
premium breakfast entrees 
All premium entrees are priced per person 
 

Eggs Benedict   3. pp 

Poached eggs with Canadian bacon & hollandaise sauce over an english muffin 
 

Stuffed French Toast 3. pp 

Cornflake encrusted with cream cheese & strawberry jam stuffed Italian toast 
 

Eggs McCarthy  4. pp 

Poached eggs with spinach, mushrooms & béarnaise  sauce over an english 
muffin 
 

Chorizo Breakfast Burritos 4. pp 

Individual tortillas stuffed with egg, chorizo, black beans, cheddar cheese, 
peppers and onions. Served with mild salsa and sour cream 
 

Marmalade Roll  4. pp 

From scratch cinnamon roll loaf sliced thick and egg battered  and  topped 
with  a cinnamon  marmalade 
 

Nutella & Banana Waffles 3.  pp 

Chocolate buttermilk waffles topped with Nutella and  bananas 
 

Berries & Crème Waffles 5. pp 

Buttermilk waffles served with fresh seasonal berries in a simple syrup with 
whipped cream on side 
 

Sweet Cheese Crepes 5. pp 

Handmade  crepes with sweet infornata ricotta cheese with  fresh  
strawberries and powdered sugar 

 

Vermont Scrambles 6. pp 

Scrambled eggs with basil, Vermont goat cheese, apple wood smoked bacon 
with fresh avocado 
 

Italian Frittata  5. pp 

Scrambled eggs with roasted artichokes, sun dried tomatoes, portabella 
mushrooms, mozzarella cheese served with tomatoes fresco  
 

Apple Sausage Strata 4. pp 

Sweet apple sausage, eggs, spinach, diced Italian bread, cheddar cheese,  
mushrooms and onions  make up this casserole style dish 
 

breakfast accompaniments 
 

Sides   

Hash Browns | Cheese Blintzes with Strawberry Sauce | Country Roasted Red 
Potatoes | Fresh Fruit Salad | Fresh Baked Pastries |Corned Beef Hash|  Sweet 
Potato Hash | Glazed Apples  with Strudel | Parmesan Herb Potatoes 
 

Meats   

Apple Wood Smoked Bacon | Skinless Pork Sausage Links | Honey Cured Ham 
| Canadian Bacon| Hot Italian Sausage | Andoullie Sausage Links | Char Grilled 
Chorizo Sausage  
 

Carving Meats 
Honey Cured Ham | Herb Roasted Beef Round | Andoullie and Chorizo  
Sausages  wrapped with Apple Wood Smoked Bacon  | Puerco Pibil Loin 
 

Egg Dishes 
Quiche Lorraine | Roast Vegetable Egg Strata | Asparagus and Wild  
Mushroom Quiche | Scrambled Eggs | Three Cheese Scrambled | Canadian 
Eggs with Hollandaise | Western Scrambled Eggs |  Chorizo and Eggs with 
Roasted Red Peppers 
 

Light Entrees 
Buttermilk Pancakes | French Bread French Toast | Blueberry Pancakes | 
Chocolate Chip Pancakes | Texas French Toast | Buttermilk  Waffles 
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breakfast platters 
All platters include plates, napkins, and cutlery. Platters serve 12 people. 

 

New York Style Bagels 25. 

Choose from an assortment of fresh-baked plain, whole grain, sesame and 
blueberry bagels, served with fruit preserves & cream cheeses 
 

Scones and Tea Cakes 30. 

A selection of mini blueberry or ginger scones and banana walnut bread, 
served with butter and our fresh lemon curd  
 

Yogurt Platter  30. 

Greek and low-fat yogurt, served with a selection of granola, fresh berries and 
trail mix for toppings 
 

Fresh Fruit Skewers 36. 

Skewered seasonal fresh fruit and berries, served with a honey yogurt dip 
 

Cereal Platter  24. 

A selection of individual boxed cereals, served with whole and skim milk, with 
sliced strawberries and bananas served on the side 
 

Fresh Cut Fruit Salad 28. 

An assortment of fresh melon and berries as well as other seasonal fruit  
 

Breakfast Croissantwiches 36. ( Choose Two ) 

 

 

 

 

Lox and Bagel Platter 60. 

Chilled Oregon salmon, served with cream cheese, capers, cucumbers, tomato 
and onion. Served with a selection of fresh-baked bagels 
 

Individual Quiche Platter 44. 

Finger sized ham and Swiss and spinach and feta quiches 
 

Breakfast Burritos   42. 

Individual tortillas stuffed with egg, cheddar cheese, peppers and onions. 
Served with mild salsa and sour cream 
 

Breakfast Pizzas  38. ( Choose Two ) 

 
 
 
 

pastry platters 
All platters include plates, napkins, and cutlery. Platters serve 12 people. 
 

