
Woodlands Catering
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Woodlands Bakery requests at least 
48-hour advance notice for all custom orders. 

PRICES SUBJECT TO CHANGE.

Bakery Platters

petit cookies platter 
an assortment of bite-sized cookies including: pecan tea, 
macaroon, pinwheel, and checkerboard		  	
		  per dozen	                    $10.99

woodland’s cookie platter 
an assortment of small drop cookies including: chocolate chip, 
snickerdoodle, and oatmeal raisin		
		  per dozen		  $9.99

sweet treat platter 
lemon bar, chocolate silk bar, carmel-apple bar, quartered 
apple or pear or blackberry tarts, assorted petit-fours, 
miniature cheesecakes, assorted brownies, assorted bars		
(3 pcs per person)	 per person		  $4.75

breakfast platter 
mini butter, almond, or chocolate croissants, mini berry, 
currant, chocolate, or pumpkin scones, tea bread slices in 
the following flavors: blueberry, orange-cranberry, lemon-
poppyseed, banana-nut  (3 pcs per person)	
		  per person		  $4.75

Signature Cakes

• �chocolate decadence 
a rich velvety single-layer flourless torte topped with 
chocolate shavings	 		

•� �boston cream pie 
yellow cake filled with pastry cream topped with ganache

• �carrot cake 
carrot cake filled and iced with cream cheese frosting and 
pecans	

	 6” 	 serves 6-8 		  $21.99
	 8” 	 serves 8-10 	 $29.99
	 10” 	 serves 10-12 	 $39.99
	

• �princess cakes 
layers of vanilla cake, whipped cream, raspberry jam, and 
covered in marzipan

	 4” 	 green 		  $15.99
	 7” 	 pink	  	 $32.99
	

		

Cheesecakes

6 “ new york or double chocolate	 $19.99		
9”  new york cheesecake		  $29.99
9”  new york cheesecake with fruit	 $34.99
		

Tarts
 

lemon curd or lime meringue 			 
		  4” 		  $ 4.50
		  8” 		  $18.99
 		  10” 	  	 $25.99

primavera tart 
mixed fruit with custard		
		  4” 		  $ 4.99
		  9” 		  $28.99
 		

apple or blackberry		
		  4” 		  $ 4.25		
		  8” 		  $17.99

Standard Layer Cakes			 

flavors: 	 lemon cream	 tiger			 
	 chocolate fudge	 tuxedo
	
	 small	 serves 4-6 		  $15.99
	 medium	 serves 6-8 		  $19.99
 	 large	 serves 8-10 	 $24.99
	 1/4 sheet	 serves 16-20 	 $45.99
	 1/2 sheet	 serves 35-40 	 $85.99

Custom Order Cakes			 
	

	 6”	 serves 6-8		  $32.99
	 8”	 serves 8-10		 $44.99
	 10”	 serves 10-12	 $56.99
	 1/4 sheet	 serves 16-20 	 $59.99
	 1/2 sheet	 serves 35-40 	 $95.00
	 full sheet	 serves 70-80	 $175.00

Bakery



Platters (continued)

tortilla pinwheels 
assorted turkey, roast beef and roasted vegetables in mixed 
tortillas with sundried tomato cream cheese 
          full platter, approximately 50 pieces	 $85.00  		
          half platter, approximately 25 pieces	 $45.00

woodlands house roasted meats 
your choice of Five Dot Ranch roast beef, Diestal turkey or
our own whiskey ham, mustard and rolls are included		
		  full platter		  $85.00
		  half platter		 $45.00

fresh fruit bowl 
an array of fruit garnished with seasonal berries 		
		  full bowl		  $50.00
		  half bowl		  $30.00 

salsa prawns  
prawns poached in salsa fresca served with cocktail sauce 
		  full platter		  $100.00
		  half platter		 $ 60.00 

classic cheese tray 
assorted domestic cheeses served with a baguette and 
crackers garnished with red and green grapes			 
		  full platter		  $75.00 
		  half platter		 $40.00  

