, balsamic drizzle

SWEET CREPES

e Banana Caramel toasted pecan

e Berry Cheesecake cream cheese, dulce de leche
e Nutella & Strawberry our classic

e Lemon & Lavender house-made curd

PRICING
CHOOSE YOUR CREPE SELECTIONS
One Flavor — $18 per guest
Two Flavors — $24 per guest

Three Flavors — $30 per guest
Four Flavors — $36 per guest

Gluten free available upon request add $2




A La Carte Brunch Additions

» Artisan Charcuterie board $20 per guest

» Seasonal fruit arrangement $8 per guest

» Seasonal salad (currently kale with strawberries) $8 per guest
* Avocado toast with pickled onion, tomato, feta $12 per guest

 Whipped ricotta tartine, seasonal fruit, local honey $12 per
guest

* Bagel Bar (smoked salmon, all the trimmings) $20 per guest
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COFFEE SERVICE

i IR
~ \f.
3

COLD BREW

‘ I
R

* Freshly Brewed coffee -

(includes creamer+ sugar) $5
perguest

» Signature lavender
lemonade, iced tea, or
mineral water. $4 per guest

Hydration Station:

3 Water infusion choices for
your guests to selfserve and
savor!

(options include cucumber
mint, strawberry, or citrus
medley) $3 per guest



MACARONS & TOWERS

* Sweet macarons $3
« Savory macarons $3.50
« 2-pack gift boxes $6.50

* 4 Tier (holds 45 macarons)- $150

* 6 Tier (holds 90 macarons) - $250

* 10 Tier (holds 245 macarons)- $650
» 13 Tier (holds 425 macarons)- $1000
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CREPE STATION SETUP

SINGLE PAN + CHEF - $250
DOUBLE PAN + CHEF - $300
TRIPLE PAN + 2 CHEFS - $350
QUADRUPLE PAN + 2 CHEFS $400

Total Package price consists of food
options & equipment fees.

Tax +18% Service Charge are
additional. No other costs are added
without client approval.

Enhancements & Services

e Tableware rentals and linens

e Additional professional service staff
e Additional equipment
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