
DELICIOUSLY CRAFTED DECADENT DESSERTS. BRING CUSTOM THEMED DESIGN, 
PRESENTATION, AND TASTE TO YOUR NEXT SOCIAL OR BUSNIESS EVENT  

 

A wonderfully simple yet palate-pleasing alternative to full service catering for intimate social        
gatherings, holidays, celebrations of life events, and company functions.  

 

Our menus are known for presentation, taste, and variety.  Our pricing is straightforward and 
we can deliver directly to your location. We can also satisfy various food preferences and 
dietary needs.  Ask about paleo, gluten free, and sugar free options. 

 

We are farm to fork and eco-friendly.  We prefer to shop local at food co-ops and farmers 
markets.  We love to incorporate fresh fruit for exceptional taste, color, and presentation. 

 

Food is delivered to your event location ready to serve on your own pedestals, trays, and 
platters.  We will do any final assembly as needed.  We can also over assistance with event 
styling and design.  Ask about zero or minimal waster catering options. 

 

Get in touch with us by email at ClaudiaMarieDesign@ymail.com or by phone at                
530-400-8238 between 11am- 2pm.   Let us know how we can help you with your upcoming 
event and guide you to a catering option that best works for you. 

 

When dessert 

comes first! 

BOUTIQUE DELIVERY   

A popular and beautifully          
presented cost-effective option 
which does not require staffing 
to finish and serve.  

Our petite desserts are                
delivered on appetizer and            
tasting dishes with petite spoons 
and forks.   

We offer the option to add            
disposable tablecloths, cutlery, 
serving pieces, napkins, plates, 
platters, pedestals, trays.            
glasses, petite serveware, and 
bowls, as ordered. 

LIMITED SERVICE  

Limited service can be an option 
with our menus not requiring an 
onsite kitchen or chef.  We will 
deliver and set up.  Your order 
must be an appropriate amount 
for your guest count to qualify 
for limited service.  We will be 
happy to discuss this option with 
you to best meet your needs.. 
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Claudia Marie Design 

“Inspiring Great Taste 

with Easy Elegance” 

we can provide minimal or zero 

waste  choices and options for 

your event 



Celebrating Life’s Events 

Birthdays 

Anniversaries 

Bon Voyage 

Graduation 

Weddings 

Commitment Ceremonies 

Naming Ceremonies 

Christening 

Communion 

Confirmation 

Congratulations 

New Baby 

Retirement 

Engagement 

Welcome Home 

Quinceanera 

Sweet 16 

And more!! 

ORDERING INFORMATION  

Disposable cocktail plates,          
appetizer/tasting pieces, petite 
spoons and forks, and cocktail         
napkins are available on request for 
$2.50/person. Disposable dinner 
plates, napkins, beverage cups, and 
utensils are available for $3.50/
person.    

 

Boutique Delivery - $100 minimum 
food order.  There is no additional 
fee for delivery to Davis and   
Woodland.  $50 additional fee for 
delivery to Sacramento area, Dixon, 
Vacaville.  

 

Limited Service - $150 minimum 
food order + $125 for limited              
service.  There is no additional fee 
for delivery to Davis.  Additional   
$35 fee for delivery to Sacramento 
area, Dixon, Vacaville, Woodland.  

 

Orders must be placed at least  3-4 
weeks in advance of event date with 
50% deposit or payment in full.  
With less time, we may or may not 
be able to accommodate or options 
may be limited.  A 25% rush fee 
may apply. Full payment must be 
made at least 3 days prior to                
delivery. 

 

We accept checks, cash, cashiers 
check, debit and credit cards.  Debit 
or credit cards are required for     
orders with less than 7 day notice. 

 

Although it rarely happens,              
appropriate seasonal substitutions 
may be made by the chef where 
necessary. We can supply               
equipment, display pieces, and  
rentals for an additional cost. 

 



Wine Bites 

Cherry Tomato Basil Goat Cheese Cups with 

Garlic Croutons  (suggest serving with            

Chardonnay or Sauvignon Blanc)… minimum 

order one dozen  4.95/person 

Ham and Manchego Cheese Cups with           

Sourdough Bread Cubes  (suggest serving 

with Spanish Termpranillo)… minimum order 

one dozen  4.95/person 

Avocado Ceviche Cups  (suggest serving 

with Saugvinon Blanc or Muscadet…                  

minimum order one dozen         4.95/person 

Red Wine Kielbasa Cups (suggest serving 

Cabernet)… minimum order one dozen

   4.95/person 

Claudia Marie’s decadent Burgundy Dark 

Sipping Chocolate—the purest drinking 

chocolate                                 3.95/person 

Fruity Brie Tartlets—made with brie and 

French, Amish, or Swiss preserves… chef’s 

selection                                   25/dozen   

Red Wine Chorizo Cups (suggest serving with 

Cabernet)… minimum order one dozen

   4.95/person 

Fruit and Cheese Cups— chef’s choice based 

on number of guests served… farmhouse 

cheddar green apple, camembert Asian pear, 

aged goat cheese mango, to name a few         

   3.95/person 

Pecan Blondie Bites  (suggest serving with 

Tawny Port or Vino Santo)         16/dozen 

Dancing Zebra Ganache to accompany your 

cheese, fruit, nut, and specialty cracker 

platters                                      12.50/8oz 

Mini Fruit Cobblers made with our signature 

Claudia Marie Dessert Mix (suggest serving 

with Sparkling Wine or Riesling)       25/dozen

   

often times we can make modifications on many of 

our catering items for sugar-free ,  dairy-free,                

gluten-free, vegetarian, and vegan 

 

 

  



Sips, Sweets, & Good Eats 

Fun Snacks—an assortment of  mini snacks  

served in petite cups… chef’s choice based 

on number of guests… ginger rosemary 

mixed nuts , sun-dried cherry cashew       

coconut chip,  pistachio raisin fennel seed,  

hazelnut apricot sunflower seed, almond 

pineapple chow mien            3.95/person 

Chocolate Grapes—skewered grapes dipped 

in milk, dark, or white chocolate… choose 

one flavor for each dozen ordered                     

   3.95/person 

Petite Crudité Cups—individually plated 

Seasonal Vegetables with chef’s choice of 

dips or sauces      3.95/person 

Cupcakes for Pairing—let us know what 

beers or wines you’ll be serving and we’ll 

create the cupcakes            36/dozen 

Claudia Marie’s decadent Burgundy Dark 

Sipping Chocolate—the purest drinking 

chocolate                   3.95/person 

 

