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COFFEE CONNECTION PLATTER 
Our fresh baked delicious muffins, 
flakey sweet cinnamon croissant 
buttons, & mouth watering scones arranged 
on a platter sure to suit anyone’s taste.   
(1 per person)	
Serves 18 $39

FRITTATA CASSEROLE
Italian–style baked omelet casserole. 
Choose from: Spinach Mushroom or 3-Cheese 
Scallions 
Serves 6-8 $30

CHEF SELECTION OF FRESH FRUIT
Hand Cut of the freshest, peak–of–season 
fruits. 	
Small (serves 10–15) $45
Medium (serves 15–20) $60
Large (serves 20–25) $85
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FRESH  BAGEL PLATTER
Our fresh baked bagels are topped with a variety of 
tasty toppings, sliced and ready to be topped with 
your favorite cream cheese.  (1 per person)       
Serves 12 $29

TIPPIN’S MINI CROISSANTS PLATTER
Mini size breakfast pastries made with Tippin’s 
buttery croissant dough. An assortment of glazed 
cinnamon horns, cream cheese filled croissants, 
chocolate filled croissants, fruit pastry croissants. 
(2 per person) 
Small (serves 11) $24
Large (serves 23) $46

TROPICAL FRUIT BOWL (IN SEASON)
Served family style. Medley of fresh–cut, bite–size 
chunks, such as papaya, mango, pineapple, kiwi 
and strawberries (when in season).
Small (serves 10–15) $50
Medium (serves 15-20) $70
Large (serves 20–25) $90

MARKET QUICHE
Choose from: Quiche Lorraine or Spinach Artichoke. 
Additional flavors available upon request

Serves 6-8 $30



HANDMADE WRAP SANDWICHES
• �ASIAN CHICKEN PEANUT WRAP -  

Teriyaki chicken with sesame carrots and 
soy–ginger marinated cabbage.

• �SOUTHWEST CHICKEN WRAP - Black bean 
spread, grilled chicken, avocado, cabbage, 
roasted peppers and Monterey Jack cheese

• �ROASTED BEEF WRAP - Top round roast 
beef & horseradish cream cheese with sliced 
tomatoes and field greens. 

• �PESTO AND VEGGIE WRAP - Sprouts, 
carrots, zucchini, yellow squash and pesto 
cream cheese.

TEA SANDWICHES - Select 3 Varieties
An assortment of finger sandwiches. 
• Smoked Salmon Cream Cheese 
• Peanut Butter & Jelly
• Turkey & Havarti 
• Classic Chicken Salad
• Albacore Tuna Salad
• Seedless Cucumber with Cream Cheese
• Roast Beef & Horseradish Sauce
• Pimento Cheese
• Egg Salad
• �Ham & Swiss

• �SOUTHWEST TURKEY WRAP - Turkey, 
avocado, roasted red peppers, Monterey 
Jack cheese and black bean spread.

• �AVOCADO DELIGHT WRAP - Avocado, 
roasted red peppers, carrots, tomatoes 
and lettuce.

• �WRAP TRIPLE - Roast beef, ham, and 
turkey wrapped with provolone and leaf 
lettuce with ranch style spread.

Small (serves 12) $65
Medium (serves 24) $130
Large (serves 36) $185

Small (serves 12) $50
Medium (serves 16) $65
Large (serves 24) $90

Choose Up To 3 Flavors:
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COSENTINO SANDWICH PLATTER
An arrangement of our signature sandwiches 
made from Farm-to-Market breads

Select 3 Varieties Per Platter: 
Turkey & Havarti
Albacore Tuna Salad
Roast Beef & White Cheddar
Tomato Mozzarella
Market Hero
Classic Chicken Salad.

Small (serves 10-15) $40
Medium (serves 15-20) $80
Large (serves 20-30) $120

SLICED ARTISAN BREADS
Choose from sourdough, wheat, 8-grain, or rye 
Farm-to-Market breads.

Choose 3 loaves   Small (serves 10–15)   $15
Choose 5 loaves    Large (serves 25–30)   $25

FRESH BAKED ROLLS 
Assortment of silver dollar or dinner rolls.

