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Assorted Pastry
 a selection of mini monkey bread, 
cinnamon buns, + assorted croissants: 
classic, almond, and chocolate, all cut in half  

small approx 8 | 35       large approx 15 | 65

Fresh Fruit
Large serves 25-30 | 140

Pastries & Brunch Displays

Quiche serves 10 | 37 
spinach, onion, fingerling potato 

ham, cheddar, caramelized onion

roasted mushroom, sweet onion, Gruyére

Yogurt Parfait  | 7 per person

Narragansett Creamery yogurt, 
seasonal jam, Ellie's granola 

(contains seeds & nuts) 



Ellie's Lunch

Grilled Chicken 
Caesar Wrap

French Brie
fig jam, toasted hazelnuts, 

baby greens, French baguette

Bistro Ham
sharp cheddar, cornichon, 

Dijon, croissant

Roast Pork Loin  
sharp provolone, pepper jelly, 

broccoli rabe, spicy mayo, 
toasted roll

Roast Beef 
horseradish mayo, cheddar 

cheese, organic greens, red onion 
marmalade, toasted roll

  

French Green Lentil Bowl 
curly kale, Spanish almond, feta cheese, 
vadouvan carrots, lemon & dill vinaigrette

Tuscan Kale 
shaved carrot, crispy chickpeas, Parmesan, 
Caesar dressing 

Bull's Blood Beet Salad
baby greens, Great Hill Blue Cheese, dried fruit, 
toasted seeds & nuts, Champagne vinaigrette

  

Seasonal Salads 
small serves 6-8 | 75  

large serves 12-16 | 135 

Assorted Sandwich Platters
includes a selection of our seasonal sandwiches sliced in half and served 
on catering platters; can be made on our wheat-free English muffins 

small serves 6-8 | 96         large serves 12-16 | 195

Soup du Jour | 8   
priced per guest; seasonally 

inspired; please inquire  



Lemon Mer ingue | 3
poppy seed shortbread, 

lemon curd, toasted meringue

Apple Pie | 3
semolina frangipane, 

apple butter, baked apple

Chocolate Raspberry | 3
pâte sucrée, raspberry jam,  
ganache, dried raspberry

Key Lime Pie | 4
wheat-free graham cracker crust, 

lime curd, meringue

Petite Desserts & Treats

Tartlets

Two dozen minimum per dessert/ flavor. We recommend 3-5 per guest.

Pâte à Choux
Cream Puff | 2.5
mocha
dulce caramel 
white chocolate raspberry   

Éclair  | 3 
vanilla diplomat cream,  
chocolate glaze, cocoa nibs

Petit Cake 
Signature Petite Cake | 3  
refer to our signature cake menu  

Custom Petite Cake | 3  
refer to our custom cake menu



Cookies & Confections
Mini Cookies | 1
oatmeal chocolate chip 
chocolate cherry  
snickerdoodle  
peanut butter chip   wheat free  
lemon poppyseed shortbread

Chocolate Peanut  Butter  
Macaron Crunch Bar* | 2
macaron crumbles in a  peanut butter 
& chocolate confection       wheat-free 

Chocolate Bouchon | 2
decadent brownie 

Croquembouche
a tradit ional French tower of cream puffs, 

secured with melted sugar

Petite Croquembouche | $16  
cake topper only

  
Medium Croquembouche | $130  

approx 60 pieces
  

Large Croquembouche | $275  
approx 125 pieces

Two dozen minimum per  desser t / f lavor. We recommend 3-5 per  guest .



French Macarons

French Macaron Displays & Favors
Red Gift Boxes ~ 6pk · 18 | 12pk · 36 

Clear Favor Box  ~  single · 5  |  double · 7 
Macaron Displays; please inquire  

Delicate gluten-free sandwich cookies with a cr isp exter ior  
and soft  buttercream fi l l ing 

Custom Macarons | 2.5
50 piece minimum for custom 

colors and flavors

monogramming, gold leaf, and 
other design details | +$0.50 per design

Signature Collection | 2.5
strawberry rose champagne, 
lemon lavender, pistachio

Seasonal Collection | 2.5
rotating flavors inspired 

by our talented team

Consumption of raw or undercooked food can increase the risk of foodbourne illness



Coffee | 50 serves 10  
Ellie's "Rise & Shine" Blend 

in partnership with New Harvest Coffee 
Roasters

  includes cups, stir sticks, half & half, 
sugar & sweeteners

substitute oat or almond milk | 6

MEM Hot Tea | 50 serves 10
includes cups, stir sticks, 

sugar & sweeteners
 

English Breakfast
China Green Jade 

Chamomile

     wine, beer, & cider available; 
       please inquire for seasonal offerings 

Beverages
MEM Iced Tea | 45 serves 10

includes cups, stir sticks, sugar 
and alternative sweeteners

 Golden Green 
Black 

Seasonal

Juice | 40 serves 10
  includes cups

orange
cranberry

seasonal lemonade

Soft Drinks per guest
 water, still or sparkling | 2.5 

coca cola or diet coke | 3

 
All prices and items are subject to change. 

Orders must meet a $75 minimum.  Delivery is available and a fee 
dependent on location would apply.

Did you know Ellie's serves as 
an exquisite venue for 

private events?
 

Connect with our Catering & Events 
Leader, Stephanie, to learn more. 

stephanie@elliesprov.com 
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