
Breakfast 
V Vegetarian; N: Contains Nuts; GF: Gluten Free 

Create Your Own Menu
ACCOMPANIMENTS 
All items marked “pp” can be prepared for a minimum of 10 
 
 
Scones Min 1 dz per type. V | N 
Cinnamon, sun-dried cherry,  
cinnamon-raisin, cranberry. 
Miniature                                                          11.80/dz 
Full Size                                                             21.95/dz 
 
Muffins Min 1 dz per type. V | N 
Blueberry, banana nut, cinnabon, double 
chocolate chip, apple cinnamon, english 
toffee, carrot/nut/apple, sun dried cherry, 
sour cream streusel, pumpkin cream cheese 
or lemon poppyseed. 
Miniature                                                            8.40/dz 
Full-Size                                                             13.95/dz 
 
Tea Breads V | N                                                   10.00 
Banana, Pumpkin, Zucchini, Lemon, Blueberry. 
By the loaf, approx 15 slices. 
 
Citrus Salad V | GF                                            3.50/pp 
Sweet ruby red grapefruit and navel oranges, 
garnished with fresh strawberries. 
 
Deviled Eggs Min 2 dz. V | GF                         12.00/dz 
 
Hash Browned Potatoes V | GF                     1.95/pp 
 
Hard Boiled Peeled Eggs Min 1 dz. V | GF      8.00/dz 
 
Potato Pancakes Min 2 pans. V 
With sour cream and homemade apple sauce. 
                                                                         22.85/pan 
Medium-15 per pan 2.5” in diameter. 
Large-10 per pan 4” in diameter. 
2 per person. 
 
Miniatures Sweets                                              2.95pp 
Du Jour Display V | N          
Assortment of today’s freshly baked morning 
pastries that may include: cinnamon rolls, 
danish, pecan rolls, coffee cakes, tea breads, 
filled croissants, crumb cakes, muffins and 
honey slices. 2.5 pieces per person. 
 
Full Size Sweets                                                   2.95pp 
Du Jour Display V | N          
Assortment of today’s freshly baked morning 
pastries that may include: cinnamon rolls, 
danish, pecan rolls, coffee cakes, tea breads, 
filled croissants, crumb cakes, muffins and 
honey slices. 1.5 pieces per person. 

 
 
HEALTHY OPTIONS 
 
Variety of Flavored Yogurt                   V | N 3.95/pp 
With granola, raisins and dried apricots. 
 
SLICED FRUIT DISPLAYS V | GF 
Due to the nature of fresh produce, fruit selection may 
vary according to the quality of the fruit in season. 
Small                                                                        31.95 
4 lb serves 12-16. 
Medium                                                                   41.95 
6 lb serves 16-20. 
Large                                                                        59.95 
8 lb serves 20-32. 
Extra Large                                                              80.95 
12 lb serves 32-48. 
 
Fresh Fruit Kabobs V | GF 
Due to the nature of fresh produce, fruit selection may 
vary according to the quality of the fruit in season. 
Mini                                                                    23.95/dz 
3 pieces of fruit with grape cluster garnish. 
Full Size                                                             30.25/dz 
5 pieces of fruit with grape cluster garnish. 
 
Fresh Fruit Salad V | GF                                   2.60/pp 
Add Granola and Raspberry Yogurt Sauce +1.15/pp 
 
Yogurt, Granola &                                                   7.00 
Berry Parfait Min 1 dz. V | N  
With fresh blueberries, raspberries and strawberries 
served in a disposable cup. 
 
Low-Fat Broccoli &                                                28.95 
Cheddar Quiche 48 hour notice. V 
Prepared with no-cholesterol eggs, skim 
milk and lite cheddar cheese. Serves 10-14. 
 
No-Cholesterol Scrambled Eggs V | GF        3.85/pp 
Must be delivered hot. 
 
Scrambled Egg Whites V | GF                         3.95/pp 
Served with homemade salsa and your choice 
of 3 of the following, broccoli, tomato, potato, 
mushroom, sautéed onion or red pepper. 



