
www.primefinecatering.com

Blueberry, Corn, Cinnamon,
Seasonal Varieties

Jumbo Muffins $ 4 All Butter Croissant $ 4

Pastry

Assorted Espresso, Latte’s, Cappuccino’s, Chai Latte’s (See our Coffee Menu)

Jumbo Cinnamon Bun $ 5

All  Day  Foods

Ciabattas  &  Wraps

Fresh Seasonal
Fruits & Berries

$ 7

Fresh Berries, Lemon Yogurt
and Granola

Fresh Berry Parfait $ 7

House Drinks

Farmstand  Salads Snacks & Sweets

CAUMSETT
CAFE

0 p e n  E v e r y  W e e k :   F r i d a y   1 0 : 0 0  A M   T o   5 : 0 0  P M
S a t u r d a y   &   S u n d a y   9 : 0 0 A M   T o   5 : 0 0  P M

All Butter Almond
Croissant

$ 5

All Butter Chocolate
Chip  Croissant

$ 5
Seasonal Turnover $ 5

Fresh Berries & Almonds
Overnight Oats & Chia Seeds $ 7

Nuts, Seeds, Honey,
Cinnamon, and Sea Salt

Caumsett Crunch $ 7

Dates, Almond, Honey, Dark
Chocolate and Coconut

Power Bar $ 6

I F  Y O U  H A V E  A  F O O D  A L L E R G Y  P L E A S E
I N F O R M  Y O U R  S E R V E R  B E F O R E  O R D E R I N G  

Small: $5
Large: $6

Freshly Brewed Iced Tea

Small: $5
Large: $6

Freshly Squeezed Lemonade

Small: $2
Medium: $3
Large: $4

Hot Chocolate
Small: $2
Medium: $3
Large: $4

Hot Tea
Small: $2
Medium: $3
Large: $4

Hot Coffee

Small: $5
Large: $6

Iced Coffee

Baby Arugula, Vine-Ripe Tomatoes, Basil-
Walnut Pesto, Fig Jam

Burrata $ 1 2

Roasted Peppers, Fresh Mozzarella, Baby Greens,
Vine-Ripe Tomatoes, Basil Aioli

Grilled All Natural Chicken $ 1 4

Bacon, Romaine, Tomato, Swiss Cheese,   
Lemon Aioli

Fresh Roasted Turkey “Club” $ 1 4

Vermont Cheddar, Baby Arugula, Tomato,
Horseradish Créme Fraiche

Herb & Garlic Roast Beef $ 1 5

Black Olive Tapenade, Hummus, Feta, Baby
Arugula, Vine-Ripe Tomatoes

Grilled Salmon $ 1 5

Cucumbers, Heirloom Tomatoes, Carrots,
Sherry-Mustard Vinaigrette

Baby Organic Greens $ 1 2

Crisp Hearts of Romaine, Garlic Croutons,
Creamy Parmesan Dressing

PRIME Caesar Salad $ 1 2

Crisp Hearts of Romaine, Garlic Croutons,
Creamy Parmesan Dressing

PRIME Chicken Caesar Salad $ 1 4

Sweet Watermelon, Feta Cheese, Arugula, Fresh
Lime, Extra Virgin Olive Oil, Mint

Watermelon & Feta Salad $ 1 4

Hearts of Romaine, Toasted Pecans, Oranges,
Goat Cheese, Citrus Vinaigrette

Roasted Beet Salad $ 1 4

Baby Arugula, Multi-Colored Tomatoes, Grilled
Asparagus, Sun-Dried Tomatoes, Balsamic
Vinaigrette

Burrata Salad $ 1 5

Freshly Baked
Cookies

$ 5

Brownies $ 4
Assorted Chips $ 3

Assorted 
Ice Creams

$ 3 - $ 6

Vanilla Ice Cream plus
Espresso Shot

Caumsett Affogato $ 6

Frozen Grapes $ 4

All our foods may contain the
following ingredients: milk, eggs,
wheat, soy, peanuts, and tree nuts


