
For catering orders and live event reservations, 

contact events@pariscreperie.com

Catering and Events 
Menu
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our crepe recipes

Sweet Crepes
These recipes are available for catering orders and live event stations. Fresh fruit may be 
added to any crepe recipe. Any recipe except those marked with an asterisk (*)  can be made 
gluten-free with advance notice.

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 (can be made vegan) 

Stark Chocolate Dark chocolate, raspberry puree sauce (can be made vegan)

PB&J* Creamy peanut butter cookie, Bonne Maman strawberry preserves 
(can be made vegan)

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

Savory / Breakfast Crepes
These recipes are available for catering orders and live event stations. Protein may be added to 
any crepe recipe. Any recipe except those marked with an asterisk (*)  can be made gluten-free 
with advance notice. 

Lil Jardin Cheddar, roma tomato, spinach, asparagus (can be made vegan)

The Yam-Live Goat cheese, thyme sweet potato mash, red onion, pesto, aru-
gula (can be made vegan) 

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

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

I’m the Problem It’s Brie Triple Crème Brie, baked ham, asparagus, tarragon, 
spinach

Claude Moo-net Gruyère, rib-eye steak, peppers & onions, fine-herbs aioli 
(premium recipe)

Call Me Fishmael* Salmon filet, Asian slaw, soybeans, scallions, spicy/sweet 
Gochujang (premium recipe)

Spécial du Mois Ask about our special additions to our crepe menu

The French Standard Cheddar, scrambled eggs

Veggie Sunrise Cheddar, scrambled eggs, spinach

Lumber-Jacques Gruyère, scrambled eggs, bacon, maple syrup

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

Second Breakfast Live Gruyère, scrambled eggs, sautéed leeks,  
roasted red peppers

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 (can be 
made vegan)

The Yam-wise Goat cheese, thyme sweet potato mash, red onion, pesto,  
avocado, arugula (can be made vegan)

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

Second Breakfast Gruyère, scrambled eggs, potato, sautéed leeks, roasted 
red peppers
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Delivery + Pick-up

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 and plattered, making it easy for people to try one 
or two (or more!) of their favorite crepe recipes. 

Have a larger delivery order and need a little help setting up? We can do that too! 

Delivery and pick-up orders are priced à la carte, as shown below. Refer to the last page of this 
catering menu for order minimums and additional billing details.

CREPE PRICES — CATERING DELIVERY
(see next page for live station pricing)

Sweet Crepes Each Savory Crepes Each Savory/Breakfast Crepes Each

Butter and Sugar $6 Lil Jardin $13 The French Standard $9

Nutella $9 The Yam-Live $11 Veggie Sunrise $10

Ruth Bader Cinnsburg $8 John Gouda-man $14 Lumber-Jacques $13

S’Mores $9 Storming of the Basil $15 Great Eggspectations $12

Bear Claw $10 I’m the Problem It’s Brie $14 Second Breakfast $12

Stark Chocolate $9 Claude Moo-net $15 Lilli’s $15

PB&J $10 Call Me Fishmael $16 The Yam-Wise $13

Berrie Antoinette $10 Spécial du Mois Ask Half Baked $14

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  Bacon +$3.00  Steak +$4.00  Salmon +$5.00

crepes on the go
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CREPE PRICES — LIVE STATIONS
Prices are Per Person for total number of guests

# of Crepe Recipes 0 Sweet 1 Sweet 2 Sweet 3 Sweet 4 Sweet

0 Savory $15 $16 $17 $18

1 Savory $17 $18 $19 $20 $21

2 Savory $20 $21 $22 $23 $24

3 Savory $23 $24 $25 $26 $27

4 Savory $26 $27 $28 $29

Customize your live crepe station menu: For additional ingredients added to a crepe recipe, the menu cost is adjusted per-person, 
per-recipe for the full guest count as indicated. Other requested recipe changes may also result in a price adjustment. Bananas +$2.00  
Berries +$3.00 per type (strawberries, raspberries, blueberries) Chicken, Egg, Ham, or Turkey +$3.00 each Bacon +$4.00 Steak / Premi-
um Recipe +$5.00 Salmon / Premium Recipe +$6.00 Gluten-Free / Vegan options are available with advance notice. Ask for pricing.

