PARTY SALADS

SANDWICH PLATTERS

SMALL (SERVES 10) $35
MEDIUM (SERVES 15) $45
LARGE (SERVES 25) $65

SMALL (SERVES 5) $30
MEDIUM (SERVES 10) $60
LARGE (SERVES 15) $90

Maurice

Deli Sandwich Platter

romaine, ham & turkey, swiss cheese,
bacon, tomatoes & hard-boiled egg
with Mimi’s Maurice dressing

all sandwiches served with lettuce & tomato
mustard & mayo served on the side

Michigan
mixed greens, red onions, dried cherries,
chevre cheese & candied pecans
with raspberry vinaigrette

Baby Spinach Salad

CHOICE OF PROTEIN:
roasted turkey, smoked ham, corned beef,
chicken salad, egg salad or tuna salad
CHOICE OF CHEESE:
cheddar, provolone or swiss

spinach, apples, cranberries, walnuts,
blue cheese, roasted brussels sprouts &
pickled red onions with warm bacon vinaigrette
or balsamic vinaigrette

CHOICE OF BREAD:
white, wheat, rye, or flour tortilla
GF additional $1.50 per sandwich

Reuben Chopped

soups

PARTY platters
Seasonal Fresh Fruit Platter
seasonal fresh fruit & berries served
with infused honey yogurt
add half quart of house-made granola $6
add full quart of house-made granola $12
SMALL (SERVES 10) $35
MEDIUM (SERVES 15) $45
LARGE (SERVES 25) $55

Vegetable Crudité
celery, carrots, cherry tomatoes,
broccoli, cauliflower & cucumbers
served with buttermilk herb dipping sauce
SMALL (SERVES 10) $35
MEDIUM (SERVES 15) $45
LARGE (SERVES 25) $55

Grilled Vegetable Platter

romaine, corned beef, swiss cheese,
sauerkraut & rye croutons
with 1000 island dressing

1 QUART (SERVES 4) $15

grilled zucchini & summer squash, roasted onions,
roasted cauliflower & grilled asparagus
served with basil pesto dipping sauce
SMALL (SERVES 10) $40
MEDIUM (SERVES 15) $50
LARGE (SERVES 25) $60

Southwestern

Lentil (V/GF)

Cold Sliced Tenderloin Platter

romaine, turkey breast, corn, black beans,
carrots, red onions, feta cheese &
corn tortilla strips
with cilantro lime vinaigrette

Tomato Basil Bisque

served with mixed mustard,
horseradish sauce & split rolls
SMALL (SERVES 10) $60
MEDIUM (SERVES 15) $90
LARGE (SERVES 25) $120

Caesar

Cream of Mushroom
Chicken Noodle
New England Clam Chowder

romaine, parmesan cheese & croutons
with garlic anchovy dressing

Southwestern Corn Chowder

Cheese & Cracker Platter

Beef Barley

Garden

Chilled Summer Gazpacho

assorted cheeses served with crackers and grapes
SMALL (SERVES 10) $35
MEDIUM (SERVES 15) $65
LARGE (SERVES 25) $95

mixed greens, red onions, tomatoes,
cucumbers & carrots
with balsamic vinaigrette

CONTINUED →

appetizers

QUICHE

Baked goods CONT.

COLD
$17.95 PER DOZEN

- bacon, onion & cheddar cheese
- spinach, sundried tomato & feta cheese
- mushrooms, green onion & chevre cheese
- bacon, apple & swiss cheese
- sausage, spinach, onion & provolone cheese
$3.50 EA
9” (SERVES 12) $20
10” (SERVES 18) $24

Cupcakes

- bacon, lettuce & tomato canapé
- caprese skewers with balsamic glaze
- turkey, brie, apple & mustard crostini
- deviled eggs with chef selected garnish
- mushroom & chevre cheese canapé
- chicken tostada, avocado & pico de gallo
- roasted veggie kabobs with basil pesto
- smoked salmon canapé
$22.95 PER DOZEN
- shrimp cocktail
$22.95 PER DOZEN

HOT
$19.95 PER DOZEN
- potato pancakes with sour cream &
house-made applesauce
- zucchini fritters with house-made tzatziki
- sesame chicken strips with orange-ginger sauce
- chipotle chicken quesadilla
- mini reuben sandwiches
-mini veggie burgers with provolone cheese
- mini cheeseburgers with cheddar cheese
- mini crab cake sliders with avocado crema
$32.95 PER DOZEN
- sausage stuffed mushroom caps
-brown sugar caramelized bacon
- BBQ bacon wrapped water chestnuts
- mini chicken kabobs
- seared crab cakes with avocado crema
$29.95 PER DOZEN

Baked goods
Cookie & Brownie Tray
mini plain brownies
& assorted teacakes
SMALL (SERVES 10) $30
MEDIUM (SERVES 15) $50
LARGE (SERVES 25) $70

Breakfast Tray
assortment of muffins, scones,
breakfast breads & coffee cake
SMALL (SERVES 10) $30
MEDIUM (SERVES 15) $50
LARGE (SERVES 25) $70

FLAVORS:
chocolate, vanilla, German chocolate or carrot
FROSTINGS:
vanilla buttercream, chocolate buttercream,
strawberry buttercream, raspberry buttercream,
caramel buttercream, coffee buttercream,
cream cheese or German chocolate
$3 EA
$36 FOR BAKER’S DOZEN

Cake
FLAVORS:
chocolate, vanilla, lemon chiffon, carrot,
or German chocolate
FROSTINGS:
vanilla buttercream, chocolate buttercream,
strawberry buttercream, raspberry buttercream,
caramel buttercream, coffee buttercream,
cream cheese or German chocolate
9” (SERVES 20) $38
10” (SERVES 25) $43

WE ALSO OFFER A VARIETY OF
BROWNIES, COOKIES, TEACAKES,

Pie

SHORTBREADS, COFFEE CAKES,

FLAVORS:
cherry, apple, raspberry, blueberry,
blackberry, pecan, peach & pumpkin
9” (SERVES 8) $28

MUFFINS, BREAKFAST BREADS,
TARTS, SCONES, CINNAMON ROLLS

& HOLIDAY COOKIES

Mimi’s Bistro
catering
ask about our full service
catering and gallery rental
Bistro Hours:
Tuesday–Saturday • 8am–3pm
Sunday (brunch only) • 8am–3pm

15318 E. Jefferson Ave.
Grosse Pointe Park, MI 48230
313.922.4085
www.mimisonjefferson.com

