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WELCOME TO BATCH CUSTOM COOKIES!

Dessert, Elevated. Experiences, Curated.

At Batch Custom Cookies, we believe dessert should feel special — not an
afterthought. That's why every catering experience we offer is handcrafted, interactive, and
intentionally designed to delight your guests.

Our menus are built around the idea of choice and connection. Guests build their own
creations, explore toppings, customize flavors, and experience desserts in a way that feels
fun, memorable, and personal.

We don’t simply drop off cookies. We deliver a curated dessert moment.

Our stations are fresh, fully serviced, portioned for your guest
count, and supported by trained staff who ensure the experience
runs smoothly from start to finish.

Whether you're treating your team, celebrating with loved ones,
or hosting a once-in-a-lifetime event, Batch Custom Cookies
brings a premium, boutique-style dessert experience that stands
out from traditional catering.

OUR DESSERT SERVICES

« We offer five signature cookie experiences: Cookie Platters, S’Mores i
Bar, Cookie Buffet, Edible Cookie Dough Bar, Deep Dish Cookie Brownidat 2
Bar and Cookie Nacho Bar. 3

e Our Milk Bar can be added to any station experience for a curated
pour-and-swirl moment guests will love.

e Each dessert service can be styled with a clean, thoughtful aesthetic to
complement your event theme, creating a cohesive sweet moment
that tastes amazing and looks like it belongs there.

YOUR CATERING SERVICES JOURNEY

e Complete the Catering Inquiry Form

e Schedule a 30-minute consultation to discuss your event vision and needs.

e (Optional) Order a Tasting Box to sample our cookie menu before your event.

¢ Review and sign your service agreement with your finalized package and event terms.

e Our team handles the full experience, including delivery, setup, service, and cleanup on event day.

e Wow your guests with unforgettable dessert services designed to taste delicious and look like
they were made just for your celebration!



BATCH CUSTOM COOKIES

CATERING SERVICES
Price Guide

Cookie Platters

A classic crowd-pleaser. Our full-size cookies are baked to perfection and arranged in a
beautiful, easy-to-share display. It's a simple, delicious option that brings warmth to any
celebration and never fails to make guests smile. Perfect for corporate events, weddings, or
any gathering where you want a sweet touch without the fuss.

G o soing) 25 Guests 50 Guests 75 Guests | 100 Guests
(4 doz) (8 doz) (12 doz) (16 doz)
Classic Cookies
(1 base + 1 mix-in) $'|30 $26O $390 $520
Signature Cookies
(Up to 2 bases and 2+ mix-ins
per cookie) $150 $300 $450 $600

What's Included
v 4 cookie flavors included per experience
/Plastic Carrying Trays
v'Napkins
V Free delivery within 20 miles of National Harbor, MD
Y'Minimal setup using client-provided table and display trays or stands

Upgrades
Individual Packaging: +$2 per dozen
Custom Black & White Stickers: +$3 per dozen
Custom Color Stickers: +$4 per dozen




BATCH CUSTOM COOKIES

CATERING SERVICES
Price Guide - Build Your Own Experiences

Why Choose an Interactive Cookie Experience?
Because guests love being part of the fun! Interactive stations turn dessert into an
experience—something people gather around, talk about, and remember long after the event
ends.

Cookie Buffet - A fun, interactive cookie experience where guests fill their own treat boxes
with a spread of mini cookies.

S'Mores Bar - Featuring classic and cookie-based s'mores options, Guests build their own
s'mores using graham crackers or cookies, premium chocolate bars, and toasted
marshmallows for a fun, crowd-pleasing dessert experience.

Edible Cookie Dough Bar - Guests choose their favorite flavors of our safe-to-eat cookie
doughs and top them with a variety of mix-ins for a sweet, customizable treat.

Deep Dish Cookie/Brownie Bar - Each guest begins with a rich 5-0z base and builds from
there to craft their perfect bite.

Cookie Nacho Bar - Mini cookie “chips” paired with drizzles and toppings for a fully
customizable treat station. It's the sweet spot between fun and unforgettable.

EXPERIENCE TYPE 50 Guests 75 Guests 100 Guests
Cookie Buffet $375 $525 $675
S'Mores Bar $425 $575 $725
Edible Cookie Dough Bar $450 $600 $775
Deep Dish Cookie/Brownie Bar $495 $645 $825
Cookie Nacho Bar $525 $675 $850

Due to staffing, setup, and product requirements, all interactive stations require a 50-person minimum.

Upgrades
e Add your company or event logo to packaging: +$35
e Custom menu sign (8.5" x 11"): +$16 per sign (Includes design and printing)
e Custom 16" x 20" sign with easel included: +$40 per event

Experience Booking Rules
e Each package is booked per experience. To combine experiences, you must book 2 or more
packages separately
¢ Choose up to 3 bases, 3 drizzles and 6 toppings per experience



BATCH CUSTOM COOKIES

CATERING SERVICES
Price Guide

Each Batch Custom Cookies catering experience is more than a dessert table — it's a fully serviced,
interactive station designed to elevate your event. Our pricing reflects the quality of our ingredients,
the handcrafted nature of our desserts, and the labor required to execute a flawless guest
experience.

Every station includes:

Vv Premium Ingredients & Fresh Daily Production - We bake everything fresh for your event using
high-quality ingredients, specialty mix-ins, and generous portions.

