
   
 

 2011 Catering Menu 
 

Consider Donna Bell’s Bake Shop for parties from 4 to 400 including corporate, private or 

family events, holidays, weddings, family reunions, anniversaries, birthdays of all ages, baby 

or bridal showers and barbeques. 

 

Baked Goods- regular or mini sized 
Scones- strawberry with orange glaze, cinnamon with maple glaze, mixed fruit with lemon glaze 

Muffins- Southern peach w/ spices, banana pecan, blueberry bran, coffee walnut chocolate chip 

Cookies- chocolate chip (with or without nuts), oatmeal dried cherry white chocolate, peanut butter 

Bars- iced brownie with oatmeal crust, red velvet cheesecake brownie, raspberry white choc with toasted 

almonds, blueberry crisp, black forest, walnut coconut chocolate chip, 
lemon, praline 

 

Cupcakes and Whole Cakes  
Cupcakes or Cakes-9”, 2 or 3 layers  

All frostings are butter cream unless otherwise noted 

Vanilla or Chocolate Cake: frosting choices include chocolate, chocolate chip, vanilla, chocolate, 
blueberry, strawberry, lemon 

Red Velvet: cream cheese frosting 

Strawberry Shortcake 

Coconut: vanilla cake, vanilla frosting covered in fresh coconut 

German Chocolate with caramel, walnuts and coconut frosting 

Carrot Cake with cream cheese frosting 

Almond Cake with blueberry butter cream 

Pink Champagne with our opalescent strawberry frosting  

 

Puddings single serve, by the quart or tray (5 quart) 
Banana- our most popular- Tahitian vanilla pudding, fresh bananas and Nilla Wafers 

Mississippi Mud- dark chocolate pudding, chocolate chips and crushed chocolate chip cookies 

Rice- with raisins and cinnamon 

Pumpkin- with crushed ginger snaps 

Audrey’s Ambrosia- fruit, sour cream, shredded coconut and mini marshmallows 
 

Bread Pudding-full or ½  

Chocolate Chip with banana 
Seasonal Fruit 

Peanut Butter Chip with strawberry preserves sauce 

Hummingbird- coconut, pineapple, walnut and banana 

 
Savories  

 
Rustic Drop Biscuits- country buttermilk, pimento cheddar with chive, bacon blue cheese parsley, 

whole wheat olive walnut rosemary 

 
Jalepano Cheddar Cornbread, Sweet Cornbread with raspberry preserves 

 



Casseroles- our smoky mac-n-cheese, chicken pot-pie, chicken and dumplings, hash-brown cheddar 

bacon, sweet potato shepherds pie, tuna noodle 

 

Rustic Drop Biscuit Mini-Sandwiches- choice of biscuit with choice of protein, cheese and 
spreads- including country ham, turkey breast, smoked turkey, ham salad, southern egg salad, pimento 

cheese, cheddar and Swiss cheese 
 

Sandwiches- roast turkey with balsamic onions, smoked turkey club, ham and cheese homemade 

honey mustard, veggie hero, curry chicken salad, buffalo chicken salad, chicken with bbq slather sauce, 
ham salad, deviled egg salad. Choice of bread and rolls 

 

Daily salads- fruit salad, southern pasta salad, curry cous cous, roasted vegetable salad 

  

Drinks 
Fresh brewed iced tea, sweet tea, coffee, iced coffee, lemonade, Arnold Palmer (50-

50), spiced apple cider (hot or cold) and our special Sherbet Punch Bowl! 

Soda and water available upon request 

 

Ordering and Details 
Please contact us to create a special menu or item that suits your needs. 

Everything is made-to-order so please allow at least one week for large catering & special 

orders. 48 hours notice for whole cake or large qty cupcake orders. 

Please consider ordering early around the holidays. 
All orders are paid in full upon ordering. A full refund will be given if order is canceled with two weeks 

notice, 75% if within two weeks and 50% within 48 hours. No refund if less than 24 hour notice. 

Call Darren at 212-582-8463 
 