30 silver dollar rolls 
       or 15 dinner rolls	 Small  $8
60 silver dollar 
       or 30 dinner rolls	 Large  $12



RUSTIC CHEESE PLATTER
Cocktail cut cheeses such as Creamy Havarti, 
French Emmentaler, Dutch Edam, Black Wax 
Cheddar and French Brie garnished with 
seasonal berries and grapes.
Small (serves 15–25) $90
Large (serves 30-50) $180

BAKED BRIE
A large wheel of imported French Brie baked 
in puff pastry and layered with your choice of 
sun–dried tomato or basil pesto. 
Serves 15–20 $100 

FRENCH BRIE WITH PRESERVES
Three mini wheels of French Brie topped with 
your choice of raspberry, apricot or peach 
preserves and seasonal berries. Served with 
gourmet crackers.
Serves 15–25 $85

CARAMELIZED  BRIE
A whole large wheel of imported French Brie, 
drizzled with a caramel sauce and covered with 
fresh toasted pecans.
Serves 15–20 $100

FRESH FRUIT AND CHEESE PLATTER
A selection of Sliced or Cubed Co-Jack, Havarti 
and Pepper Jack cheese  served with grapes, 
strawberries and assorted berries. Other 
cheese selections are available, priced per 
quote. Fruit selections are best in-season.
Small (serves 8-12) $50
Medium (serves 15-20) $90
Large (serves 25-30) $150
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ARTISAN CHEESE SAMPLER
Chef’s selection of cheese wedges such as 
Spanish Manchego, English blue, Imported 
Triple Crème Brie, Italian Provolone and Fresh 
Goat Cheese garnished with seasonal berries 
and grapes. Your choice of crackers or 
baguette slices
Serves 8–12 $85
Serves 12–24 $130

CRACKER BASKET
Assorted crackers to accompany Market dips 
and artisan cheeses.
Small (serves 10-15) $25
Large (serves 20-25) $40              

CHEF SELECTION OF FRESH FRUIT
Hand cut of the freshest, peak-of-the-season 
fruits.
Small (serves 10-15) $45
Medium (serves 15–20) $65
Large (serves 20-25) $85



ASSORTED SUSHI PLATTER
Delectable Sushi choices for the Sushi 
connoisseur and novice alike.
Call store for details

ROASTED BEEF TENDERLOIN PLATTER
Your choice of grilled traditional or herb–
crusted grilled beef tenderloin, garnished 
with marinated grilled Portabello mushrooms, 
artichoke hearts and grilled asparagus, served 
with horseradish cream sauce.
Small (serves 8-12) $120
Medium (serves 12-15) $180
Large (serves 15-20) $240

ULTIMATE SEAFOOD PLATTER
Cajun smoked salmon spread, imitation crab 
salad, crab and shrimp parmesan dip and 
imitation crab bites. Served with Market-made 
cocktail sauce.
Serves 15-20 $60

WILD BROWN JUMBO SHRIMP 
PLATTER
Undeniably a favorite at any party! Served 
with Market-made cocktail sauce. 
Serves 8-10 $60
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FRESH ATLANTIC SALMON PLATTER
Fresh Atlantic Salmon, sliced and garnished with diced 
red onion, cream cheese, lemon wedges, capers, 
chopped egg and fresh dill.
Small (serves 8-12) $70
Large (serves 15-20) $115

COCKTAIL SHRIMP PLATTER
Cocktail shrimp at its best!  Ready to eat and served 
with our Market-made cocktail sauce this succulent 
tray will be a favorite. 
Serves 6-8 $55

GRILLED VEGETABLE PLATTER
Seasonal grilled fresh vegetables such as eggplant, red 
pepper, zucchini, yellow squash, onion and carrots.
Small (serves 10-15) $55
Medium (serves 15-20) $80
Large (serves 20-30) $110

ANTIPASTI PLATTER
Mortadella, spicy capicolla and sopressata 
served with prosciutto–wrapped asparagus, 
kalamata olives, spiced Greek olives, 
artichoke hearts, hearts of palm, grilled 
vegetables, dolmas and fresh Mozzarella 
and Feta cheeses.
Small (serves 8-12) $85
Medium (serves 12-18) $125
Large (serves 18-24) $160



MARKET CHICKEN PLATTER
Your choice of lemon garlic grilled with dipping 
sauce OR hand breaded chicken tenders
served with honey Dijon sauce.
Small (serves 8-12 $50
Medium (serves 15-20) $75
Large (serves 25-30) $100

QUESADILLA PLATTER
Assortment of goat cheese & wild mushroom, 
grilled chicken and shrimp quesadillas made 
with assorted cheeses on fresh tortillas, sliced 
in wedges and served with salsa.
Small (serves 8-12) $40
Medium (serves 12-18) $60
Large (serves 18-24) $80

MEDITERRANEAN PLATTER
Dolmas, assorted olives, Peppadew peppers, 
tabbouleh, artichoke hearts, Feta cheese,  
hummus, pita triangles and tzatziki sauce.
Small (serves 8-12) $70
Medium (serves 12-18) $95
Large (serves 18-24) $125

