
3338 University Ave SE 

Minneapolis MN 55414 

Shop: 612-378-4818 

Catering: 612-703-2461 

Catering@cup-cake.com 

Cupcake gladly accepts Visa, 

Mastercard, and company 

checks 

www.cup-cake.com 

3338 university ave se minneapolis mn 55414 

612 703-2461 

Catering@cup-cake.com 

a little sweetness goes a long way… 

 
 
 

Café and Bakery 
Catering Menu 

“All the food that we serve is 

made with love right in our 

shop. That means if you are 

eating one of our sandwiches, 

its’ on bread that was baked 

fresh for you. All of the break-

fast pastries are made right 

here and baked fresh each 

and every morning (we get up 

very early). We even make the 

soups from scratch with the 

highest quality ingredients. 

My staff and I do our absolute 

best to make all of your food 

the best it can be. Thank you 

for choosing us! " 

Kevin VanDeraa 

Owner, Operator  

Hours 
 

Monday to Friday 
7:00 am  -  9:00 pm 

 
Saturday 

8:00 am  -  9:00 pm 
 

Sunday  
8:00 am  -  7:00 pm 



Quiche 
Served with a balsamic side salad choose from smoked bacon and 
cheddar or three cheese (minimum 10) 

7.95  
per person 

Freshly baked pastries 
A selection of our best scones, croissants, pull aparts, danish, and 
turnovers (minimum 10) 

2.99  
per person 

Fresh cut fruit 
A combo of seasonal hand cut melons, grapes, and pineapple  

4.99  
per person 

Breakfast combo 
Includes pastries, cut fruit, bottled juices and coffee 

7.99  
per person 

Coffee, 100% Organic, fair trade  
Coffee to go, serves about 10, comes with cups and all the 
fixin’s 

14.99  
 

Bottled juices and water 
A selection of bottled juices and water  

2.00  
per person 

Small Salad (feeds 5-6) 29.95 

Large Salad (feeds 10-12) 59.95 

Seasoned chicken breast, bacon or smoked turkey can be added to any 
salad  

6.95 sm 
12.95  lg 

Pasta Salads (feeds 15-20) 32.99 

Hot homemade soup   
Served with freshly baked bread (serves 10-15)             59.95 

Lunch Buffet 
Give us a call and we can mix it up and work   
together to feed your party 

Ask for quote 

Box Lunch 
Choice of sandwich, chips, pickle and a signature 
cupcake 

10.95 

Cupcakes 
Get a bakers assortment of our best cupcakes 

27.95  
dozen 

Cookies 
Freshly baked with lots of love.  Triple chocolate, 
lemon shortbread, oatmeal scotchie, chocolate 
esctasy , peanut butter, cranberry whole grain. 

19.95 
Per dozen  

Brownies and Bars 
Chocolate brownies, caramel crunch bars, date bars, 
magic cookie bare, salted nut bars 

29.95 
Per dozen 

Delivery (downtown) 
Other than downtown—call for quote 

15.00 

Savory Salads 
Classic Caesar: Crisp romaine lettuce, parmesan cheese, roma tomatoes, tangy 
dressing and homemade garlic-parmesan croutons. 
 
Greek: Romaine with kalamata olives, artichoke hearts, pepperoncini, roma toma-
toes, red onions, fresh cucumbers and feta cheese.  Served with our homemade 
creamy feta dressing. 
 
Chopped Salad: Romaine with chopped bacon, turkey, hard-boiled egg, mozzarella, 
red onion, tomatoes and cucumbers with poppy seed dressing. 
 
Pear Salad: Field greens with fresh pears, sweet & spicy candied pecans, red 
onions and bleu cheese tossed with our homemade Apple-Dijon vinaigrette. 

Breakfast 
All breakfast items are made from scratch  

Meaty Soups 
Chicken Enchilada: A customer and staff favorite, our chicken enchilada 
is made with shredded chicken, green chiles and white beans, and fin-
ished with monterrey jack cheese. 
 

Chicken Wild Rice: Creamy and classic, chicken simmered with fresh 
vegetables and Minnesotan wild rice.  Hearty and delicious! 
 

Chicken Succotash: An oft-requested customer favorite!  Fresh vegeta-
bles, chicken breast, tomatoes, corn and lima beans simmered with cream 
and seasonings.   
 

French Onion: Our version of this classic!  Onions, garlic and shallots are 
caramelized slowly, deglazed with wine and sherry, and long-simmered in 
hearty beef stock.  Served with our homemade garlic-Parmesan croutons 

Lunch 
Delicious and filling deli-style sandwiches on freshly baked bread, hot 
homemade soups and healthy gourmet salads - yum, yum. 

Vegetarian Soups 
Creamy Tomato Basil: Our most popular soup, we serve our version of this classic 
comfort food every single day.  Blended with fresh basil and cream and touched 
with just a little spice. 
 

Carrot-Ginger: Fresh carrots and shallots simmered with ginger and finished with a 
touch of cream.  Velvety, flavorful and unique. 
 

Potato Leek/Vichyssoise:  Fresh leeks are sauteed in butter and enhanced with red 
potatoes, white wine and smoky white pepper.  A French classic, this creamy soup is 
delicious served hot or cold. 
 

Roasted Red Pepper Coconut Curry: Roasted peppers sauteed with Thai red curry, 
and finished with coconut milk.  Mildly spicy, this original is a customer favorite. 
 

Vegan Soups 
Lentil Dal: Lentils and fresh vegetables simmered with flavors of curry and 
cumin.  Finished with a kick of lemon, this soup is healthy and hearty. 
 

Veggie Chili: Fresh vegetables, tomatoes and red kidney beans slowly simmered with 
mild chiles and spices.  A favorite of even the most devout carnivores! 

 

. 

Sandwich platter (feeds 10-12) Choose up choose to four 

varieties or we can put a nice mix together for you 
 

Smoked Turkey w/Swiss:  Sliced smoked turkey, swiss cheese, 
lettuce, tomato, creamy mayo and mustard on wholesome white 
bread.  
 

BLT: A classic w/smoked bacon, crisp lettuce, juicy tomatoes and 
a smear of creamy mayo on our wonderful white bread. 
 

Tuna Salad: Homemade tuna salad made with cranberries, onions 
and almonds, served with lettuce and tomato on our honey wheat 
bread. 
 

Chicken Salad: Homemade chicken salad made with chopped 
chicken breast, grapes, apples and walnuts, served with lettuce 
and tomato on wholesome honey wheat bread. 
 

Egg Salad: Yummy homemade curried egg salad with lettuce and 
tomato on soft, sweet white bread. 
 

Brie & Apple:  Slices of Granny Smith apple, creamy Brie, tangy 
mayo, dried cranberries and field greens on crusty sourdough 
bread. 
 

Pesto: Basil pesto with juicy tomatoes and mozzarella on sour-
dough. 
 

Roasted Red Pepper White Bean Hummus Wrap: Homemade 
white bean spread blended with smoky roasted red peppers and 
garlic in a flour tortilla with fresh cucumbers, tomatoes, red 
onions and mixed greens. 

72.95 

Greek: Pasta tossed with chopped cucumbers, tomatoes, pepperoncini, artichoke 
hearts, red onions and creamy feta dressing.  Can be made vegan with red wine 
vinaigrette. 
 
Italian: Pasta with chopped veggies (a mixture of green and red bell peppers, zuc-
chini, tomatoes, red onions, cucumbers, broccoli), parmesan and mozzarella cheeses 
and finished with red wine vinaigrette.  Can be made vegan, without cheeses 


