SEGAFREDDO
CAFFE

Date:

Time:

No. of Guest:

Client Name:

Client Address:

Savo ry Bites Minimum order of 15 Pcs

PRICE | QUANTITY | TOTAL COMMENT
Smoked turkey wrap 0.60

Halloumi wrap with arugula 0.69

Tuna wrap 0.60

Spring rolls 050

With seasonal vegetables in a crispy shell '

Summer rolls 050

Rice paper served with seasonal vegetables can be customized '

Falafel rolls 035

Crispy Falafel with our special tahini sauce '

Musakhan rolls 0.50

Chicken with sumac in a crispy shell '

Savory Pastries Bites minimum order of 15 Pes PRICE | QUANTITY | TOTAL COMMENT
Spinach quiche 1.00

Smoked turkey quiche 1.20

Vegetable quiche 1.00

Mini hotdog 0.35

Mini zaatar 0.25

Mini cheese 0.40

Mini spinach (Fatayer) 0.35

Mini sfeeha 0.50

Sa ladS Minimum order of 3 portions (1 portion/3 people) PRICE | QUANTITY | TOTAL COMMENT
Tabouleh 350

A twist on the original tabouleh classic ’

Caesar salad 450

Crisp romaine lettuce, aged parmesan cheese & rosemary croutons ’

Kale and quinoa

Bed of kale mixed with quinoa and a mix of colorful 5.00

vegetables with a zesty dressing

Spinach salad

Organic baby spinach mixed with rocca, cheese & 5.00

pomegranate vinaigrette

Pasta salad 400

Simple pasta salad with colorful vegetables & olives :

Mini Sandwiches Minimum order of 15 Pes erice | euantity| ToTaL COMMENT

Creamy chicken caesar

1.45
With caesar dressing, and fried eggplants on a fresh bread
Slider chicken 175
Grilled chicken with our special sauce on a soft brioche bun '
Slider beef 200
Made with 100% Angus beef on a soft brioche bun '
Chicken melt 125
With melted cheese and our special sauce on a fresh bread ’
Roast beef 160
With mustard,crispy lettuce, and cheese on a fresh bread ’
Melted cheese 1.25
In toasted bread to make the perfect cheese sandwich '

mok [mon

Smoked salmo 2,00

Smoked salmon, capers, and a tangy dressing on a fresh bread




CrOissa nt Minimum order of 15 Pcs

. ! m ore S PRICE |QUANTITY | TOTAL COMMENT
Croissants can be filled with different variations

Plain 0.50

Zaatar 0.46

Chocolate 0.68

Cheese 0.48

Desserts Minimum order of 15 Pcs PRICE |QUANTITY | TOTAL COMMENT
Old fashioned chocolate cake 060

Made with Laderach dark chocolate,
and served with a decadent chocolate ganache

Creamy chocolate mousse verrine
A crumbly base, with rich chocolate mousse and 0.75
topped with toasted s'mores

Strawberries & cream white cake

0.60
With vanilla bean whipped cream & lemon curd

Fresh berries tart 055
With creamy custard base '

Apple-frangipane tart

0.50
With an almond crumble & caramel sauce

Pistachio and pomegranate cake
Sweet white cake infused with pistachios between 0.75
a layer of thin vanilla cream and topped with pomegranate

Profiterole

Choux pastries filled with your choice of vanilla, coffee or 0.45
chocolate custard and dipped in dark chocolate
Cheesecake 0.60

Mini creamy bites that can be customized according to your tastes

Coffee eclair

A delicious mini treat with the perfect hint of sweetness 0.55
Sweet BiteS Minimum order of 15 Pcs PRICE |QUANTITY | TOTAL COMMENT
Mini cookies 0.80
Muffins 0.75
Blueberry cupcake 0.75
Red velvet mix berry 0.65
Brownies 0.79
Ca ke Loaves Minimum order of 1 loaf PRICE |QUANTITY | TOTAL COMMENT
Lemon poppy seed 6.00
Pumpkin orange 7.00
Chocolate 7.00

Total price:

Client signature:

Terms and Conditions:

To ensure a seamless experience, we kindly ask you to place your order at least 72 hours in advance.

To confirm your order, a 50% deposit is required. The remaining balance is due 24 hours before your

event. Please note that the deposit is typically non-refundable for cancellations within 48 hours of the event.

We appreciate your final guest count 48 hours before your event. Any adjustments after this time may result in additional charges.
For cancellations made more than 72 hours in advance, a full refund of your deposit will be issued.

Cancellations within 72-48 hours of the event will receive a 50% refund of the deposit.

Unfortunately, cancellations within 48 hours of the event will result in the forfeiture of the deposit.

Delivery and set-up fees vary based on your event location.

Should you have any special requests or require specific equipment, please let us know when booking, and we'll do our best to accommodate.
Your satisfaction is our priority. Kindly inform us of any food allergies or dietary restrictions

at least 72 hours in advance. While we strive to meet all requests, we cannot guarantee an allergen-free environment.

In the rare instance of damages to equipment or property, a damage fee may apply.

If you have any questions about our catering terms and conditions, feel free to ask

for clarification. It's important to us that you fully understand all terms before signing the contract.




