
C A T E R I N G  +  E V E N T S  M E N U

BREAKFAST 
serves 12 unless otherwise stated 
 
Scrambled Egg Tray                                 $30 
 

Bacon or Sausage Tray                            $35 
 

Roasted Potato Tray                                 $20 
 

Breakfast Sandwich/Burrito                   $50 
sandwich: plain and simple, farm   |   burrito: pepperjack 
(12 sandwiches/burritos, halved ) 
 

Veggie Quiche                                            $35 
zucchini, squash, onion, red peppers, cheese
 

Meat Quiche                                              $35 
bacon, onion, cheese 
 

Egg Bake                                               $11.99 
challah bread, cheddar cheese, spinach, bacon
 

Avocado Toast                                           $50 
toasted multigrain, avocado spread, cherry tomatoes, feta
 

Sunflower Toast                                       $50 
toasted multigrain, sunflower butter, chia seeds, banana slices,  
honey glaze
 

Biscuits + Gravy Tray                             $50 
house made biscuits, served warm with side of sausage gravy
 

Biscuits + Jam Tray                                  $30  
house made biscuits served with local honey + jam 
 

Fresh Fruit Bowl                                      $40 
assortment of watermelon, pineapple, honey dew, canteloupe
 

Granola Parfait Bowl                               $45 
greek yogurt, housemade granola, seasonal berries 
 

Quinoa + Berry Breakfast Bowl              $45
 

Granola Bars                                          $1.99 
serves one

APPETIZER PLATTERS        
serves 12 unless otherwise stated 

 
Vegetables + Cucumber Dip                       $35 
celery, carrots, cucumber, red peppers, cherry tomatoes
 

Red Pepper Hummus + Pita                       $35 
 

Tomato Pesto Bruschetta                           $35 

marinated tomato, olive oil, balsamic, crostini 
 

Avocado Toast                                             $30 

crostini, avocado spread, cherry tomato, feta 
 

Spinach + Artichoke Dip                          $35 
served warm with pita 
 

Chipotle Chicken Nachos                           $28 

chipotle cheese sauce, red onion, roasted chicken, tomato, cilantro
 

Cheese Platter                                            $30 

sliced havarti, cheddar, swiss, feta crumbles, served with  
crackers + toast

PASTRIES 
serves 12 unless otherwise stated 
 
Classics Platter                                        $42 

assortment of our most popular pastries, danish, + muffins
 

Coffee Cake Pans                                  $11.99 

apple, blueberry cheese, almond, cherry, raspberry  
 

Danish                                                   $26 dz 

cheese, cherry, seasonal
 

Muffins                                   $24 dz / $12 mini dz 

blueberry, orange, carrot, seasonal
 

Croissants                                $33 dz / $18 mini dz 

plain, chocolate, almond, ham + cheese 
 

Cinnamon Rolls                      $30 dz / $18 mini dz 



C A T E R I N G  +  E V E N T S  M E N U

SLIDERS BY THE DOZEN
 
Chicken Salad Sliders                                                          $36
chicken salad, carrots, sprouts 
 

Market Sliders                                          $35 
beef, cheddar cheese, bacon, pickle, coffee bbq sauce 
 

Banh Mi Sliders                                        $25 
ginger ground pork, sriracha mayo, pickled carrots, cilantro, 
jalapeño  
 

Turkey Club Sliders                                  $35 
smoked turkey, swiss, bacon, poblano cream cheese

LUNCH 
 
Boxed Lunch                                              $12
includes choice of sandwich, side, + cookie 
 

*Vegan or Gluten Free Options Available Upon Request
 

Sandwich:  
Chicken Bacon  
Chicken Salad 
Market Wrap 
Turkey Club 

Sides:  
Potato Chips  
Fries  
Fruit 
Cottage Cheese

Cookie:  
Chocolate Chip 
Oatmeal 
Snickerdoodle 
Sugar Sprinkle  
Double Chocolate Chip

SALADS 
serves 12 unless otherwise stated 
 
Waldo Cobb Salad                                    $60 
mixed greens, chicken, bacon, egg, tomato, avocado, cheese,  
croutons, creamy italian dressing
 

Seasonal Salad                                         $60 

please inquire 
 

Caesar Salad                                            $60 
romaine, parmeasean, croutons, house made caesar dressing 
 
*All salads are served with house made rolls + butter

SIDES   
serves 12 unless otherwise stated 
 
Housemade Potato Chips                        $20
 

Fresh Fruit                                               $40 
assortment of watermelon, pineapple, honey dew, canteloupe 
 

Fries                                                          $30
 

Loaded Fries                                             $45 
cheese sauce, buttermilk, sour cream, scallions, bacon
 

