WALTON’S FANCY & STAPLE
EASTER MENU 2025

MORSELS
SPINACH & ARTICHOKE DIP | SERVED WITH CRACKERBREAD & CROSTINI
VEGETABLE CRUDITE |SERVED WITH RANCH & BLEU CHEESE DRESSING

CLASSIC DEVILED EGGS (BY THE DOZEN) | CAPER & DILL GARNISH

MAINS

BROWN SUGAR & DIJON GLAZED HAM

ROASTED CARROT, GOAT CHEESE & PISTACHIO PESTO QUICHE

SIDES
ROASTED TRI COLOR CARROTS | PISTACHIO PESTO
GREEN BEAN ALMONDINE | LEMON, GARLIC & TOASTED ALMONDS

SPRING MIX SALAD | MIXED GREENS, TOASTED SUNFLOWER SEEDS, SLIVERED RED ONION,
GOAT CHEESE, DRIED PEACHES & PEACH VINAIGRETTE

BUTTER DINNER ROLLS |CHOICE OF HONEY CINNAMON BUTTER OR GARLIC & HERB BUTTER
(BY THE DOZEN)
SWEETS

PASTEL GOLDEN EGGS (BY THE DOZEN) | NUTMEG INFUSED YELLOW CAKE & CINNAMON SUGAR
CARROT CAKE WHOOPIE PIES & CREAM CHEESE BUTTERCREAM (BY THE DOZEN)

8” MIXED BERRY CHEESECAKE

SERVES 10
S36
S60
$42

S85
$45

S48
S48

$52
§25

$36
S48
§55

ORDER DATES APRIL 9™-16TH

PICK UP ORDERS APRIL 18™-20TH
TO PLACE ORDER, CALL512.542.3380
OR EMAIL CATERING @ WALTONSFANCYANDSTAPLE.COM



mailto:catering@waltonsfancyandstaple.com

