
brunch packages

menus based on 1O guest minimum & include disposable table service
24 to 48 hours notice required for some Items

call 2O3-626-OOO5 to place your order

breakfast & brunch menu
great for casual or corporate functions

Office meetings, showers or family get togethers

Lighter fare Brunch Buffet - $14.95 per guest
Fluffy scrambled eggs
Crispy smoked bacon
Country sausage
Herb roasted red bliss potatoes
Chicken Piccata
Miniature breakfast pastries
Fresh cut fruit seasonal fruit
Petite rolls and butter
Bottled juices
Complete coffee service

our best brunch - $24.95 per guest (25 guest minimum)
Farm fresh custom egg & omelet station 
Texas French toast with warm maple syrup and honey butter
Crispy smoked bacon and country sausage
Herb roasted red bliss potatoes
Pasta marinara
Chicken Piccata
Shrimp Scampi over rice pilaf
Fresh vegetable selection
Miniature breakfast pastries
Fresh baked muffins, bagels and breakfast breads with preserves
Fresh cut fruit seasonal fruit
Assorted dessert platter
Petite rolls and butter
Bottled juices
Complete coffee service
High end disposable table service

menus Include Delivery, Setup, Complete table service
Disposables, buffet Linen & Polished chafing dishes

all menus 1O guests minimum, group discounts available
all prices plus tax



the continental - $7.79 per guest
A bountiful selection of our own fresh baked breakfast pastries, sweet
breads, and muffins. Accompanied by assorted bagels, whipped
cream cheese, butter, preserves, seasonal fruit platter, freshly brewed
coffee and assorted bottled juices.

Rise & Shine Box Breakfast - $5.95 per guest 
Your choice of a freshly baked muffin or bagel with fruit preserves,
butter, and cream cheese, fresh sliced fruit salad, and an individual
bottle of orange juice.

the health nut - $5.95 per guest
Individual servings of lowfat french vanilla yogurt parfaits layered in
a clear cup with fresh, seasonal berries and our housemade granola.
Served with fresh cut seasonal fruit and individual bottled juices.

cold selections

add ons and more

hot selections
We understand that all events are special and unique unto

themselves. Catering is a personal service and our prospective guests
may want to add their own ideas or even request customized menus.

Feel free to ask if you do not see something listed.

coffee service -
All served with individual creamers, cups, stirrers, sugar packets, Sweet'N Low,
Equal and Splenda. Please specify regular or decaf. Tea also available.
Coffee Carafe (serves 8-1O cups) - $17.95   
Coffee Urn (serves 25 - 3O cups) - $37.99

Cold Beverage service -
Individual bottled juice - $1.5O each
Choice of orange, cranberry, grapefruit, V8, or tomato

bottled water service - $1.5O each

Grab ‘n Go - $5.95 Per Guest
Scrambled eggs on fresh baked bagels or flaky croissants (1 each),
topped with melted cheddar cheese,and individually wrapped. 
Served with fresh cut seasonal fruit and individual bottled juices.

American Morning - $9.95 per guest
Fluffy scrambled eggs, breakfast potatoes, country sausage, smoked
bacon, and miniature breakfast pastries. Served with fresh cut 
seasonal fruit and coffee service.

Texas Toast - $8.5O per guest
Thick-sliced Texas French toast dusted with powdered sugar and
accompanied by smoked bacon, country sausage, and breakfast
potatoes. Served with warm maple syrup and honey butter.
Upgrade  to  Praline  and  Peaches  French  Toast  for  $1.25  per  guest.

hot selections cont’d
Complete Omelet Station - $12.29 Per Guest (minimum 25 guests)
Fresh omelets and eggs made to order. Guests select from diced
bacon, ham, green peppers, tomato, mushroom, onions and cheese.
Buffet includes breakfast potatoes, country sausage, smoked bacon,
fresh cut seasonal fruit, and breakfast pastry basket. Includes 
complete coffee service and high-end disposable table service.

Chef required for above menu. One chef per 25 guests.
Chef’s services fee is $3O per hour.
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