
   

• Minimum order is 3 dozen, where items are noted with *
• All items are sold for pick-up only.

Food Dance Meatballs - made 
with Niman pork, beef and 
house spices baked in roasted 
red pepper marinara, topped 
with Stravecchio parmesan
CH1200   $18 / dz

Cold Shrimp - with classic 
cocktail sauce. 
Approximately 16 shrimp / lb.
CH1300   $25 / lb

Layered Cheese Terrine - 
creamy farm and feta cheeses 
layered with roasted red 
peppers and house-made 
basil pesto, 3-inch round  
CH1900   $12 each

Stuffed Peppadew Peppers - 
tiny bites of cheese and herb 
filled red peppers
CH1600   $5 / dz  

Dips - great with vegetables, 
bread or crackers or as a 
sandwich spread. Choose from: 

CH1700A  Italian white bean  	
	     and lemon 
CH1700B  Blue cheese
CH1700D  Lemon & garlic
CH1700E  Hummus
CH1700F  Buttermilk Herb
$8.95 / pint  (2 pt. min) 

Lush Nuts - house-roasted 
mix of walnuts, almonds and 
cashews with just the right 
amount of sweet and heat.
CH1800    $14 / pound

Smoked Wild Salmon and 
Farm Cheese Spread - served 
with house-made crackers
CH1900   $18 / pt

• Hors d'oeuvres are boxed for safe travel but we are happy to 
arrange them in an attractive basket, ready to serve, at a modest cost. 

Please let us know when you order.

*

*



Food Dance
Catering & Events 

401 E. Michigan Avenue
Kalamazoo, MI 49007 
269.382.1888 x104 

catering@fooddance.net

Cupcakes~Featuring real butter, farm eggs, Madagascar vanilla, Belgium 
chocolate, real sour cream, fresh fruit, Koeze peanut butter & great skill. 	
Orders 48 hours in advance.		  1 dozen per flavor (minimum)	$36

Madagascar Vanilla~rich vanilla bourbon·meringue butter cream frost-
ing

Chocolate Chocolate~dark chocolate cake·swirled dark chocolate· 
milk chocolate frosting
Coconut Lemondrop~vanilla cake soaked with lemon syrup·coconut 
meringue butter cream frosting·toasted coconut
Jumpin’ Java~dark chocolate cake·espresso frosting·chocolate covered 
espresso beans
Fresh Carrot Cake~orange cream cheese frosting·carrot decoration
Rapture Raspberry~vanilla cake with raspberry puree center·raspberry 
buttercream·a fresh raspberry
Peanut Butter Cup~Chocolate buttermilk cake filled with dark chocolate 
ganache·peanut butter frosting·chopped peanuts

Frosting~choose most any color, sprinkles or sugar to match your theme.  	
		

Customize cupcakes with holiday or celebration themes. Gum Paste 
Daisies·Baby Shower Peapods·Baby Robin’s Nest·Initial cards·Buttercream 
Roses·Spring flowers. 		  *Additional $.50 per cupcake

Introducing Cupcakes
Cupcake Towers		  *custom cake decor additional
Small 2 tier~36 cupcakes  		  $132
Medium 3 tier~72 cupcakes 		 $240
Large 4 tier~132 cupcakes 		  $420

Tower Cake  4” $18  or 6” $30
Towers topped with a cake decorated with theme or colors chosen 



On the Move...

Simply delicious delivery 
from Food Dance

Delivery Details 
Monday Thru Friday 

7am-5pm
To place your order, please call Catering

269.382.1888 

FREE Local Deliveries that are with-in 3 blocks
Local Service & Delivery $15  
Additional delivery available

$50 Delivery minimum.  
Please allow 48 hours advance notice for orders.

NEW MENU STARTING IN APRIL



Classic Mambo Deli Basket House roasted turkey, Niman 
ham, Molinari Finocchiona, Otto’s grilled chicken, aged cheddar, 
Swiss, provolone & smoked jack cheese.
Small (serves 10)	      	 $110
Medium (serves 20)	     	 $195	
Large (serves 30) 	      	 $285

The Three Step Basket Chicken salad, tuna salad, egg 
salad, aged cheddar, Swiss, provolone & smoked jack cheese.
Small (serves 10)   		  $ 95
Medium (serves 20)  	 $180	
Large (serves 30) 		  $255

Ultimate Disco Deli Basket House roasted turkey, Molinari 
finocchiona, Niman roast beef, house made falafel & hummus, 
aged cheddar, Swiss, provolone & smoked jack cheese.
Small (serves 10)   		  $125
Medium (serves 20)  	 $240	
Large (serves 30) 		  $350

Find Your Groove...
You get it all...our trays and baskets come with Zingerman’s and 
house made breads, basil mayo, roasted red pepper mayo, whole 
grain mustard, lettuce, tomatoes, potato salad & coleslaw.