gourmet cheese tray 
assorted imported chevres, bries, triple cremes, gorgonzola 
and farm house cheddars served with crackers and a 
baguette and garnished with red and green grapes  
		  full platter		  $95.00
		  half platter		 $50.00

smoked salmon 
sliced smoked salmon served with cocktail rye, red onion, 
capers and cream cheese	
		  full platter		  $95.00
		  half platter		 $50.00  

sesame crusted ahi tuna platter
wasabi cream, pickled ginger, scallion, sesame crackers 
		  full platter		  $95.00
		  half platter		 $50.00
				      

antipasto platter 
salami, mortadella, provolone, olives, roasted tomatoes, 
pepperoncini, marinated mushrooms, pickled vegetables  
and baguette 			   $90.00

Platters (continued)

roasted beef tenderloin platter 
a whole herb crusted beef tenderloin served with  
horseradish cream and baguette		  $100.00

build your own sandwich platter 
sliced meats and cheeses with rolls, condiments, lettuce, 
tomato and sliced red onion				  
		  per person	 	    $7.99

Breakfast

seasonal vegetable frittata
	 10”	 serves 6-8		  $40.00 		
	 14”	 serves 14-16	 $60.00 

quiches 
classic quiche lorraine, broccoli and cheddar, spinach 
mushroom				    $13.99 ea

 
	

		
Visit our Produce Department 

for all your fresh fruit & vegetable 
needs including house squeezed juices.

Woodlands requests a 24 hour advance 
notice for all orders and cancellations, and

 requires a credit card number to hold all orders. 
Woodlands charges a $10 platter fee 

for non-menu items.
ALL ORDERS SENT OUT COLD.

PRICES SUBJECT TO CHANGE.

Catering (continued)
Salads
 		

asian chicken salad			   $4.50 pp
crispy noodles, iceberg lettuce, toasted almonds, marinated 
chicken, semi sweet asian dressing, green onions, and orange 
slices 			 

garden salad			   $3.00 pp
spring mix greens, balsamic vinaigrette, julienne garden 
vegetables 			

chinese chicken salad		  $4.00 pp
asian mixed vegetables, romaine lettuce, spicy soy dressing	
		
chicken caesar			   $3.50 pp
romaine lettuce, croutons, parmesan, grilled chicken 		
				  
caesar				    $3.00 pp
romaine lettuce, croutons, parmesan			 
	
spinach salad			   $4.00 pp	
baby spinach with dried cranberries, mild feta, spiced 
walnuts, raspberry vinaigrette				  

romaine salad			   $4.50 pp
romaine lettuce with bleu cheese dressing, candied walnuts, 
red onions		

Lasagna
		

		  serves 8-10		 $27.99	
		  serves 18-20	 $53.99	

roasted garden vegetable with red sauce	

roasted chicken with red sauce

artichoke hearts with red sauce

classic beef with red sauce

beef & ricotta with red sauce

roasted pepper and spinach with bechamel sauce 

basil pesto

Pasta
pasta primavera, with garden vegetables, 	 $8.49 lb	
parmesan and olive oil					   

penne pasta with sun-dried tomatoes, 	 $8.49 lb
pine nuts and pesto					   
	
bowtie pasta with feta, kalamata olives,	 $8.49 lb
tomatoes, cucumber and bell pepper 			 
			 
pasta pomodoro with fresh basil		  $8.49 lb
						    
penne pasta with roasted chicken, 		 $9.49 lb	
sun-dried tomatoes and cream				  
	
tri-color tortellini with fresh herbs, 		 $9.49 lb	
olive oil and parmesan	

Meats, Poultry and Seafood

roast tenderloin of beef, 		  $26.99 lb 
served with horseradish cream
 
dry-rub grilled , tri-tip			   $13.99 lb
 
roasted pork loin with herbs de provence	 $12.99 lb	  

roasted Colorado lamb sirlion, 		  $14.99 lb 
approximately one sirloin per portion

