
Lady of the Lake Catering 

BRUNCH FARE..           $8/ person

- Choice: 1 meat, 1 egg dish, French toast, 1 fruit,   

- Choice of pastry or assorted tray

Maple French toast bake

Egg Bake

Baked Ham, Bacon, Sausage

Home fries

Breakfast stuffed burritos (egg dish)

Mini-Quiche  (egg dish)

Fresh Fruit tray

Assorted muffins, sweat breads, scones and cinnamon rolls

Yogurt/fixin's

Homemade granola bars

Dried fruit platter

Fruit shortbread bars – yummy!



Juice / Coffee -  $20/ 35 servings

BYOB - mixes available to make your favorite drinks

- Bloody Mary’s - $1.50/person

- Mimosa/ Screwdriver etc $1/person

APPETIZERS - $8 / person -  Choice of 5 items

Spinach Balls

Stuffed mushrooms

Shrimp cocktail

Deep Fried ravioli - seafood/cheese or meat with dipping sauces

Black Bean/corn salsa with cilantro/vinaigrette dressing

"Shrimp on the Barbie" - seasoned, grilled shrimp on skewers

Fresh fruit attractively displayed /fruit cubes on skewers

Bacon wrapped shrimp/chestnuts

Asparagus/ melon wrapped in Prosciutto

Kielbasa bites –cooked in chili sauce, cranberry sauce and pineapple  

Cream cheese with assorted toppings

Cucumber rounds- stuffed with herb/ goat or cream cheese

Endive boats /stuffed leaves

Watermelon Skewers 

Deviled eggs/ Santa Fe style boats



Fresh slices of local tomatoes, home grown basil and fresh mozzarella with

extra virgin olive oil drizzle/ balsamic reduction

Crudités - assorted vegetables with dips

Platters of cheeses, meats, olives, dried fruits, crackers and dips

Assorted chips, pretzels, cayenne pretzels flavored pitas 

DESSERT BAR – Choice of 3 items -   $2.00/ person

Mini cheese cakes

Mini brownie bites

Angel food cake with seasonal fruit

Strawberry short cake- with local strawberries in season

Lemon Pound cake with fresh berries  with homemade whipped cream

Assorted chocolates/fudge

Shortbread fruit bars

Homemade cakes/cupcakes decorated for that special occasion

HEARTIER FARE - $10 / person   Choice of 1 meat and 4 side 
dishes 

Sirloin Tip - beef slow cooked 8 hours in beer/broth and seasonings shredded and 
served with slider rolls

Pulled Pork / Chicken with sauces

Homemade Chicken salad

Seafood Salad

Ham salad / rolls 

Pasta salad/ Antipasto salad



Cheddar cheese bacon bowl- baked in a rye bread round

Ham and cheese mini sandwiches

Sliced fresh tomato/ mozzarella/ fresh basil drizzled with olive oil or balsamic reduction

Spinach dip

Assorted chips/pretzels, cayenne pretzels, nuts, pitas and dips

BEVERAGES - $20 –  serves 35 guests

Homemade Ice Tea

Fresh Lemonade

Coffee

BYOB - mixes available to make your favorite drinks

- Bloody Mary's $1.50/person

- Other drink mixes $1/person 

This is only the "tip of the Iceberg” special requests honored

Decorations to match your special occasion available

Call or email for a free consultation and to explore many yummy options

Barbara Mulligan
11881 Shady Ave
Conneaut Lake, Pa 16316
814-720-8719
mulliganmom1@gmail.com

I am available to serve your food on the Barbara J during the tour upon request

All presentations are done to be appealing to the eye as well as full rich flavors to
please the palate..

"Enjoy your cruise and let me take care of the cuisine."

mailto:mulliganmom1@gmail.com

