
 OUR BREAKFAST SELECTION 

Terra Momo Breakfast Platter 

Selection of our most famous breakfast pastries Plain, chocolate, 
apple, fruit croissants & brioche, served with Strawberries Jam & 

butter, 

Choose between mini or regular size 

Small tray: 4 to 6 people: 

Mini $28   - Regular $40 

Medium tray - 8 to 12 people 

        Mini $46 - Regular $65 

Large tray - 12 to 18 people 

Mini $70 - Regular $85 

Our Assorted Savory Platter 

$4.50 per person 

Homemade vegetable, sausage or salmon Frittata 

Sausage croissant Ham and cheese croissant 

Cherry Grove Brie cheese with butter on baguette Salami and butter 
on baguette 

Individual Quiche Pork Sausage croissant 

Savory pocket with bacon and Dijon mustard    

  OUR LUNCH SELECTION     

 Panini Platter 

3.50 half & $7.50 per person 

Mozzarella on Baguette - tomato, basil, olive oil 
Egg Salad on White or Multigrain - mixed greens, tomatoes, 

mayonnaise 
Tuna provencale on Ciabatta - olive oil, capers, black olive 

Smoked Salmon on Ciabatta, -lettuce 
homemade guacamole, red onions, 

Oven roasted Turkey - bacon, tomatoes, arugula, homemade 
guacamole 

Prosciutto on Baguette - mozzarella, tomato, olive oil 
Cherry Grove Brie with Ham on Baguette mayonnaise, French 

cornichons "sour pickles "  

Quiches 
Seasonal Vegetables Quiche 

Sausage Quiche -  with assorted vegetables 
Bacon and mushrooms  

Smoked Salmon Quiche - red onions, herbs 
7.5" - 4 to 6 people $16 

11" - 10 to 12 people $24 

Flatbread mozzarella Pizza 
16" long - 5 to 6 people $16 

32" long - 10 to 12 people $32 

Meze Sampler 
Chefs Selection of hummus and other Mediterranean spreads 

served with flatbread and crostini 

Medium tray - 10 to 12 people $25 

Large tray - 15 to 120 people $35 



PLEASE NOTE THE FOLLOWING WHEN 
ORDERING 

Please give 48 hours’ notice for orders 

Minimum order $75 for delivery anywhere in 
Princeton 

609-688-0188

OUR SALADS SELECTION 

$5.50 per person      

Caesar Salad - romaine, rustic croutons, Parmesan cheese 
(add grilled chicken breast for $2. per person) 

Apple Kale Salad - Terhune Orchard apples, Tuscan kale, Parmesan 
cheese in lemon dressing served with croutons on the side 

Arugula Salad - Pears, dry cranberries, goat cheese, white balsamic 
vinaigrette 

Quinoa Salad - local seasonal vegetables, Champagne vinaigrette 

Moroccan Couscous Salad - Couscous, tomato, cucumber, onion, 
mint, cilantro, parsley, lemon juice, garlic 

Orecchiette Pasta Salad - Leek, bacon, baby spinach, cherry tomato, 
sherry vinaigrette 

Fruits Salad  
Chef's Selection of seasonal fruits 

Small - 8 to 10 people $23 
Large - 10 to 15 people $40 

OUR BEVERAGES 

$2.00 Per person 

Soft drinks - San Pellegrino Orange or lemon 
Water - Fiji water 1/2 liter 

Tropicana Orange or Apple Juice 
Regular & Decaffeinated Coffee & Tea (includes cups, milk and 

sugar)                                 

 SWEETS   Our 

Pastries Platters   

  Choux Pastry Platter 
- Chocolate cream puff filled chocolate pastry

cream, 
- Traditional cream puff fill with vanilla pastry

cream dusted with powder sugar 
- Traditional Chouquette - Little puffs of choux

pastry sprinkled with crystal sugar 

Assorted Mini Cookie Platter 
- Vanilla, chocolate, cranberry Almond

biscotti 
-Assorted mini cookies - chocolate chips

oatmeal, pecan cookies 
- Madeleleine - traditional French shell

shape genoise cake 

Signature Assorted Bite Size Desserts Platter 
- Baked fruit tart, brownie, blondie, polenta cake,

raspberry cream puff 
- Small tray - 4 to 6 people $35

- Medium tray - 10 to 12 people $65
- Large tray - 15 to 20 people $85

 




