
Art Is In Catering Menu 2015 
Prices subject to change without notice 

www.artisinbakery.com 
Catering inquiries please contact: Kerry-Lee Smith 

613-695-1226 x 803 info.artisinbakery@gmail.com 
Catering services available 7 days a week with deliveries available Monday to Friday 

Order desk open Monday to Friday 9am to 3pm   

Delivery fees: Ottawa Core: $15 / Ottawa –west-east-south-Gatineau $ 25 / Greenbelt $50.00 

Food is served on disposable platters, requests for china service includes an additional charge 

Breakfast 
*Morning pastries: $3.25 each *Mixed morning pastry platter (15 pieces) $49.00 

 Includes: croissant, chocolate croissant, almond croissant, chocolat almond 

croissant, raspberry scones, cinnamon twist, Berliner donuts, brioche toast. 

Real butter and fresh house made jam available for $0.75 per person 

 

*Signature Pastries: $3.75 each 

Includes: Sticky buns, potato buttermilk donut, potato bacon donuts, Ham and 

gruyere croissants, kronuts 

 

*Crazy kronuts: $5.25 each 

 

* Art Is In Chocolate Granola: $8.95 per serving 

Oats, pecans, almonds, cranberries, cocoa nibs, and honey served with yogurt, 

and fresh seasonal fruit. 

*Quiche:  serves 6-8people $25.95 

Vegetarian: Seasonal veggies and goat cheese *also available without cheese 

  

*Art Is In Coffee break serves 10 people $45 

Carafe of Equator Freakin’ Good Coffee served with all the fixings and a platter 

of our signature cookies. 

 

http://www.artisinbakery.com/
mailto:info.artisinbakery@gmail.com
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Dynamite Sandwiches (Can be arranged on a platter or individually wrapped)  

Assorted sandwiches $10.65 each 

*A la carte sandwich orders are charged by the individual sandwich prices. 

 

Buttermilk brined chicken Caesar $11.95 
Tender chicken pieces with bacon, Havarti, tomatoes, arugula and our homemade Caesar 

dressing served on our Dynamite Cheddar, jalapeno & chive bread  

Classic Ham and Cheese $8.95 
Ham, cheddar, tomatoes, arugula, home-made lemon chive mayo served on our Dynamite 

Rosemary bread  
 

Tuna $9.95 
Flaked tuna mixed with diced pickles, onions, celery, carrots, smoked paprika, dill and mayo 

with cheddar, tomatoes and arugula served on our Dynamite White. 

Art Is In Roast Beef $11.95 
Slices of house brined roast beef, topped with Provolone, horseradish mayo, caramelized 

onions, tomato and arugula served on our Dynamite 12 grain & fennel bread. 

Thai Chicken $10.95 
Charcoal grilled Thai marinated chicken with curry mayo, basil, coriander, julienne apples, 
peanuts, pickled green chillies, tomato, arugula and Havarti cheese on our Dynamite white. 
 

Vegetarian Squash Caponata $9.95 
Roasted butternut squash, sundried tomato and cashed pesto, olives, goat cheese, arugula, 

and tomatoes on our Dynamite 12 grain and fennel. 

  

*Brown Bag Working Lunch $19.50 each 

Your favorite dynamite sandwich with an Art-Is-In house salad and our famous non-gluten 

chewy chocolate walnut cookie. Served in a brown bag  
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Signature Salads 

*Super Salad:  $5.95 per person as a side or as a meal for $11.95 
Fresh field greens, quinoa, crunchy apples, berries, shredded carrots, cucumbers, tomatoes, 

peppers, celery and goat cheese tossed in our house vinaigrette and drizzled with balsamic 
reduction 

*Thai Salad:  $5.95 per person as a side or as a meal for $11.95 
 

Fresh field greens, rice noodles, shredded carrots, cucumbers, peanuts, mint, cilantro and 
basil Amerasian vinaigrette 

 
 *Art-Is-In House Salad $4.95 per person as a side or as a meal for $10.95 
Fresh field greens with shredded carrots, cherry tomatoes, cucumbers, celery and toasted 

sesame seeds tossed with house vinaigrette 

*Veggies and dip 

 Served with our creamy parmesan dip 

8-10 person: $24.00  12-15 person: $36.00  20-25 person: $59.00 
 

Salad proteins and extras  
*extra meat: chicken, pastrami, ham or tuna $2.95 per person 

*Sliced avocado $1.95 per person 

*cheese (goat cheese, or cheddar) $1.95 per person 

Walnuts or peanuts: $1.50 per person 
 

*Flatbread pizza *served cold and ready to heat at home unless specified 

 Full size 18x26 (30 portions)  

Individual 8” pizza’s $11.95 

 

Margarita: tomatoes, goat cheese and fresh basil $65.00 

Vegetarian: roasted seasonal veggies $69.00 

Meat Lovers: chef’s choice $74.00 
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Desserts 

*Bite size dessert platter 

Espresso brownies, lemon squares, blondie squares, donut holes, macarons, 

house marshmallows, mini cookies 

12-15 person: $58.00   20-25 person: $89.00 

 

*Signature cookies $2.50 each 

Triple chocolate with almond, peanut butter chocolate 

 

*Non-gluten chewy chocolate walnut cookies $2.95 each 

Assorted signature and chewy chocolate walnut cookies $2.60 each 

 

*Macarons $2.25 each 

Ask us about the flavours we have in stock  

 

*Espresso Brownies $3.95 each 

Rich chocolaty brownies with espresso, chocolate pieces, and chocolate ganache 

 

*Blondies $3.95 each 

Butter tart base with pecans, chocolate pieces, coconut and topped with house 

marshmallows. 

 

*Lemon Squares $3.50 each 

Shortbread base with fresh lemon cream and powdered sugar. 

 

*Art Is In Bread pudding serves 4-6 people $24.95 individual portion $5.95 

Rich and creamy, with cranberries, crème Anglais and caramel sauce  

 

Drinks 

Bottled spring water: $1.50   Bottled sparkling water: $2.50 

Juices (apple and orange) $2.50  canned soft drinks: $1.50 

 

Premium Drinks:  Harvey and Vern’s root beer, cream soda & ginger beer $2.95 
 



 

 

 


