
 

SANDWICHES & SALADS 

Please inquire about current flavor selections.  
 

Box/Sack Lunch minimum of 6   $16 
includes sandwich or wrap, chips 

 and cookie or bar 
 

Entrée Salad minimum of 6   see savory menu 
 

Portion Salad 
seasonally focused grain or pasta  

  $65 gallon • serves 30-50 in a take-out bowl 
 

Sandwich Tray 

 chef’s assortment of 30 half-sized sandwiches    $135 
 

Tea Sandwiches 
egg, tuna or chicken salad | smoked salmon cucumber on rye 

$45 per dozen 
minimum order 2 dozen/flavor 

 

DESSERT TRAYS 

chef’s choice assortment based on the current features. 

Cookie & Bar Tray 
20-30 servings/60 pieces  • $65 

30-40 servings/100 pieces  •  $95 
 

Bar Tray 
15-20 servings/32 pieces  •  $50 
30-40 servings/60 pieces  •  $85 

 

Fancy Treats
Chef’s choice assortment of petit fours glacé, lemon meringue tartlets, 

chocolate caramel sea salt tartlets, fruit tartlets,  

petit gateaux, French macarons, etc. r 

12” Delicacy Tray            16” Delicacy Tray 
24 pieces • 12-16 servings          48 pieces • 24-32 servings 

      $90               $170 
 

BEVERAGES 

Coffee-To-Go 
includes 12-8oz cups, beverage napkins, sugars,  

non-dairy cream and stir sticks 

$25 
hot chocolate or apple cider available in season 

 

bottled water, Diet Coke or Coke  
house brewed iced tea available in season 

 lemonade or orange juice 

$3 each 
______________________________ 

r refrigerate a contains alcohol GF gluten free DF dairy free 

Products may contain milk, eggs, wheat, soy, peanuts and tree nuts. 

Catering  
for Take-Out 

Let us help with your next office lunch, birthday party 
or family gathering. We offer a simple selection of 

our most favorite savory for your next event. 

please allow a minimum of 72 hours for most orders – please call 

 

BRUNCH 

Quiche Lorraine  
caramelized onions, bacon and swiss cheese in a buttery crust 

and a velvety egg custard 

$38  •  6 servings 
 

Egg Bake 
random assortment of breads baked in a custard 

savory bread pudding—ask about flavors 

$195  •  30 servings 

 

Fresh Fruit Tray  
chef’s seasonal assortment 

$35 • 10-15 servings | $65 • 20-30 servings | $95 • 50-60 servings  

 

(72 hours) 

assorted muffins, croissants, scones, galettes—chef’s choice 

• 12 pieces                 • 24 pieces 

__________ 

 

Muffins 
blueberry almond or flavor of the day 

standard-sized  $50 per dozen 

Scones 
currant or flavor of the day 

standard-sized  $50 per dozen  |    petite $36 per dozen 

Croissants 
all butter, hand laminated & shaped 

chocolate-filled, meat & cheese or twice-baked almond 

standard-sized  $60 per dozen  |    petite $42 per dozen 

plain 

 standard-sized  $50 per dozen  |    petite $36 per dozen 

 
13 south 8th street Fargo, ND 58103 

701-232-6430  nicholesfinepastry.com 

Tue – Sat 10am-8pm  Closed Sun-Mon 
                                                                                                                                          3/2025 