Cookies for Pairing—let us know what beers 

or wines you’ll be serving and we’ll create 

the cookies… minimum order 2 dozen             

   9.95/dozen 

Fruit and Cheese Cups— chef’s choice based 

on number of guests served… farmhouse 

cheddar green apple, camembert Asian pear, 

aged goat cheese mango, to name a few         

   3.95/person 

Dancing Zebra Ganache Cups —a milk, dark, 

or white chocolate ganache to pair with 

wine or beer... Cherry,  Peanut Butter, Ghost 

Pepper Peach, Honey Caramel, Mixed Berry, 

to name a few… yeah! everyone gets their 

own pairing cup                    3.95/person 

Dancing Zebra Ganache to accompany your 

cheese, fruit, nut, and specialty cracker 

platters                                      12.50/8oz 

often times we can make modifications on many of 

our catering items for sugar-free ,  dairy-free, gluten-

free, vegetarian, and vegan 

JUST ADD CHOCOLATE 

Chocolate Celebration Trays 

an assortment of our hand crafted 
dark, milk, and/or white chocolate 

clusters, tiles, rounds, cubes, discs, 
truffles, and dipped farm to table 

fruits, nuts, seeds, and confections. 

 

9”   45 pieces    $55 

12”   105 pieces    $135 

18”    195 pieces    $225    

 

calculate at a minimum                    

2-3 pieces /guest 

 

Cheese Truffles                             

a colorful and decadent array of 

assorted cheese truffles  

 9”   45 pieces    $55 

12”   105 pieces    $135 

18”    195 pieces    $225    

 

calculate at a minimum                              

2-3 pieces /guest 
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Chocolate & Cheese 

Chocolate & Cheese—an assortment of  

chocolate, cheese, and nuts served in petite 

cups… chef’s choice based on number of 

guests… spicy almond dark chocolate          

cheddar bleu, dark chocolate bleu cheese 

pecan, mixed nut chocolate sea salt caramel 

mixed milk cheese, gouda english toffee, 

cheese curd mixed nut  dark  chocolate, 

rosemary cashew milk chocolate gruyere, 

chocolate-dipped bacon pistachio cheddar,  

white chocolate dried cranberry mixed milk 

cheese, chocolate peanuts popcorn asiago                     

   5.95/person 

 

Petite Crudité Cups—individually plated 

Seasonal Vegetables with dips and sauces         

   3.95/person 

Claudia Marie’s decadent Burgundy Dark 

Sipping Chocolate—the purest drinking 

chocolate                                3.95/person 

Fruit and Cheese Cups— chef’s choice based 

on number of guests served… farmhouse 

cheddar green apple, camembert asian pear, 

aged goat cheese mango, to name a few of 

our tasty flavor pairings            4.95/person 

 

Dancing Zebra Ganache Cups —a milk, dark, 

or white chocolate ganache to pair with 

wine or beer... Cherry,  Peanut Butter, Ghost 

Pepper Peach, Honey Caramel, Mixed Berry, 

to name a few… yeah! everyone gets their 

own pairing cup                      3.95/person 

Dancing Zebra Ganache to accompany your 

cheese, fruit, nut, and specialty cracker 

platters                                    12.50/8oz 

 

often times we can make modifications on many 

of our catering items for sugar-free ,  dairy-free, 

gluten-free, vegetarian, and vegan 

 

JUST ADD CHOCOLATE 

Chocolate Celebration Trays 

an assortment of our hand crafted 
dark, milk, and/or white chocolate 

clusters, tiles, rounds, cubes, discs, 
truffles, and dipped farm to table 

fruits, nuts, seeds, and confections. 

 

9”   45 pieces    $55 

12”   105 pieces    $135 

18”    195 pieces    $225    

 

calculate at a minimum                    

2-3 pieces /guest 

 

Cheese Truffles                             

a colorful and decadent array of 

assorted cheese truffles  

 9”   45 pieces    $55 

12”   105 pieces    $135 

18”    195 pieces    $225    

 

calculate at a minimum                              

2-3 pieces /guest 
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Just Add Chocolate & Cream 

Petite Ganache Mousse Straight Shots                                           

Raspberry Habanero,  Blueberry Jalapeno, 

Blackberry Serrano,  Spiced Cherry, Peach 

Chipotle, Raspberry Jalapeno, Strawberry 

Ancho Chili, Apricot Chili Pepper                      

   6.95/person 

 

Petite Chocolate Cups with Fresh Fruit and 

Dancing Zebra Ganache with chocolate          

garnishes… minimum order of 12                     

   6.95/person  

Fresh  Parfaits Shots—petite straight shots… 

Banana Split Lemon Meringue Pie, Cherry 

Cheesecake, Key Lime Pie,  Apple Pie,          

Strawberry Shortcake,  Peanut Butter Cup, 

Carrot Cake, Blueberry Crumble, Dirt Cake, 

Lemon Poppyseed Cake… minimum order of 

12 per flavor            5.95/person 

 

all our petite desserts come with                     

petite forks or spoons 
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Claudia Marie Chocolates 
Our Uniquely Famous Good Bark 

 

Good Farmers Market Bark - light raisins, dates, 
soybeans, apples, cherries, cranberries,                
cashews, pistachios, pecans, walnuts, almonds, 

apricots 

Good Berry Bark – dark chocolate with                
strawberries, sour cherries, raspberries,               
cranberries, blackberries, blueberries, and bing 

cherries 

Good Power Bark – dark chocolate with                
peanuts, light raisins, dark raisins, dried               
strawberries, dried cherries, dried cranberries, 

and roasted soy beans 

Good Antioxidant Bark - dark chocolate with goji 
berries, organic cacao nibs, natural                         
goldenberries, natural mulberries, and natural 

brazil nuts 

Good Berry Antioxidant Bark - dark chocolate 

with mulberries, goji berries, and gooseberries 

Good Energy Bark - dark chocolate with        
mulberries, raw almonds, chocolate covered 
espresso beans, English walnuts, raw pepitas, 

