CREATIVE CUISINE FOR EXTRAORDINARY EVENTS

CORPORATE BREAKFAST MENUS

Set-up, Paper Goods, Wire Racks, & Sternos $10 Each
Stainless Chaffers & China Platters available for $80
Customers are responsible for lost or damaged equipment

Continental Breakfast 16 Daily Selection of House Baked Muffins, Scones, Breads
15 Guest Minimum Hand Rolled Bagels
Whipped Plain & Vegetable Cream Cheese, Butter, Preserves
Sliced Seasonal Fruit
Orange Juice
Coffee, Tea, & Decaf; Cream, Sugar, Sweeteners

Simplicity Breakfast 9 Daily Selection of House Baked Muffins, Scones, Breads
25 Guest Minimum
Hand Rolled Bagels
Whipped Plain & Vegetable Cream Cheese, Butter, Preserves

Hot American Breakfast Bar 22 Scrambled Eggs - select one:
15 Guest Minimum plain | spinach, feta, & tomato | mushroom & onion
House Made Potatoes
Smoked Bacon
Roasted Sausage
Hand Rolled Bagels
Whipped Plain & Vegetable Cream Cheese, Butter, Preserves
Sliced Seasonal Fruit
Orange Juice
Coffee, Tea, & Decaf; Cream, Sugar, Sweeteners

The Breakfast Taco Bar 24 Warm Flour Tortillas
15 Guest Minimum Scrambled Eggs
Toppings

avocados | sautéed peppers and onions | diced tomatoes |
chorizo | salsa | shredded cheddar

Chipotle Diced Breakfast Potatoes
peppers | onions | pepper jack cheese

Assortment of Fresh Baked Breakfast Pastries
Sliced Seasonal Fruit

Orange Juice

Coffee, Tea, & Decaf; Cream, Sugar, Sweeteners
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Heart Healthy Breakfast 23 Multi Grain & Whole Wheat Bagels
15 Guest Minimum Cream Cheese, Butter
Sliced Seasonal Fruits & Berries
Scrambled Egg Whites — select one:
plain | spinach, feta, & tomato | mushroom & onion

Smoked Turkey Bacon

Grilled Turkey Sausages

Vanilla Yogurt

Granola

Orange Juice

Coffee, Tea, & Decaf; Cream, Sugar, Sweeteners
The Scramble Bar 24 Select one -
15 Guest Minimum Californian

avocado | asparagus | vine tomatoes | mushrooms

Potato Hash
goat cheese crumble | chiffonade kale

Mexican
chorizo | corn | pico de gallo | tortilla strips

Fajita Potatoes
cilantro | pepper jack cheese | tri-color peppers | diced onion

Mediterranean
spinach | tomato | artichoke | gyro meat

Greek Potatoes
feta crumble | side of tzatziki

Tuscan
ground italian sausage | mozzarella | plum tomato | basil

Italian Potatoes
onions | prosciutto | bruschetta

Sliced Seasonal Fruit

Basket of Assorted Breakfast Pastries

Butter & Preserves

Orange Juice

Coffee, Tea, & Decaf; Cream, Sugar, Sweeteners

The Health Bar 16 Fruit Salad
15 Guest Minimum Greek Yogurts
Granola

Banana Oat Bread
Fruit Smoothies
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The Granola Bar 12 Granola
15 Guest Minimum Vanilla Yogurt

dried cranberries | chocolate chips | coconut | berries |
sunflower seeds | dried fruit | nuts | honey

A La Carte Options

Pricing per person

Breakfast Burritos 9 Roasted Vegetable & Pepper Jack
10 guest minimum 9 Meat Lovers
9 Three Cheese

Individual French Style Quiche

15 guest minimum 6 Truffle Mushroom & Mozzarella

Spinach & Feta Cheese

Smoked Bacon, Onion & Swiss Cheese
Smoked Salmon Platter 12 Sliced Smoked Salmon, Sliced Red Onion, Tomatoes, Capers
10 guest minimum

Hot Cakes & More 8 Traditional, Syrup
10 guest minimum 8 Apple Caramel Ricotta, Caramel Syrup
8 Lemon Berry Ricotta, Berry Syrup
8 Red Velvet, Sweet Cheese Drizzle, Syrup
8 Cinnamon French Toast Sticks, Maple Glaze
8 Belgian Waffles, Maple Syrup
French Toast Pudding
10 guest minimum 7 Vanilla Bread Pudding, Raspberry Sauce
7 Bananas Foster
Nutella & Bacon Crumble, Syrup
Seasonal Fruit Platters 6 Sliced Seasonal Fruit Platter
10 guest minimum
Yogurt, Granola, & Berry Parfaits 6 Multi-layered Fruit, Yogurt, & Granola Parfait

5 guest minimum

DELIVERY FEE
DELIVERY SURCHARGE PRIOR TO 7 AM

PLEASE NOTE: INGREDIENTS ARE NOT ALL-INCLUSIVE.
PLEASE CONTACT US REGARDING ANY POSSIBLE FOOD ALLERGIES.




