
 
 
 
 
 
 

 
 

 

Vegetables 
Roasted Asparagus Almondine, Lemon Oil $15 Each GF 

Herb Roasted Summer Squash $13 Each GF 
Lemon Thyme Carrots $14 Each GF 

Cauliflower Piccata, White Wine Butter $15 Each 
 

Sweet Endings 
Pineapple Bread Pudding $14 Each 

Mini Crème Brulée $6 Each GF 
Mini Chocolate Nirvana $6 Each GF 

Individual Cakes: Lava, Dark Side of the Moon, Peanut Butter, Coconut Ball $7 Each 
Whole Key Lime Pie $22 

 
 

 Pickup: Saturday April 4th by 6:30 
Closed Sunday April 5th (Easter) 

 

Ludwig’s Market Easter Menu 2026 
 

Starters 
Baked Stuffed Brie, Crackers Small $35 

Italian Wedding/Lemon Chicken Orzo/Potato Leek Soup GF $11/11/12 (24oz) 
Deviled Eggs (Traditional or Smoked Salmon) $17/$27 per Dozen GF 

Entrees 
Sliced Ham, Mustard Brown Sugar Glaze $17 lb GF 

Sliced Turkey Breast, Sage Gravy $16 lb GF 
  Citrus Spiced Salmon, Coconut Cream Sauce $27 lb GF 

Coconut Panko Chicken, Whipped Brie $17 lb 
Braised Beef Short Ribs, Rosemary Red Wine Demi $26 lb GF 

Boursin Spring Vegetable Quiche $22 / Four Cheese Quiche $21 
 

Starches 

Sour Cream Chive Mashed Potatoes $6 lb GF 
Spring Vegetable Wild Rice Pilaf $13 Each GF 
Spring Onion Au Gratin Potatoes $13 Each 

Lemon Rosemary Fingerling Potatoes $11 lb GF 
 

Phone Number: (610)-458-0700 
Email: Ludwigsmarketcatering@gmail.com 

 