pineapples, crimson raisins, and goji berries 

Good Detox Bark - dark chocolate with raw 
cashews, raw pepitas, raw sunflower seeds, 
cranberries, blueberries, goji berries, brazil nuts, 

and dried pomegranates 

Good Prenatal Bark - dark chocolate with            
walnuts, almonds, pepitas, dark chocolate chips, 

diced apricots, prunes and raisins 

Good Aphrodisiac Bark - dark chocolate with 
chocolate covered strawberries, chocolate        
covered bananas, banana chips, raw almonds, 

papaya, sour cherries, and strawberries 

Good Vision Bark - dark chocolate with carrots, 
raw sunflower seeds, flax seeds, raw almonds, 
blueberries, cranberries, raw cashews, and raw 

brazil nuts 

Good Heart Bark - dark chocolate with raw  
almonds, apples, apricots, raw English walnuts, 

dry roasted soy beans, and cranberries 

Good Immunity Bark - dark chocolate with            
raspberries, blueberries, raw brazil nuts, carrots, 
flax seeds, golden flame raisins, raw English 

walnuts, apricots, and raw pepitas 

Mango Goji Fire Bark - dark chocolate with 
cashews, sprouted pumpkin seeds, sprouted 
almonds, Himalayan gold raisins, sprouted  
sunflower seeds, Organic sultanas, currants, 

Himalayan crystal salt, and habanero 

Good Sprouted Berry Bark - dark chocolate with 
raw cashews, sprouted pumpkin seeds,           
mulberries, wild goldenberries, wild goji berries, 
Himalayan gold raisins, currants, sultanas, and 

wild barberries 

Good Cherry Berry Bark - dark chocolate with 
sour cherries, blueberries, cranberries, jumbo 
flame raisins, raw pepitas, raw almonds, and 

roasted soybeans 

Good Monkey Bark - dark chocolate with             
banana chips, bananas, chocolate covered  
bananas, roasted peanuts, honey roasted          
cashews, chocolate covered peanuts, sour  

cherries, and cranberries 

Good Tropical Bark – dark chocolate with         
papaya, pineapple, banana chips, raisins,          
coconut, dates, brazil nuts, walnuts, peanuts, 

soy beans, sunflower seeds, and raw cashews 

Thai Pineapple Bark - dark chocolate with           
pineapple, jungle peanuts, raisins, pumpkin 
seeds, sunflower seeds, apples, lemon, lime, 

and chilis 

 

Claudia Marie’s Good Bark 

25 / 1/2 pound                 50 / 1 pound     

JUST ADD CHOCOLATE 

 

Chocolate Celebration Trays 

an assortment of our hand crafted 
dark, milk, and/or white chocolate 

clusters, tiles, rounds, cubes, discs, 
truffles, and dipped farm to table 

fruits, nuts, seeds, and confections. 

 

9”   45 pieces    $55 

12”   105 pieces    $135 

18”    195 pieces    $225    

 

calculate at a minimum  

 2-3 pieces /guest 
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Party Themes & Holidays 

Christmas 

New Year 

Easter 

Passover 

Hanukah 

Kwanzaa 

Fourth of July 

Veteran’s Day 

Valentine’s Day 

Halloween 

Thanksgiving 

Labor Day 

St Patrick’s Day 

Olympics 

Mardi Gras 

Luau 

Western 

Hollywood 

Paris 

Safari 

Movie Night 

Oscar Night 

Circus 

Beach 

World Cup 

World Series 

Superbowl 

Teen Choice Awards 

Night 

And more!! 

Contact us for more ideas. 

CHOOSE YOUR              
COLORS, FLAVORS,            

AND THEME  

It’s the little touches that make a 
big, big difference.  When you’re 
ready to place your catering  
order we will review your needs 
in terms of flavors, colors, and 
themes.  If you need something 
more then lets us recommend... 

 

Event Styling & Design             
by Claudia Marie 

 

You’ve chosen your venue.  You 
kind of know what you want but 
you’re just not sure how to get 
there. You’re planning to              
impress yet want your guests to 
feel comfortable and welcome.  
And you want to make this event 
memorable.  You need to turn a 
drab venue into a fab venue. 
You’re looking for new ideas.  
You want something new and 
different.   

We specialize in boutique events 
for all themes and occasions.   

Contact us by email                                  
ClaudiaMarieDesign@ymail.com 
or phone 530-400-8238 (11am-
2pm) and we will be happy to 
get our Boutique Event Styling & 
Design packet to you. 

 



Signature Drinks 

FAVORS 

 

Chocolates? 

Cookies? 

Cupcakes? 

Confections? 

 

 

Who doesn't like to give,            

and receive, a take home treat 

to extend the celebration             

and the memories. 

 

Many of our specialty               

chocolateria and cakery items 

can be wrapped or boxed as 

favors for your guests.   

 

We can work with you to create a signature virgin drink that matches 

your party’s theme, flavors, and colors. 

 

 

Cobblers 

 

Lemonades 

 

Shrubs 

 

Iced Teas 

 

Punches 

 

Spritzers 

 

Flavored Waters 

 

Sodas 

 

Drinking Vinegars 

 

and more… 

 

 

3.95/person 

 

minimum 

order                   

32 ounces 

per flavor 

 

4-5oz/

servings 



 

 

 

“Inspiring Great Taste with Easy Elegance” 
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Desserts 

Cake Pops 

Fudge  

Fudgies  chocolate dipped fudge 

Cake Truffles 

Chocolatey–dipped Strawberries  

Chocolatey-dipped Fruits 

Pavlova & Ganache Cups 

Chocolate Truffle Cups 

Petite Cheesecake Chocolate Shells 

 

 

 

p
h

o
to

 c
re

d
it

: p
o

ke
rm

an
 f

re
ei

m
ag

e
 

photo credit: stockvault 



Celebration Dessert Tables 
Add drama and effect, fun and palate pleasing chocolates, candies, treats, and            

confections to your event or celebration.  Offer your guests a decorative display 

where they can choose what they like and also create their own take home favors*. 

