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The indulgent food made popular by Cocoa & Fig 
Catering is now available for Pick Up or Delivery! 

 

It’s a gourmet solution to your everyday catering needs.  
Fresh, easy, affordable catering when you need tasty food 
without event design, service staff, or on-site preparation. 
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Breakfast / Brunch 
 

Deep Dish Quiche (serves 8-10) $30 
Flaky pastry crust surrounding your choice of fillings 

Ham & Gruyere Cheese with Fresh Tomato & Dill 
Seasonal Vegetable with Sun-dried Tomato & Goat Cheese 

Sausage, Pepper and Mushroom with Swiss & Cheddar Cheeses 
 

Baked Egg Stratas (serves 10-12) $40 
Delicious baked egg dish with your choice of fillings 

Vegetarian: Seasonal Vegetable with Sun-dried Tomato & Goat Cheese 
Traditional: Sausage with Swiss and Cheddar Cheeses 

Denver: Ham, Peppers, Onions and Mushrooms with Swiss and Cheddar Cheeses 
 

Bread Pudding French Toast (serves 10-12) $35 
Your Choice of: Banana, Blueberry or Cinnamon Raisin 
Served with Maple Syrup and Whipped Butter 

 

Garlic & Rosemary Roasted Potatoes $1.75 per guest 
Creamy Potato Halves Roasted with Fresh Garlic & Rosemary 

 

Kielbasa Sausages $2.50 per guest 
Thick Cut, Pan Fried Polish Sausages 

 

Rosemary Roasted Maple Bacon $2.75 per guest 
Thick Cut Bacon Roasted with Maple Syrup and Fresh Rosemary 

 

House-made Granola and Yogurt Parfaits $3.00 per guest 
Irresistible Fruit & Nut Granola Layered with Vanilla Yogurt and Assorted Fresh Berries 

 

Fresh Baked Muffins $24 per dozen 
Choice of: Blueberry, Banana, Corn with Mixed Berry, Lemon Poppy Seed or Pumpkin 

 

Sweet Scones $24 per dozen 
Choice of: Cherry Almond, Apricot Ginger, Cranberry Orange or Mixed Berry White Chocolate 

 

Savory Scones $28 per dozen 
Delicious Ham, Cheddar and Scallion Scones (our secret recipe) 

 

Cream Cheese Brioche $30 per dozen 
Tender Brioche Dough Piped with our Signature Cream Cheese Filling 

 

Assorted Breakfast Pastry Platter 
Assorted Muffins, Sweet Scones & Savory Scones 

Small (serves 10-12) $24.00 Large (serves 20-25) $44.00 
 

Fresh Fruit Platter 
Small (serves 10-12) $35.00 Large (serves 25-30) $80.00 
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Sensational Sandwich Platters 
Serves 10-15 

 
Ciabatta Sandwich Platter  $79 

Choose From Our Most Popular: 
Turkey Apple Brie 

Chimmi Chimmi Steak 
Pesto Chicken Salad 

Cranberry Tuna Salad 
Very Veggie 

 

Petite Finger Sandwiches  $45 
Dollar Bun Sandwiches Filled with Your Choice: 

Turkey & Provolone 
Ham & Swiss 

Cranberry Tuna Salad 
Very Veggie 

 

Specialty Salads 
All Salads Served with Fresh Baked Rolls 

 

Small (serves 8-10)   |  Large (serves 20-25) 
 

 

Pesto Chicken Pasta Salad  $34 | $60 
Grilled Chicken, House-made Pesto Vinaigrette, Gemelli Pasta, Fresh Spinach & Cherry Tomatoes 

 

Roasted New Potato Salad  $26 | $48 
Roasted Potatoes, Peppers, Onions, Pickles & Dijon Vinaigrette Topped with Blue Cheese & Scallion 

 

Toasted Couscous Salad  $24 | $45 
Toasted Couscous, Cucumber, Bell Pepper, Scallion & Feta Cheese with a Light Lemon Vinaigrette 

 

Tuna Pea Pasta Salad  $30 | $56 
Albacore Tuna, Shell Pasta, Green Peas & Celery Tossed in a Light Buttermilk Dressing 

 

Cherry Chicken Pasta Salad  $34 | $60 
Chicken Breast, Sweet Dried Cherries, Spiral Pasta & Toasted Almonds with Poppyseed Dressing 

 

Thai Tofu Noodle Salad  $42 | $75 
Marinated Tofu, Soba Noodles, Carrots, Peppers & Sprouts Tossed with Spicy Peanut Sauce 

 

Baby Spinach Salad  $24| $38 
Organic Baby Spinach, Sweet Dried Cherries, Goat Cheese, Cashews & Poppyseed Dressing 

 

Mixed Greens Salad  $28 | $42 
Organic Mixed Greens, Sliced Pears, Sweet Dried Cherries, Blue Cheese, Walnuts & Balsamic Vinaigrette 

Croissant Sandwich Platter  $55 
Mini Croissants Filled with Your Choice of Salads: 

Cashew Chicken Salad 
Pesto Chicken Salad 

Cranberry Tuna Salad 
Turkey Waldorf Salad 
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Party Platters 
 

Small (serves 10-12)   |  Large (serves 25-35) 
 

Seasonal Fruit Platter $35 | $80 
Fresh Seasonal Fruit Artfully Displayed 

 

Crisp Vegetable Platter $28 | $70 
Seasonal Selection of Raw Vegetables Served with Buttermilk Ranch Dressing 

 