grilled balsamic free range 		  $10.99 lb	
chicken breast		

grilled teriyaki free range 		  $10.99 lb	
chicken breast				  

"healthwise" lemon-herb skinless 		  $10.99 lb
chicken breast

whole roasted Smart chicken		  $4.49 lb
garlic & herb or olive oil, salt & pepper		

organic Loch Duart grilled lemon-pepper 	 $20.99 lb.
salmon filet

organic Loch Duart seared salmon filet	 $20.99 lb

organic Loch Duart teriyaki salmon filet	 $20.99 lb

organic whole filet of poached 		  $95.00
Loch Duart salmon – average weight 2.5 lbs
serves 6-8	 				      

We carry a variety of caviars.

PRICES SUBJECT TO CHANGE.

Vegetables and Sides

grilled asparagus			   $9.99 lb

spicy broccoli with asiago cheese		  $8.49 lb

mixed steamed seasonal vegetables	 $8.49 lb

roasted root vegetables		  $8.49 lb

french green beans with toasted almonds	 $9.49 lb

wilted spinach or swiss chard with garlic	 $6.49 lb

roasted rose potatoes with 		  $6.49 lb
garlic and rosemary	
		
homemade mashed potatoes		  $5.99 lb

homemade roasted garlic mashed potatoes	 $5.99 lb

basmati rice pilaf			   $6.49 lb

wild rice with roasted shallots and mushrooms	 $7.99 lb

housemade potato and egg salad		  $5.49 lb

housemade cole slaw			   $4.99 lb

    

Platters

chicken satay 
thai-marinated chicken breast woven on a skewer with a 
spicy peanut sauce	 full platter, 50 pieces	 $85.00 		
		  half platter, 25 pieces	 $45.00 

roasted vegetable tartlets 
roasted zucchini, yellow squash, red peppers and mushrooms 
with creamy cheese and a savory custard			 
		  full platter, 50 pieces	 $80.00
		  half platter, 25 pieces	 $45.00 

spanakopita 
phyllo triangles stuffed with spinach, feta and herbs 
		  full platter, 50 pieces	 $75.00
		  half platter, 25 pieces	 $40.00 

santa fe chicken crisps 
chicken, pepper jack cheese and spices in a phyllo beggar’s 
purse		  full platter, 50 pieces	 $80.00
		  half platter, 25 pieces	 $45.00 

crudite tray 
assorted fresh seasonal vegetables with basil aioli for dipping 
		  full platter		  $65.00  		
		  half platter		 $40.00

vegetarian samosas 
potatoes, peas, spices, ginger and garlic in a flaky crust with 
chutney on the side  
		  full platter, 50 pieces	 $75.00
		  half platter, 25 pieces	 $40.00 

middle eastern sampler 
dolmas, baba ghanoush, hummus, cucumbers, tabbouleh, feta 
and kalamata olives served with pita bread			 
		  full platter		  $80.00
		  half platter		 $45.00 

chicken Dijon turnovers 
white meat chicken with Dijon mustard in puff pastry 
		  full platter, 50 pieces	 $80.00  		
		  half platter, 25 pieces	 $45.00

parmesan crusted artichoke hearts 
		  full platter, 50 pieces	 $80.00  		
		  half platter, 25 pieces	 $45.00

mini corn cakes with your choice of smoked salmon  
or smoked turkey 
garnished with crème fraiche 
		  full platter, 50 pieces	 $95.00  		
		  half platter, 25 pieces	 $50.00

brie and carmelized garlic tartlets 
brie and caramelized garlic with an apricot compote to add a 
tart and sweet touch 
		  full platter, 50 pieces	 $85.00  		
		  half platter, 25 pieces	 $45.00

black bean and roasted corn tartlets 
black bean and roasted corn in a smoked paprika custard 
with spicy jack cheese 
		  full platter, 50 pieces	 $85.00  		
		  half platter, 25 pieces	 $45.00

Visit our Floral Department
for a variety of fresh flowers
 or custom arrangements.

Catering Catering (continued)


