
Breakfast  Lunch 

 

    
Belgian waffles  sandwiches  
Our delicious house Belgian waffles crisp on the outside, soft on with inside, made with brown sugar, cinnamon and 
vanilla; dusted with powdered sugar and served with maple syrup and butter. Add bacon for $3.00  

DIY Waffle Bar 
Waffles, powdered sugar, vanilla bean whipped cream 
 

w/fresh seasonal fruit 
dolloped with our famous vanilla bean whipped cream. 
 

 

Waffle sandwiches  
1. The classic 

Baked egg, candied bacon, cheddar cheese and pure maple syrup 
 

2. Spin & shrooms 
Fresh spinach and mushrooms, baked with fluffy eggs, with cheddar cheese and pesto 
 

3. Super simple 
Fluffy baked egg, and cheddar cheese  
 

4. No egg please 
               Fresh spinach, mushrooms, cheddar cheese and sliced tomato 

  
Savory pastry  
Fillings are nestled in a lovely, flaky pastry 

 
 

4.50 pp 
 
 

6.50 pp 
 
 
 

5.25 – 6.50 pp 
 
 
 
 
 
 
 
 
 
 
5.00 pp 
 

Select your bread:  
Belgian waffle             white pillow bread         wheat pillow bread         Pretzel bun 

 

1. Shredded: chicken or beef 
Incredibly moist and delicious slow-cooked shredded beef or chicken, topped with picked 
cucumber and served on a toasted bun.  
 

2. APACHE club 
Smoked turkey breast, spicy candied bacon, pesto, tomatoes, fresh spinach, cheddar cheese, mayo 
 

3. Almost a B.L.T 
Bacon, spinach, tomato, mayo 

 

4. Streets of philly 
Roast beef, provolone, caramelized onion, black pepper, pepperoncini, mayo 
 

5. Herbivore 
Fresh spinach, tomato, Kalamata olives, feta, olive oil 

 
Diy sandwich bar 
Do-it-yourself sandwich offerings with a variety of breads, deli meats, cheeses and vegetables 
 

Bagged lunch 
A sandwich, sweetest season chips, condiments and a cookie 
 

 
 
9.55 
 
 
8.50 
 
 

8.50 
 
 

8.50 
 
 

7.50 
 
 
7.90 pp 
 
 
9.50 pp 

1. Ham & Cheese Galette 
egg, ham and cheddar cheese 
 

2. Spinach, mushroom and cheddar galette 
Baked egg with fresh spinach and mushrooms, garlic and cheddar cheese 

 Diy taco bar 
Shredded chicken, beef, roasted veggies 
Served with everything you will need or want to assemble your favorite taco 
 

12.90 pp 

 

3. Bacon and blue galette 
Candied bacon, baked egg, fresh blue cheese 
 

Bagels 
Our take on the New York style  
Herb & garlic, plain, parmesan, chia seed, sea salt, candied onion 
 

Cream cheese 
Strawberry, wild berry, plain, garlic & herb, bacon & blue 

 
 
 
 

9.00 - ½ dozen 
15.00 - dozen 
1.00 ea. – over one dozen 
 

3.00 (12 oz) 

Diy salad bar 
dressings: balsamic vinaigrette, raspberry vinaigrette, creamy herb ranch, EVOO & Balsamic 
add shredded beef or chicken for $3.00 pp 
 

fresh seasonal fruit trays 
 

5.50 pp 
 

 
$10 - $25 

Assorted muffins & pastries 
 

2.00 ea. 
1.25 ea. (mini) 

  



    

BEVERAGES    

    
Coffee 96 OZ individual    
 

1. HOUSE BLEND 
SRTONG AND DARK 
 

2. FEATURED BREW 
LIGHT AND DARK AVAILABLE 

 

16.00 
 
 

22.00 
 
 

    

OTHER BEVERAGES     

1. HOT TEA 
LOOSE LEAF COCONUT CHAI, GREEN, HYBISCUS. ITALIAN CHAMOMILE,  

2. Iced tea 
3. Bottled water 
4. Canned soda variety 
5. Juice (orange, apple, grapefruit) 

 

 
 
 
 

 
 
7.50 

2.50  pp 
 

2.00 pp 
1.50 pp 
1.50 pp 
 

   

 

 

 

 

 

Catering menu 
 

Hours 

Monday – Saturday   7:30 AM – 2:30 PM 

Sunday – closed 

 

1870 Apache Blvd 

(480) 420-0364 

www.sweetestseason.com 

   
 


