
easter 2024 from moo 
call us at 661.861.1130 or email info@moocreamery.com.  

please order by Sunday, March 24th. 
pick up is on Saturday, March 30th  8am-3pm.

 

TIME TO EAT!
CHEESY SPINACH + ARTICHOKE DIP  
a crowd favorite – just pop it in the oven. 
 - includes sourdough bread for dipping – 

(serves 8-12)  32  
 

BAKED MAC ‘N CHEESE                                 
with sharp cheddar, manchego and gruyere - 

topped with garlic breadcrumbs  
(serves 6-8)  32                          

 
HOLIDAY MASHED POTATOES                                            

made with russet potatoes, cream,          
butter, cream cheese and sour cream          

come on and indulge!  16 / quart 
 

QUINOA SALAD    
with feta cheese, cucumber, mint +  

red wine vinaigrette  16 / quart

HOMEMADE DINNER ROLLS                                        
soft, buttery hokkaido buns     

10 / half dozen

DEVILLED EGGS 
20 / dozen

FRESH SQUEEZED ORANGE JUICE   
13 / qt

FRESH SQUEEZED GRAPEFRUIT JUICE 
13 / quart  

 

BLOODY MARY MIX  16 / qt 
 

BASIL LEMONADE  8.75 / qt

CRAFT COCKTAILS 
classic margarita, paloma,  

cucumber-jalapeno margarita, mai tai

38 / quart

 

DON’T FORGET DESSERT!  
 

CHOCOLATE CREAM PIE 
rich chocolate custard, fresh whipped cream  

and chocolate shavings     38   
 

CARROT CAKE   
with cream cheese frosting    

7.75 each or 36 / half foil pan

BREAD PUDDING                                              
   choose from the following…  

 berry cream cheese, chocolate chunk OR  
cinnamon roll  

(serves 6-10)  33  

STICKY TOFFEE PUDDING                                    
moist date cake baked in a sweet toffee sauce – 

served with fresh whipped cream + candied pecans  
(serves 6-10)  30                  

 
HOMEMADE ICE CREAM  18 / quart  

Breakfast 
 
 

QUICHE  
delicious, flaky crust with your choice of  
bacon-cheddar, spinach-goat cheese or 

 spanish chorizo-manchego  (serves 8-10)  42 
 

FRITTATA  
same as above without the crust! (GF) 

 
 

BANANA BREAD      9” loaf – 16  
 

 

BAKED CHICKEN CHILAQUILES 
tortilla casserole with oaxacan + cotija cheeses, 

salsa roja + roasted vegetables –  
make breakfast EASY!  (serves 4-8)  38  

 
 

BAKED FRENCH TOAST 
homemade Hokkaido milk bread, vanilla custard, 

cinnamon + pure maple syrup  
(serves 6-10 ppl) 35