Scoops d’ Elegance   

Color and Flavor Themed                                     

Candy & Confection Buffets* 

 

10.50/person                                           

includes organic and natural candies & treats  

and a centerpiece cake 

 

12.50/person                                                

includes organic and natural candies & treats,              

a centerpiece cake,  favor bags, scoops and 

tongs*, candy display containers*  

 

often times we can make modifications on many 

of our catering items for sugar-free,  dairy-free, 

gluten-free, vegetarian, and vegan 

Chocolate & Vanilla                                        

Dessert Buffets 

Chocolate and vanilla petite desserts 

with a centerpiece cake, and                   

fresh fruit to complement your                      

color and flavor theme 

 

chef’s selection of 50 chocolate & vanilla                

desserts and 6” centerpiece cake    250 

 

chef’s selection of 100 chocolate & vanilla                

desserts and 8” centerpiece cake    450 

 

chef’s selection of 150 chocolate & vanilla                

desserts and 10” centerpiece cake    650 

DESSERT 

BUFFETS 

 

 



Cookies 

Petite Buttery Shortbread Cookies—

perfect for get-togethers, snacking, and 

pairing with wine, beer, cheese, fruit, 

coffee, tea, champagne… we offer a variety 

of flavors such as classic, lavender,               

chocolate,  oatmeal, lemon zest, spicy                     

chocolate, espresso… ask for our flavor list               

   9.95/dozen 

 

Peace & Harmony Cookies—our cocoa and 

chocolate sablé cookies are  decadently 

delicious with just the right amount of 

spice… Classic Dark, Chai, Mayan, Baker’s, 

Classic Onyx, French, Chinese, Indian, 

Coffee, Mexican are the flavors we can 

bake just for you                    25/dozen 

 

Nut Butter Cookies—our super delicious 

nut butter sablés … classic peanut butter, 

chunky peanut butter,  cashew butter,  

almond are the flavors we can bake for you        

   26/dozen 

Coconut Macaroons—one of our most  

well-loved cookies with lots and lots of 

coconut                        36 / 3 dozen 

Grown-up Cookies— just the right size and 

just the right grownup taste… lemon 

thyme, olive pistachio chocolate, chocolate 

pepper,  coffee ginger molasses, green tea 

mint, cardamom, fennel pistachio, orange 

five spice, rosemary cornmeal are just 

some of the flavors we can bake for you                   

   26/dozen      

Cocktail Cheese Cookies—our petite        

savory cheese cookies are scrumptious for            

pairing and complement your cocktail 

menu… we create our cocktail cookies with 

a variety of cheeses such as asiago, gouda, 

chevre, gorgonzola, and more     16/dozen   

 

Claudia's Cookies—classic flavors such as 

peanut butter, oatmeal, chocolate chip, 

and more                              18/dozen 

COOKIES  

COOKIES 

COOKIES 

Mmm… milk and cookies.               

Thanks, Mom!! 

 



Blue & Gold Treats* 

CMD Espresso Brownies*—our deep rich 

espresso brownies with crunchy and fruity 

and sweet ‘n’ salty toppers… PB&J,  

Strawberry Shortcake, Tropical Smoothie, 

Monkey See Monkey Do, Monkey Talk, 

Gorp City, CB&J, Oatmeal Raisin, Pecan Pie, 

Jelly Bean Love, Bavarian Chocolate Cake, 

Strawberry Banana Smoothie, Pretzel, 

S'more, Has Elvis Left the Building?,  

Cherries Berries and Nuts, Oh My!… 

choose one  flavor for each dozen ordered                

                                   38/dozen             

    
 

Claudia Marie’s decadent Burgundy Dark 

Sipping Chocolate—the all dark chocolate 

drinking chocolate                   3.95/person 

 

often times we can make modifications on many 

of our catering items for sugar-free ,  dairy-free, 

gluten-free, vegetarian, and vegan 

 

Ooey Gooey Cookie Bars*—soft and chewy 

goodness… red velvet, orange, pumpkin 

spice, chocolate fudge, butter pecan,     

lemon, tres leches, rainbow sprinkle,           

cherry, banana, carrot, pineapple, spice, 

strawberry choose one  flavor for each 

dozen ordered                38/dozen    

 

Claudia Marie Dessert Crème Ice Cream—

our luscious creamy good hand-crafted ice 

cream...chocolate chip coffee, sugar          

cookie, cinnamon bun, pineapple lime, 

cherry, chocolate, vanilla, chocolate           

raspberry, strawberry, maple walnut,           

lemon blueberry, ginger peach, and more 

great flavors                      8/pint 

 

Flora’s Fantasy Chocolate Tea—                     

exceptionally blended loose leaf teas with 

hints of chocolate         2.95/person 

 

* www.blueandgoldtreats.com 

ESPRESSO BROWNIES  

& 

COOKIE BARS 

 

 

We gift to We Are Aggie Pride* 



 

 



 

CANCELLATION POLICY – All     
cancellations must be received (and 
confirmed) by your account executive 
via e-mail or in written form.   Orders 
cancelled no later than 8:00am fifteen 
or more business days prior to event 
receive 25% refund of deposit or 75% 
refund if payment was made in full. 
Orders cancelled 4-14 days prior to 
event will result in 0% refund of     
deposit or 50% refund if payment was 
made in full.  Orders cancelled less 
than 4 days prior to event will result in 
a 100% charge to the client.  We will 
be happy to turn your order over to 
you should you choose to keep           
anyway or donate.  There are no       
exceptions to cancellations, including 
events cancelled due to accidents, 
illness, inclement weather, and other 
acts of God.  

 

ALLERGENS and SPECIAL DIETS - 
Our catering and prep kitchens are 
open plan facilities and allergens such 
as nuts and gluten are present so 
there is always the possibility of cross 
contamination even when taking every 
possible precaution. Claudia Marie 
Design will not assume any liability for 
adverse reactions to foods consumed 

or contacted at any event catered by 
Claudia Marie Design.  

 

 

Tax and gratuity for limited service 

catering is 15% of total order. 

 

Pricing and Products available are 
subject to change. Please access up 
to date information at www.TheShop-
ClaudiaMarieDesign.com 

 



Tea Parties for Girls of All Ages  

 

 

TRADITIONAL TEAS  

 

 

Light Tea—Elevenses 

tea, scone, truffles 
$11.85/person 

 

 
Cream Tea—Twoses 

tea, two scones, ganache 
$14.85/person 

 
 

Full Tea—Fourses 

tea, scone, ganache, truffles, 
cookies, tea sandwiches 

$18.85/person 
 
 

High Tea—Sixes 

tea, salad, scone, ganache, 
dessert crème ice cream, truf-
fles, cookies, tea sandwiches 

$22.85/person 

 

Flora’s Fantasy Chocolate Teas 

Claudia Marie Truffles 

Cream Scones 

Strawberry Jam 

Dessert Crème Ice Cream 

 

Every order includes                   
petite serveware and a                 

chocolatey dipped marshmallow 
pop for each guest. 