16

BRUSCHETTA PLATTER
Your choice of Goat Cheese Bruschetta, 
Traditional Bruschetta or Strawberry 
Mascarpone Bruschetta.
Small (serves 8-12) $40
Medium (serves 12-15) $50
Large (serves 15-20) $75

SOUTHWEST FIESTA PLATTER
A layered dip made with black beans, salsa, 
sour cream, guacamole, green onion and 
cheddar cheese. Served with tortilla chips.
Small (serves 8-12) $50
Medium (serves 12-15) $65
Large (serves 15-20) $85

CRUDITES PLATTER (NOT SHOWN)
Fresh crisp vegetables of sliced celery, 
carrot & cucumber sticks, bell pepper strips, 
broccoli, cauliflower, fennel, and asparagus 
spears served with your choice of Spinach 
Artichoke, Roasted Red Pepper or Ranch Dip.
Small (serves 8-12) $35
Medium (serves 12-18) $45
Large (serves 18-24) $55
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MARKET DELI PLATTER
Made with premium meats and cheeses.
CHOOSE UP TO 3 MEATS  ____________,  
_____________,  ____________
CHOOSE UP TO 3 SLICED CHEESES 
 ____________,  _____________,  ____________
Small (serves 8-12) $60
Medium (serves 15-20) $100
Large (serves 25-30) $150

COSENTINO DELI PLATTER
An Italian delight full of bold Italian salamis, loaves 
and ham. prosciutto, sopressata, coppa, salametti, 
genoa and hard salami. Accompanied by house-made 
olive tapenade. Thin sliced for sandwiches. 
Small (serves 8-12) $70
Medium (serves 15-20) $120
Large (serves 25-30) $180

MARKET VEGETABLE PLATTER
Fresh cut broccoli, cauliflower asparagus, snow peas, 
mushrooms, carrots and other garden vegetables. 
Served with market veggie dip.  
Small (serves 10–15) $40
Medium (serves 15–20) $60
Large (serves 20–25) $80

FLANK STEAK PLATTER (NOT SHOWN)
Premium cut tender flank steak in a honey garlic 
marinade, thinly sliced and served chilled. Served 
with chipotle aioli and horseradish cream sauce
Small (serves 8-12) $80
Medium (serves 12-18) $120
Large (serves 18-24) $180

CHEF DELI PLATTER (NOT SHOWN)
In–house roasted pork loin, rotisserie turkey breast 
and Angus roast beef, served with Jarlsberg, Havarti 
and sharp cheddar cheeses. Arugula, roma tomatoes, 
red onion, horseradish cream sauce, goat cheese 
cream cheese, Creole mustard and black pepper 
mayonnaise accompany your platter.
Small (serves 8-12) $80
Medium (serves 12-18) $120
Large (serves 18-24) $160

FRESH BAKED ROLLS 
Assortment of silver dollar or dinner rolls.

30 silver dollar rolls 
       or 15 dinner rolls	 Small  $8
60 silver dollar 
       or 30 dinner rolls	 Large  $12



FUDGE BROWNIE PLATTER
Rich, moist fudgy brownies iced in our 
chocolate fudge & milk chocolate frostings. 
(1 per person)      
Small (serves 15)  $16
Large (serves 30)  $32

ICED SUGAR COOKIE PLATTER
A sweet treat that is sure to be big a hit at any 
party, shower or luncheon. 
(1 per person)   
Small (serves 16) $30
Large (serves 36) $65

MINI CANNOLI PLATTER
The perfect sweet treat to share at your next 
holiday celebration, Sunday tailgate, or at 
home with family and friends. 
(2 per person)        
Serves 18 $59

MINI CUPCAKE PLATTER
Mini white & chocolate cupcakes topped with 
assorted frostings, chocolate decorations, 
and fresh fruits. 
(2 per person)   
Small (serves 12) $18
Large (serves 24) $36

BAVARIAN FRUIT TORTE
Yellow cake three layers high filled with 
bavarian creme and fruit, then iced in our 
European style whipped creme topping, 
toasted almond slices, and topped with fresh 
fruits and berries. $28

24 KARAT TORTE
Our artfully decorated triple layer carrot cake 
is filled and iced in cream cheese whipped 
topping. $32
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CHOCOLATE DIPPED PLATTER
A tasty chocolate experience for your taste buds. 
Coconut macaroons, chocolate chip cookies made 
with Hershey’s chips, and fresh strawberries, all 
dipped in chocolate. Yum! 
(2 per person)    
Serves 20 $29  

