
Breakfast Treats
Please order 24 hours in advance

Julie Anne’s Sweet Citrus Granola
Our popular mix of dried fruit, almonds, whole oats, and coconut, 

flavored with honey, vanilla, and fresh orange zest        
 $7.95/pound

Healthy Start Platter
  Julie Anne’s Granola, Fresh Fruit, and Yogurt; served with our 

Whole Grain Banana Blueberry muffins and Healthy Morning Bread
$4.50/person

Country Morning Platter
  Selection of muffins, scones, and coffee cake served with cinnamon honey butter and jam

$4.00/person

Coffee-Break
 Selection of coffee cakes, pound cakes, breakfast bread, and fresh fruit.

$4.50/person
 

Call (702) 767.4765 or email julie@julieannes.com for details about any of our items. 
Please place your order 24 hours in advance of your event.

Freshly Baked Muffins
(Minimum order-1 dozen)

Blueberry Streusel
Whole Grain Banana Blueberry

Banana Nut Crunch
Morning Glory - Pumpkin Harvest

Cranberry Maple Spice 
Mixed Berry Blue Corn
Spiced Apple Streusel  

Mocha Chip - Carrot Apple
Cranberry Orange Almond

$20/dozen

Scones
(Minimum order-1 dozen)

Cranberry Almond 
Cheddar Apple

Raspberry Hazelnut – Mixed Berry
Maple Pecan - Bananas Foster

Pecan Praline - Cinnamon Apple
Blueberry Lemon - Butterscotch Swirl

Pumpkin Spice – Carrot Ginger
Peanut Butter Banana  

$20/dozen



Sweet Tooth  
In addition to the items below, Julie Anne’s can create themed dessert tables, assorted platters, miniature versions, and 

custom sugar cookies.  Please contact us for pricing and details!

 Breakfast Cakes/Coffee Cakes
(Each serves 10-12)

Cinnamon Streusel Coffee Cake
Chocolate Orange Pecan Cale  

Blueberry Crumb Cake
Old Fashioned Crumb Cake w/Brown Butter Glaze

Raspberry Maple Glazed Crumb Cake
Hawaiian Coconut Coffee Cake

$24 each

Homemade Breakfast Breads
Julie Anne’s Healthy Morning Bread

Spiced Banana Nut Bread
Tropical Coconut Bread

Cranberry Orange Nut Bread
Zucchini Sweet Potato Bread

Pumpkin Spiced Bread   
Peanut Butter Bread

Whole Wheat Banana Blueberry Bread

$15/one large loaf or 3 mini loaves

 Cookies
(One dozen minimum order per type)

Julie Anne’s Chocolate Chunk
Oatmeal Raisin with Brown Butter Glaze

Honey-Roasted Peanut Butter
Homemade Chocolate-Dipped Graham Crackers

Iced Ginger Spice
Island Macadamia Chip 

Decorated Sugar Cookies (prices may vary)
Whole Wheat Raspberry “Newtons”

Coconut Macaroons - Snickerdoodles
Cranberry Granola Chocolate Chunk

Rum-Raisin Sandwiches 
Rich Chocolate Sour Cherry

Chocolate Mint Sandwich Cookies
Whoopie Pies – Black and White Cookies

Vermont Maple Walnut Cookies
Gingerbread Cookies (prices may vary)

$18/dozen

                     
Dessert Bars

(One dozen minimum order per type)
“The Best Chocolate Brownie” 

Meyer Lemon Bars
 Maple Pecan Squares
Brown Butter Blondies

Grasshopper Bars
Coconut Key Lime Bars

Apple Pie Bars - Rocky Road Brownies
Peanut Butter and Jelly Bars

$28/dozen

Pound Cakes
(Each serves 8-10)

Lemon Glazed Butter Cake (L)
Triple Chocolate (L)

Orange Chocolate Chunk (B)  
Sweet Potato with Brown Butter Glaze (B)

Coconut Rum Raisin (B), Guinness Stout (B)
Fresh Blueberry (B,L), Vanilla Rum (L)

Caramelized Apple Cider (B)
Chocolate-Covered Banana (B,L)

Brown Sugar Raspberry (L)  
 Glazed Pumpkin Spice (B,L)

$16/loaf (L)   $24/bundt (B)



Pies and Tarts
Buttery, flaky crusts paired with mouthwatering fillings!  Miniature sizes are also available for dessert tables and events.  

Please contact us for details.

Specialty Cakes and Cupcakes
Whether you choose one of our signature creations or a one-of-a-kind custom design, you can be certain 

that your order will be prepared from scratch using the best ingredients.

Cupcake Flavors
Sure to put a smile on anyone’s face, Julie Anne’s cupcakes make the perfect gift, dessert, or afternoon treat! 