Live Stations
A live crepe station is a fantastic way to bring a fun and interactive element 
to your corporate, school, or social event. Most of our crepe recipes are 
available for live stations and your menu can be customized to suit allergies, 
different tastes, and specific circumstances. Read the details below to find 
out more about bringing a live crepe station to your next event!

All live crepe station pricing includes the following:
Food preparation, set-up, and break-down time • Crepe Chef(s) • Disposable products • Linen  
for the crepe station • 2-hours of unlimited crepe service • Customized crepe menu displayed 
at the station

The following are NOT included in pricing, but can be added for an additional charge: 
Crepe service over 2 hours • Table rentals • Staff for general event set-up and maintenance

What we need to bring a live crepe station to your event:
A convenient place to unload • Reserved parking for our vehicle • A dedicated table or clear 
surface of appropriate size • One or more dedicated electrical outlets nearby • Cover/shade  
for outdoor events

Large-Scale Events + Festivals

Paris Creperie is available for live crepe stations 

at large-scale events such as campus-wide 

festivals and graduation celebrations,  

corporate outings, and more! 

Email events@pariscreperie.com 
for more information and pricing

crepes at your event

Menus are priced per person based on the number and combination of recipes offered during the event. 
Menu prices are subject to change due to product availability and cost fluctuations.
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Customize Your Savory Crepes
This live crepe station is customized by you so your guests have the flexibility to order their crepes just the 
way they like them! You can choose up to 4 ingredients from each column to have available at your station.

Customized Live Station Pricing
The base price for this live crepe station is $5.00 per person and the overall price of the menu is determined by the number of  
ingredients selected in each category. All prices are per person for the full guest count. 

Don’t forget to satisfy your sweet tooth! You may add up to 4 sweet crepe recipes from our menu to your custom live station.

CUSTOM SAVORY CREPE MENU
Base Price—$5.00 Per Person

Additional cost determined by the number of selections in each category

Proteins Cheeses Options (A) Options (B) Spreads

1 $5.00 $4.00 $2.00 $3.00 $2.00 $3.00

2 $6.50 $5.00 $2.75 $3.75 $2.50 $4.00

3 $7.75 $5.75 $3.25 $4.25 $3.25 $5.00

4 $9.00 $6.50 $3.75 $4.75 $4.00 $6.00

crepes at your event

CUSTOM SAVORY CREPE MENU
Ingredient Options

Maximum of 4 Selections Per Column

Proteins Cheeses Options (A) Options (B) Spreads

Smoked Turkey Gouda Roma Tomato Roasted Red Peppers Avocado Crema

Chicken Fresh Mozzarella Kale Asparagus Pesto

Scrambled Eggs Sharp Cheddar Scallions Seasoned Potato Crème Fraiche

Baked Ham Gruyère (+$1.00) Red Onion Sweet Potato Mash Garlic-Parmesan Aioli

Bacon (+$1.00) Brie (+$1.00) Spinach Sautéed Leeks Honey Dijon

Steak (+$2.00) Goat Cheese (+$1.00) Arugula Garlic Mushrooms Chipotle Aioli

Number of 
Options
Selected

Add Sweet
Crepes to Your 

Station
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Breakfast + Brunch
Parfait Chobani vanilla Greek yogurt with granola and fresh fruit 

Morning Pastries Typical selection includes an assortment of muffins, 
danish, scones, croissants, pastries, bear claws, and more! (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 
(Please note, toaster is not provided)

Croissant Sandwiches Cheddar and egg with the option to add  
bacon or ham 

Quiche Choose traditional Quiche Lorraine or we can customize 
to your taste (delivered chilled) 

BREAKFAST
LIVE EVENTS Small Platter Large Platter

Per Person Serves 10 Serves 20

Parfait $8.00 — —

Small Morning Pastries $2.45 $26.00 $51.00

Large Morning Pastries $3.85 $40.00 $79.00

Allergen-Friendly Pastry $5.50 — —

Bagels and Cream cheese $5.50 $57.00 $112.00

*Butter and Jams Add-on $1.25 $14.00 $27.00

Egg and Cheddar Croissants $8.00 $82.00 $163.00

Croissants: Add Bacon or Ham $3.00 $30.00 $60.00

Quiche (each serves 6-8) $48.00 ea — —

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

 Please ask us about seasonal and specialty desserts 
and do not hesitate to let us know if you have any 

special requests!

