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DESSERT TABLE
Choose from a selection of our freshly made sweet 

confectionaries beautifully arranged using our or your 

displays. Options include: Mini cupcakes, full size 

cupcakes, cookies, macarons, cake pops, chocolate 

covered pretzels, mini trifles, mini cheesecake, banana 

pudding cups, chocolate date caramel cups (dairy/gluten 

free), chocolate covered popsicle rice crispy treats. Our 

dessert tables promise a delightful finale to any meal.

 Street Corn Dip
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Individual Salad Cups
Choice of garden, Cesar, or seasonal salad served in an individual cup with mini fork and dressing 
pipette. 

Soup Cups
Choose from a seasonal selection of homemade soups served in individual portions or a self-serve station. 

Shrimp cocktail bite*
Grilled shrimp added to an individual serving of a classic cocktail sauce with lemon wheel. 

Gazpacho Shrimp bite* 
Seasonal chilled gazpacho served with an individual chilled shrimp.

Whipped Ricotta Bite
Served on a crostini with whipped ricotta, hot honey, and fresh thyme. 



Quiche

! Top em up

/ sausage, egg, and cheese/ avocado, egg, and cheese.

's 

/ bacon, egg, and cheese/ spinach, egg, and cheese

Yogurt Parfaits
Vanilla Greek Yogurt topped with granola, fresh fruit, and a drizzle of local honey.

Brunch 

Egg Bites  
Fluffy egg bite with your choice of bacon, caramelized onion and cheddar OR ham and gruyere OR spinach, roasted red 

pepper, and pepper jack. 

Choose from vegetable or bacon caramelized onion mini quiches.



Butter pecan
Lemon Blueberry
Snickerdoodle

CUPCAKES

Mini Cheesecake Bites

Assorted Macarons*

Chocolate Covered Pretzels

Chocolate covered popsicle rice crispy bar

Banana Pudding Cups

Chocolate date caramel cups (gluten and dairy free)

ASSORTED DESSERTS

Fresh made to order mini donuts, dusted in 
cinnamon-sugar

Chocolate Chip, Sugar, Snickerdoodle, 
Betty’s Oatmeal Lace, Snowball



Vodka

Betty's Signature Crush
 Freshly Squeezed Grapefruit and Orange Juice, Triple Sec, Sprite

Bramble Smash
 Muddled seasonal berries, freshly squeezed lemon juice, basil

Betty's Signature martini
 ½ Regular ½ Horseradish Infused Vodka, Dry Vermouth, Splash of Olive Juice  

Watermelon mule
 Muddled Fresh Watermelon, Basil, and Ginger Beer

Cucumber Mint Sparkler
 Muddled Cucumber, Mint Simple Syrup, Lime Juice Topped with Prosecco

Tequila

Grapefruit Sipper
 Freshly Squeezed Grapefruit Juice, Sparkling Grapefruit

Al Gusto
 Cucumber Infused Tequila, St. Germain, Lime Juice, Cava

Betty's Signature Margarita
 Lime Juice, Grand Marnier, Jalapeño Simple Syrup 

Pineapple Punch
 Pineapple Infused Tequila, Lime Juice, Club Soda

Ranch Rose
 Fresh Lime Juice, Rose, Sparkling Water

Bourbon

Betty's Bourbon Crush
 Freshly Squeezed Orange Juice and Sprite

Betty's Julep
 Elderflower, Fresh Lemon Juice, Mint

Betty's Manhattan
 Sweet Vermouth, Spicy Cherry Juice, Walnut Bitters

Bourbon Bramble
 Muddles Seasonal Berries, Ginger Beer

Boulevardier
 Sweet Vermouth, Campari



Gin

California Collins
 Lemon Grass, Apple Juice, Club Soda

Rosemary Gin Fiz
 Lemon juice, Rosemary Syrup, Club Soda

Spiked Elderflower Tea
 Elderfower tea, Lemon Juice, Club Soda

Betty's G&T
 Fresh Lime, Tonic

French 75
 Lemon Juice, Simple Syrup, Champagne

Spritz's

Lemoncello
 Lemoncello, Prosecco, Club Soda

Aperol
 Aperol, Prosecco, Club Soda

Hugo
 St.Germain, Mint, Prosecco

Mimosa Bar

 Freshly Squeezed Orange Juice
 Freshly Squeezed Grapefruit Juice
 Betty's Signature – Vanilla Infused Cantaloupe and Orange Juice 
 Locally Sourced Fresh Apple Cider



Wine
Chardonnay – Muir Woods – California
 Lovely crisp tropical and citrus fruit flavors are enhanced by barrel fermentation, adding nuances 

of oak and vanilla to the smooth and lengthy finish.

Chenin Blanc – Vouvray – France
 A clean and balanced white with apples, lemons, fresh herbs and touches of honey. Medium 

bodied with fresh acidity. 

Pinot Grigio - Albino Armani delle Venezie – Italy
 Crisp apple and pear flavors are heightened by a light creaminess in this dry yet flavorful wine. 

Sauvignon Blanc – King Maui – New Zealand
 A herbaceous and tropical Sauvignon Blanc featuring fresh green melon, citrus, and grapefruit 

flavors. It is refreshing on the palate and has a crisp, mouth-watering finish.

