
Catering Menu  

Breads & Rolls 

OATMEAL MOLASSES, PARKER HOUSE, HONEY WHEAT, 
ANADAMA, CINNAMON RAISIN 

bakers dozen rolls $6.50  full loaf $6.50 

BAGUETTES 

full 3.50 

 

Breakfast Pastries 

MUFFINS  

½ dozen $13.50 bakers dozen $27.00  

SCONES  

½ dozen $16.50 bakers dozen $33.00  

CINNAMON BUNS 

½ dozen $22.50 bakers dozen $45.00 

PECAN STICKY BUNS 

½ dozen $22.50 bakers dozen $45.00 

BLUEBERRY COFFEE CAKE 

½ dozen $22.50 bakers dozen $45.00 

RASPBERRY CHEESE DANISH  

½ dozen $22.50 bakers dozen $45.00 

 

Bakery Box 
Bakers dozen assorted pastries 

$45.00  



PIES  9” round $21.00          
(6 generous- 8 sensible servings)  

signature flakey pie crust  

CHOOSE: blueberry, raspberry, 

peach, strawberry, apple, pecan, 
lemon meringue, OR key lime* 

*graham cracker crust  

 

TRADITIONAL COOKIE  

ASSORTMENT chocolate chip, 

oatmeal raisin, peanut butter & 

sugar  

bakers dozen $28.00  

GOURMET COOKIE ASSORT-

MENT molasses crinkle, peanut 

butter thumbprints, rugelach & 

glazed lemon 

bakers dozen $32.00  

 
CHEESECAKE 9”round $34.00  
(8 generous-16 sensible servings)  

graham cracker crust 
CHOOSE: lemon, vanilla OR     

chocolate 
 

LEMON CAKE 8” round $25.00    

delicate lemon cake with lemon 

buttercream 

BIRTHDAY CAKE 8” round 

$25.00 

vanilla cake, vanilla butter-

cream, sprinkles  

 
CARROT CAKE 8” round $28.00 

cream cheese frosting, walnuts 

 

ITALIAN CREAM CAKE              
8” round $30.00 

cream cheese frosting, pecans,   

coconut 

 
CHOCOLATE CHOCOLATE CAKE    
8” round $28.00 

chocolate frosting, ganache  

 

FLOURLESS CHOCOLATE 
TORTE GF 9” round $29.00 
(8 generous-16 sensible servings)        
 

Cake writing $5 per cake 

Desserts 

Grazing Platters 
small serves 4-8 large serves 10-16 

VEGETABLE CRUDITE cold seasonal vegetables, choice of dip: 

roasted red pepper, green goddess herb, blue cheese & scallion GF 

small $24.00 large $48.00 

CHEESE PLATTER assortment of artisanal cheeses, crostini,      

baguette, candied nuts, fresh & dried fruit  

small $36 large $72.00 

ANTIPASTO PLATTER salami, prosciutto, provolone, mozzarella, 

artichoke hearts, cherry tomatoes, roasted red peppers, olives,  

pepperoncini, baguette 

small $42.00 large $84.00 

BREADS & SPREADS roasted garlic hummus, cured salmon dip, 

jalapeno cheese spread, whipped butters, dipping oils & assorted 

breads.  

small $30.00 large $60.00 

 Breakfast  
 generously feeds 8  
 

FRUIT & BERRY SALAD GF•V 

$45.00 
 

BREAKFAST STRATA  
Housemade bread baked in savory custard with veggies, meat & cheese.  

$39.00 
 

BAKED FRENCH TOAST, MAINE MAPLE SYRUP  
Housemade bread baked in sweetened custard.  

Mixed Berry & Almond  
$46.00 

 
QUICHE  

Seasoned baked eggs in a flakey pastry with veggies, meat & cheese.  

9” round $19.00 

6 generous- 8 sensible servings 



TUSCAN GREEN BEAN GF•V 

olives, cherry tomatoes, dill & 

lemon vinaigrette. 

pint $5.25 quart $10 

 

BRUSSEL SPROUTS GF 
parmesan, sunflower seeds, 

creamy black pepper dressing, 
lemon  

pint $5.75 quart $11 

 
BLUEBERRY QUINOA GF•V 

blueberries, peaches, spinach, 
sunflower seeds, basil balsamic 

vinaigrette (Spring/Summer)  

pint $6.25 quart $12 

PASTA SALAD  

spinach, parmesan, olives, toma-

toes, pesto vinaigrette  

pint $5.75 quart $10.50 

 

 POTATO SALAD GF 
peas, egg, yellow onion, creamy 

dill dressing  

pint $5.25 quart $10.25 

 

SWEET POTATO SALAD GF•V 
corn, cherry tomatoes, caramel-

ized onions, parsley, mustard           
vinaigrette  

pint $5.50 quart $11 

Vegetable & Grain Salads   

Lunch Box 
full sandwich, 1 side salad, 

chips, bar/cookie per person 
$16.00  

LOCAL GREENS GF•V 
tomatoes, cucumbers, carrots, red onion, house vinaigrette  

$14.00 

 

MIXED GREENS CAESAR GF 
parmesan, croutons, creamy Caesar dressing  

$14.00 

 
SPINACH SALAD GF 

cranberries, apple, goat cheese, candied nuts, balsamic vinaigrette 

 16.00  

As a side: 

Pint serves 1-2 

Quart serves 4 

Classic Provisions can customize menus to meet the spe-

cific needs of all occasions. Menu and prices are subject 

to change based on availability and seasonality.  

 

While we will try to accommodate all orders, we request 

orders be placed 48 hours in advance. Some items may 

require 72 hour notice. We will do our best to               

accommodate unexpected requests.  

Connect with Maine...we’re sourcing locally when we can! Connect with 

the environment...we’re reducing our waste, using biodegradable &       

recyclable packaging and green products. Connect with social media...all 

of our menus are available online. Help us reduce paper menus by     

looking us up on the web: classicprovisionsrangeley.com  

Connect with Classic Provisions 



We are more than happy to offer the following plating plans: 

$15 deposit for use of our trays. 

$3 fee for eco friendly paper or plastic trays (per tray). 

Or we are more than happy to plate on your trays!  

Wire chaffing dishes & inserts $5 deposit each.  

Sterno heat cans are available for purchase $3 each.  

 Credit card will be charged by 5PM day of intended pick up for 

orders not picked up. 

 

 

The State of Maine collects 8% tax on prepared food items.  

48 hour notice is required for cancellation.  

Upon cancellation, card on file will be charged  

50% of order total. 

Classic Provisions 

2455 Main Street  

Rangeley, ME 04970 

864.2717 

classicprovisionsrangeley@gmail.com 

classicprovisionsrangeley.com  


