


DES

* New ltem

SWEET ENDINGS

COOKIES

Chocolate Chunk v

English Toffee Chocolate Chip v | N
Oatmeal Raisin v | N

Double Chocolate Chip v

M&M Chocolate Chip v

Chocolate Chip Pecan v | N

White Chocolate Chip v

Peanut Butter Chocolate Chip v | N
Sugar v

Mini

Standard Size

Large

COOKIE ASSORTMENTS v | n
Our pastry chef’s choice.

Small

Medium

Large

X-Large

BROWNIES
Chocolate Chip v
Cheesecake v
Mexican v

Walnut v | N
Rocky Road N
Turtle v | N

BROWNIE ASSORTMENTS n
Our pastry chef’s choice.
Small

Medium

Large

X-Large

COOKIE & BROWNIE ASSORTMENTS n
Our pastry chef’s choice.

Small

Medium

Large

X-Large
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SERT

v Vegetarian N Contains Nuts  GF Does Not Contain Gluten Ingredients

7.75/dz
12.85/dz
26.50/dz

26.50
42.00
77.00
125.00

17.75/dz

+2.50/dz
+4.50/dz
+8.00/dz

22.00
37.00
70.00
125.00

34.95
58.25
110.50
197.95

DESSERT BARS 13.75/dz
Lemon Delites v

Oatmeal Raspberry Bars v | N

Pecan Diamonds v | N

Plain Rugelach v | n

Apricot or Raspberry Kolachkies v
Rice Krispy Treats

*Key Lime Bars

Apricot, Raspberry or Apple Strudel v | N
Apple Crumb Cake v | N

Caramel Apple Bars v

Butterscotch Bars v | N

Carrot Cake Cups v | N

Cheesecake Cups v

White Chocolate Cherry Bars v | N
*Magic Bars v | N

S'mores Bars N

Apricot Chocolate Rugelach v
SnoBalls v | N

Peanut Butter Bars v | N

Chocolate Chip Mandelbrot v
Raspberry Linzer Bars v | N

Pumpkin Crumble Bars v | N
Blueberry Crumble Bars v

Chocolate Chip Toffee Bar v | N
*Pineapple Upside Down Cake Bars v
*Spiced Cranberry Crumble Bars v

DESSERT BAR ASSORTMENTS n
Our pastry chef's choice.

Small 34.50
Medium 57.50
Large 109.25
X-Large 195.50
CHEF’S CHOICE OF GLUTEN 3.05/ea

FREE DESSERT BARS n | GF Min 2 pc.
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SWEET ENDINGS

GOURMET MINIATURE PASTRIES
Min of 2 dz of each type. 48 hour notice.
Banana Fudge Squares v

Chocolate Banana Cream Puffs
Opera Cake Tarts v | N

Chocolate Striped Eclairs v

White Chocolate Mousse Cream Puffs v
Napoleons v

Raspberry Napoleons v

S'mores Tiramisu Tarts v

Roasted Fruit Strudel Tarts v

French Silk Tarts v

Chocolate Pecan Pie Tarts v | N
Flourless Chocolate Diamonds v | GF
Key Lime Tarts v

Lemon Meringue Tarts v

Chocolate Créme Brilée Tarts v
Créme Brilée Tarts v

Turtle Cheesecake Tarts v | N

Fresh Fruit Tarts v

Fresh Strawberry Cheesecake Tarts v | N
Miniature Cannolis v | N

Fresh Fruit Cheesecake Tarts v

Pifla Colada Tarts v

FANCY COOKIES Min of 2 dz of each type. 48 hour notice.
Mexican Wedding Cookies v | N

Buttermilk Cookies v

Coconut Jewish’ Macaroons v | GF

Dark Chocolate Dipped Orange Pecan Cookies v | N
Jam Thumbprints v | N

White Chocolate Dipped Coco-Ginger Biscotti v | N
Chocolate Dipped Madeleines v

Chocolate Dipped Florentine Cookies v | N

Black & Whites v

Lemon Ice Cookies v
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DESSERT

* New Item v Vegetarian

14.00/dz
14.00/dz
14.00/dz
14.00/dz
14.00/dz
14.00/dz
14.00/dz
27.00/dz
27.00/dz
27.00/dz
27.00/dz
27.00/dz
27.00/dz
27.00/dz
27.00/dz
27.00/dz
27.00/dz
27.00/dz
33.00/dz
33.00/dz
33.00/dz
33.00/dz

