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MOTHER'S DAY MENU

MOTHER'S DAY MENU

Please place all orders by Thursday, May 9 by 3pm
Available for pickup & delivery Sunday, May 12 8am-1pm

BREAKFAST IN BED $28
one slice of farmers’ market vegetable quiche, simple salad, chocolate kouign amann, fresh
Tamai strawberries, creme fraiche whipped cream
SERVES 1 PERSON

BRUNCH

BREAKFAST PASTRY PLATTER
HALF DOZEN $36 | DOZEN $72
assorted freshly baked muffins, scones,
biscuits, kouign amanns, croissants,
teacakes (gluten-free, may contain nuts),
donuts, monkey bread

STRAWBERRY RHUBARB $40
UPSIDE-DOWN CORNMEAL CAKE
(gluten-free) 6” & SERVES 4-6

FARMERS MARKET $70
FRUIT SALAD

berries and seasonal fruit
*add side of creme fraiche
whipped cream $8

SERVES 8-10

GLAZED | LOVE MOM $25
SUGAR COOKIES

Tamai Family Farms strawberry icing
HALF DOZEN

MINI FLOURLESS $25
CHOCOLATE CUPCAKES
(gluten-free) HALF DOZEN

MINI QUICHE $30
gruyere, goat cheese, herbs
DOZEN

FARMERS MARKET $75
VEGETABLE QUICHE

gruyere, goat cheese, roasted green onion,
cornmeal thyme cheddar crust

SERVES 8-10

QUICHE LORRAINE $75

Niman Ranch ham, gruyére, goat cheese, roasted
green onion, cornmeal thyme cheddar crust
SERVES 8-10

FRITTATA $85

organic Chino Valley eggs, roasted Weiser Farms
potatoes & garnet yams, seasonal farmers
market vegetables, cheddar (gluten-free)
SERVES 10-12

BERRIES & CREAM $40

KOUIGN AMANN TART

fresh farmers’ market berries, vanilla custard,
crispy kouign amann shell

SERVES 4-6

BEVERAGES

FRESH-SQUEEZED $22
ORANGE JUICE
SERVES 4

MIMOSA KIT $60

Mariana Blanc de Blancs sparkling
wine bottle, 12 oz fresh orange juice
SERVES 4-6

Order online at https://www.huckleberrycafe.com/cateringandevents/

Please place all orders by Thursday, May 9 by 3pm
Available for pickup & delivery Sunday, May 12 8am-1pm

BREAKFAST IN BED $28
one slice of farmers’ market vegetable quiche, simple salad, chocolate kouign amann, fresh
Tamai strawberries, creme fraiche whipped cream
SERVES 1 PERSON

BRUNCH

BREAKFAST PASTRY PLATTER
HALF DOZEN $36 | DOZEN $72
assorted freshly baked muffins, scones,
biscuits, kouign amanns, croissants,
teacakes (gluten-free, may contain nuts),
donuts, monkey bread

STRAWBERRY RHUBARB $40
UPSIDE-DOWN CORNMEAL CAKE
(gluten-free) 6” & SERVES 4-6

FARMERS MARKET $70
FRUIT SALAD

berries and seasonal fruit
*add side of creme fraiche
whipped cream $8

SERVES 8-10

GLAZED | LOVE MOM $25
SUGAR COOKIES

Tamai Family Farms strawberry icing
HALF DOZEN

MINI FLOURLESS $25
CHOCOLATE CUPCAKES
(gluten-free) HALF DOZEN

MINI QUICHE $30

gruyere, goat cheese, herbs
DOZEN

FARMERS MARKET $75
VEGETABLE QUICHE

gruyere, goat cheese, roasted green onion,
cornmeal thyme cheddar crust

SERVES 8-10

QUICHE LORRAINE $75

Niman Ranch ham, gruyére, goat cheese, roasted
green onion, cornmeal thyme cheddar crust
SERVES 8-10

FRITTATA $85

organic Chino Valley eggs, roasted Weiser Farms
potatoes & garnet yams, seasonal farmers
market vegetables, cheddar (gluten-free)
SERVES 10-12

BERRIES & CREAM $40

KOUIGN AMANN TART

fresh farmers’ market berries, vanilla custard,
crispy kouign amann shell

SERVES 4-6

BEVERAGES

FRESH-SQUEEZED $22
ORANGE JUICE
SERVES 4

MIMOSA KIT $60

Mariana Blanc de Blancs sparkling
wine bottle, 12 oz fresh orange juice
SERVES 4-6

Order online at https://www.huckleberrycafe.com/cateringandevents/

or e-mail catering@huckleberrycafe.com

A 3% charge is added by the restaurant to all checks to help offer fully covered health care to all employees.
Please let us know if you have any questions. Thank you for supporting a healthier staff.

or e-mail catering@huckleberrycafe.com

A 3% charge is added by the restaurant to all checks to help offer fully covered health care to all employees.
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