
 
 

BREAKFAST MENUS 
As of March 12, 2008 

 
Breakfast Box 1 

A Fresh Baked 6” Spinach Quiche 
Served with a Jumbo Muffin and a Fresh Fruit Cup. 

$ 8.99 Each 
(Minimum Order of 12 Required) 

 

Breakfast Box 2 
A Wedge of Our Breakfast Frittata with Diced Potato, Ham, Peppers, Grated Swiss  

and Cheddar Cheese with a Buttery Croissant, Preserves and Fresh Fruit. 
$ 9.99 Each 

(Minimum Order of 12 Required) 
 

Cheese Filled Blintz 
Orange Flavored Crepe Filled with a Sweetened Cheese Mixture, Sautéed in Browned Butter and 

Served with Sour Cream and Preserves 
Or 

Blintz Soufflé Baked in Light Custard 
$ 23.99 per Dozen 

(Minimum Order of 2 Dozen) 
 

Country Style Biscuits 
Country Style Biscuits Stuffed with Grilled Ham and Cheese, Served with  

Orange Marmalade. 
$ 23.99 per Dozen 

(Minimum Order of 2 Dozen) 

 
Breakfast Burritos 

Soft Flour Tortillas Stuffed with Scrambled Eggs and Cheese, Served with Salsa 
Regular                    $19.99 per Dozen 
With Bacon and Cheese $23.99 per Dozen 
With Sausage and Cheese $23.99 per Dozen 

          (Minimum Order of 2 Dozen) 
 
 
 
 
 
 
  



 

Breakfast Menus Continued 
 

 
 

Regular Omelet Station 
Chef Prepared To Your Order. 

Consisting of the Following Items and Served with Salsa: 
 

 Diced Ham Diced Bacon 
 Green Onions Grated Cheddar Cheese 
 Tomatoes Sliced Mushrooms 
 Green Chilies Diced Peppers 
   

 
The Above Includes a Selection of Breakfast Pastries 

(Mini Muffins, Bagels, Kolaches, Danishes, Croissants, Cream Cheese and Butter) 
 

Also Served with the Freshest and Sweetest Seasonal Fruit. 
 

Regular or Decaffeinated Coffee 
Includes Half and Half Cream, Sugar, Sweet and Low and Equal,  

Stirrers and Styrofoam cups 
 
 

$ 14.99 per Person 
 
 

Chef Fees Applicable 
 

Minimum of 25 People 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 



Breakfast Menus Continued 
 

BREAKFAST BUFFET 
 
 

Eggs 
Please select one of the following 

 
Scrambled Eggs with Chilies and Cheese 

Western Eggs – Chilies, Peppers, Ham and Cheese 
Scrambled Eggs with Sausage, Cheese, Spinach, Tomatoes and Salsa on the Side 

 
 

 
Breakfast Meat 

Please select one of the following 
Bacon 

Sausage 
Ham 

 
 

All Buffets Include Country Fried Potatoes, Seasonal Fruit and Assorted Breakfast Pastries 
 

Juices: 
Please select one of the following 
Orange, Grapefruit or Apple  

 
Coffee Service 

Regular or Decaffeinated Coffee 
Includes Half and Half Cream, Sugar, Sweet and Low and Equal,  

Stirrers and Styrofoam cups 
 

$ 14.99 per person 
 
 

Minimum of 25 People  
 

Chef Fees Applicable 
 

All Food Delivered in Disposable Pans.    
Chafing Dishes are Available for a nominal fee  

 
 
 
 



                                           
 
 

A LA CARTE BREAKFAST ITEMS 
 
 
 
BUTTERMILK BISCUITS         $ 7.99/dz 
 
 
ASSORTED BAGELS    
Plain, Blueberry, Cinnamon Raisin, Honey Wheat, Sesame, Poppy Seed  $ 8.99/dz 
 
 
MINI BAGELS          $ 4.99/dz 
Plain 
 
 
ASSORTED MINI MUFFINS        $ 4.99/dz 
Blueberry, Cranberry Nut, Raisin Bran, Glorious Morning and Orange Blossom 
 