Perfect Lunch 
Everything you need... plus everything you want! 
Sandwich Basket, choose 3 of our favorite sandwiches: turkey, tuna, chicken 
salad, tuscan tapenade or hippie stomp. Includes coleslaw, potato salad, fresh 
fruit, fresh veggies, cookie basket and cold drinks.		  $19 per person

Side Steps

House made Chips~Potato or Tortilla	 $1.25 per bag

Something to Drink
Beverage				    $ 2.5/per person  
an assortment of Pepsi, Diet Pepsi, Sierra Mist & Bottled Water 
Specialty Beverage			   $ 3.5/per person  
an assortment of Izze Sparkling juice & Stewarts Fountain Classics 
Food Dance Coffee   			   $ 3/per person
includes cream, sweeteners & vanilla Monin flavor

Side Salads~Choose from our Lentil Salad, Sweet Potato Salad, 
Curry Cous Cous Salad, Pasta Salad, Potato Salad, Waldorf Salad, 
or Steamed Seasonal Veggies.
Small (serves 10)   		  $20
Medium (serves 20)  	 $35	
Large (serves 30) 		  $50



Baked Crusty Mac and Cheese~Rustichella d’Abruzzo 
Macaroni, Grafton Aged Cheddar & cream, topped with toasted 
bread crumbs.
Small (serves 10)   		  $120
Medium (serves 20)  	 $230	
Large (serves 30) 		  $330

Getting Heated...

New Mexican Bake~Sweet potatoes, squash, black beans, 
poblano peppers & chilies.
Small (serves 10)   		  $120
Medium (serves 20)  	 $230	
Large (serves 30) 		  $330

Pulled Pork Burritos~Filled with Young Earth Farm organic 
pork, farm cheese, poblano peppers, cilantro and Kirklin farm 
black beans covered in ranchero sauce & jack cheese. 
Small (serves 10)   		  $ 90
Medium (serves 20)  	 $160	
Large (serves 30) 		  $210

Rocksteady~Slow cooked Young Earth Farm organic pork, 
Food Dance BBQ sauce & spicy slaw on a Zingerman’s poppy seed 
onion roll. 
Small (serves 10)   		  $110
Medium (serves 20)  	 $190	
Large (serves 30) 		  $260

Pad Thai ~Food Dance’s classic style rice noodle dish with sau-
téed scallions, bean sprouts, egg, cilantro, spicy Pad Thai sauce and 
crushed peanuts. Choice of chicken or tofu. 
Small (serves 10)   		  $120
Medium (serves 20)  	 $230	
Large (serves 30) 		  $330

Spicy Italian Sausage Penne Marinara~Classic marinara 
sauce with house made sausage baked with SarVecchio cheese.
Small (serves 10)   		  $150
Medium (serves 20)  	 $260
Large (serves 30) 		  $360

...don’t forget about dessert



Dntipasto Platter
Big, bountiful arrangement of Molinari, Niman Ranch meats,  
imported cheeses, vegetables, assorted olives and Italian white 
bean dip served with bread and crackers.
C101 Small (serves 10)	 		  $   95
C102 Medium (serves 20)	 		  $ 175	
C103 Large (serves 30) 			   $ 230	 	

Quiche Platter
Your choice of flavors, cut and plattered for you to enjoy. Choose 
from:
      A. Bacon, green onion and Swiss cheese
      B. Caramelized onions, herbs and white cheddar cheese
      C. Spinach, roasted red peppers and feta cheese
C501 Small (serves 10) Choose 1 flavor		  $   70
C502 Medium (serves 20) Choose 2 flavors	 	 $ 120	
C503 Large (serves 30) Choose 2 flavors		  $ 170

Platters, Salads & More

Breakfast Pastries Platter
An assortment of house favorites, made a bit smaller so your guests 
can try more than one! Assortment of currant scones, cheddar herb 
scones, cinnamon buns, muffins and coffee cake, served with butter 
and house-made jam. Full size pastries also available.
C401 Small (serves 10)	 		  $   60
C402 Medium (serves 20)			  $   90	
C403 Large (serves 30) 			   $ 130

Fresh Fruit Platter
The best seasonal fruit we can find, sliced and arranged. 
C300 One size only (16")	 serves 20-30	 $  95
C301 Half-size platter 			   $  55

Farm Fresh Vegetable Platter
Beautifully arranged colorful vegetables, ready to serve with your 
choice of buttermilk herb, blue cheese or raspberry dip.
C200 16" platter, serves 20-30		  $  65
C201  Half-size platter 			   $  40