Prosecco – La Vostra – Italy
 Peach and slight honey aromas become flavors on the palate, along with a nice green apple 

note that brightens the wine. Delicate bubble. 

Gris – Dune Sable De Camargue – France
 A light summer stunner from the South of France with hints of pink grapefruit and peach.

Red Blend – Cloud Break – California
 Inky on the glass and satiny on the palate, this concentrated Red Blend shows cherry and dark 

fruit notes complemented with a soft touch of oak on the finish. Full Bodied. 

Cabernet Sauvignon – ED – Argentina
 Flavors of dark cherry, black currant, and a hint of vanilla accpanied by a touch of smoke on the 

nose. Full bodied. 

Malbec – Cruz Alta Reserve – Argentina 
 Rich black fruit and red plum aromas, a spicy, structured palate with a long firm finish. Medium 

bodied. 

White

Rose

Red



                                                                                                                                   *$2,000 MINIMUM SPEND REQUIRED ON TRUCK RENTAL

BETTY'S BASIC
Includes choice of three beers and three wines for two hours. Option to select charcuterie table/cones or choice of three dips.
 - $20.00 per person
 - $3.50 per person for each additional hour

BETTY'S DELUXE
Includes choice of three beers, three wines, and two premium cocktails for two hours. Option to select charcuterie table/cones
or choice of three dips.
 - $25.00 per person
 - $3.50 per person for each additional hour

BETTY'S VIP
Includes choice of three beers, three wines, two premium cocktails, and full premium open bar for two hours. Option to select 
charcuterie table/cones or choice of three dips.

 - $30.00 per person
 - $3.50 per person for each additional hour

BETTY'S REPLICA VINTAGE CITROEN HY TRUCK

BETTY'S PORTABLE BAR

 - $1,200.00

 - $500.00

BETTY'S NON-ALCOHOLIC "MOCKTAIL" BAR
Includes choice of two "Mocktails" and non-alcoholic beverages for two hours. Option to Select charcuterie table/cones or choice 

of three dips

  - $20 per person

  - $3.50 per person for each additional hour

BETTY'S PICNIC SET UP
 - $300 includes table, plates, cups, and table scape up to 10 people. For each additional set of 10 people add $100. 

Drink packages 

Rental options

BETTY'S DIPS
 - $3.00 per person (menu items marked with * will have an upcharge based on the current market price)

BITES
 - $6.50 per person (menu items marked with * will have an upcharge based on the current market price)

SANDWICH BITES
 - $7.50 per person (menu items marked with * will have an upcharge based on the current market price)

POCKET PASTRIES
 - $7.50 per person (menu items marked with * will have an upcharge based on the current market price)

DESSERTS
 - Starting at $3.00 per person (menu items marked with * will have an upcharge based on the current market price)

BETTY'S MIMOSA BAR
Includes choice of three juices and prosecco for two hours.

  - $18 per person

  - $3.50 per person for each additional hour

Food selections

All of our food/ beverage packages can be ordered stand alone, with our mobile bar, or with our truck. 



new truck and menu coming fall 2024:
Our new truck is drivable and will expand our cooking capabilities! New truck options include:

Homemade Pasta Truck:

 Starts at $45 per person and includes salad, a homemade pasta, one sauce, and a homemade dessert. 

Pasta Truck add On's

* Additional Sauces - $5 pp (classic tomato, pesto, spicy red, vodka, lemon butter garlic)

* Protein Add on - $8 pp (choose from meatballs, chicken parmesan, or egg plant parmesan).

* Spritz Add on- $17 pp includes (pick 2) choice of Limoncello Spritz, Aperol Spritz, Hugo Spritz or Prosecco. 

Taco Truck:

 Starts at $45 per person and includes choice of al pastor style chicken or pork carnitas served in authentic corn tortillas and a 

selection of salsas (verde, taquera, and pico de gallo), onion, cilantro, pickled onion, and crema. 

Taco Truck Add On's

* Add additional meat options: $5 per person

* Add Pupusa's: $15 per person. Includes two pupusas (choice of pork and cheese, chicken and cheese, or bean and cheese)            

  slaw, and salsa Roja. 

* Margarita Add on - $15 per person 

Late night bite truck (don't let the party end!):

 Starts at $30 per person and includes selection of two bites from our menu plus Betty's Signature drink service for 1 hour. Choose 

from selection of mini burgers, fried chicken bites, soft pretzel and beer cheese bite, and any of our sandwich or pocket pastries. 

Dessert Truck:

 Skip the traditional wedding cake and invite your guests to our bar on wheels for a selection of delectable desserts and after dinner 

drinks! Starting at $20 per person, it includes 1 hour of service and we can bring your dessert vision to life! Espresso martinis and 

fresh mini donuts? Cookies and Milk? Macarons and champagne? Spiked coffee and cupcakes? Complete your special day with 

this extra special treat for you and your guests. 

Truck Fees:

 All food options can be served out of the truck, buffet, or family style. 

 We are not charging a rental fee for our truck rather a travel fee depending on your location. Fees start at $300.

 Additional labor required for parties of 50 or more.  

 Serveware upgrades available. 

 Minimum truck spend $2,000. 

 All catering orders over $5,000 includes a complementary tasting. For orders under $5,000, tastings start at $100.
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