 

Tax and gratuity for limited service 

catering is 15% of total order. 

 

 



Peanut Butter Sandwich Party 

PEANUT BUTTER               

JELLY TIME 

 

peanut butter and jelly and 

preserves and jam and            

marmalade... 

 

Bacon 

 

Strawberry 

 

Grape 

 

Raspberry 

 

Lemon Pear 

 

Ghost Pepper Peach 

 

and more... 

 

 

 

 

 

 

 

 

 

 

 

Peanut Butter Sandwich Buffet 

 

PB is comfort food and what a great 

addition or centerpiece for your next 

event.  Trays of PB sandwiches or the 

fixin’s for guests to create their own.  

Nothing but fun!    chef’s choice           

assortment                   8.95/person 

 

 

PB & Banana & Potato Chips 

 

PB & Cinnamon & Bacon 

 

PB & Bacon & Honey 

 

PB & Vidalia Onion 

 

PB & Honey & Potato Chips 

 

PB & Mayo 

 

PB & Celery & Raisins 

 

PB & Dill Pickles 

 

PB & Cream Cheese & Strawberry Jam 

 

PB & Apple & Carrot & Celery 

 

PB & Almonds & Orange Marmalade 

 

PB & Cherry Jam & Coconut 

 

PB & Apple & Cinnamon Chips                    

& Cream Cheese 

 

PB & Apple Butter & Wheat Germ 

 

PB & Chocolate Chip 

 

PB & Apple Butter 

 

PB & Dancing Zebra Dark Chocolate 

Ganache 

 

PB & Apple & Cream Cheese & Brown 

Sugar 

 

PB & White Chocolate Chips                         

& Raspberry Jam 

 

PB & Brown Sugar & Cream Cheese        

& Apple 

 

PB & Cinnamon & Marshmallow Crème 

& Raisins 

 

 

Claudia Marie’s decadent Burgundy 

Dark Sipping Chocolate—the all dark          

chocolate drinking chocolate          

   3.95/person 



Sundae Party ~ Scoop Bar 

Offer your guests a crowd pleasing 

Scoop Bar with our hand-crafted           

Dessert Crème Ice Cream and all the 

fixin’s… sprinkles, mascarpone whipped 

cream, salts, chocolate and fruit               

sauces, fresh fruit, and creamy dessert 

toppings… chef’s selection based on 

your guest count            12.50/person                 

 

Some Sundae Bar creations… 

vanilla ice cream dark chocolate sauce, 

caramel sauce, candied sunflower 

seeds, mascarpone whipped cream 

bacon bits, mint or basil, sea salt with 

chocolate ice cream 

vanilla ice cream, caramel sauce,           

rosemary pecans, fennel seeds, mini 

chocolate chips 

caramel sauce, macadamia nuts,             

coconut, salt, dark chocolate sauce with 

chocolate and vanilla ice cream 

peanut butter ice cream, mini choc-

olate chips, caramel sauce, butter 

pretzels 

cherry ice cream, cinnamon graham 

crackers 

coffee ice cream, dark chocolate 

sauce, nuts, Kahlua 

blueberry ice cream with lemon  

olive oil drizzle 

guava ice cream with orange olive 

oil drizzle 

lemon ice cream with Limoncello, 

whipped cream, almonds 

pecans, caramel sauce, bourbon 

drizzle, whipped cream, vanilla ice 

cream 

peach ice cream, thyme, strawberry 

sauce, strawberries 

bleu cheese crumbles and caramel 

corn over vanilla ice cream 

CHOOSE YOUR              
COLORS, FLAVORS,            

AND THEME  

It’s the little touches that make a 
big, big difference.  When you’re 
ready to place your catering  
order we will review your needs 
in terms of flavors, colors, and 
themes.  If you need something 
more then lets us recommend... 

 

Event Styling & Design             
by Claudia Marie 

 

You’ve chosen your venue.  You 
kind of know what you want but 
you’re just not sure how to get 
there. You’re planning to              
impress yet want your guests to 
feel comfortable and welcome.  
And you want to make this event 
memorable.  You need to turn a 
drab venue into a fab venue. 
You’re looking for new ideas.  
You want something new and 
different.   

We specialize in boutique events 
for all themes and occasions.   

 

Contact us by email                                  
ClaudiaMarieDesign@ymail.com 
or phone 530-400-8238 (11am-
2pm) and we will be happy to 
get our Boutique Event Styling & 
Design packet to you. 

 



We All Scream for Ice Cream 

Claudia Marie Dessert Crème—our        

luscious creamy good hand-crafted 

dessert crème ice cream       8.50/pint 
 

our Flavors… 

Chocolate Chip Coffee 

Sugar Cookie 

Cinnamon Bun 

Pineapple Lime 

Vanilla 

Chocolate 

Dark Chocolate Truffle 

Chocolate Raspberry 

Strawberry 

Maple Walnut 

Chocolate Almond Coconut 

Lemon Blueberry 

Ginger Peach 

Peppermint 

Marshmallow Chocolate Chip 

Banana Split 

Caramel Shortbread 

Peanut Butter Cup 

Pineapple Cranberry 

Mexican Coffee 

Eggnog 

Cherry Cordial 

Mint Chocolate Chip 

CLAUDIA MARIE                 

DESSERT CRÈME                 

ICE CREAM 

Dessert Creme Ice Cream             

minimum order 2 pints per flavor 
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Simply Chic Cakes & Cupcakes 

Simply chic means a beautiful cake at an affordable price.   We believe your event 

deserves a moist, flavorful cake with ample servings for each guest.   By focusing 

on flavor and simply stated elegant design we are able to bake and create a cake 

that you and your guests will enjoy…  visually as well as gastronomically. 

