GREEN
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GREEN MOUNTAIN COFFEE CAFE CATERING

PLATTERS
Includes all required paper set-ups. Priced per person, 8 person minimum.

Sandwich Platter $8
Served with homemade potato salad

Sandwich Platter Package $14

With choice of two side salads & tray of cookies & brownies garnished with fruit
Sandwich Selections
North Country Smokehouse Ham & Cabot Extra Sharp Cheddar
With Pickled Onions, Lettuce and Maple Mustard on La Panciatta Rustic White Bread

Misty Knoll Turkey Salad Wrap
With Celery, Apples, Watercress and Carrots

Mediterranean Wrap
With Maple Brook Farm Mozzarella, Arugula, Yellow Pepper, Red Onion and Mediterranean Aioli

Highland Cattle Roast Beef

With Baby Romaine, Tomatoes and Horseradish Cream on Elmore Mountain French Bread
Side Salad Selections

Curried Quinoa Salad with Carrots, Scallions, Currants, Vermont Soy Tofu and Vermont Honey
New Potato Salad with Tarragon

Pasta Salad with Maple Brook Farm Smoked Mozzarella, Roasted Garlic and Cider Vinaigrette

Assorted Local Meat & Cheese Platter $10
Sliced ham, roast beef, turkey, Cabot Monterey Jack, Extra Sharp & Smoked Cheddar
Includes sandwich vegetable tray, potato salad, condiments & assorted local bread

Assorted Local Meat & Cheese Platter Package $16
With a choice of two side salads & tray of desserts garnished with fresh fruit

Salad Platter $8
Choice of one main salad and one side salad, served with local bread

Salad Platter Package $14
Choice of one main salad and two side salads & tray of cookies & brownies
garnished with fruit

Main Salads
Grilled Chicken Caesar Salad

Greens with Vermont Butter and Cheese Chevre, Pine Nuts, Heirloom Beets
and Lemon Herb Vinaigrette

The Vermont Cobb - Ham, Turkey, Bacon, Blue Cheese, Walnut, Apple, Greens
and Maple Balsamic Vinaigrette

Turkey Salad with Celery and Apples

*Please add an additional $2 per person for additional side salads*
*Please add an additional $4 per person for additional main salads*

Cheese and Fruit Platter $7
Includes fresh and dried fruit & assorted crackers



Vegetable Crudité and Dip Platter $6
Served with roasted garlic aioli & lemon herb dip

Dessert Platter $4
Assorted homemade cookies and brownies garnished with fruit

Seasonal Fruit Salad $5
Breakfast Platter $5

Assorted scones, croissants and muffins served with homemade preserves
and sweet butter, garnished with fruit

Breakfast Platter Package $12
With Butterworks Farm vanilla yogurt, seasonal fruit and homemade granola

Warm Bread Pudding —Great as a dessert or breakfast $5
Comes with your choice of Vermont Maple Syrup or GMC Organic Espresso Blend
Infused VT Maple Syrup

With homemade breakfast sausage and fruit salad $14
BEVERAGES
Beverage Assortment $3

Assortment of soft drinks, juices and water. Includes cups, ice and napkins

COFFEE AND TEA TO GO
Hot beverages are served in an airpot, keeping hot liquids hot for up to two hours

Green Mountain Coffee Roasters coffee to go, regular, flavored or decaf

Includes caraf of dairy, sweeteners, cups, napkins and stirrers

10 Cup Pot: $10
20 Cup Pot: $16

Zhena FT and Organic Tea to Go

Includes hot water box, selection of tea, sugar, organic sweetener, lemon, local honey,

milk, cups, napkins and stirrers

10 Cup Pot: $10
20 Cup Pot: $16

These are but a few of our available choices, and we are happy to create a menu that fits your
desires and budget. Hot selections are available.
Please inquire.

Please Call Missy at the GMCR Train Station to place your order 882-2700

Terms
We Respectfully Request 48 Hours Notice For Catered Orders & 96 Hours Notice For Groups Over 50 Guests
Pick Up at GMC Train Station Available Between 8am—5pm. Delivery Available for orders over $85, with a 12% Service
Charge. The cost of delivery for orders under $85 is $10. All orders must be secured with a credit card.
If you prefer to pay by cash or check, we will simply hold the credit card on file until we receive your preferred payment type.
Prices do not include sales tax where applicable.

All orders must be canceled 24 business hours in advance to receive credit.