Please allow 24 hours notice for orders. 

 
$30/dozen

 
 

Signature Cakes
All of our 9-inch signature cakes consist of 4 deliciously moist layers and will feed 10-14 people.  

Please allow 24 hours notice for orders.  

$45.00 each

Lemon Curd Tart
Key Lime Tart

Southern Coconut Cream Pie
Bananas Foster Cream Pie

Dutch Apple Pie
N’Awlins Sweet Potato Hazelnut Pie

Butterscotch Sundae Pie
Chocolate Caramel Hazelnut Tart

Chocolate Mousse Pie
Chocolate Coconut Rum Pie

Pumpkin Mousse Tart
Cranberry Linzertorte

Café Latte Torte
Bittersweet Chocolate Cranberry Torte

Peanut Butter Caramel Tart
Pumpkin Streusel Pie

Chocolate Kahlua Macadamia Nut Tart

Very Vanilla Bean
Rich Devil’s Food  

Double Chocolate Malt with Cherry Vanilla Frosting 
(winner of Food Network’s Ultimate Recipe Showdown)

Orange Creamsicle
Island Coconut

Strawberries and Cream
Peanut Butter Cup

Bananas Foster
Vermont Maple

Carrot Cake
Red Velvet

Butterscotch Bliss
Lovely Lemon Zest

White Chocolate Key Lime Pie
Harvest Pumpkin Spice

Cookies and Cream

Sweet Potato Layer Cake with Spiced Pecan Buttercream
White Chocolate Peanut Brittle Crunch Cake

Chocolate Peppermint Truffle Cake
Strawberry Jam Spice Cake with Caramel Icing

Raspberry White Chocolate Mousse Cake
Southern Coconut Cake with Lemon Curd Filling

Banana Split Layer Cake
“Inside Out” German Chocolate Cake



Custom and Wedding Cake Orders
From simple layer cakes to elaborate sculpted creations, Julie Anne’s can make the cake of your dreams a reality. 

Contact us with your request, and we will help you select the best flavor, filling, and icing combination.  
Don’t see the flavor(s) that you had in mind?  Let us know, and we can create a flavor just for you!  Cupcake 

cakes and personal cakes are also available.  

Cake pricing varies on the size and scope of the order.  
Please contact us for details (702.767.4765 or Julie@julieannes.com).  When contacting us, 

please provide the following information:
• nature of your event

• date
• number of people

• event location
• any ideas that you may have regarding shape, flavor, etc.  

• contact information
We recommend ordering specialty cakes 1 week in advance and wedding cakes at least 4 weeks in advance.  

 

Icings
Traditional Swiss Buttercream (variety of flavors)

“Kid Friendly” Buttercream (made with confectioner’s sugar—variety of flavors)
Chocolate Ganache

White Chocolate Ganache
Rolled Fondant

  
 
   
 

Cake Flavors
Devil’s Food: A chocoholic’s dream

Vanilla Bean: Buttery yellow cake with real vanilla flavor
White Chocolate: Extra-rich flavor and a dense texture

Creamsicle: Reminiscent of the vanilla-orange flavored childhood treat
Red Velvet: A southern classic, rich chocolate cake with a deep red hue

Sweet Potato: A moist spiced cake dotted with pecans
Banana’s Foster: Buttery banana cake with a hint of rum and cinnamon

Coconut: A triple punch of island coconut flavor
Lemon: A light yellow cake with a citrus twist

Spice: Cinnamon, ginger, nutmeg, and a touch of allspice
Strawberry: Made with real strawberry puree

Cake Fillings
 Lemon Curd

Lime Curd
Mousse 

(a variety of flavors available)
Bavarian Cream

Buttercream
Fresh fruit
Ganache



Signature Sandwich Platters
$8.50 per person/minimum 8 people

   

 

Julie Anne’s “Pressed Picnic Sandwiches” 
Assembled in layers between rustic Italian bread and then wrapped to allow the flavors to blend, creating the ultimate 

sandwich lover’s experience! Each sandwich serves 10-12 people and can be ordered whole or cut into individual 
portions.  These are perfect for picnics, sporting events, and informal gatherings and parties!

$50.00 each

Mediterranean Salad Platter
  Homemade hummus, Greek salad, and roasted vegetable dip 

Served with crudités and pita chips
$6.95/per person

Foster’s Thai Chicken Wrap
  Roasted chicken breast, mixed baby greens, peanut sauce, 

and ginger-sesame dressing 

Chicken Caesar Wrap
 Roasted chicken breast, pancetta, oven roasted tomatoes, 

croutons, and Caesar dressing 

Green Apple Wrap
 Roasted chicken, Brie, bacon, Granny Smith apples, Can-

died pecans, and Spiced Vinaigrette 
 

Mediterranean Turkey Wrap
 Roast turkey, Goat cheese, artichoke hearts, roasted red 

peppers, cucumbers, red onion, and spinach. 

