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To inquire about catering orders and live
event reservations, scan the QR.

Catering Questions?
Contact events@pariscreperie.com
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Sweet Crepes

These recipes are available for catering orders and live event stations. Any
recipe except those marked with an asterisk (*) can be made gluten-free with
advance notice. Ingredients can be omitted when ordering to accommodate
dietary needs. Fresh fruit may be added to enhance any crepe recipe. V recipe
can be made vegan.

Butter and Sugar Brown or white sugar

Nutella Fan-favorite—simple and delicious!

Ruth Bader Cinnsburg Butter, melted sugar, cinnamon, vanilla glaze
S’Mores* Dark chocolate, graham cracker, marshmallow

Bear Claw* Lotus Biscoff Belgian cookie butter, vanilla glaze V
Stark Chocolate Dark chocolate, raspberry puree sauce V

PB & Slay Strawberry jam, banana, peanut butter sauce vV

Berrie Antoinette French blueberry preserves, lemon juice, sweet
cream cheese

Meringue-A-Tang* Housemade citrus curd, marshmallow, graham
cracker crumbs

Savory Crepes (Delivery + Pick-Up Only)
These recipes are unavailable for live stations and can be made gluten-free
with advance notice.

Lilli’s Cheddar, roma tomato, spinach, avocado, broccoli, asparagus

The Yam-Wise Goat cheese, thyme sweet potato mash, red onion,
pesto, avocado, arugula

Half Baked Cheddar, potato, scallion, bacon, broccoli, creme fraiche

Savory / Breakfast Crepes
These recipes are available for catering orders and live event stations. Any recipe

except those marked with an asterisk (*) can be made gluten-free with advance
notice. Ingredients can be omitted when ordering to accommodate dietary needs.

JamBoree Triple Créme Brie, strawberry preserves
Lil Jardin Cheddar, roma tomato, spinach, asparagus

The Yam-Live Goat cheese, thyme sweet potato mash, red onion,
pesto, arugula

Slammin’ Salmon Smoked salmon, dill cream cheese, red onion, tomato,
arugula, scallion

John Gouda-man Gouda, turkey, bacon, spinach, chipotle aioli

Storming of the Basil Mozzarella, chicken, sautéed garlic mushrooms,
roasted red peppers, pesto

Sacré Bleu* Gruyére, chicken, baked ham, kale, bread crumbs,
mustard aioli

Claude Moo-net Gruyére, rib-eye steak, peppers & onions,
fine-herbs aioli

The French Standard Cheddar, scrambled eggs
Veggie Sunrise Cheddar, scrambled eggs, spinach
Lumber-Jacques Gruyére, scrambled eggs, bacon, maple syrup

Great Eggspectations Cheddar, scrambled eggs, roma tomato, kale,
garlic-parmesan aioli

Second Breakfast Gruyére, scrambled eggs, taters, sautéed leeks,
roasted red peppers

Bean Appétit Gruyére, scrambled eggs, steak, black beans, salsa,
chipotle aioli
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Delivery + Pick-up Orders

For your home or office event, our fresh, hot crepes can be picked up in our Brookline cafe or delivered right
to your door! Crepes are cut in half, making it easy for guests to enjoy a variety of flavors.

Need assistance with setup for a larger order? We can do that too!

Orders are priced a la carte. For order minimums and additional billing details, please refer to the last
page of this menu.

CREPE PRICES — DELIVERY + PICK-UP ORDERS
(see next page for live station pricing)
Sweet Crepes Each Savory Crepes Each Savory/Breakfast Crepes Each
Butter and Sugar $6 JamBoree $10 Slammin’ Salmon $15
Nutella $9 Lil Jardin $13 The French Standard $9
Ruth Bader Cinnsburg $8 Lilli’s $15 Veggie Sunrise $10
S’Mores $10 The Yam-Live M Lumber-Jacques $13
Bear Claw $10 The Yam-Wise $13 Great Eggspectations $13
Stark Chocolate $9 John Gouda-man $14 Second Breakfast $13
PB & Slay $10 Storming of the Basil $15 Half Baked $14
Berrie Antoinette $10 Sacré Bleu $15 Bean Appétit $15
Meringue-A-Tang $10 Claude Moo-net $15 Spécial du Mois Ask

Customize your crepes: The following options may be added for an additional charge per crepe.

