
H E L L O  C O F F E E  L O V E R S !
m
en
u

Craft Your Perfect Coffee Experience with Primo Coffee. We
believe every great event deserves great coffee. That’s
why we work with a local roaster to bring you freshly
roasted beans, carefully selected to match the vibe of your
event. Whether you prefer a bold espresso or a smooth
brew, we can even adjust the roast to suit your preferences
—just let us know what you like!

Here’s how you can create your ideal coffee lineup:

Pick 3 classics: Choose three of our classic coffee
favorites from our menu to serve at your event.

Pick 3 Flavor Enhancements: Customize your drinks
with three flavors from our selection—because a little
extra flavor can go a long way.

We also offer alternative milks and decaf options to make
sure everyone has a drink they’ll love.

With passion, quality ingredients, and a bit of creativity,
we’ll take care of everything so you can focus on enjoying
your event. Let’s make it one to remember, one cup at a
time!



m
en
u

C L A S S I C  C O F F E E  M E N U

Allyson
Daniel

+

Espresso: A tiny but super strong coffee shot for
grown-ups who need a quick energy boost. Cup Size:
4 oz 
Americano: Like a big boy coffee, but not too strong—
it’s just espresso with hot water to make it smoother.
Cup Size: 10 oz
Cappuccino: A mix of coffee, creamy milk, and fluffy
bubbles on top. It's like a coffee cloud in a cup! Cup
Size: 8 oz
Latte: Coffee and lots of silky milk, with a teeny bit of
foam. It’s like a cozy blanket in a cup! Cup Size: 10 oz
Flat White: Smooth coffee with velvety milk that’s not
too frothy—it’s creamy and just right. Cup Size: 8 oz
Espresso Macchiato: A tiny espresso with just a little
puff of milk foam on top. It’s like coffee with a hat! Cup
Size: 4 oz
Mocha: Coffee and chocolate mixed together, with
milk to make it extra tasty—like a grown-up hot
chocolate! Cup Size: 10 oz
Cortado: A little coffee and a little milk, just enough to
make it smooth but still strong. Cup Size: 4 oz
Hot Chocolate: Warm milk mixed with chocolate to
make it sweet and delicious—your favorite treat in a
cup! Cup Size: 10 oz
Homemade Chai Tea: Spiced tea made with
cinnamon, ginger, and other cozy flavors—it’s like a
hug in a cup. Cup Size: 8 oz
Chai Latte: Spiced tea and creamy milk all mixed
together. It’s sweet, warm, and oh-so-yummy! Cup
Size: 10 oz
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Iced Americano: Cool and refreshing, made with
espresso and cold water poured over ice. It’s light and
easy to sip on a sunny day! Cup Size: 12 oz
Iced Latte: Creamy cold milk mixed with espresso and
poured over ice. It’s smooth and perfect for cooling
off! Cup Size: 12 oz
Iced Mocha: A chilled mix of coffee, milk, and
chocolate, served over ice and topped with whipped
cream for a sweet treat. Cup Size: 12 oz
Cold Brew: Coffee brewed slowly with cold water for a
smooth and bold taste. It’s strong but not bitter! Cup
Size: 12 oz
Iced Chai Latte: Spiced tea mixed with cold milk and
poured over ice. It’s sweet, spicy, and super refreshing!
Cup Size: 12 oz
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FLAVOR OPTIONS

Vanilla: Sweet and smooth, vanilla adds a classic touch of
sweetness to your coffee.
Caramel: Rich and buttery, caramel makes your coffee taste like
a dessert!
Hazelnut: Nutty and warm, hazelnut gives your coffee a cozy,
comforting flavor.
Chocolate: Classic and rich, chocolate adds a touch of
indulgence to your coffee.
White Chocolate: Creamy and sweet, white chocolate gives your
coffee a luxurious twist.
Brown Sugar Bourbon: A sweet, smoky flavor with a hint of
bourbon to elevate your coffee experience.
Peppermint: Cool and refreshing, peppermint adds a festive and
fresh flavor to your cup.
Gingerbread: Spiced and sweet, gingerbread brings warm
holiday vibes to your coffee.
Pumpkin Spice: The favorite fall flavor—spicy, sweet, and oh-so-
seasonal!

MILK OPTIONS 

Whole Milk: Creamy and rich, whole milk gives your coffee a full,
velvety texture.
Skim Milk: Light and creamy milk with less fat, perfect for a
healthier choice.
2% Milk: A lighter option than whole milk, with just enough
creaminess to balance your coffee.
Oat Milk: Smooth and slightly sweet, oat milk is perfect for a
creamy, plant-based option.
Soy Milk: A versatile plant-based milk with a neutral flavor that
blends well with coffee.
Almond Milk: Light and nutty, almond milk adds a subtle flavor
and is great for a dairy-free cup.

 