10.50/dz
10.50/dz
10.50/dz
10.50/dz
13.25/dz
13.25/dz
13.25/dz
13.25/dz
13.25/dz
13.25/dz

N Contains Nuts

CHOCOLATE DIPPED

Min 2 dz or 2 Ib of each type. 72 hour notice.
Tuxedoed Strawberries v | GF

‘Inside Out’ Ganache Filled Strawberries v | GF
Fresh Bananas v | GF

Fresh Grape Clusters v | GF

Individual Grapes V| GF

Baby Pears v | GF

Dried Apricots Vv | GF

Marshmallows on a plastic stick GF

Turtle Marshmallows on a plastic stick n
Biscotti, 2 dipped v | N

Red Licorice Twizzlers® v

Pretzel Rods v
Personalized Pretzel Rods Min 3 dz. v

Mini Pretzels v
Potato Chips V| GF

Popcorn V| GF
Oreos® v

Personalized Oreos® Min 3dz. v
Gourmet Pretzel Rods v | N

Turtle Pretzel Rods v | N

Gourmet Taffy Apples Min 6 piece “identical.” v | N

Seasonal & Thematic Taffy Apples Available v | n
Tuxedoed Caramel Apple Min 6 piece. v | GF

Rice Krispies® Treats on a Stick

Turtle Rice Krispies® Treats on a Stick N

Cookies v

Personalized Shortbread Cookies v

Decorated Whole 6lb. Halvah 96 hour notice.
Decorated 2lb. Halvah 96 hour notice.

GF Does Not Contain Gluten Ingredients

24.00/dz
24.00/dz
11.50/dz
19.20/dz
16.25/1b
35.75/dz

7.50/dz

6.50/dz
15.50/dz
13.50/dz

5.95/dz
13.00/dz
17.95/1b
14.95/1b
23.50/1b
22.50/1b
16.00/dz
20.00/dz
27.00/dz

18.50/dz

GF 7.00/ea

| GF
10.25/ea
12.00/dz
25.65/dz

19.95/dz

39.90/dz
$84.95
$31.95

06/09/16 3



SWEET ENDINGS

THE WHOLE CAKE
72 hour notice. Each cake or torte serves 10-14 guests.
Can have messages written on them for additional $7.00.
Fresh Fruit Tart v
French Apple Tart v
Flourless Chocolate Cake with Raspberry Coulis v | GF
Apple Pie with Butter Toffee Topping VIN
Fresh Fruit Cheesecake v
Autumn Cheesecake v | N

Turtle Cheesecake v | N
Oreo® Cheesecake v
Carrot Cake VIN
Banana Butterfinger® Cake v | N
Apple Raisin Bundt Cake v
Mocha Hazelnut Torte v | N
Banana Fudge Cake v
Flourless Chocolate Mousse Cake
with Raspberry Coulis GF
Opera Cake VIN
Snowflake Cake v
Southern Pineapple Banana Layer Cake v | N
Great Chocolate Cake v |
Red Velvet Cake with Cream Cheese Frosting v
Tres Leches Cake v
Lemon Blueberry Bundt Cake v
Chocolate Swirl Bundt Cake v

CELEBRATION CAKES

Please consult with your catering manager for
information about our homemade sheet cakes or
round layer cakes.

Birthday Candles Available in Pack of 24

CATERINGBYMICHAELS.COM | 847.966.6555

DESSERT

* New Item v Vegetarian

N Contains Nuts  GF Does Not Contain Gluten Ingredients

33.95
19.95
49.95
34.25
49.95

47.95
34.25
51.95
55.95
48.50
16.85
75.85
46.25

54.50
39.50
49.95
45.50
54.50
55.95
38.95
44.85
21.25

5.00

FRESH FRUIT
Due to the nature of fresh produce, fruit selection
may vary according to the quality of the fruit in season.

FRESH SLICED FRUIT DISPLAYS v | GF

Small 31.95
Medium 41.95
Large 59.95
X-Large 80.95

FRESH FRUIT KEBOBS Vv | GF
Order in multiples of 6 after first dozen.
With grape cluster or berry (gourmet) garnish.