Breakfast 
V Vegetarian; N: Contains Nuts; GF: Gluten Free 

On the Go Packages
SOUTHWESTERN SUNRISE 
Choose One 

Breakfast Burritos V 
Scrambled Eggs, tomato, green pepper, red onion, 
montery jack cheese and a touch of cilantro, wrapped in 
a 6” flour tortilla and served with our homemade salsa 
picante. 
Substitute Egg Whites or No-Cholesterol Eggs +.90/pp 
 
Or 
 
Santa Fe Scramble V 
Scrambled eggs, red and green pepper, onion, 
mushroom and tomato sprinkled with a three cheese 
blend and cilantro, accompanied by chunky salsa and 
warm flour tortillas. 
Substitute Egg Whites or No-Cholesterol Eggs +.90/pp 
 
Or 
 
South of the Border Frittata GF 
Scrambled eggs, red and green pepper, onion, 
mushroom, and tomato sprinkled with a three cheese 
blend and cilantro, accompanied by chunky salsa and 
warm flour tortillas.  
Substitute Egg Whites or No-Cholesterol Eggs +.90/pp 
 
CHOOSE ONE 

Hash Browned Potatoes V | GF 

Or 

Santa Fe Potatoes GF 

Hash browns with chilies, red peppers and green 
onions. 
 
Sliced Fruit Display V | GF 

Price Per Person 

10-14                                                                    7.75/pp 
15-24                                                                    7.35/pp 
25-49                                                                    7.00/pp 
50+                                                                       6.60/pp 
 
 
 
 

 
CONTENENTAL BREAKFAST 
 
Choose One 
 
Freshly Baked Savory Breakfast Breads V 
Fresh miniature bagels and Biscuits with Cream Cheese 
and Jelly. 
 
Or 

Petite Butter Croissants V 
With whipped butter, margarine and preserves. 
 
Sweets Du Jour V | N 

Sliced Fruit Display V | GF 

Price Per Person 

10-14                                                                    6.50/pp 
15-24                                                                    6.20/pp 
25-49                                                                    5.85/pp 
50+                                                                       5.55/pp 
 

EAT IN A HURRY 
Bistro Express Breakfast Sandwich 
Poached egg, canadian bacon and american cheese 
on a toasted english muffin. 
 
Hash Brown Cake V 

Sweets Du Jour V | N 

Price Per Person 

10-14                                                                    8.00/pp 
15-24                                                                    7.15/pp 
25-49                                                                    6.80/pp 
50+                                                                       6.40/pp 
 

 

 



Breakfast 
V Vegetarian; N: Contains Nuts; GF: Gluten Free 

On the Go Packages
 

 

TOAST TO THE FRENCH 
Choose One 

Thick Sliced French Toast V 
With powdered sugar, maple syrup, whipped 
butter and margarine.  
Substitute Egg Whites or No-Cholesterol Eggs +.90/pp 
 
Or 
 
French Toast Casserole V 
With powdered sugar and seasonal fruit compote. 
Substitute Egg Whites or No-Cholesterol Eggs +.90/pp 
 
CHOOSE ONE 

Thick Sliced Bacon GF 

Or 

Gourmet Sausage GF 

 
Sliced Fruit Display V | GF 

Price Per Person 

10-14                                                                 11.25/pp 
15-24                                                                 10.70/pp 
25-49                                                                 10.15/pp 
50+                                                                       9.55/pp 
 
 
 
 
 
 
 
 
 

 
 
 
LIGHT ‘N LIVELY 
 
Assortment of Flavored Yogurt V | GF 
 
Granola, Raisins, and Dried Apricot V | N 
 
Sliced Fruit Display V | GF 
 
Price Per Person 

10-14                                                                    8.15/pp 
15-24                                                                    7.15/pp 
25-49                                                                    7.35/pp 
50+                                                                       6.95/pp 
 

EUROPEAN DELIGHT 
Individual Quiche 3” One type per 10 guests 
Bacon Asparagus; Cheesy Bacon; Herb with Blue 
Cheese; Herb and Bell Pepper; Ham and Cheese; Bacon 
Spinach: Quiche Lorraine; Sweet Herb and Onion 
 
Fresh Sliced Seasonal Fruit V | GF 

Petite Butter Croissants V 

Sweets Du Jour V | N 

Price Per Person 

10-14                                                                    9.00/pp 
15-24                                                                    8.55/pp 
25-49                                                                    8.14/pp 
50+                                                                       7.65/pp 
 

