
We recommend catering orders be placed one week
or more in advance for best availability.

A 12% Business Operation Fee applies to catering
orders. A 20% Business Operation Fee applies to
customer pick-up menu items that are hot and/or

displayed on white china platters. An 8% Maine Food
Tax is not included in the listed pricing. Prices and

availability subject to change without notice.

2 Gould Street, Camden, Maine 04843

207.236.3537

catering@megunticookmarket.com

www.megunticookmarket.com

TO-GO
CATERING MENU

www.megunticookmarket.com

DESSERTS

Cakes
8" serves 8–10 · 10" serves 12–16

8" 10"

Chocolate Layer Cake $45 $58

Cappuccino Toffee Cake $45 $58

Cookies & Cream Cake $45 $58

Lemon Raspberry Cake $45 $58

Blueberries & Cream Cake $45 $58

Flourless Chocolate Cake $47 $61

Boston Cream Pie $45 $58

Carrot Cake $45 $58

Pies
9" pie, serves 6–8

Classic Pies $32

Berry Pies $32

Cream Pies (graham cracker crust) $32

Dessert Platters
Small serves 8–12 · Medium 12–20 · Large 20–30

S M L

Brownie Decadence $64 $81 $105

Country Dessert $64 $81 $105

Cookies $64 $91 $110

By the Dozen

Large Whoopie Pies $55/doz

Mini Whoopie Pies $41/doz
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Cancellation Policy

Cancel at least 72 hours before your event for a full
refund; later cancellations are non-refundable.



BREAKFAST

Hot

Breakfast Sandwiches $83/doz

French Toast $69/doz

Hearty Home Fries $76/half-pan

Boxed Coffee $30/box

Cold

Quiche (9" Deep Dish) $30

Seafood Quiche (9" Deep Dish) $38

Pastry Platter $69/doz

Sweet Breads / Pound Cakes $40/ea

Sour Cream Walnut Coffee Cake $37/ea

Fruit Salad Bowl $76/bowl

LUNCH

Finger Roll Sandwiches

Classic Salad Sandwiches $57/doz

Wrap Sandwiches $69/doz

Lobster Salad Sandwiches $145/half-doz

Crab Salad Sandwiches $125/half-doz

Platters
One choice of sandwich type per platter

Small (6 sandwiches) $70

Medium (10 sandwiches) $115

Large (12 sandwiches) $140

Combination Platters
Variety of any three sandwich choices per platter

Large (12 sandwiches) $145

Bag Lunches

Choice of sandwich, bagged with chips,
cookie, bottled water & utensils

$23/person

FIRST COURSE: SET PLATTERS
Small serves 8–10 · Medium 12–20 · Large 20–30

S M L

Artisan Cheese $105 $160 $215

Charcuterie $105 $160 $215

Crudité $58 $80 $105

Mediterranean Platter – $125 $160

Smoked Salmon – $130 $165

Shrimp Cocktail – $130 $170

Chilled Beef Tenderloin Platter – $370 –

Turkey Pinwheels (15 / 20 / 30
pc)

$80 $105 $150

SECOND COURSE: HORS
D'OEUVRES
2-dozen minimum

Deviled Eggs (half-eggs) $72 / 2 doz

Crab Cakes $165 / 2 doz

Prosciutto-Wrapped Scallops $170 / 2 doz

Sweet & Sour Meatballs $135 / 2 doz

Sausage Stuffed Mushrooms $115 / 2 doz

Vegetable Stuffed Mushrooms $115 / 2 doz

Baked Chicken Wings $55 / 2 doz

THIRD COURSE: SALAD & SOUP

Hearty Salads
Bowl serves 10–15

Pasta Salad $64/bowl

Summer Salad $76/bowl

Israeli Couscous Salad $64/bowl

Broccoli Salad $76/bowl

Black Bean & Corn Salad $76/bowl

Leafy Green Salads
Medium bowl serves 10–15 · Large 15–20

M L

Garden Salad $30 $47

Caesar Salad $30 $47

Vineyard Salad $41 $55

Caprese Salad $41 $55

Soups
2-quart minimum per soup

Creamy Tomato $42 / 2 qt

Chicken & White Bean Chili $42 / 2 qt

Beef Chili $42 / 2 qt

Haddock-Bacon Chowder $47 / 2 qt

Watermelon Gazpacho $42 / 2 qt

Bread
Comes sliced, 12 pcs per loaf

Garlic Bread $10/loaf

Cheesy Garlic Bread $12/loaf

Focaccia $18/loaf

Baguette $9/loaf

FOURTH COURSE: ENTRÉE

Main
Half Whole

Sausage Lasagna $84 $165

Vegetable Lasagna $94 $190

Chicken Broccoli Alfredo with Penne $69 $140

Baked Haddock with Lemon-Cream
Sauce

$160 $320

Fennel-Dusted Salmon $250 $500

Mac & Cheese $84 $165

IPA Marinated Flank Steak $175 $350

BBQ Roasted Pork $69 $140

BBQ Roasted Chicken $64 $125

Sides
Half pan serves 8–10

Potato Salad $66

Thyme-Dijon Roasted Potato $66

Penne in Marinara $55

Rice $42

Sweet Mashed Potatoes $66

Garlic Mashed Potatoes $66

Parmesan-Butter Green Beans $66

Coleslaw $57

Candied Carrots $66

Roasted Vegetables $66
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