
BITTERSWEET
C A T E R I N G  ~  C A F E  ~  B A K E R Y

Sweets

Assorted Cookies and Bar Desserts $2.50 per person
Featuring fresh baked cookies, brownies, and bar desserts 
which include classics such as chocolate chip, oatmeal, lemon 
squares, traditional brownies and white chocolate key lime 
calypso bars

Miniature French Pastries   $2.95 per person
Elegant pastries - petit fors, éclairs, fruit tarts & chocolate 
dipped strawberries

Lemon Curd Cookies   $1.50 each
Shortbread cookies fi lled with lemon curd and dusted with 
powdered sugar

Madeleines     $1.50 each
Petite chocolate and vanilla sponge cakes topped with butter 
cream and berries

Opera Torte     $4.75 per person
Layers of chocolate Bavarian, mocha buttercream and 
chocolate ganache between layers of rum soaked almond 
spongecake

Homemade Truffl es   $1.25 each

Macaroons     $1.25 Small / $2.50 Large
Moist coconut clusters, dipped in chocolate

Suggested Tea Menu - $14.50/ per person
Citrus Nut Sandwiches
Miniature Croissants with old fashioned chicken salad 
English Scones with whipped cream & strawberries
Lemon Curd Cookies
Chocolate Dipped Macaroons

Bittersweet Dessert Sampler - $10.50/ per person
Carrot Madelines
Lemon Bars
Dot Cupcakes
Mini Skickerdoodles
Peppermint Bark
Truffl es

Prices subject to change without notice.

823 King Street
Alexandria, Virginia 22314

703.549.2708 FAX: 703.549.3150
www.bittersweetcatering.com

Tea Menu
Simply Elegant

C A T E R I N G  M E N U



Light Fare

Deviled Eggs   $7.95 per dozen (2 doz minimum)
Spiced deviled eggs topped with chives

Spinach Dip    $29.50 per bowl
Another traditional favorite. Cool and creamy vegetable 
spinach dip with water chestnuts. Served with crispy pita 
triangles

Stuffed Apricots   $12.00/ dozen (3 dozen 
minimum)Dried apricots stuffed with chevre cheese and dusted with 

crushed pistachios

Cheese & Fruit Display  Large $75.00 & Small $35.00
Assorted domestic and imported cheeses garnished with fresh 
seasonal fruit and served with crackers

Fruit Skewers   $1.75 each
Skewers of colorful, fresh fruit served with a homemade brown 
sugar sour cream sauce

Trio of Terrines - $75.00
A Cheddar terrine with chutney, a spreadable Bleu cheese 
terrine with walnuts and grapes and a terrine of creamy New 
York goat cheese with fresh pesto, sun-dried tomatoes and 
olive tapenade

Grilled Vegetable Crudite Large $75 & Small $45.00
Peppers, asparagus, squash sticks, eggplant, red bliss potatoes 
and whole mushrooms brushed with extra virgin olive oil and 
lightly grilled

Beverages

Cranlemonade, (everyone’s favorite!), Old-fashioned 
Lemonade or Home-brewed Iced Tea $15.00 per gallon

Individual sodas, sparkling and still water $1.50 each 

Freshly brewed M.E. Swings and Kobrick’s coffees    
       $17.95 per pump 

Assorted teas, hot chocolate and cider or wine, beer and cocktails on request.

Traditional Tea Sandwiches

Boursin Tea Sandwich   $1.25 each
Lovely tea sandwiches of cucumber, Roma tomato & boursin 
cheese topped with fresh seasonal berries

Miniature Croissants Tea Sandwich $2.75 each
Mini croissant sandwiches fi lled with old fashioned chicken 
salad, tuna salad, egg salad or bacon lettuce and tomato

Cucumber Dill Tea Sandwich  $1.25 each
Cucumber & dill mayonnaise on pumpernickel with a pimento 
garnish

Salmon and Chive Tea Sandwich $1.50 each
Smoked salmon and chives open-faced on petite French toast 
points with a fresh dill garnish

Swiss & Tarragon Tea Sandwich  $1.25 each
Thin slices of Swiss cheese atop tarragon mayonnaise on 
sourdough rounds. Garnished with sliced cherry tomatoes

Citrus Nut Tea Sandwich   $1.25 each
Miniature banana bread sandwiches with citrus & mascarpone 
cheese spread fi lled with smoked turkey

Cheddar Chive Biscuits   $1.95 each
Our homemade buttermilk biscuits, baked with cheddar and 
fresh chives, fi lled with honey baked ham and honey mustard

Heart Shaped Sweet Potato Biscuits $1.95 each
Sweet potato biscuits fi lled with smoked turkey & cranberry 
chutney

English Scones    $2.95 each

Prices subject to change without notice.

Chocolate chip or cranberry home-made scones with butter, 
preserves, whipped cream and whole strawberries