 

 



Breakfast 
V Vegetarian; N: Contains Nuts; GF: Gluten Free 

Create Your Own Menu
ENTRÉE 
All items marked “pp” can be prepared for a minimum of 10 
 
Breakfast Burritos V 
Scrambled eggs, tomato, green pepper, 
onion, monterey jack cheese and a touch of 
cilantro, wrapped in a flour tortilla and served 
with salsa picanté. 
Egg white substitutions available upon request. 
Large 10” Tortilla                                              4.95/pp 
Medium 6” Tortilla                                          2.10/pp 
 
Breakfast Bread Pudding                             39.95 
Delightful 9” round bread pudding with ham or 
salami, cheddar and eggs. Serves 10-14. 
 
Breakfast Turnovers                                         3.25/pp 
Puff pastry turnovers with your choice of fillings. 
Bacon, Scrambled Egg & Gruyere Swiss 
Ham & Baby Swiss 
Smoked Turkey & Cheddar 
 
FRENCH TOAST 
 
Apple Cinnamon French Toast V                        49.95 
Sourdough french toast, topped with sliced 
granny smith apples and cinnamon, 
accompanied by maple syrup. Serves 10-14. 
 
Blueberry Muffin French Toast V                  3.95/pp 
Blueberry muffin bread, topped with powdered 
sugar and accompanied by blueberry syrup. 
2 slices per person. 
 
French Toast Kebobs V                                   34.20/dz 
Glazed with caramel Grand Marnier sauce and 
skewered with fresh grilled pineapple and strawberry. 
 
Traditional French Toast V                              3.50/pp 
Thick sliced challah french toast, dusted with 
powdered sugar and served with whipped 
butter and maple syrup. 
 
Prepared with Cinnamon Raisin Brioche     4.25/pp 
2 halves per person. 
 
Bistro Breakfast Sandwich                              3.50/pp 
Poached egg, canadian bacon and american 
cheese and a toasted english muffin. 
 
Old Fashioned Buttermilk Pancakes             3.50/pp 
With whipped butter, margarine and maple syrup. 
Can be prepared with chocolate chips. 
2 per person. 
 

 
Pancake Bread Pudding V                                   40.95 
Drizzled with melted cinnamon sugar butter and 
crème anglaise. 4.5lb pan serves 12-18. 
 
Quiche 48 hours notice please.                             22.50 
Bacon Asparagus; Cheesy Bacon; Herb with Blue 
Cheese; Herb with Bell Pepper; Ham and Cheese; Bacon 
Spinach; Quiche Lorraine; Sweet Herb and Onion; 
Broccoli Ham. Serves 6 
 
Breakfast Casserole 
Ham and Cheese Brunch Bake; Monte Cristo Casserole; 
Cinnamon Role Casserole; Baked Oatmeal Casserole; 
Ham and Cheese Breakfast Casserole; Mexican 
Breakfast Casserole; Potato, Bacon and Egg Casserole 
Full, Serves 20-24                                                    50.00 
Half, Serves 10-12                                                   25.00 
 
ACCOMPANIMENTS 
 
Assorted Boxes of Cold Cereal                   V 2.65/pp 
With ½ pints of regular or skim milk. 
 
Bagels V 
Freshly baked bagel display with plain and 
chive whipped cream cheese. 
Miniature                                                            1.75/pp 
Full Size                                                               2.95/pp 
 
Freshly Backed Butter Croissants V 
With whipped butter, margarine and 
preserves packets. 
Miniature                                                          15.95/dz 
Full Size                                                             25.95/dz 
 
Filled Croissants V | N 
Strawberry/cheese, almond/cheese 
or blueberry/cheese. 
Miniature                                                          23.95/dz 
Full Size                                                             29.25/dz 
 
Scones Min 1 dz per type. V | N 
Cinnamon, sun-dried cherry, butterscotch, 
lemon-cherry, cinnamon-raisin, glazed 
oatmeal-raisin, chocolate chip toffee 
or cranberry. 
Miniature                                                          11.80/dz 
Full Size                                                             21.95/dz 
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