Gluten-Free / Vegan Batter +$1.50
Substitute Vegan Cheddar +$1.00

Fresh Fruit +$1.70 per fruit

Chicken, Egg, Turkey, or Ham +$2.00 each
Smoked Salmon or Bacon +$3.00

Steak +$4.00

*Menu prices are subject to change due to product availability and cost fluctuations.
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Live Crepe Station

Add a fun and interactive element to any corporate, school, or social event with our signature live
crepe station, perfect for gatherings of up to 150 guests. Choose from our delicious selection of
sweet and savory crepe recipes to create a menu that your guests will love!

Need to accommodate allergies or specific dietary needs? No problem! Our catering team will work
with you to design the ideal menu, and then arrive fully equipped to bring a delightful taste of Paris

to your event.

Paris Creperie Provides

- Food preparation, set-up, and breakdown
- Skilled Crepe Chef(s)

-» Compostable disposable products

- White linen for the crepe station

- Two hours of unlimited crepe service

- Customized display menu

You Provide

- A convenient place for unloading

- Reserved parking for our vehicle(s)

- Dedicated table(s) or large, clear surface
- Access to dedicated electrical outlets*
- Sufficient space for guest flow

- Cover/shade for outdoor events

Important Note! The number of electrical outlets required is based on event specifics. We’ll provide

detailed requirements upon booking.




Customize Your Live Crepe Station
Enhance your live crepe station by adding premium ingredients! (Priced per person, per menu addition.)

Live Station Pricing

Crepe station menus are priced per person, depending on the total number
and combination of recipes selected for your event. Decide how many sweet
and savory recipes you’d like to offer, then use this grid to determine your

base menu cost.

# of Crepe

Recipes 0 Sweet 1 Sweet

2 Sweet

3 Sweet

4 Sweet

0 Savory $15

$16

$17

$18

1 Savory $18

$19

$20

$21

2 Savory $21

$22

$23

$24

3 Savory $24

$25

$26

$27

4 Savory $27

$28

$29

$30

Sweet Menu Enhancements

- Strawberries, Raspberries, or Blueberries +$3.00 each
- Bananas +$2.00

- Raspberry Sauce +$2.00

- Whipped Cream +$2.50

= Vanilla, Chocolate, or Nutella Drizzle +$2.00

Savory Menu Enhancements

- Smoked Salmon or Bacon +$4.00

- Chicken, Egg, Ham, or Turkey +$3.00 each
- Steak +$5.00

- Vegan Cheddar +$2.00

- Avocado Crema or Créme Fraiche +$3.00

Gluten-free and vegan options are available with advance notice. Ask for pricing.

*All prices are for a 2-hour live station and do not include applicable fees and taxes. Prices may fluctuate based on product

availability and special requests.
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Festivals + Corporate Outings

Elevate your next corporate or school event with our crepe bites live station.
Perfectly designed for large crowds, these bite-sized tasty treats offer a unique
twist on our traditional crepe station, making them a fun and creative choice for
any gathering.

Crepe bites are an excellent complement to events featuring multiple food
stations or a diverse array of food options. Whether you choose a single recipe
or a mix of sweet and savory, our crepe bites offer a flavorful experience in a
convenient, easy-to-eat format, ideal for mingling or guests on the go. Scan the

QR code to submit an inquiry for pricing.

Crepe Bite Flavor Options

Sweet Bites Savory Bites

Nutella + Strawberry Ham + Gruyére with honey dijon
Bear Claw Turkey + Gouda with chipotle aioli
Stark Chocolate Broccoli + Cheddar

Lemon Meringue Spinach, Mushroom + Cheddar
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Add a Fun, Flavorful Twist to Your Next Brunch or Breakfast Event!

Whether you're hosting a baby or bridal shower, a morning meeting, or a laid-back celebration at home, our live stations are the perfect way to make your event extra
special. Along with our signature live crepe station, Paris Creperie offers these delicious options for events with up to 50 guests:

Live Waffle Station Live Omelet Station
Imagine the irresistible scent of warm, freshly made waffles, cooked right
before your guests by our chef. Each waffle is made to order, ensuring
everyone gets their perfect combination.

Set the stage for a memorable event with our live omelet station.

Guests can enjoy freshly made omelets, customized with a variety of delicious
ingredients like bell peppers, spinach, mushrooms, ham, and cheese. Each

Choose from a selection of sweet toppings like fresh berries, whipped cream, omelet is cooked to order, ensuring it’s perfectly prepared and packed with flavor.

maple syrup, and chocolate drizzle, or go savory with crispy bacon, fresh

mozzarella, and cherry tomatoes. Paired with a side of crisp, fresh greens, this station offers a fun dining

experience that will impress your guests and leave them satisfied.
Whether your guests are in the mood for something sweet or savory, this

live waffle station adds a fun, personalized touch to your event that everyone
will remember.