We will enjoy working with you to choose a color and flavor theme for your special 

day.  Our buttercreams are delicious and we cover our cakes with real chocolate 

ganache.  The ingredients we prefer to use in our baking creations are cage-free 

eggs, sweet creamery AA butter, olive oil, Belgian chocolate, and Swiss, Amish, 

and French preserves. 

We start with a base flavor of vanilla, red velvet, spice, or dark chocolate batter 

and then we add your favorite fruit and flavors choice such as plum, lemon pear, 

strawberry, pumpkin mandarin, blueberry, orange fig, lemon strawberry, raspberry 

blackberry, orange ginger, mixed berry, and more.  Please see our flavor list for 

more flavor choices. 

 

SINGLE, DOUBLE, AND TRIPLE TIER CAKES  

We can bake and create a round, oval, and square tiered cakes.  We can also 

bake and create sheet cakes for additional servings.  We price our cakes by the 

tier and not by the number of servings.  We can provide a serving guide to assist 

you in determining the size of the cake you will need for you event.  Ask about  

tasting boxes (scheduled no less than a 

30 day notice) and creating Wedding & 

Celebration Cake Tables.  Wedding & 

Celebration Cake Tables offer variety 

with smaller cakes and petite desserts, 

 

CAKE & CUPCAKE               

PRICING 

 

CUPCAKES                                       
decorative baking cup and    

petite fork—choose one flavor 
for each dozen ordered                         

$36/dozen  

 

MINI CUPCAKES 

$15/dozen 

 

*minimum order 2 dozen/flavor 

 

1 TIER 2 LAYER CAKES    

starting at 

 4” round $28 

 6” round $48 

 8” round $88 

 10” round $128 

 12” round $178 

 14” round $248 
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Chocolateria & Cakery 

http://www.freeimages.com


Celebrate with Cake 

Our cakes and cupcakes are 

iced and filled with Claudia 

Marie’s signature CMD white, 

dark, or milk chocolate ganache 

buttercream and white, dark, or 

milk chocolate ganache. 

 

Simply stated elegance          

and quality flavor              

are the hallmarks                   

of a memorable cake. 

Create your favorite signature cake 

or cupcake flavors… 

 

Strawberry & Brandy 

Blueberry & Brandy 

Black Raspberry & Brandy 

Cherry & Brandy 

Peach & Brandy 

Pineapple Orange Rum 

Raspberry & Brandy 

Key Lime  

Mandarin 

Orange   

Orange Ginger 

Orange Fig 

Lemon Pear 

Pumpkin Mandarin 

Tangerine Pineapple Apricot 

Orange Carrot 

Kumquat 

Lemon Strawberry 

Black Cherry 

 

We start with a base flavor of          

vanilla, red velvet, spice, or dark 

chocolate mixed with your favorite 

flavors for a truly signature cake. 

 

Fig 

Lemon 

Plum 

Apricot 

Pear 

Peach  

Quince 

Black Raspberry 

Black Currant 

Raspberry Apricot 

Mango Pineapple 

Peach Blackberry 

Peach Raspberry Champagne 

Persimmon 

Mango Peach 

Cranberry Apple Quince 

Kiwi Mango Pineapple 

Blueberry Strawberry 

Pomegranate Raspberry 

Rhubarb Strawberry 

Raspberry Blackberry 

Raspberry 

Mixed Berry 

Cranberry Raspberry 

Blueberry 

Red Currant 

Blueberry Cranberry 

Red Currant 

 

www.TheMarieCake.com 

photo credit: penywise, www.freeimages.com  

chocolate wrapped                     

cakes and cupcakes 
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Baking for Baby 

Suggested Celebration Menu... 

Petite Crudité Cups—individually plated 

Seasonal Vegetables with chef’s choice of 

dips or sauces                  3.95/person 

Petite Salads  - apple cider cucumber,          

arugula and currants, mesclun with               

raspberry, orange and black olive, pear 

endive boursin, melon feta black olive                   

minimum order 12/flavor      3.95/person 

 

Tea Sandwiches—new twists on           

tradition… flavors such as peas and            

carrots, taleggio pear, orange ricotta, 

camembert fig, olive focaccia ...  three 

pieces/person, chef’s choice assortment       

   5.95/person 

Flora’s Fantasy Chocolate Tea—                  

exceptionally blended loose leaf teas with 

hints of chocolate         2.95/person 

Claudia Marie’s decadent Burgundy Dark 

Sipping Chocolate—the all chocolate              

drinking chocolate        3.95/person 

Cakes, Cookies, and Confections to match 

your party’s theme and colors…. 

Decorated Cutout Cookies                          

 vanilla or chocolate     36/dozen 

Cupcakes          36/dozen 

Mini Cupcakes       15/dozen 

Drizzle Cakes          36/dozen 

Petite Smoothies       3.95/person 

Tartlets            3.95/person 

Cookie Bouquets     9 cookies          54.95 

often times we can make modifications on many 

of our catering items for sugar-free ,  dairy-free, 

gluten-free, vegetarian, and vegan 

BECAUSE BABIES              

ARE SPECIAL 

 

Christening 

Naming Ceremonies 

1st Birthdays 

Full size Cakes 

Smash Cakes 

 

Tax and gratuity is 15%                       

of total order amount. 

 



The Lavender Bakery 

 

We can provide quotes                    

upon request. 

We bake with locally grown culinary lavender. 

 

 

Lavender Chocolate Chip Cookies 

 

Lavender Shortbread 

 

Dark Chocolate Lavender Fudge 

 

Lavender Honey Cupcakes 

 

Dancing Zebra Lavender Honey Spoonable Ganache 

 

Chocolate Lavender Cake or Cupcakes 

 

Vanilla Lavender Cake or Cupcakes 

 

Chocolate Lavender Tartlets 

 

Claudia Marie Lavender Sea Salt Chocolates 

 

Lavender Honey Tea Bread 

 

Lavender Tangerine Cake or Cupcakes 

 

Lavender Oatmeal Cookies 

 

Lavender Banana Bread 

 

Lavender Gin Goat Cheese Cookies 

 

Lavender Country Biscuit Buns 



Disposable cocktail plates,          
appetizer/tasting pieces, petite 
spoons and forks, and cocktail         
napkins are available on request for 
$2.50/person. Disposable dinner 
plates, napkins, beverage cups, and 
utensils are available for $3.50/
person.    

