
VEGETARIAN VEGAN
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TO ORDER

1 (866) 547 · 7527

Our baked goods are made with unbleached flour, cage-free eggs and quality dairy products.

Items on this menu 
require advance notice 
of 3 days or longer. 
Please inquire.

All pick-up orders will be 
fully cooked and chilled. 
Reheating instructions 
available upon request.

Ten-guest minimum on all 
menus unless otherwise 
specified.

Prices and ingredients 
subject to change.

Orders canceled with less 
than 48 hours notice
may be charged a 50% 
cancellation fee.

Minimum delivery charges 
apply.

For a complete listing of 
menus, visit us at
wholecateringaustin.com
wholecateringsanantonio.com

Sweet Endings Small (10-15 guests) · Medium (15-30 guests) · Large (30-50 guests)

TWO-BITE SWEETS
Each treat is a two-bite indulgence. This assortment of 
mini desserts, including cookies, brownies and bars, is 
perfect for parties and meetings.

COOKIE FAVORITES
An assortment of our most popular cookies will tempt 
every sweet tooth. Cookies can be large or miniature 
size.

HOMEMADE CHOCOLATE PUDDING
Rich chocolate pudding made from scratch, topped 
with whipped cream and sandwich cream cookies.

SOUTHERN FRIED PIES
A tray of small fried pies, including traditional apple, 
fresh berry and spiced peach topped with a fondant 
glaze.

MINIATURE PATISSERIE SELECTION
Impress your guests with an elegant variety of 
bite-sized pastries, including cannoli, fruit tarts, 
lemon meringue tarts, chocolate tarts and more.

CHOCOLATE-DIPPED TREATS
An assortment of berries, dried fruits, pretzels, sandwich 
cream cookies and more—all coated with rich chocolate

MINIATURE CANNOLI TRAY
Classic Italian flaky pastry filled with sweet ricotta, 
chocolate and pistachio nuts..

STRAWBERRIES WITH MASCARPONE
Large strawberries stuffed with sweetened mascarpone 
cheese and drizzled with a balsamic reduction.

CAKE TRIO PLATTER
An assortment of small cake bites. Flavors include 
chocolate cake filled with chocolate mousse, carrot 
cake with cream cheese icing, and vanilla cake filled 
with lemon curd and butter cream icing.

TRES LECHES PANNA COTTA
A rich, creamy twist on a traditional Mexican recipe. 
This custard-like dessert is made with sweetened 
condensed milk, heavy cream and evaporated milk 
and topped with fresh, ripe mango.

TRADITIONAL BRIOCHE BREAD PUDDING
Rich brioche bread soaked in creamy vanilla custard 
and baked in muffin tins for individual servings. Served 
with bourbon sauce.

SMALL           MEDIUM           LARGE

$30               $50                $80   

$20               $35                $55   

$38               $70                $100   

$30               $58                $95  

$42               $84                $140  

$48               $96                $160  

$40               $75                $125  

$36               $72                $120   

$5 PER GUEST  

$4 PER GUEST  

WHOLE FOODS MARKET   ·   CULINARY CENTER®

Bakery Treats

$38               $70                $100   
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COCONUT RICE PUDDING
Sticky rice in a creamy coconut sauce, served with fresh 
mango and berries.

CHOCOLATE POTS DE CREME
Dark chocolate custard topped with Grand Marnier 
whipped cream and shaved chocolate.

SEASONAL FRUIT CRISP 
The pick of the season combined with spices and topped 
with an oat and nut streusel. Served warm with a fresh 
bowl of Chantilly whipped cream.

NEW YORK STYLE CHEESECAKE
This classic cheesecake is baked with a graham cracker 
crust and topped with seasonal fruit and apricot glaze.

CHOCOLATE SILK PIE
A velvety chocolate silken tofu mousse in an almond-oat 
crust and topped with dark chocolate curls.

$4 PER GUEST  

WHOLE FOODS MARKET   ·   CULINARY CENTER®

Bakery Treats

FLAVORS INCLUDE: TRES LECHES · CHOCOLATE ERUPTION · BERRY CHANTILLY · CARROT CAKE · MANY MORE

Please call for a list of seasonal varieties, additional flavors and current pricing. Custom 
writing and decorations available upon request (subject to additional charge)

6 INCH SERVES 6-8 GUESTS
8 INCH SERVES 8-15 GUESTS
QUARTER SHEET SERVES 15-30 GUESTS
HALF SHEET SERVES 30-50 GUESTS
FULL SHEET SERVES 50-100 GUESTS

Cak�

Fr�h Breads
ARTISAN BREAD BASKET
A selection of our most popular hearth breads including 
baguette, focaccia and ciabatta, sliced and served with 
butter.

CREAM BISCUITS
Freshly baked cream biscuits served with butter and honey.

BAKEHOUSE ROLLS
A variety of white and wheat dinner rolls served with butter.

SEEDUCTION ROLL BASKET
Whole wheat rolls with a touch of honey, full of sunflower 
seeds, pumpkin seeds and poppy seeds. Served with butter.

$6 PER GUEST  

HALF PAN $24 FULL PAN $40
serves 10-12 guests serves 20-24 guests

$25 PER CAKE

$16 PER PIE

serves 10-12 guests

serves 10-12 guests