FRENCH CREAM TORTE - CHOCOLATE
Moist triple layer cake filled and iced with 
European style whipped creme topping, real 
chocolate vermicelli sprinkles, and topped 
with fresh strawberries. 
Available in white or chocolate cake.  $26
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ITALIAN VACATION
European classics like tiramisu, eclairs, cream 
puffs, cannoli, and fruit tarts combined on one 
beautiful mouth-watering platter. 
(1-2 per person)     
Serves 25-30  $80

COOKIE PLATTER
Our fresh baked cookies are perfect for any occa-
sion. Choose your favorites from over 8 varieties 
available. (1 per person)  
Small (serves24) $15
Large (serves 48) $30

MIXED COMBO PLATTER
This platter has the best of both classic favorites.  
Let your guests treat themselves to mini chocolate 
chip cookies made with Hershey’s chips and our 
fudgy brownies. (2 per person)  
Small (serves 12) $12
Large (serves 30) $27

8-INCH FRUIT TART
This buttery chocolate lined tart shell, filled 
with cool pastry crème  and a variety of shining 
jewel-colored fruit is always a crowd-pleaser. 
$29        

DON’T FORGET THE ICE CREAM!
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TEA TIME COOKIE PLATTER
This classic bite sized cookie tray features brightly 
sugared butter spritz cookies, chocolate chip cookies 
made with Hershey’s chocolate chips and flavorful 
fruit filled thumbprint cookies.  (2 per person)     
Small (serves 24) $15

MINI TARTS PLATTER
Bite size buttery tart shells lined with dark 
chocolate, pastry crème, and assorted fruits. 
(2 per person)    
Small (serves 10) $30
Large (serves 23) $68

ZEBRA TORTE
White and chocolate triple layer cake, each 
layer “kissed” with Kahlua simple syrup, then 
filled and iced with European style whipped 
creme topping.  Garnished with real chocolate 
vermicelli.  A Market Favorite!   $26

RED VELVET TORTE
Moist triple layer red velvet cake filled and iced 
with cream cheese whipped topping and beau-
tifully garnished with white and dark chocolate 
accents.  $32
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From simple to elegant, our professional designers can help you create the mood you 
have always dreamed of. We offer personal consultations to insure your event needs 
are exactly how you dream them to be. Please call and schedule your personal floral 
consultation today.

WE OFFER CUSTOM, HAND-MADE:

•  Boutonnières & Corsages

•  Unique Arrangements & Centerpieces

•  Exquisite Bridesmaids Bouquets

•  Bridal Bouquets

•  Centerpieces

•  Gift Baskets for all occasions

•  Balloon Bouquets

•  Custom Floral design

Call for a personalized 
consultation today.



  
CAKE FLAVORS 
white	 red velvet
chocolate	 spice
yellow	 lemon

  CAKE FILLINGS 
raspberry cream cheese 
marscapone
fudge chocolate mousse
bavarian cream
fresh fruit

Buttercreme Iced	 $4.00 per serving
Fondant Iced	 $8.00 per serving
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At Cosentino’s Market we pride ourselves on offering our customers a wide 

menu selection of the most delectable fare made with only the freshest high 

quality ingredients, always at reasonable prices. 

SPECIALTY SERVICES & CUSTOM ORDERS
Custom orders are our specialty. We want to help take some of the stress out of event planning. In 
addition to our many offerings featured in this brochure, we offer many more services and menu options 
that will help make planning your next event as easy as possible.

FLORAL CREATIONS
Make your event extra special with a floral arrangement created by our expert floral designers.

CORPORATE EVENT MENU PLANNING
Let us help you impress your clients by catering your next corporate lunch or meeting. Choose from our 
many delicious casseroles, sandwich or dessert platters, boxed lunches & fresh salads.

GIFTS
Whether it’s a birthday, anniversary, retirement or holiday celebration, we have a wonderful selection of 
gift items availaible including artisan chocolates, fruit baskets, gift cards, cookie platters, and more. We 
will gladly  customize gift baskets with anything in our store for your friends, coworkers, or that special 
someone in your life.

SPECIAL EVENT PLANNING
Visit with our Catering, Floral, & Bakery teams to customize your next big event. We have great party 
solutions for birthdays, showers, holidays, anniversary milestones, and getting together with friends.

WEDDINGS
Our Catering team is experienced and ready to make your wedding planning easy and satisfying. We 
will assist you in selecting your hors doeuvres, meal, wedding & grooms cakes, and amazing floral 
creations- all customized to your taste.



DOWNTOWN BROOKSIDE OVERLAND PARK
913.647.3600816.523.3700816.595.0050

10 E 13TH ST, KANSAS CITY, MO 14 W  62ND TER, KANSAS CITY, MO