 

Boutique Delivery - $100 minimum 
food order.  There is no additional 
fee for delivery to Davis.  Additional   
$35 fee for delivery to Sacramento 
area, Dixon, Vacaville, Woodland.  

 

Limited Service - $150 minimum 
food order + $125 for limited              
service.  There is no additional fee 
for delivery to Davis.  Additional   
$35 fee for delivery to Sacramento 
area, Dixon, Vacaville, Woodland.  

 

Orders must be placed at least  3-4 
weeks in advance of event date with 
50% deposit or payment in full.  
With less time, we may or may not 
be able to accommodate or options 
may be limited.  A 25% rush fee 
may apply. Full payment must be 
made at least 3 days prior to                
delivery. 

 

We accept checks, cash, cashiers 
check, debit and credit cards.  Debit 
or credit cards are required for     
orders with less than 7 day notice. 

 

Although it rarely happens,              
appropriate seasonal substitutions 
may be made by the chef where 
necessary. We can supply               
equipment, display pieces, and  
rentals for an additional cost. 

 

often times we can make modifications 

on many of our catering items for           

sugar-free ,  dairy-free, gluten-free, 

vegetarian, and vegan 

 

ORDERING INFORMATION  

We want to fulfill your preferences… healthy or indulgent 

so we seek out locally sourced, seasonal, fresh ingredients. 

We bake and create with an eye on ingredients that are 

good for you and your family, good for the community, and 

good for the planet.  Goodness from preparation to plate. 

We use licensed and approved cottage and commercial kitchens. 



 

 

Wine ~ Food ~ Friends 
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Tasting & Pairing                         

with Chocolate 

Claudia Marie Chocolates…               

we blend our own Belgian              

couverture chocolate                    

to hand-craft all our                   

chocolate delights. 

www.pairingwithchocolate.com 

www.chocolate-pairing.com 

The amazing number of flavor compounds in chocolate make it ideal for 

pairing with a variety of foods and beverages… most notably cheese, fruit, 

wine, tea, coffee, champagne, beer, and even olive oil. 

 

Discover the how and why of chocolate by hosting one of our and unwrap 

the secrets of pairing with chocolate. 

 

 

Level I    Logical Pairing: Taste, Savor, & Learn     

An introduction to the new rules of tasting and pairing.  We provide                       
the chocolate and  you provide the pairing beverage or food (coffee,              

tea, beer, wine, olive oil, fruit, cheese, or champagne).   We’ll also include           
one of our specialty desserts. 

 

Level II    Chocolate & Wine 

Tasting and pairing chocolate with your choice of wines.  How to                          
personalize and share your tasting and pairing experiences.   We provide              

the chocolates and one of our specialty desserts. 

 

Level III   Chocolate & Red Wine 

Tasting and pairing chocolate with your choice of wines.  We provide              
the chocolates and one of our specialty desserts. 

 

Level IV   Chocolate & White Wine 

Tasting and pairing chocolate with your choice of wines.  We provide              
the chocolates and one of our specialty desserts. 



Dancing Zebra Ganache                 

Some of our                         

Dancing Zebra flavors with 

white, dark, or milk chocolate… 

 

Black Raspberry 

Cherry 

Lemon Pear 

Pineapple Mango 

Blueberry 

Mixed Berry 

Cinnamon Honey 

Caramel Honey 

Pomegranate Honey 

Honey Peanut Butter 

Maple Peanut Butter 

Bacon 

Brandy Peach 

Brandy Cherry 

Pineapple Orange Rum 

and more... 

 

Our Dancing Zebra Spoonable Ganache is fantabulous…                                 

absolutely fantabulous!!  Eat it with a spoon to pair with coffee,                         

tea, beer, wine, champagne, cheese, fruit. 

 

 

 

 

 

 

 

 

 

 

 

Spoon into hot cereal 

Swirl in peanut butter 

Ganache a cake or cupcakes 

Drizzle over ice cream, yogurt, brownies, cake, pudding 

Whip into a frosting or mousse 

Make a crepe cake 

Make a flourless chocolate cake 

Make brownies 

Serve with pavlova and fresh fruit 

Spread on toasted bread – French, sweet, sour 

Spoon into a hot drink such as hot chocolate, milk, tea, coffee 

 

www.The Shop-ClaudiaMarieDesign 
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ask about wholesale for your restaurant, tasting room, hotel 

 

 

 

 

 

 
 
 



Mouclairs and Moupuffs 

Some of our                         

Mousse Marie  flavors… 

 

Caramel 

Chocolate 

Cheesecake 

Key Lime 

Lemon 

Orange 

Raspberry 

Strawberry 

Apple Pie 

Pumpkin Pie 

Peppermint 

Pineapple 

Coconut 

Amaretto 

Mocha 

Tiramisu 

Eggnog 

Crème Brulee 

and more... 

 

we also have sugar-free flavors 

Our original eclairs and cream puffs made with our  

Dancing Zebra Ganache and Mousse Marie*. 

 

 

 

 

 

 

 

 

 

 

 

www.ganachegourmet.com 

www.TheMarieCake 

 

ask about wholesale *Dessert Mixes for your restaurant, tasting room, hotel 
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Create Memorable Events 
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Morning & Brunch 

Seasonal Fresh Fruit Cups with a Greek          

Yogurt Swirl                          3.95/person 

Berries & Yogurt Cups—Fresh Seasonal   

Berries with Greek Yogurt and a sprinkle of 

Granola                    3.95/person 

Citrus Whipped Cottage Cheese drizzled with 

Honey and garnished with Fresh Seasonal             

Berries,   3.95/person 

Savory Muffins  - bleu cheese and pear, brie 

and cranberry, sharp cheddar and chive, 

parmesan and pine nut, cream cheese and 

garlic, goat cheese and scallion, carmelized 

onion, tomato and basil, Italian pesto, carrot 

and cilantro… choose one  flavor for each 

dozen ordered            20/dozen    

Gourmet Bagel Platter— 20 bagels with a          

delightful assortment of house-made cream 

cheese schmears… orange rum, honey       

walnut,  maple raisin, strawberry                

cheesecake, and Dancing Zebra chocolate 

ganache              55/platter 

Petite Breakfast Smoothies       3.95 /person 

Flora’s Fantasy Chocolate Tea—                         

exceptionally blended loose leaf teas with 

hints of chocolate          2.95/person 

Claudia Marie’s decadent Burgundy Dark 

Sipping Chocolate—the all chocolate              

drinking chocolate         3.95/person 

Melon Cups with Lime Syrup and a dollop of 

Greek Yogurt                       3.95/person 

Country Biscuit Buns—sweet or sweet and 

savory… totally yummy… chef’s selection                         

   3.95/person 

Breakfast Cookies—delicious cookies made 

just for breakfast with pecans, coconut,  

bananas, oats, dried cherries, and flaxseed                               

   30/dozen         

Our Famous Crumby Cakes  - velvety coffee 

cake with a  rich, cinnamon streusel             

topping                                       3.50/person 

SWEET BEGINNINGS 

Granola, Berries, & Greek Yogurt 

Tax and gratuity is 15%                       

of total order amount. 