Roasted Potatoes                                      $20
 

Chicken Salad                           $9 pint / $18 quart
 

Herb Whipped Potatoes                           $25

ENTREES      
serves 12 unless otherwise stated 
 
Sandwich Platter                                    $135 
choice of CBS (chicken bacon sandwich), turkey sandwich, or 
chicken salad sandwich (15 sandwiches, halved ) 
 

Flatbread Platter                                      $25 
seasonal variety, please inquire
 

Roasted Chicken Quarters                       $40
 

Chicken Tender Platter                            $30 
served with honey mustard + ranch
 

Roasted Tomato + Basil Pasta            $40 
penne, roasted tomato, fresh basil, garlic, cream sauce
 

Grilled Cheese + Soup                              $30 
house made bread, cheese, + 1 quart of tomato soup
 

Mac + Cheese                                             $50 
penne pasta, mild cheddar cream sauce 
 

Housemade Gumbo                                   $35 



DESSERTS      
priced per dozen 
 
Cupcakes                                    $20 reg / $12 mini 

chocolate, carrot, white, red velvet, almond, seasonal 
gluten free +$4: chocolate, vanilla  |  vegan +$4: chocolate, vanilla 
*minimum order of one dozen per flavor 
 

French Style Macaron              $33 reg / $21 mini

vanilla bean, smores, seasonal 
*minimum order of one dozen per flavor 
 

Cookies                                                       $17 

chocolate chip, peanut butter, iced sugar, sugar sprinkle,  
snickerdoodle, GF double chocolate chip, vegan chocolate chip
 

C A T E R I N G  +  E V E N T S  M E N U

 >>    HAVE SOMETHING ELSE IN MIND?   <<   
 

We love getting to work with our customers to create a one-of-a-kind event.  
Schedule a consultation with our chef to create a custom menu. For custom menus,  

we require a minimum purchase of $300. 
 

EMAIL:    J E S S I C A @ M C L A I N S KC .C O M  

Cup Cookies                                       $9.99
choose chocolate or vanilla icing
 

Mini Cheesecakes                                     $33
strawberry, lemon, blueberry, raspberry                                          
 

Chocolate Dipped Strawberries               $15 
 

Mini Dessert Platter                                 $42
6 Cake Bites, 6 Peanut Butter Bites, 6 flourless cake bites,  
6 mini cheesecakes 

Custom Cakes Available Upon Request!



WINE 
 
Sauvignon Blanc                         $8 / $30  

Chardonnay                                $9 / $34 

Pinot Grigio                                $8 / $30 

Rosé                                            $7 / $26 

Pinot Noir                                    $9 / $31 

Red Blend                                    $8 / $30 

COCKTAILS
 
Market Mule                                                     $8
bourbon, blood orange, ginger beer 
 

Gordon’s Cup                                               $7 
gin, lemon juice, simple syrup, cucumber, cracked pepper 
 

Old Fashioned                                             $8 
bourbon, angostura bitters, orange, ginger rose syrup  
 

Vanilla Mojito                                             $7 
rum, lime juice, crushed mint, soda water
 

Elderflower Mimosa                                  $5 
champagne, orange juice, elderflower
 

Bloody Mary                                                $7 
tito’s vodka, cholula, KC canning bloody mary mix
 

Gin + Tonic                                                  $5  

Vodka Soda                                                 $5 

Rum + Coke                                                 $5

BEER
 
Boulevard Tank 7                             $6.5  

Boulevard Wheat                              $4.5  

Boulevard Pale Ale                            $4.5  

KS Territory Lifecoach Lager             $3 

LBC ‘Lectric IPA                                 $6  

LBC Seasonal                                      $6 

Bud Light  (bottle)                                                 $3 

Miller Light  (bottle)                                              $6   

 glass/ bottle

C A T E R I N G  +  E V E N T S  M E N U

Drip Coffee
Tea   

black, green, chamomile   

Latte 

Mocha
Cappuccino
Americano
Cafe Au Lait
Chai Latte
Hot Chocolate

Cold Brew
Iced Tea   

black or berry   

Iced Latte
Iced Americano
Iced Chai

12oz 16oz Carafe 12oz 16oz Carafe

$2.40 $2.80 $30 

$4 $4.50
$4.75 $5.25

$3.25 $3.50  

$3 $3.25 $30

$4 $4.50
$2.75 $3.60
$3 $3.25
$4.40 $4.90 $30

HOT COLD                         ice not included with carafes

M I L K  O P T I O N S :  Seasonal, please inquire
 

SY R U P  F L AVO R S :  Vanilla  +.75    Mocha  +.75    
 Caramel  +.50    Cinnamon Spice  +.50 

$4 $4.50 $30

$4 $4.50

$4.40 $4.90

$3.60 $4.45 $30

$2.25 $2.75 $30

OTHER DRINKS:  Bottled Water, Coke, Diet Coke, Sprite, La Croix                                                              $1.25


