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240-408-0410

FOOD TRUCK INFO:
Catering Available

www.holycrepestruck.com

Drinks Coke, Diet Coke, Sprite, Water $2

Savory Crepes
Ham & Gruyere Cheese  $8

Veggie - Spinach, Mushrooms, $8
Feta & Tomato with Pesto Aioli  

Caprese - Arugula, Tomato   $8
& Fresh Mozzarella with Pesto Aioli      

The Bacon - Bacon, Mushrooms,  $9
Mozzarella & Tomato with Pesto Aioli         
  

Turkey Club - Bacon, Fresh Tomato  $9
& Mozzarella with Pesto Aioli  

Grilled Chicken - Spinach, Chicken, $9
Mushrooms & Feta Cheese with 
Pesto Aioli

Holy Crepes Food Truck @holycrepestruck

Holy Crepes Gourmet Food Truck

Sweet Crepes $6

http://www.holycrepestruck.com/


 

 

Sides 

Eggplant Phyllo Cups /7 
Sautéed eggplants, topped off with drained yogurt sauce and caramelized onion-mint puree, 
served in a saffron butter baked pastry cups 
 
Hummus /5 
Tahini and garbanzo mashed dip, topped off with olive oil, served with Persian style clay oven 
baked pita 
 
Seb’s Mac & Cheese /5 
Olive oil steamed orecchiette pasta, tossed with melted smoked cheddar and parmesan cheese, 
topped off with bacon (Vegetarian Option Available)  
 
 
*All entrées and bowl portions are served with a side yogurt cucumber and spicy chimichurri sauce* 
 
 
Poultry Entrees 
 
Saffron Grilled Chicken Platter /12 
Skewered and grilled marinated breast fillet, served with a side of long grain basmati rice and 
strawberry goat feta salad, drizzled with balsamic pomegranate glaze 
 
Chimichurri Chicken Platter /13 
Skewered and grilled Jalapeno cilantro lime marinated breast fillet, served with a side of long 
grain basmati rice and strawberry goat feta salad, drizzled with balsamic pomegranate glaze 
 
 
 
 

Poultry Bowls 
 
Grilled Chicken Avocado /11 
Skewered and grilled chipotle style breast fillet, topped off with fresh slices of avocados, diced 
cucumbers, tomatoes, onions, and homemade spicy ranch sauce, served over your choice of 
rice or salad 
 
Caribbean Cajun Chicken /12 
Skewered and grilled mango ginger and habanero grilled breast fillet, topped off with diced 
cucumbers, tomatoes, onions, and served over your choice of rice or salad 
 
Seb’s BBQ Chicken / 12 
Skewered and grilled pomegranate infused barbecue brushed breast fillet, topped off with 
diced cucumbers, tomatoes, onions, and served over your choice of rice or salad 
 
 
Seafood Entrees 
 
Saffron Salmon /13 
Skewered and grilled marinated wild sockeye, served with a side of long grain basmati rice and 
strawberry goat feta salad, drizzled with balsamic pomegranate glaze 
 
Saffron Sea Bass /15 
Skewered and grilled marinated wild Chilean filet, served with a side of long grain basmati rice 
and strawberry goat feta salad, drizzled with balsamic pomegranate glaze 
 
 
Seafood Bowl 
 
Grilled Salmon Avocado /12 
Skewered and grilled wild sockeye, topped off with diced tomatoes, cucumbers, onions, and 
served over your choice of rice or salad 
 
Meat Entrée 
 
Chimichurri Beef /13 
Skewered and grilled Jalapeno cilantro lime marinated tenderloin fillet, served with a side of 
long grain basmati rice and strawberry goat feta salad, drizzled with balsamic pomegranate 
glaze 





 

 

Ze Pep....12. 

Crushed tomatoes, Pepperoni, shredded mozzarella, banana peppers  

 

Classic Margherita....11. 

Crushed tomatoes, fresh mozzarella and Basil 

 

The Plains....10. 

Crushed tomatoes, fresh mozzarella and grated Parmesan 

 

 

Contact us to cater your next Special Event! 
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