 

add Butter and Jam    $1/person 

 



 
Zero to Minimal Waste Catering 

reuse, recycle, compost 

event specific custom menus 

food is presented and served in                        

portion sizes to reduce food waste 

Catering orders can be upgraded 

based on amount of compostable,      

rather than disposable, serveware and 

petite serveware pieces needed for 

your event. 

 

Faux Cakes  

Just display your wedding or                       

celebration cake rather than eating it.  

Faux cakes are all about being budget 

conscious and providing variety and 

uniqueness to your event.  You can 

order a partial faux cake or a full faux 

cake and then choose to serve cake               

or petite desserts to your guests.              

Contact us for more details. 

 

The Marie Cake 

Our three layer tall cake… 1st layer 

flourless chocolate cake, 2nd layer 

cheesecake, 3rd layer cake iced in 

white, dark, or milk chocolate ganache 

buttercream.  Choose from a variety of 

flavor themes.  Visit 

www.TheMarieCake.com                    

for more details and choices. 

 

Josephine’s Vanilla Horns 

Our traditional family recipe for Austrian 

Vanilla Horns… absolutely delicious. 

 

Chocolate Wrapped                               

Cakes & Cupcakes 

Not fondant or buttercream but yummy                

chocolate… iced with dark, milk, or 

white chocolate ganache and wrapped 

in dark, milk, or white chocolate.    

 

 



 

 

We bake for Icing Smiles 

 

We gift to We Are Aggie Pride, UC Davis 

 

“Baking for Autism and Special Needs” Fundraising   

http://www.mydemarleathome.com/US10976/  

 

Davis Oddfellow Member  Lodges 169 & 2                                
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Baking for Autism                      

and Special Needs 

 

We can provide more                   

information upon request. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Engage Claudia Marie for a wonderful fundraising event 

 

“Baking for Autism with Claudia Marie and Demarle at Home” 

 

 

Turn your next event or celebration  

into a FUNdraising event… 

 

In addition to raising money you can have fun and enjoy                      

great baked goods… made from scratch… with recipes and Demarle. 

 

For more information email ClaudiaMarieDesign@ymail.com 

 

 



Classes                 photo credit: amiability, www.freeimages.com 

Classes* are $35/person for 

each session. If you have a 

group of four the sessions                  

are $30/person. 

 

Supply lists will be provided            

for each class. 

 

Payment in full required prior to 

class start date.  We cannot  

issue refunds however we can 

issue credit toward another 

class or session. 

Chocolate -dipped Strawberries* 

get all the tips and tricks for making chocolate-dipped 

strawberries.   

 

Cake Decorating with Demarle*  

using Demarle cookware and bakeware to create and        

decorate a tasty and delicious cake.   

 

Cake Figures* 

learn how to create flowers to decorate your cakes using different mediums -  

modeling chocolate, gum paste, fondant, decorating dough. 

 

Cake Flowers* 

learn how to create flowers to decorate your cakes using different mediums -  

modeling chocolate, gum paste, fondant, decorating dough. 

 

Fancy Cupcakes* 

add fondant flair to your cupcakes for one of a kind designs by you. 

 

Working the Plate* 

learn how to plate desserts with Easy Elegance. 

 

Buttercream “Paint” on Cakes* 

paint with buttercream on buttercream iced cakes. 

 

Cupcake Parties for Children 

contact us about scheduling your party at your venue and applicable class fee. 

 

DIY Wedding or Celebration Cake 

contact us about scheduling your class and                   

appropriate class fee to create and decorate 

your wedding cake. 

 

 

http://www.freeimages.com


CANCELLATION POLICY – All     
cancellations must be received (and 
confirmed) by your account executive 
via e-mail or in written form.   Orders 
cancelled no later than 8:00am fifteen 
or more business days prior to event 
receive 25% refund of deposit or 75% 
refund if payment was made in full. 
Orders cancelled 4-14 days prior to 
event will result in 0% refund of     
deposit or 50% refund if payment was 
made in full.  Orders cancelled less 
than 4 days prior to event will result in 
a 100% charge to the client.  We will 
be happy to turn your order over to 
you should you choose to keep           
anyway or donate.  There are no       
exceptions to cancellations, including 
events cancelled due to accidents, 
illness, inclement weather, and other 
acts of God.  

 

ALLERGENS and SPECIAL DIETS - 
Our catering and prep kitchens are 
open plan facilities and allergens such 
as nuts and gluten are present so 
there is always the possibility of cross 
contamination even when taking every 
possible precaution. Claudia Marie 
Design will not assume any liability for 
adverse reactions to foods consumed 
or contacted at any event catered by 
Claudia Marie Design.  

 

Tax and gratuity for limited service 

catering is 15% of total order. 

Mother of the Groom Welcoming Party… to bring the families                 

together in celebration 

Bridal Brainstorming Party—for ideas, ideas, ideas 

Mom & Me Party or Dad & Me Party... great for meeting new people in 

the neighborhood or just to celebrate family and friends 

Flouncing Party… to bring friends of the families together                                   

in celebration 

Custom Favors & Goodie Bags 

Chocolate Buffets, Chocolate & Vanilla Buffets,                                                   

Candy & Confection Buffets 

Chocolate Moments Gift Baskets 

Claudia Marie Baking Mixes 

Claudia Marie Dessert Mixes 

Mother & Son Tea 

Mother & Daughter Tea 

and more… 
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