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CATERING 2015 

info.artisinbakery@gmail.com 
613-695-1226 X3 

Catering services available 7 days a week 
Order desk  
Open Monday to Friday 9am-3pm. Orders must be received by 11am, 48 hours before 
the desired pick-up or delivery time. Sunday orders, and orders for Monday or Tuesday 
must be received before 11am on Friday. 
Delivery Available Monday to Friday 
Fees: Ottawa core: $15, Ottawa west, east, south, Hull, Gatineau: $25, Greenbelt: $50. 

BREAKFAST  

Mixed morning pastry platter (15 pieces) $49 Morning pastries $3.25 each 
Croissant, chocolate croissant, almond croissant, Chocolate almond croissant, raspberry 
scones, raisin scones, cinnamon twist, brioche toast, berliner donuts 

Signature pastries $3.75 each 
Sticky buns, potato buttermilk donut, maple bacon donuts, kronuts, ham and gruyere 
croissants,   
House made jam and real butter $0.75 per person                                        

European style quiche serves 6-8 people $25.95 
Served cold and ready to heat at home, available heated upon request 
 
Vegetarian quiche with seasonal veggies & goat cheese  
Quiche lorraine with bacon, ham & gruyere cheese  

House granola $8.95 per person 

Make your own granola parfaits with Greek yogurt, Art Is In chocolate, pecan & 
cranberry granola, and fresh seasonal fruits 
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SANDWICHES  

Assorted sandwiches $10.65 each  
Can be arranged on a platter or individually wrapped.  
A la carte sandwiches available at individual sandwich prices. 

Chicken caesar $11.95 
Tender butter milk brined chicken pieces pulled from the bone with bacon, Havarti, 
tomatoes, arugula & our homemade Caesar dressing on our Dynamite Cheddar, jalapeno 
& chive bread 

Classic ham & cheese $8.95 
Ham, cheddar, tomatoes, arugula, home-made lemon chive mayo served on our Dynamite 
Rosemary & Roasted Garlic bread 

Tuna melt $9.95 
Flaked tuna mixed with diced pickles, onions, celery, carrots, smoked paprika, dill & 
mayo with cheddar, tomatoes & arugula served on our Dynamite dill & potato bread 

Roast beef $11.95 
Slices of house brined roast beef, topped with provolone, horseradish mayo, wholegrain 
mustard, caramelized onions, pickles, tomato & arugula on our Dynamite 12 grain & 
fennel bread 

Thai chicken $10.95 
Charcoal grilled Thai marinated chicken with curry mayo, basil, coriander, julienned 
apples, peanuts, jalapenos, tomato, arugula & Havarti cheese on our Dynamite white 

Squash caponata $9.95 
Roasted butternut squash, sundried tomatoes, & basil pesto, olives, goat cheese, arugula, 
tomato on our Dynamite olive bread 
 

Brown bag working lunch $19.50 
Your favorite dynamite sandwich served with a crunchy garden side salad and a chewy 
chocolate walnut cookie served in a brown paper bag.  Can be labelled by kind or 
individualized with the names of your guests. 
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NOT SANDWICHES 
Flatbread Pizza 30 portions 
Served cold and plattered available heated upon request 

Margarita $65.00 
Tomatoes, goat cheese and fresh basil 
Vegetarian $69.00 
Roasted seasonal veggies  
Meat Lovers $74.00 
Chef’s choice 

SOUPS  

Kevin’s clam chowder $6.50per person (individual servings) 
Fresh & creamy clam chowder with bacon & chunky veggies. 

Vegan tomato soup $5.95per person (individual servings) 
Classic tomato soup with a touch of coconut milk for extra creaminess 

SALADS 

Super salad $5.95 per person as a side or as a meal for $11.95  
Fresh mixed greens tossed with quinoa, crunchy apples, berries, shredded carrots, 
cucumbers, tomatoes, peppers, celery & goat cheese. Served with a side of our house 
balsamic reduction vinaigrette.  

Crunchy garden salad $5.25 per person as a side or as a meal for $10.95 
Mixed greens, tomato, celery, cucumber, shredded carrot, & our house vinaigrette 
sprinkled with sesame seeds. Served with a side of our house vinaigrette 

Veggies and dip  
Small (serves 8-10ppl) $24.00, Medium (serves 12-15) $36.00, Large (serves 20-25) $59.00 
A selection of crudité with our creamy parmesan dip 
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DESSERTS 

Bite sized dessert platter 
12-15 people $58.00 , 20-25 people $89.00 
Assorted bite sized versions of your favorite Art Is In desserts, subject to change 
frequently: Espresso brownies, macarons, donut holes, kronut holes, mini cookies, 
macarons, feature squares 

Signature cookies $2.50 each 
Triple chocolate & almond or peanut butter & chocolate 

Gluten free chewy chocolate walnut cookies $2.95 each 

Macarons $2.50 each (large macaron orders require a weeks’ notice) 
Ask about the flavors we have in stock… 

Crazy kronuts $5.25 each 
Available on crazy kronut Thursday’s only, different flavors and themes weekly 

Seasonal Tartlets $4.95 each 
Ask about the flavors we have in stock. 

Espresso Brownies $3.95 each 

Rich chocolatey brownies with espresso, chocolate pieces and chocolate ganache 

Art Is In bread pudding 4-6 person $24.95 

Rich and creamy, with cranberries, chocolate, nuts, crème Anglais and caramel sauce  
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COFFEE AND TEA  

Art Is In coffee break serves 10 people $45 
Carafe of Equator Freakin’ Good coffee or an assortment of loose leaf Cha Yi teas 
and a platter of our signature cookies. 
Served with milk, cream, sugar, Splenda, coffee cups and stir sticks. 

DRINKS 
 
Assorted canned soft drinks, and water $1.50   
Bottled spring water, apple juice, and orange juice $2.50 
Harvey & Vern’s root beer, cream soda, lime soda, ginger beer $2.95 

EXTRAS 
Add avocado $1.95    
Add cheese  
Gruyere or goats cheese $1.95 
Cheddar or provolone $0.95 
Add meat (buttermilk brined pulled chicken, Thai curried chicken, bacon, beef, ham, 
tuna) $2.95 
Disposables $1.50 per person 
Plates, napkins, and cutlery  
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