Scan the QR code for an estimate, and let us help you create a personalized
experience that your guests will love!
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Breakfast + Brunch

Morning Pastries Typical selection includes an assortment of
muffins, danish, scones, croissants, pastries, bear claws, and more!

Desserts + Sweets

Supplement your meal with a selection of freshly made bakery desserts. Our
standard sweet options are listed to the right, along with the prices for each.

(small and large sized pastries available)

Allergen-Friendly Options Gluten-free blueberry loaf or vegan

raspberry loaf

Bagels Assorted fresh bagels with plain and scallion cream cheese

Choose just one type, or mix and match your favorites!

Please ask us about seasonal and specialty desserts and let us know if you

have any special requests!

(Please note, toaster is not provided) DESSERTS LIVE EVENTS Delivery & Pick-Up
Croissant Sandwiches Cheddar and egg with the option to add Standard Offerings Per Person sT;giZ':;;e' "*‘2’2;;'2;?’
bacon or ham Fudge + Toffee
Parfait Chobani vanilla Greek yogurt with granola and fresh fruit Dipped Strawberries $2.98 $37.50 $78.80
(Nutella or Chocolate)
Quiche Choose traditional Quiche Lorraine, veggie quiche, or we Large Cookies 5365 $26.00 $90.00
can customize to your taste (delivered chilled) Blondies ' ' :
Coconut Macaroons
Lemon Squares $3.95 $49.50 $97.50
. . French Macarons
LIVE EVENTS Delivery & Pick-Up
B :
BREAKFAST Small Platter | Large Platter rownies $4.35 $54.50 $107.00
Per Person Serves 6, Serves 20 Petit Fours
Small Morning Pastries $2.45 $26.00 $51.00 7-Layer Bars $4.95 $61.50 $121.00
French Waffles
Large Morning Pastries $3.85 $40.00 $79.00 Frosted Cupcakes $4.45 ot tom or itemn
Allergen-Friendly Pastry $5.50 — _ (Prices for basic + specialty) $5.25 P P
Bagels and Cream Cheese $4.75 $49.00 $97.00
*Butter and Jams Add-on $1.25 $14.00 $27.00
Egg and Cheddar Croissants $8.00 $82.00 $163.00
Croissant Add-On: Bacon or Ham $3.00 $30.00 $60.00
Greek Yogurt Parfait $8.00 — —
Quiche (each serves 6-8) $48.00 ea — —




pladlers and bowle

Anytime Platters
Sliced Fruit A selection of freshly sliced seasonal fruit

Smoked Salmon Capers, red onion, fresh lemon, dill, sliced
baguette

Three Cheeses Selection of three fine cheeses with assorted
crackers, and fruit garnish

Triple Créme Brie Strawberry preserves, fig jam, baked ham,
grapes, apples, sliced baguette

Caprese Fresh mozzarella, Roma tomato, fresh basil, extra virgin
olive oil, balsamic glaze

Mezze Display Carrots, bell pepper, cucumber, hummus, stuffed
grape leaves, pimento-stuffed olives, pita chips

Charcuterie Board Selection of cured meats, French cheeses,
baguette and seasonal accompaniments

Simply Salads

Fruit Salad An assortment of freshly cut seasonal fruits

Pesto Pasta Salad Penne pasta, Parmesan, grape tomato, basil pesto

Classic Garden Salad Mixed greens, cucumber, tomato, shredded
carrots, housemade vinaigrette

Seasonal Spinach Salad Goat cheese, seasonal fruit, pecans, red
onion, balsamic

Kale Caesar Salad Parmesan, croutons, creamy Caesar dressing

LIVE EVENTS Delivery & Pick-Up
SALADS Per Person Lunch Salad Small Platter Small Platter

Serves 1 Serves 10 Serves 20

Fruit Salad $9.25 - $94.00 $187.00
Pesto Pasta Salad $5.25 - $54.00 $107.00
Classic Garden Salad $5.75 $9.50 $59.00 $117.00
Spinach Salad $7.25 $11.00 $74.00 $147.00
Kale Caesar Salad $7.75 $12.00 $79.00 $157.00
ggﬂfcﬁcggn $2.00 $3.00 $21.50 $42.00
sa’“gtﬁz_om $4.00 $5.00 $41.50 $82.00