Miniature 23.95/dz
Full Size 30.25/dz
Gourmet 24.00/dz
FRESH FRUIT SALAD v | GF 2.60/pp

“Chunked” fresh fruit, displayed “cobb style.”
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DESSERT

ORDERING GUIDELINES

As a courtesy to our customers, Catering By Michaels is happy to arrange for personnel and order any rental
equipment or linen that may be required. For larger events ask your event coordinator about full service
catering. These guidelines apply to most days of the year.

PRESENTATION

Catering By Michaels beautifully arranges and decorates most food presentations with fresh flowers and greenery in your
choice of disposable trays or wicker baskets. Disposable tongs, spoons, cake servers and any other serving pieces necessary to
properly present your meal are available by request.

PLACING YOUR ORDER

Please place your order at least 72 hours before the date of your function. Orders placed with less than 72 hours notice will be
accepted on a limited basis subject to availability. Minimum order for delivery is $100 before sales tax and delivery charge. All
orders are subject to sales tax and delivery charge.

DELIVERY DETAILS

Our delivery charges are calculated by location. If you have requested your order in baskets, there will be an
additional pick-up charge.

Monday - Friday all deliveries are scheduled for a minimum 1/2 hour time frame.
Saturday & Sunday deliveries (except "hot food”) have a minimum 1-hour time frame.

Deliveries scheduled for a minimum 4 hour time frame will be charged a reduced delivery fee. If nobody is available to accept
the delivery when we arrive there will be an additional delivery fee charged for each additional delivery attempt.

We recommend you schedule your delivery in a time frame at least %2 hour before you plan to serve. Please factor in the time it
takes to access the location of your event (such as dock waiting time, security check-in, etc.) and the time it will take our on-site
service representative to set-up your order.

Orders may be picked up at our commissary in Morton Grove, IL for no additional charge.
Pick up is available Monday - Friday 9:00am - 5:00pm and Saturday - 9:00am - 1:00pm

Monday - Friday Saturday Sunday

Midnight - 6:00am Quoted by request Quoted by request Quoted by request

6:00am - 6:30am Standard fee + $30 Standard fee + $30 Standard fee + $30

6:30am - 5:00pm Standard fee Standard fee Standard fee

5:00pm - 5:30pm Standard fee Standard fee

5:30pm - 6:00pm Standard fee siEmerel i G20 per
Standard fee + $30 per half hour after 5:00pm
half hour after 5:30pm Standard fee + $30 per

6:00pm - 8:00pm half hour after 6:00pm

8:00pm - Midnight Quoted by request Quoted by request Quoted by request
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DESSERT

CHANGING YOUR ORDER

If you need to increase, decrease, or cancel your order, please follow these guidelines:

Decreases in orders require 48 hours notice.

Additions in orders require 48 hours notice.

Additions made less than 48 hours in advance will be subject to menu minimums.

For example we require a minimum order of 1dz cookies. If you have ordered 1.5dz and now want to increase your order you
will need to increase by our minimum of 1dz. Please ask your Event Coordinator for clarification on how this will apply to your
order. We will always try to accommodate your last minute additions, however, due to purchasing and production schedules
we may not always be able to accommodate you with less than 24 hours notice.

Cancellations of orders require 48 hours notice.

Orders cancelled with 48+ hours notice will have no additional charge. Orders cancelled with 24-48 hours notice will have a
50% charge, and orders cancelled with less than 24 hours notice will be charged the full amount.

PAYMENT

Payment may be made by American Express, Visa, Master Card or Discover. We will accept payment by cash or check
with a credit card guarantee. Corporate customers who order on a regular basis may inquire about setting up billing
with NET 30 terms.

OFFICE HOURS

Monday to Friday: 9:00 am - 5:00 pm

Saturday: By appointment only

Sunday: Closed

CATERING HOURS

24 Hours a day, 7 days a week

All prices and menus are subject to change without notice.

Catering by Michaels has made every effort to ensure that the allergen information provided is accurate. However,
because of the handcrafted nature of our menu items, the variety of procedures used in our kitchens and our reliance
on our suppliers, we can make no guarantees of its accuracy and disclaim liability for the use of this information. All
common allergens are present and processed in our facility.

EEADING CATERERS

of America
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