Chefs Choice Pastry Platter 32. 

Oven fresh breakfast pastries including danish, muffins, coffee cake, mini 
croissants, strudel sticks, fruit & nut breads and scones 
 

Premium Pastry Match Up 39. ( Choose Four ) 
 
 

 
 
 
 
 

brunch platters   

All platters include plates, napkins, and cutlery. Platters serve 12 people. 

 

Artisan Sandwich Platter   58. ( Choose Four ) 

 

 

 

 
 
 

Foccassia Sandwich Petites  49. 

Salami, Capicola, ham, fresh mozzarella cheese, tomatoes, fancy greens, basil 
pesto with a sun dried tomato spread on a fresh baked Parmesan Foccassia  

Artisan Pastry Twists  

Artisan Scones  

Puff Pastry Éclairs  

Chocolate Crepes 

Chocolate Croissants  

Cinnamon Rolls  

Puff Pastry Pockets  

Fruit & Cheese Danish  

Cranberry Sweet Rolls   

Artisan Muffins  

Banana Nut  Bread  

Almond Bear Claws  

Cranberry Turkey 

Sicilian Pesto 

Ham & Honey Mustard 

Chicken Waldorf 

Chicken Caesar Panini 

Tomato Margherita (V) 

Greek Isle Chicken   

Mandarin Chicken  

Jerk Chicken Wrap 

Sausage & Honey Ham 

Apple Wood Bacon 

Chicken Fiesta 

Portobello Asparagus 

Chorizo  & Avocado 

Italian Three Cheese 

Ham, Egg & Cheese 

Italian Sausage & Egg 

Apple Bacon & Egg 

Chorizo, Cheddar & Egg 

Canadian Bacon & Egg 

Italian Egg & Cheese 

quick service buffets 
All quick service buffets are priced per person. 

 

Morning Time Traditions 5. pp 
Fresh Baked Breakfast Pastries | Bottled Fruit Juices | Bottled Water 
Freshly Brewed Premium Coffee 
 

Fresh and Crunchy  7. pp 
Fresh Baked Breakfast Pastries | Fresh Cut Fruit | Bottled Fruit Juices | Bottled 
Water | Freshly Brewed Premium Coffee 
 

Light and Savory   9. pp 
Fresh Baked Breakfast Pastries | Fresh Cut Fruit | Assorted Individual Quiche  
Bottled Fruit Juices | Bottled Water | Freshly Brewed Premium Coffee 
 

Bagels and Pastries  8. pp 

Fresh Baked Breakfast Pastries, Assorted New York Style Bagels, Assorted 
Cream Cheeses, Bottled Fruit Juices, Bottled Water, Freshly Brewed  
Premium Coffee 
 

full service buffets, stations & bars 
Full service buffets priced per person. 35 person, minimum required * Stations and 
Bars are priced as a buffet add on, call for individual pricing. Service fees apply  

 

Premium Buffet *  14. pp 
Choice of (2) premium entrees, (3) sides. Served with premium coffee and 
bottled fruit juices 
 

Signature Buffet *  18. pp 
Choice of (1) carved meat, (1) premium entree, (1) egg dish,  (2) sides.  Served 
with assorted pastries and premium coffee  
 

Omelet Station *  5. pp 

Omelets made to order with accompanied with a variety of meats, cheese and 
vegetable toppings  
 

Waffle Bar *  4. pp 

Fresh made waffles accompanied with an array of fruit toppings. Served with 
whipped cream on the side 
 

Carving Station *  5. pp 

Includes fresh baked breakfast pastries, fresh cut fruit, Assorted New York 
Style Bagels, Assorted Cream Cheeses, Bottled Fruit Juices, Bottled Water, 
Freshly Brewed Premium Coffee 
 

beverages  
Beverages serve 12 people. 

 

Assorted Waters  15. 

A selection of bottled water and sparkling water 
 

Nantucket Nectar Juices 28. 

An assortment of orange, strawberry banana, and mango juices 
 

Premium Coffee & Hot Tea 18. 

Served with cream and sugar. Includes (2) Airpots 
 

Bottled Fruit Juices  18. 

Assorted orange, cranberry, grape, and other fruit juices 
 

Iced Coffee & Tea  20. 

Includes 2 gallons 
 

terms and conditions 

Please order 48 hours in advance to ensure prompt delivery. We are not able 
to accommodate early breakfast deliveries of less than $100. For your  
convenience we accept all major credit cards. Prices include all disposable 
ware. Upscale disposable ware is available for an additional $1.75 per person. 
Disposable tablecloths are available for $3 each. Food may be either delivered 
ready to serve or full service for a 20% service fee*. May include additional 
fees for food chafers, onsite cooking, and service throughout meal depending 
on service needs.  