LIVE EVENTS Delivery & Pick-Up

PLATTERS Per Person Small Platter Large Platter
Serves 10 Serves 20
Sliced Fruit $9.75 $99.00 $197.00
Smoked Salmon $9.25 $94.00 $187.00
Three Cheeses $8.50 $87.00 $172.00
Cold Brie $10.50 $107.00 $213.00
Caprese $7.25 $74.00 $147.00
Mezze $9.75 $99.00 $197.00
Charcuterie $11.25 $114.00 $228.00

10




/ % Express Lunch Combo

For eating on the go, quick breaks, or working

Plattered + Wrapped Sandwich Options lunches, all our baguette sandwiches are available as
Yam Goat cheese, sweet potato spread, red onion, avocado, pesto a bagged lunch. Bags include one medium sandwich,
Caprese Fresh mozzarella, Roma tomato, fresh basil, balsamic glaze chips, and a large chocolate chip cookie.

Smoked Turkey Greens, red onion, tomato, mayo
Minimum order is 10 lunches.

Chicken Salad Celery, tomato, greens, mayo Substitute fresh seasonal fruit salad for the

Baked Ham Brie, spinach, honey dijon chips or cookie for $4.00 per lunch.

Rib-Eye Steak Gruyére, greens, fine-herbs aioli

Large (~12”) Medium (~6”) Small (~4”) Gluten-Free Lunch Combo
BAGUETTE Wrapped Bagged
SANDWICHES Wrapped Only W;g;:t%ergé)r Plattered Only GF Pullman with Chips
Sandwiches and Cookie
Yam $19.00 $10.00 $7.00 $11.00 $17.00
Caprese $18.00 $9.50 $6.50 $10.50 $16.50
Smoked Turkey $19.00 $10.00 $7.00 $11.00 $17.00
Chicken Salad $17.00 $9.00 $6.00 $10.00 $16.00
Baked Ham $17.00 $9.00 $6.00 $10.00 $16.00
Rib-Eye Steak $22.00 $11.50 $8.50 $12.50 $18.50

11
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Add-Ons + Upgrades We’ll bring the drinks!
Looking to enhance your event? Our add-ons and upgrades allow you to Our common beverage inventory is listed below.Variety and flavor options may vary.
customize your experience to fit your needs. From themed decor to extra staff, Please let us know if you have any special requests.

we’re here to help!

COLD BEVERAGES Each
Boxed Water (pint)

Tropicana Juices (100z) $3.00

Spindrift (120z) $3.95

Maine Root Sodas (120z)
San Pellegrino Sparkling (pint) $4.50
Tropicana Juices (160z)

DELIVERED HOT BEVERAGES

Per Box
(each box serves 10-12 people)
Counter Culture Coffee $40.00
MEM Teas & Hot Water $30.00
Nutella Hot Chocolate $50.00
LIVE EVENT HOT BEVERAGE Per Person
Ask us about our 0 GES
s_e.asonal mer“_“l Coffee/Tea Station $4.25
additions and holiday
specials! Nutella Hot Chocolate $4.95

12
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Booking Reservations

Booking a catering service or live event station with Paris Creperie is simple and
straightforward. Here’s how it works:

1. Submit Your Inquiry: Scan the QR code and complete the Inquiry Form with
your event details. We will follow up with our availability and any questions we
may have.

2. Review the Estimate: You will receive an estimate outlining the total cost for
your event, including menu items, fees, and tax. Review this carefully to ensure
everything meets your needs.

3. Confirm Your Reservation: A credit card is required to secure a reservation.
Once you're satisfied with the estimate, you can finalize the reservation by
completing the booking form you will receive by email.

Fees + Payments

Here’s a breakdown of the common charges associated with live events and
catering orders. The minimum order subtotal requirement is listed next to each
service type, and note that fees and taxes do not count toward the menu minimum.

Scan the QR to inquire about catering orders
and live event reservations.

Catering Questions?

Contact events@pariscreperie.com

Minimum Menu Delivery + Catering Administrative
Order Required Transportation Service Charge Fee
P 9
%a:f:",ie"rg: $250 $25+ 5% 6%
b e”f:rt; f'fsft_up $500 $50+ 10% 7%
Live Event Catering | . _ ii%g:emme $100+ 20% 8%

Sales Tax is 7%. If your organization is tax-exempt, please provide proof at the time of your inquiry. Staff Gratuity is optional

and not included in the pricing. You may choose to add it with your final payment at your discretion. Final Payment is easy and

secure. Simply provide your credit card to the catering manager at your event.



