
Catering Menu

Yummy. Gluten-free. Vegan. Refined sugar-free. Organic. @rawmonje

https://www.facebook.com/rawmonje/
https://twitter.com/RawMonje
https://www.instagram.com/rawmonje/?hl=en
https://www.facebook.com/rawmonje/?ref=bookmarks
https://www.rawmonje.com/


Catering Menu
RAW CELEBRATION MonjeCake “CHEESECAKES”
Creamy, filling and deliciously satisfying and nutritious version of a cheesecake. 
Single serving (cupcake-sized) $84/dozen, $7/per cupcake 
Mini cupcake $30/dozen, $2.50/per cupcake
Medium 7” cake: serves 10: $80/cake ($8/serving)
Large 9” cake: serves 16: $128/cake ($8/serving)

Autumn + Winter “Cheesecake” Flavors
Pumpkin Love
Spiced Chai Latte
Beet Honey
Brownie Mint Swirl
Chocolate Peanut Butter

RAW TARTS
Large 9” tart, serves 10: $50 ($5/per serving)
Mini tarts: $30/dozen ($2.50/each)
White Chocolate Matcha
Dark Chocolate Blackberry

RAW DARK CHOCOLATE TRUFFLES
2 truffles per person recommended serving
Plain: $75/30 truffles ($2.50/truffle)
Assorted: Lavender, Beet Rose, Cacao Nibs, Plain: $90/30 truffles ($3/truffle)

CHOCOLATE CHIP CHICKPEA COOKIE DOUGH
$4/per person

HOLIDAY SAMPLER
$10/per person, 10 person minimum 
2 truffles (assorted), 1 mini tart (White Chocolate Matcha or
Dark Chocolate Blackberry) + 1 mini cheesecake
(Choose 2 flavors from Autumn + Winter Cheesecake Flavors above)

Above pricing does not include delivery or setup. See page 3.
Call 215.798.0073 or email questions/orders to monje@rawmonje.com. 

C E L E B R AT E !

All of our desserts are organic when possible. All of our items are gluten-free, corn free, refined-sugar free and vegan. 
We do use nuts including coconut. Please speak to us about any other dietary restrictions or allergies.

Gingerbread Cranberry
Strawberry Dragonfruit Swirl
White Chocolate Vanilla
Elderberry Honey
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Catering Menu
Delivery only: $25+ 
This fee includes delivery to your location but does not include setup. Your items will ar-
rive safely packaged. Delivery varies on order size and milage from 19127. 

Small Party Dessert Delivery/Set Up: $10 per 2 dozen 
We can set up the desserts for you if you wish at your location. For small parties or tables 
where rentals/table display/platters will be provide by your party or another vendor, we 
charge a set up/arrangement fee of $10 per 2 dozen desserts. 

Standard Delivery/Set Up for Dessert Table: $125+
This fee includes delivery to location (within 15 miles from 19127), as well as set up of all 
desserts. This starting fee is for dessert tables with a guest count of 75+ with the set up 
of 150+ desserts. Additional fees apply for larger dessert tables, additional staffing and 
increased mileage. 

Custom Dessert Table: $200+ 
The rental fee for an entire dessert table starts at $200+. This includes the tables, display 
items, safe packaging, breakdown and post-cleaning of items. 

We will design based on your selected desserts. Includes creation, print and all visual 
elements including; labels, linens, furniture, floral arrangements and decor. We create a 
design that compliments your party theme and ensure that your display is beautifully and 
thoughtfully designed and presented.

Catering orders require 2 weeks advance notice.
Please book large events early, 1 month+ is appreciated.

Call 215.798.0073 or email questions/orders to monje@rawmonje.com. 

C E L E B R AT E !

All of our desserts are organic when possible. All of our items are gluten-free, corn free, refined-sugar free and vegan. 
We do use nuts including coconut. Please speak to us about any other dietary restrictions or allergies.
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