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Brunch Catering Menu
✦

All items below can be made in “normal” size, the same size we sell daily at the bakery. The
“mini” versions are our favorite for brunches. They let you offer a larger variety, with a little

less guilt when guests pile their plates full of goodies.

Mini Muffins $2.00 ea
Wild Maine blueberry · Lemon poppy · Morning glory
(coconut, carrot, walnut, apple & pineapple) ·
Strawberry (in season) · Banana chocolate chip · Apple
cinnamon crumb · Cranberry orange · Banana walnut
Some options are seasonal or based on ingredient availability.

Mini Croissants
Classic butter $2.75
Chocolate or almond marzipan $3.00
Ham & gruyère $4.00

Mini Morning
Buns

$4.00 ea

Made from scratch with pure Vermont butter, Tahitian
vanilla bean, and our secret spices.

Egg Cups $4.00 ea
Scrambled eggs with veggies or meat. Gluten free.

Mini Scones $2.75 ea
Lemon blueberry · Bacon cheddar scallion · Everything
· Mixed berry · Cranberry orange · Orange glaze · Fig &
honey · Raspberry & white chocolate · Strawberry &
basil, and more

Quiche $32.00
Lorraine. Bacon, gruyère, caramelized onion
Broccoli & Vermont cheddar
Antipasti veggie. Roasted peppers, artichokes, olives
Very veggie. Please inquire for the day’s selection

✦

Everything is baked fresh on Nantucket. Gluten-free and seasonal options are available.
Please inquire about quantities and dietary needs when you place your order.

Wicked I s l and Bakery  ✦ To book your brunch, ask us about quantities & seasonal availability


