
Catering Menu 
Almost everything can be made gluten friendly. 

Our menu includes, but is not limited to the following: 
  

Quiches​
Quiche Lorraine, Broccoli Cheddar, or Asparagus Feta 

$42/serves 7-8 
$65/serves 12-16 

or individual portions (muffin size): $5.00 each 
(minimum 12 portions) 

  
Hash Brown Casserole 

Hash Brown potatoes with sour cream, cheese and  
onion sauce 

serves 10-12 $34 
  

Creme Brulee French Toast 
Companion Brioche bread baked with organic eggs, 

cream, brown sugar, and vanilla.  Topped with powdered  
sugar. Add fresh fruit +$6 

*in house only, inquire about outside catering* 
serves 8-16 $64 

  

Soups 
Choose from Creamy Potato Bacon, Tomato Basil,  
French Pumpkin Tomato, Vegan Corn Chowder,  

Chicken Tortilla or Vegan Vegetable 
by the quart (serves 3 - 4) $20-25 

  

Sandwiches & Paninis 
Lemon Dill Tuna Salad, Summer Chicken Salad, Turkey Chipotle Panini, Turkey Pesto Panini, 

Grilled Cheese or assorted tea sandwiches 
$8-12 per person 

 

Salads 
Current seasonal salads, Caesar, or requests welcome $6-8 per person  



Beautiful Fruit, Cheese, & Charcuterie Boards 
Our beautifully designed boards are priced by person according to the elements you choose! From 
artisan cheeses and meats to olives & nuts, puff pastry appetizers, and candies, we create stunning 

boards for you and your guests!  
 

Crafted Boards 
Crowd Pleaser 

$8/per person - basic cheese, crackers, 
& assorted fruits* 

Crowd Feeder 
$10/per person - basic crackers, cheese, 

fruit & select meats* 

Crowd Striker 
$12/per person - an elevated selection of  

cheeses and crackers with fruits, dried fruits, & select meats. 
Olives, nuts, and other available additions chosen as available. 

 
*Chef's choice additions as discussed with the owner.  

Additional fees apply for charcuterie assembly done offsite. 
  

Baked Brie & Preserves in Pastry 
Served with crackers 

serves 8-10 $35 
  

Crostini 
$36/dozen 

​ 

Puff Pastry Pinwheels 
$30/dozen 

  

Crudite Platter with Dip 
$3-7 per person 

  

Cookies & Bar Cookies/Minis 
$25-35/dozen 

  



Pies 
Serves 8 $29 

Chocolate, Pecan, Lemon, Lime, Coconut, Pumpkin, Sweet Potato, Peanut Butter 
 Gf +$6 

 

Cheesecake 
serves 12 

Classic: $55, Basic Fruit: $60 
Chocolate lovers, Oreo, PB, Cookie Dough, other premium: $65. 

All GF, made with almond crust 
  

Cupcakes  
Regular $40.00/dozen 

Mini $24.00/dozen 
Jumbo $68.00/dozen​

  
We can work with nearly any budget.  Please call us and we will work with you to find the right 

choices for your event.  



SWEET KATIE BEE'S 
 

Party & Event Pricing and Policies 
​ 

Accomodation and Seating: Our indoor space accommodates up to 40 people comfortably.  We 

have chairs and seating for 34 people; guests can bring in extra chairs when needed.  Please inquire 

about possible additional folding tables. The setup and arrangement of these tables, as well as 

requested seating table arrangements, are the responsibility of the rental host/party, not Sweet 

Katie Bee’s staff. 

Our outdoor space has tables and seating for 24.  

​ 

SKB staff sets up ordered food and drink (buffet style), but does not have wait staff.  

​ 

FEES:  We charge a private party fee of $200 for two hours after-hours on days we are open -- 

Monday through Saturday.  On days we are not open (Sunday), the fee is $300. The earliest 

reservation time for days we are open is 4pm (2pm Saturday). To compensate staff, a gratuity of 18% 

is be automatically added. 

​ 

EVENT START TIME is when guests are permitted inside without exception. Should "early 

birds" arrive before the event,  it is important they understand we cannot serve them and prepare 

for your event. Hosts may consider including this in communications before the event. If the party 

stays past the two hour time limit, a $50 charge for each 15-minute increment will be incurred. We 

respect our staff's time and schedules and we must compensate them. Please plan a "winding down 

announcement" to your guests (recommended 20-25 minutes depending on the size of the event) so 

they are fully exited from the building by the end of your scheduled two hours. Guests are welcome 

to congregate outside at cleared and cleaned tables after the event. If you wish to schedule your 

event for more than two hours, each additional hour is $100. 

  

DECORATIONS:  We allow hosts to decorate our space for events, and may (at no extra charge) 

come in up to 30 minutes early to decorate and set up. This time is not serviced by staff, as 

employees will be working on the food, drink, and arrangements for the event (staff will not be 



directed to decorate or arrange tables and chairs). No items may be attached to our walls, ceilings, 

floors, or fixtures.  

 

PLATE, MUG,  CUTLERY, & GLASS SERVICE: There are three options for plate, mug 

(or tea cup), cutlery, and glass service: 

​ 

●​ BYO disposable plates, mugs, cutlery, & cups at no charge 
●​ RESTAURANT WARE White/off-white plates, dessert plates & mugs, silverware, and 

glassware: $2 per person 
●​ CHINA SERVICE: White/off-white china (gold rimmed) plates, dessert plates, tea cups, 

silverware, and glassware: $3 per person 
  

FOOD AND BEVERAGES:  All food, beverages, and desserts will be purchased from Sweet 

Katie Bee’s.  In addition to our regular menu, we can also provide cheese, fruit, charcuterie, and 

sandwich trays, as well as appetizers (please see the catering menu.) Please ask us for any ideas for 

foods suitable for your event, or let us know what ideas you have. We are able to accommodate 

almost any request.  We have a liquor license. Please let us know what alcohol you may be interested 

in. Our normal stock is cider, beer, prosecco, mimosas, Bloody Mary's and Irish coffees.  

  

For the coffee and bar, many hosts run a tab for menu drinks their guests might want. Another 

option is to pre-order carafes of drip coffee, chai, hot chocolate, or tea. Prices per carafe range from 

$35 to $45, and they serve up to 10 people each.   

  

DEPOSIT:  A full non-refundable deposit of the entire room rental fee, paid at point of 

reservation, is required to book events.  Your food and beverage order is required one week in 

advance. 

​ 

SERVING PIECES:  Some of our serving pieces are offered for a nominal fee with a deposit. 

They must be returned CLEAN AND IN THE SAME SHAPE THEY WERE RECEIVED to be returned 

a full deposit. 

  



If you have any questions, please ask!  Please call us at 618.622.9930 for the fastest response, or email 

us at sweetkatiebees@gmail.com 

  

By officially booking the event and paying your deposit, you agree to these terms. Please 

acknowledge receipt, understanding, and compliance with these rules by signing below: 

​

  

__________________________________________                  

signature                                            date 

  

__________________________________________ 

printed name 

​ 

__________________________________________ 

party date and time:  

​ 

 
 


