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Arcadia Coffee
Tasting Notes

Coffee is ranked from Lighter roasts to 
Darker roasts---decaf is the exception 

and is roasted medium dark
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Brazil Mogiana
Pulped Natural Yellow Bourbon, Pocos 
de Cladas Farms,
Lighter body, slight pepper with citrus 
notes

Mt. Meru Tanzanian
Robust, earhty, ful bodied with notes of 
fruit and cocoa

Sunrise Blend
Refreshing brightness, lighter body, 
touch of fruit

Guatemala
Balanced cup with notes of coffee cherry 
and sage.

Ethiopia Yirgacheffe—Grade 1
Earthy, robust moutfeel, slightly jammy 
with a sweet chocolate finish

Honduras
Medium body, hints of pepper, spice and 
cocoa

House Blend
A balanced cup, medium body

Sumatra 
Bold flavor, caramel & chocolate, mellow 
earthiness

Peru FTO  Decaffeinated 
A sweet and mild coffee

2712 Lincoln Way, Ames, IA 50014

BTW SHELDON AVE & HYLAND AVE
***515.337.1007***
www.ArcadiaInAmes.com

M-F 7:00-6:00
Sa 9:00-6:00
Su 9:30-4:00

Catering Menu 
10.2013

E-mail Liz Jeffrey
liz@arcadiainames.com

For questions and planning ideas

mailto:liz@arcadiainames.com
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A slightly sweet, tender and flaky breakfast pastry with a coarse 
sugar topping.  Available in 3 sizes:
Mini $15.00 / doz
Small $18.00 / doz
Regular $24.00 / doz
Flavors:
Cranberry Pecan Apple Cinnamon
Ginger Chocolate Chip
Orange Walnut Orange Cranberry
Golden Raisin Lemon Pistachio
Lemon Blueberry Maple Walnut
Cherry + Nut Nut options: Pecan, Walnut
Apricot + Nut Cashew, Pistachio, Hazelnut

*Minimum order for Min and Small 1 dozen all one flavor
  Minimum order for Regular is half dozen all one flavor

Coffee Cake $24.00
Whole 9 inch coffee cakes made to order.  May be sliced or left 
whole.(10-12 slices)
Cinnamon Pecan Lemon Poppy seed
Almond Raspberry Sour Cream Streusel
Lemon Blueberry Banana Bread

Muffins $2.50 a piece
  Gluten Free options available as well.
Blueberry Double Chocolate
Lemon Poppy seed Oatmeal Cranberry
Morning Glory Pumpkin

Breakfast Baguettes $4.25
A homemade baguette, sliced and toasted.  Layered with white 
cheddar, a fresh fried egg, and your choice of Cherry Smoked 
Bacon, Natural Sausage, or Vegetarian Patty. 
 Egg and Cheese $3.50 
The baguettes are made to order and may be sliced in half.  This product is best served straight 
away unless you can keep them warm at your location.

Catered Sandwiches $5.00
 Need 24 hour n0tice if possible.
Turkey,Muenster / Ham, Siwss / Hummus, Pepperjack
Served on homemade sourdough with tomato jam, glazed 
onions, and mixed greens.  Mayo and Mustard on the side.
Add chips for $1.00, cookie for $1.75 or both for $2.00

Coffee Tote $20.00 (approx.  12-16  servings)

1 gallon of fresh brewed coffee.  Served with 8 oz cups, 
creamer, sugars and stir sticks.  Choose any coffee on the 
inside flap.

Arcadia Cookies
Homemade and cooked to order;
Mini $12.00 / doz
Small $15.00 / doz
Regular (bakery size) $21.00 / doz
 
Flavors:
Monster:  Peanut Butter, M&M's, Oatmeal and Chocolate Chips
Chocolate Chip:  A buttery, tender classic.
Double Chocolate: A soft cookies with deep chocolate flavor and 
chocolate chips
White Chocolate Craisin:  Oatmeal base with white chocolate and dried 
cranberries
*Minimum order size is one dozen.  Small and mini must be same flavor—
Regular size may mix and match flavors.

Bars $2.50 a piece
Homemade bars that may be cut in a variety of ways for 
your event
Turtle:  Caramel, Pecan and Chocolate
Brownies: Espresso, Bournon, Traditional, Mint, or Peanut 
butter
Key Lime: A sweet cookie crust, key lime filling and toasted 
coconut
Almond Raspberry:  Shortbread crust with almond paste and raspbery 
jam.
Lemon Blueberry: A cookie crust with lemon filling and 
blueberries
Butterscotch:  A sweet bar loaded with butterscotch chips and cream 
cheese
*If the bar is not currently in the case, minimum order of 1 dozen required.

Rum Balls
Cake and nuts soaked in rum and emrobed in chocolate
Mini $9.60 / doz
Small $12.00 / doz
Regular $15.00 / doz

*Standard decoration is white stripes, custom colors 
available on request.

Cakes
All of our cakes are made from scratch.  We only use 
real butter and quality ingredients.  We are sure you 
will taste the difference.

Traditional Cakes (2 layers)
Size Servings Price
6'' round 4-6 $20.00
8'' round 8-10 $30.00
9'' round 10-12 $35.00
9 x 12 (¼ sheet) 12-24 $40.00
Chocolate, Vanilla, or Marble Cake
Whipped Cream, Chocolate Whipped Cream, 
Buttercream or Chocolate Buttercream for 
Frosting/Filling
Gluten Free option available for $5.00 more.

Specialty Cakes (3-4 layers)
Size Servings Price
6'' round 4-6 $25.00
8'' round 8-10 $35.00
9'' round 10-12 $40.00
9 x 12 (¼ sheet) 12-24 $45.00
Carrot Cake, Champagne Cake, Chocolate Raspberry 
Ganache, German Chocolate, Red Velvet, Tiramisu 
other flavors available upon request.  Additional 
charges may apply depending on order.
Gluten Free Option available for $5.00 more.

Cheesecakes $35.00
A homemade cheesecake sliced or decorated and left 
whole.
Mandarine Orange Vanilla Bean
Toffee Crunch Amaretto
Chocolate Cinnamon Irish Cream
Dulce de Leche
White Chocolate Raspberry

Need something special? Just ask!
We are always up to the challenge of creating 
something special just for you!
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