V Full-Service Setup & Styling - We arrive early to set up your station ensuring a clean, beautiful
presentation that enhances your event aesthetic.

V Interactive Guest Service - Our team staffs your station to guide guests, manage toppings, handle
refills, keep the area clean, and support event flow.

V/ Customizable Dessert Experiences - Your guests enjoy a curated selection of flavors, toppings,
and drizzles, all portioned to match your guest count.

V/ Breakdown & Cleanup - After service ends, we restore the space to its previous condition — no
mess, No stress.

JLocal Service Coverage - We proudly offer complimentary travel to all events within 35 miles of
National Harbor, MD. Additional travel beyond 35 miles is billed at our per-mile service rate.

Jv/Personalized Flavor Curation - Enjoy a custom 2-3 flavor menu at no extra charge, featuring your
favorites or signature combinations that reflect your personality and story.

Décor & Setup Guidance

Our black-and-white serving cart is the centerpiece of your dessert experience and is designed to
complement any event aesthetic. You're welcome to provide additional décor items for the area
around the station to help tie it into your event style.

Please ensure the following for a smooth setup:

¢ Allocate enough space for our cart plus 1-2 six-foot tables.

e Share any décor or display items you'd like us to incorporate, including inspiration photos, so we
can set them up exactly as you envision.

e Have all décor items visible and accessible on arrival, or designate someone who can show our
team where everything is stored.

We'll handle the setup with care so everything feels cohesive, intentional, and beautifully aligned
with your event!



BATCH CUSTOM COOKIES

CATERING SERVICES
Price Guide - Milk Bar

A cookie table wouldn't be complete without milk — and the right pairing can
make the whole moment unforgettable. Our Milk Bar adds a lighthearted, pour-it-
yourself treat experience where guests create their own sweet milk-tails to sip alongside
our fresh cookies. It's the simple detail that turns snack time into a wow moment.

Experience / Tier 25 Servings 50 Servings 75 Servings 100 Servings
One Milk Type $35 $55 $75 $95
Two Milk Types $45 $65 $85 $105
Milk Bar (1 Milk + 3 Syrups) $75 $95 $N5
Milk Duo Bar
(2 Milks + 3 Syrups) $85 $105 $135

Milk Types Syrup Flavors
e Whole Milk e ButterScotch e Peanut Butter
e 2% Milk e Caramel e Peppermint
e Chocolate Milk e French Vanilla e Pumpkin Spice
e Oat Milk e Gingerbread ¢ White Chocolate
e Skim Milk e Hazelnut e Vanilla

All packages include:
e Disposable cups
e Pour bottles for self-service

Milk Bar packages include:
¢ Milk and syrup dispensers for serving

e Drink stirrers

Milk Bar add-on upgrade:
e Individual 8-ounce milk-tail bottles for easy handling— $15 per 25 guests



BATCH CUSTOM COOKIES

CATERING SERVICES
Flavor Creation Guide

Welcome to the Batch Custom Cookies Flavor Guide—your quick, delicious look at all

the mix-ins, toppings, and base doughs that bring our cookies to life. Use this guide to

explore flavor pairings, dream up custom combinations, and discover the ingredients
that make every Batch cookie unforgettable.

Cookie Bases

¢ Brown Butter
e Brown Sugar
e Cheesecake
e Chocolate

o Cookie Butter
e Lemon

¢ Oatmeal

e Peanut Butter
o Red Velvet

e Strawberry

e Sugar

e Vanilla

¢ Fudge Brownie

Candies
e Hershey's Bars
e Hershey's Cookies & Cream

Bars

e M&Ms
¢ Marshmallow
e Peppermint
e Reese Cups
e Reese's Pieces
¢ Rolos
o Toffee Bits

Drizzles

o Biscoff

e Caramel

¢ Cream Cheese Icing
e Dark Chocolate

e Honey

e Lemon Glaze

¢ Milk Chocolate

¢ Nutella

e Peanut Butter

¢ Semi-Sweet Chocolate
e Strawberry Glaze

¢ Vanilla lcing

¢ White Chocolate

Dusts & Sprinkles

¢ Cinnamon

¢ Cocoa Powder

e Colored Sugars

e Granulated Sugar

¢ Powdered Sugar

e Rainbow Sprinkles
e Sea Salt Flakes

e Sprinkles

e Themed/Festive Sprinkles
e Chocolate Sprinkles

Nuts

¢ Chopped Peanuts
e Chopped Pecans
e Chopped Walnuts
¢ Macadamia Nuts
e Shredded Coconut
e Sliced Almonds

e Toasted Coconut

Crunchies

e Biscoff

e Frosted Animal Crackers
e Fruity Pebbles

e Golden Oreos

e Graham Cracker

e Granola

« Nilla Wafer

e Oreo

o Pretzel Bits

Fruits

o Apple

¢ Blueberries
e Cranberries
e Cherries

¢ Raisins

¢ Raspberries
e Strawberries

Chocolates
e Butterscotch Chips
e Caramel Chips
e Dark Chocolate Chunks
¢ Peanut Butter Chips
e Semi-Sweet Chocolate Chips
¢ White Chocolate Chips

S’Mores Toppings
Choose from a variety of cracker
and chocolate options.

Cracker Options
e Cinnamon Graham Crackers
e Honey Graham Crackers
e Chocolate Graham Crackers

Chocolate Options
e Milk Chocolate
e Dark Chocolate
o Cookies & Cream
e White Chocolate
o Reese’s Cups




