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Let’s Pretend Catering

Welcome to Let’s Pretend!

We always enjoy helping businesses impress their clients.  All of our menu items are made from scratch in our kitchen using many local ingredients.  While this is wonderful for the quality of the food, there are some items that may not be available on a short notice.  In a pinch, simply call and we are happy to help create a menu for you.

Our delivery service is $18.00/trip in the Burlington area.  Additional fees are required for outlying areas.  Our standard service comes with the food displayed on our serviceware.  This requires a pick up of these items unless other arrangements are made.  Disposable items are available upon request.  We offer high quality paper products but are happy to coordinate serviceware rentals upon request.

To place an order simply make your selections from the following menus and call us at 802-651-1081.  At any point if you need help creating an appropriate menu, meeting dietary restrictions or have a general question we are happy to help.

802-651-1081 • Let’s Pretend Catering • 57 Commerce Ave #3 • S. Burlington, VT 05403
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Let’s Pretend Catering

Continental Breakfast


Coffee Service

We proudly feature Black Bear Micro-Roasters coffee.  Service includes half and half, sugar cubes, artificial sweetener and cups. Regular and decaf available.  Each air pot serves 8-10 cups. 




Tea Service

A selection of Tazo tea accompanied by milk, sugar,  honey and lemon slices.  Each air pot serves 8-10 cups   


Pitchers of Juice

Select from cranberry juice, pink grapefruit juice, fresh squeezed orange juice and VT apple cider.  Each pitcher serves approximately 10 cups.  

Bottled Beverages

Select from 2% milk, orange juice, cranberry juice and water.

Morning Pastries 

The following items are made specially for your reception so advance notice is required

Seasonal fruit muffins





Seasonal fruit scones





Glazed cinnamon buns




Streusel topped coffee cake (serves 12)

Apple or berry Jalousie (serves 4-6)


Banana nut bread with maple cream cheese


Sides and Accompaniments

Fresh fruit salad bowl (serves 10-12)



Yogurt and granola parfaits
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Let’s Pretend Catering

Signature Sandwiches and wraps

Oven roasted Turkey on our fresh baked bread with VT cheddar, lettuce, shaved onions, mayonaise and honey mustard   

McKenzie smoked ham and cheddar on our fresh baked bread with, green peppers, mayonnaise, lettuce, onions and tomatoes  

Classic chicken salad or lemon-caper tuna salad on our fresh baked bread with lettuce

Garden veggie on our fresh baked bread with tomatoes, onions, peppers, sprouts, cucumbers and lettuce with classic hummus and a creamy lemon-chive spread.

Grilled chicken BLT Wrap with chipotle-lime aioli  
 

Grilled ginger hoisin pork wrap with Asian slaw and diced mango  


Curried chicken salad wrap with shaved cucumbers and lettuce  

Mesquite flank steak wrap with chipotle-lime aioli, fajita style onions and peppers, lettuce and slow roasted cumin tomatoes  

Hummus and grilled vegetable wrap with crumbled feta, lettuce and a light drizzle of our lemon-herb vinaigrette  

Sides and Accompaniments

(See our selections of salads as well)

Mad House Munchie Potato chips  

Classic herb potato salad

Mediterranean pasta salad  

Asian peanut noodle salad 

Tortellini pasta salad with basil and grilled vegetables

French bean salad with sun dried tomatoes, chevre and pine nuts  

Curried rice salad 
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Let’s Pretend Catering
Salad Platters

The following platters serve 4-6 people as an entrée or 8-10 people as a side.  

Fresh baked bread with butter

Select from white, wheat, honey oat or garden cheddar  

Seasonal Garden salad

Baby greens with an array of vegetables and your choice of creamy blue cheese, house vinaigrette, maple balsamic or creamy buttermilk-chive 

Classic Caesar salad

Romaine lettuce, house made parmesan croutons, grated parmesan and our delicious Caesar dressing 

Ginger Almond Chicken Salad

A bed of greens topped with a our low-fat and very flavorful  chicken salad with a side of sweet ginger dressing 

Curried Chicken Salad

Served on a bed of greens garnished with cucumbers, mung bean sprouts, carrots and red peppers  

Thai Beef salad

A bed of greens topped with rice noodles, slices of grilled beef, vegetables, chopped peanuts, herbs and the traditional nuoc cham dressing   

Tuna Nicoise salad

Slices of grilled tuna steak on a bed of greens with tomatoes, hard boiled eggs, olives, French beans and new potatoes with a creamy lemon-dill dressing

Roasted Vegetable platter

A bed of greens with an assortment of roasted vegetables, crumbled feta cheese, fresh torn basil and a side of our house vinaigrette 

Build Your Own

Southwest chicken platter:  Blackened chicken, shredded lettuce, grated cheddar, tomatoes, fajita style onions and peppers, sour cream and guocamole with 15 mini wraps  

Hearty Deli Board: Fresh baked Kaiser rolls, an elegant display of roasted turkey, smoked ham, roast beef and chicken salad with cheddar, lettuce, assorted vegetables, pickles and condiments
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Let’s Pretend Catering

Warm and Hearty

Try these items if you’re looking for a change from the norm.  Presented in a 9X13 casserole dish  which serves 10-12

Hearty chicken stew with our fresh baked country biscuits 

Classic beef bourguignon over egg noodles 

VT macaroni cheese

Curried chicken and/or vegetable stew over steamed basmati rice 

Creamy morel chicken on grilled polenta or pasta 

Chicken and sausage gumbo over white rice 

Herbed ricotta cannelloni with fresh tomato sauce  

Classic, cheese or veggie lasagna (fresh pasta sheets) 

Classic Indian chicken masala with basmati rice

Creamy rotini pasta with chicken and vegetables 
Bottled Beverages

Vermont Pure water, Coke, Diet Coke, Sprite, Ginger Ale 

Snapple Iced Teas, Izze Spritzers, Pellegrino  

Sweet treats and Snacks

Fresh baked cookies (chocolate chip, oatmeal raisin, peanut butter) 

Double fudge brownies  

German chocolate cake squares  

Carrot cake squares  

Cream filled profiteroles 

Fresh fruit platter  (serves10) 

VT cheddar with crackers and grapes  (serves10) 

Classic hummus with pita chips (serves 10)

Paperware

Greenware plate and luncheon napkin  

Forks, spoons and knives 

Greenware dessert plates and cocktail napkin 

Disposable serving utensils 

Bamboo lunch plates 

Bamboo dessert plates 