BREAKFAST PASTRIES         $ 2.29/ea 
Chocolate Croissants, Cream Cheese Croissants, Butter Croissants, 
Cinnamon Croissants, Ham and Cheese Croissants and Sausage Kolaches 
 
Mini Croissants          $ 9.99/dz 
             
 
 
MISCELLANEOUS 
Yogurt – Assorted Flavors (8oz)        $ 1.49/ea 
Cream Cheese - 8oz Plain        $ 2.99/ea 

            8oz Flavored        $  2.99/ea 
 
 
 
 
 
 



 
 

 
 

BRUNCH MENUS  
 

Menu I 
Seasonal Fresh Fruit Trays Served with a Honey Yogurt Sauce 

A Variety of Freshly Baked Breads and Mini Muffins consisting of: 
Rolls, Chop Blocks, Focaccia and Apple Streusel 

 
Skinless Fried Chicken Tenders Served with a Honey Mustard Sauce 

 
Albacore Tuna Salad or All White Meat Chicken Salad 

Green Bean Provencal or Summer Palm Beach 
 

Garden Pasta Salad 
 

$15.99 per person 
 
 

Menu II 
Seasonal Fresh Fruit Trays Served with a Honey Yogurt Sauce 

Variety of Breads and Muffins 
 

Albacore Tuna Salad or Chicken Salad 
 

Haute Smoked Salmon Platter Accompanied by Bagels, Capers, Chopped Egg, Onions and Cream 
Cheese 

 
Sliced Tomato Tray 

Summer Palm Beach Salad 
Cheese Blintz or Noodle Kugel 

 
$17.99 per person 

 
Minimum of 25 guests 
Chef Fees Applicable 

 
 

 



 
ADDITIONAL BRUNCH MENU ITEMS 

To compliment your existing buffet 
 

Assorted Spreads 
Artichoke, Spinach, Sundried Tomato, Smoked Salmon and White Fish 

$ 10.99 per Pound 
 

Omelette Station 
Consisting of Diced Bacon, Ham, Chives, Tomatoes and Grated Cheese 

$ 3.99 per person 
 

Scrambled Eggs 
With Cheddar Cheese and Chilies 

$ 2.29 per person 
 

Spinach and Mushroom Crepes 
Served with a Mushroom Veloute 

$ 2.29 per person 
 

Champagne Glazed Corned Beef 
With Mustard and Brown Sugar 

$ 4.99 per person 
 

Cedar Planked Salmon 
Served with a Raspberry Chipolte Sauce 

$ 4.99 per person 
 

Poached Salmon Display 
$ 5.99 per person 

 
Smoked Salmon Display 

Smoked Salmon 
 Served with Bagels, Cream Cheese,  

Diced Onion, Chopped Egg and Capers. 
$4.99 per person 

 
Potato Pancakes 

With Cream Fraîche and Caviar 
$9.99/dz 

 
 

Chef Fees Applicable 
 
 
 



 
 

ADDITIONAL BRUNCH MENU ITEMS 
To compliment your existing buffet 

 
 

Egg’s Benedict Station 
$11.99 per person 

 
Roasted Beef Tenderloin Crostini 

With Artichoke Spread, Arrugala and 
Parmesan Cheese 
$24.00 per dozen 

 
Epicurean Frittata’s 

A Variety of Italian Omelets 
$3.50 per person 

 
Cheese Filled Blintz’s 

Sautéed in Browned Butter or 
Blintz Soufflé Baked 

Served with Sour Cream and Preserves 
$23.99 per dozen 

 
Epicurean Executive Omelet Station 
With Smoked Salmon, Grated Cheese, Tomatoes 

Sliced Mushrooms, Tomatoes, Green Chilies, 
Diced Peppers, Asparagus Tips 

Served with Salsa 
$11.99 per person 

(Diced Ham, Turkey or Sausage) 
 
 
 
 
 
 
 

Chef Fees Applicable 
 


	BREAKFAST MENUS
	Breakfast Box 1
	Breakfast Box 2
	MISCELLANEOUS