Vegetarian Hummus Wrap
 Hummus, Sliced Cucumbers, Roasted Red Peppers, Sliced 

Red Onion, Sprouts, and Feta Cheese  

“PLT”
Prosciutto, arugula, tomatoes, Parmesan on ciabatta    

 Mediterranean Tuna Salad
Albacore tuna mixed with red onion, artichokes, 

olives, tomatoes, capers, and balsamic vinaigrette

Caprese Sandwich
 Mozzarella, tomatoes, basil, and pesto on ciabatta 

  
Smoked Turkey and Swiss

Roasted turkey, marinated onions, arugula, tomatoes, 
Swiss cheese, and pesto on whole grain bread

  
Curried Chicken Salad Sandwich

 On whole grain bread with lettuce and red onion  
 

Pesto Chicken Salad Sandwich
Roasted chicken with pesto vinaigrette, arugula, 

tomato, and parmesan on whole grain bread

Cobb Club Sandwich
Roasted turkey, bacon, avocado, arugula, tomato, 
Blue Cheese, and basil mayo on whole grain bread

Vegetable Muffuletta
 Roasted vegetables, Mozzarella and pesto 

Antipasto Sandwich
Italian meats, cheeses and vegetables

  

Greek Roast Beef
Roast beef, spinach, roasted red peppers, feta,  

and zesty tahini dressing  

Artichoke, Mozzarella, and Salami
Marinated artichokes, Sun-dried tomatoes, Italian 

salami, fresh Mozzarella and Kalamata olive tapenade



Fresh Homemade Salads
 Subject to seasonal availability and sold by weight ($7.99-$13.99 per pound).  

Minimum order of 3 pounds per salad (12 side dishes, 6 main courses)

 

Whole Grain Sun-Dried Tomato Pasta
Whole grain penne tossed with sun-dried tomatoes, fresh 

mozzarella, basil, black olive, and parmesan cheese

Julie Anne’s Caesar Salad
With Pancetta and Homemade Herbed Croutons

French Potato  
With herb Dijon vinaigrette and fresh vegetables

German Potato  
New potatoes, crisp bacon, and apple cider vinaigrette

Healthy Wheatberry Salad  
A hearty and healthy whole grain salad tossed with crisp 

vegetables and light balsamic vinaigrette

Panzanella
Classic Italian bread salad tossed with crisp vegetables and 

balsamic vinaigrette

Moroccan Couscous
Tossed with herb roasted vegetables and spiced vinaigrette

Julie Anne’s House Salad
With fresh spinach, seasonal fruit, spiced pecans, and 

Maple Mustard vinaigrette

Curried Chicken Salad
With red peppers, apples, water chestnuts, celery and red 

grapes in our own Curry dressing.

Orzo with Roasted Vegetables
Tossed with toasted pine nuts, garlic, and lemon 

vinaigrette

Chicken Tabbouleh
Mixed with cucumbers, tomatoes, mint and green onions 

in a tangy lemon vinaigrette

Chinese Chicken  
Roasted chicken and crisp vegetables tossed in a zesty 

sesame ginger dressing

 Chilled Spicy Sesame Noodles
Mixed with cucumber, red pepper, baby corn, and a spicy 

chili-sesame-tahini dressing.  

Traditional Greek 
Crisp romaine, feta, tomatoes, red onions, Kalamata olives, 

and herbed vinaigrette

Summer Corn Salad
This seasonal salad features fresh sweet corn tossed in a 

light cumin vinaigrette with fresh basil and  red and green 
peppers

Quinoa Salad 
Protein-rich whole grain quinoa mixed with black beans, 

corn, and a light citrus vinaigrette

Pasta Primavera 
Bow-tie pasta tossed with a bright array of herbed mixed 

vegetables and parmesan cheese

Mediterranean Chicken Salad
Roasted chicken tossed with sun-dried tomatoes, red 

onions, marinated artichokes, roma tomatoes, basil and 
balsamic vinaigrette

Balsamic Glazed Vegetables
Vibrant selection of fresh vegetables tossed in an herbed 

balsamic vinaigrette and roasted

Pesto Chicken  
Roasted chicken tossed with Julie Anne’s pesto, pine nuts, 

arugula, and parmesan

Wild Rice with Orange Vinaigrette
Mixed with raisins, apricots, and chopped pecans.  A 

perfect luncheon or pot luck dish!

Orange Maple Sweet Potato Salad
Great any time of year! Tossed with pecans, raisins, and 

green onions in maple vinaigrette. 