Tuscan Antipasto Platter $56 | $99 
Sliced Italian Meats, Provolone Cheese, Fresh Mozzarella, Olives, Roasted Artichoke Hearts, 

and Balsamic Mushrooms Served with Toasted Pita and Crostini 
 

Chips & Dips $22 | $48 
Corn Tortilla Chips with Our House-made Dips: Fresh Salsa, Guacamole and Black Bean Spread 

 

Fruit & Cheese Platter $45 | $90 
Domestic & Imported Cheeses Served with Seasonal Fruits, Fig Spread, Nuts, 

Assorted Breads and Crackers 
 

Spreads & Breads $30 | $58 
House-made Hummus & Spinach Dips Served with Sliced Breads & Flatbreads 

 

Shrimp Cocktail Tray $50 |$115 
Large Cooked Shrimp Served Cold with Zesty Cocktail Sauce 

 

Assorted Sushi Roll Platter *Large only $85 
A Bountiful Assortment of Fresh Sushi Rolls Served with Soy Sauce, Wasabi & Pickled Ginger 

 

Comfort Foods 
Serves 12-15 

 

Upscale Macaroni & Cheese  $60 
Spiral Pasta, Chicken, Roasted Red Peppers & Hot Sauce 

in Our House-made Cheese Sauce 
 

Just Like Mom’s Meatloaf  $65 
Choice of Beef or Turkey 

 

Beef Pot Roast  $75 
Fork Tender Beef Chuck Roast with Potatoes, Carrots & Au Jus 

 

Deep Dish Lasagna  $65 
Choice of Beef or Vegetarian 

 

Chicken Pot Pie  $60 
Topped with Herbed Biscuits 
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Cold Hors d’oeuvres 
 

BBQ Pork or Chicken Mini Biscuits with spicy mustard & coleslaw.  .  .  .  .  .  .  .  . $23.00/doz 
Traditional & Spicy Deviled Eggs .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $12.95/doz 
Prosciutto Wrapped Asparagus .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $28.95/doz 
Goat Cheese Crostini with caramelized onions & sun-dried tomatoes.  .  .  .  .  .  .  . $14.25/doz 
Cherry Tomato, Mozzarella & Basil Skewers .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $15.75/doz 
Pesto Chicken Salad on Crostini .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $18.00/doz 
Roast Beef on Crostini with horseradish cream  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   $19.50/doz 

Smoked Salmon on pumpernickel rounds with red onion cream.  .  .  .  .  .  .  .  .  .  .  $21.50/doz 

 
Warm Hors d’oeuvres 

Some Assembly Required 
 

Mini Bison or Turkey Burgers with spicy mustard, lettuce & pickle .  .  .  .  .  .  .  .  . $28.95/doz 
Pork or Vegetable Egg Rolls with sweet chili sauce .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $16.50/doz 
Spicy Beef Empanadas with creamy salsa .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $24.95/doz 
Thai Chicken Skewers with spicy peanut sauce  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $20.50/doz 

Breaded Butterfly Shrimp with creole mustard   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $26.95/doz 
Twice Baked New Potatoes with bacon, cheddar & chive  .  .  .  .  .  .  .  .  .  .  .  .  .  $22.45/doz 
Fresh Salmon Cakes with tarragon aioli  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $28.50/doz 

Coconut Shrimp with sweet chili sauce.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $18.75/doz 
Crunchy Cornmeal Chicken Bites with honey mustard sauce .  .  .  .  .  .  .  .  .  .  . $18.75/doz 

Crab Cakes with cajun remoulade  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $27.50/doz 

Chicken & Smoked Gouda Quesadilla with guacamole & sour cream.  .  .  .  .  .  . $20.50/doz 

Beef Meatballs in chipotle cream sauce   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $12.95/doz 
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TO PLACE AN ORDER CALL 
952.540.4300 phone | 952.540.4301 fax | www.cocoaandfig.com 

 
 

Frequently Asked Questions 
 
 

How does your pricing work? 
• Prices are listed on our menu, but they do not include state and local taxes.  We’ll add them later 

based on your location as every county has a different tax structure. 
• It’s pretty hard to enjoy your food without plates, napkins, cutlery & cups.  We have traditional and 

eco friendly options available.  Please contact us to discuss options and costs.  You are always 
welcome to provide your own paper products as well. 
 

Do you have any minimums? 
• We have a $500 order minimum. 
• We require a 20 person minimum on items that are priced per person.  It’s more affordable to 

cook in large batches and we pass those savings on to you. 
• There is also a 2 dozen minimum for our cold and warm hors d’oeuvres. 

 
When should I order? 

• We recommend placing your order at least 72 hours in advance, in order to secure your desired 
delivery time and menu selection.  However, please feel free to call us with your last minute or 
special orders and we’ll do our best to accommodate you.  For events that require service, 
contact us as soon as possible so we can plan ahead. 
 

When do I pay for my order?  Do I need to make a deposit? 
• We usually take the payment information when the order is placed and process the payment on 

the day of your order. 
• If you pay by cash or check, we require payment at pick-up or delivery. 
• We collect deposits for large events that require service staff.  For pick-up or delivery orders we 

do not require a deposit. 
 

Do you deliver?  Is there a delivery fee? 
• We’re happy to deliver all over the Twin Cities for a nominal fee, we just ask that you have a 

minimum $500 food and beverage total. 
• Free deliveries are available in Shakopee, home of our fabulous catering kitchen. 
• All other deliveries will incur a delivery charge based on the location and are billed additionally.  

 
Can you provide staff for my event? 

• If your event requires service personnel, we can provide professional, friendly staff at an hourly 
rate, billed portal to portal, with a 4 hour minimum. 

 


