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SERVED WITH COFFEE
MINIMUM OF 24 PEOPLE * $13 PER PERSON

Granola Parfait -
In-house granola, vanilla yogurt,
seasonal fruit with banana bread

Avocado Toast *

Avocado, bruschetta, poached eggs,
bocconcini, arugula and balsamic
glaze

Continental -
Bagel with cream cheese, pastries,
seasonal fresh fruit, assorted yogurt

Beverages °
Bottled juice or bottled water
$3 PER PERSON
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GOURMET BREAKFAST
SERVED WITH SEASONAL FRUIT,
BREAKFAST POTATOES AND COFFEE
MINIMUM OF 24 PEOPLE

* $17 Y2 PER PERSON

Breakfast Burrito ©

Scrambled eggs, flour tortilla, peppers,
mozzarella, red onion, salsa, sour

cream

Ham & Cheese Frittata °
Baked egg, prosciutto cotto, cheddar

Broccoli & Cheddar Frittata -
Baked egg, broccoli, cheddar,
mozzarella

Breakfast Sandwich -
Fried egg, english muffin, provolone,
Canadian back bacon

Buttermilk Pancakes & Bacon
Maple syrup, butter

Strawberry French Toast -
Maple syrup, whipped cream

OFFSITE VENUES * MINIMUM OF 50 PEOPLE FOR SERVICE

EXECUTIVE BREAKFAST
SERVED WITH COFFEE
MINIMUM OF 24 PEOPLE

OPTION #1 -

Scrambled Eggs, bacon and/or sausage,
breakfast potatoes, and seasonal fresh
fruit

$18 /2 PER PERSON

OPTION #2 -

Avocado toast with breakfast potatoes
and seasonal fresh fruit

$19 2 PER PERSON

OPTION #3 -

Eggs Benedict, breakfast potatoes,
and seasonal fruit

$19 2 PER PERSON