DESSERTS
LIVE EVENTS Small Platter Large Platter

Each 12 Pieces 24 Pieces
Dipped Strawberries

 (Nutella or Chocolate)
$2.65 $34.00 $66.50

Brownies
Blondies 

7-Layer Bars
$2.95 $37.50 $73.50

Large Cookies 
Coconut Macaroons

$3.75 $47.00 $93.00

French Macarons
Lemon Squares

Petit Fours
Oat/Granola Bars

$3.95 $49.50 $97.50

French Eclairs
Cream Puffs 

$5.95 $75.00 $148.00

Frosted Cupcakes
(Prices for Basic + Specialty)

$3.95
$4.65 Priced per item Priced per item

beginnings and endings
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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 Crème 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 Carrots, bell pepper, cucumber, hummus, stuffed grape leaves, 
pimento-stuffed olives, pita chips

PLATTERS
LIVE EVENTS Small Platter Large Platter

Per Person Serves 10 Serves 20

Sliced Fruit $9.75 $99.00 $197.00

Smoked Salmon $9.25 $94.00 $187.00

Three Cheeses $9.50 $96.50 $192.00

Cold Brie $10.50 $106.50 $212.00

Caprese $6.50 $66.50 $132.00

Mezze $9.75 $99.00 $197.00

SALADS
LIVE EVENTS Lunch Salad Small Bowl Large Bowl

Per Person 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

Kale Caesar Salad $7.75 $12.00 $79.00 $157.00

Add Grilled Chicken $2.00 $3.00 $21.50 $42.00

Add Steak $4.00 $5.00 $41.50 $82.00

Salads
Fruit Salad An assortment of freshly cut seasonal fruits

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

Kale Caesar Salad Parmesan, croutons, creamy Caesar dressing

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

platters and bowls
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BAGUETTE
SANDWICHES

Large (~12”) Medium (~6”) Small (~4”) Gluten-Free Lunch Combo

Wrapped Only Wrapped or
Plattered Plattered Only

Wrapped 
GF Pullman
Sandwiches

Bagged 
with Chips
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

Plattered + Wrapped Sandwich Options
Yam Goat cheese, sweet potato spread, red onion, avocado, pesto

Caprese Fresh mozzarella, Roma tomato, fresh basil, balsamic glaze

Smoked Turkey Greens, red onion, tomato, mayo

Chicken Salad Celery, tomato, greens, mayo

Baked Ham Brie, spinach, honey dijon

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

French baguette sandwiches

Express Lunch Combo
For eating on the go, quick breaks, or working 

lunches, all our baguette sandwiches are available 

as a bagged lunch. Bags include one medium 

sandwich, chips, and a large chocolate chip cookie. 

Minimum order is 10 lunches.   

Substitute fresh seasonal fruit salad for the  

chips or cookie for $4.00 per lunch.
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BEVERAGES Each

Spindrift (12oz) $3.00

Boxed Water (pint)

Maine Root Sodas (12oz)

Tropicana Juices (12oz)

$3.50

San Pellegrino Sparkling (pint)

Tropicana Juices (15oz)

Diet Coke (20oz)

Mexican Coca Cola Bottles (12oz)

$4.00

Counter Culture Coffee Box

(serves 10-12 people)
$40.00

Coffee/Tea Station - LIVE EVENTS

(available for up to 75 people)
$3.95 per person

We’ll bring the drinks!
Our common inventory is listed below. Variety and flavor options vary, but please let 
us know if you have any special requests. 

Orders + Invoices
The following common charges will be calculated on the final billing invoice for live events and catering orders. For your reference, our minimum menu 
order requirement (food and beverages) is listed next to each order type. Any added fees and taxes do not count toward the menu minimum. Sales tax is 7% 
(tax-exempt organizations must submit proof of tax exempt status at the time of inquiry). Staff Gratuity is optional and at your discretion, and is not included 
in the menu price or any of the following fees.

Minimum Menu  
Order Required

Delivery + 
Transportation

Catering Service 
Charge

Administrative 
Fee

Catering — Cafe Pick-up None None None
6%

on orders $150+

Catering — Delivery $250 $25+ None 6%

Catering — Delivery + Set-up $500 $50+ 10% 6%

Live Event Stations $500+ 
Varies by date/time $100+ 19% 6%

beverages and ordering details

For catering orders and live event reservations, contact events@pariscreperie.com


