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FRESH BREAKFAST 



 

 #GF = GLUTEN FREE      #DF = DAIRY FREE      #V = VEGETARIAN   

 
 

 
 
Our chefs bring a superior level of creativity and flavor to all 
our menus, reflecting our passion for freshness. 
 
Food is prepared, delivered ready to serve – Our team will 
set it up just prior to your serve time. 
 
Delivered in eco-friendly containers and elegant black 
recyclable platters and bowls.  Hot food is kept warm in in 
disposable chafing dishes with sterno fuel 
 
Premium plates, serving utensils, flatware and napkins are 
included. 
 
8.25% sales tax and 20% service charge will be added. 
We look forward to making your experience memorable. 
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CONTINENTAL BREAKFAST 
Serves 20 people 
 

12 Assorted Bagels | 12 Assorted Gourmet Muffins 
10 Banana Bread Slices 
 

Fresh Fruit Platter  #GF 
 

Sweet Cream Butter | Preserves | Cream Cheese 
 
 
SUPER CONTINENTAL BREAKFAST 
Serves 20 people 
 

12 Assorted Bagels |12 Assorted Gourmet Muffins 
10 Banana Bread Slices 
 
12 Greek Yogurt Parfaits  
with granola and berries 

Fresh Fruit Platter  #GF 
 
Sweet Cream Butter | Preserves | Cream Cheese 
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ALL AMERICAN BREAKFAST 
20-person minimum 

Fresh Fruit Platter  #GF 
 

Farm Fresh Scrambled Eggs #GF #DF 

Ribbon Cut Russet Potatoes  #GF 
with peppers and onions  
 

Applewood Smoked Bacon or Pork Sausage Patties #DF 
 
 

FRESH EGG FRITTATA BUFFET 
20-person minimum 

Fresh Fruit Platter  #GF 
 

Spring Vegetable Frittata #GF #V 
scallion | squash | mushroom | parmesan 
 

American Frittata  
bacon | cheddar 

Ribbon Cut Russet Potatoes  #GF 
with peppers and onions  
 

Applewood Smoked Bacon or Pork Sausage Patties #DF 
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BREAKFAST BURRITOS OLE! 
20-person minimum 
 

Traditional 
Tortilla stuffed with sausage, eggs, and cheese 
 

Vegas 
Tortilla stuffed with eggs, peppers, onions and cheese 
 

Ribbon Cut Russet Potatoes  #GF 
with peppers and onions  

Fresh Fruit Platter  #GF 
 

Salsa and Tabasco 
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French Roast Regular Coffee 
Sugar, Equal, Splenda, Sweet & Low 
(serves 12 | 24 cups) 
 

French Roast Decaf Coffee 
Sugar, Equal, Splenda, Sweet & Low 
(serves 12 | 24 cups) 
 

Add flavored creamers to your coffee selection 
An assortment of: 
French Vanilla | Hazelnut | Irish Cream | Chocolate Caramel 
(serves 12) 
 

Add soy or almond milk 
(serves 12) 
 

Specialty Hot Tea  
Assorted teas served with sugar, Equal, Splenda, Sweet & 
Low, lemon slices, honey  
(serves 12 | 24 cups) 
 

Canned Soda 
Coca Cola, Diet Coke or Sprite 
 
 

Bottled Water  
 
 

Fruit Juice Bottles 
orange juice | apple juice 
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15-person minimum 
 

All buffets include: 
One Farmers Market Salad, Two Side Dishes, Two Entrees 
Complimentary Rolls and butter 
 
Choose Your (2) Entrées: 
 

Skillet Lemon Chicken Breast #GF pinot sauce, parsley, lemon garlic confit 
 

Chicken Marsala skinless boneless chicken breast, delicate marsala sauce 
 

Garden Smothered Chicken marinated zucchini and yellow squash, provolone 
cheese 
 

Tenderloin Tips garlic, mushroom red wine demi-glace 
 

Bourbon Barbecue Pulled Pork #DF #GF 
 
 

Roasted Turkey Breast #DF #GF cranberry apricot chutney 
 

Penne Marinara with house-made meatballs 
 

Beer Braised Beef Roast #DF with carrots & onions  
 

Beef Stroganoff egg noodles 
 

Homemade Meatloaf mushroom gravy 
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CLASSIC DELI PLATTER 
20-person minimum 

 
Build Your Own Sandwich. 
Served with:  
An assortment of freshly baked artisan bread and rolls 
 
Mustard | Mayonnaise | Dijon 
Honey Ham | Roast Beef | Smoked Turkey 
Swiss Cheese | Provolone Cheese | Aged Cheddar 
Tomatoes | Leaf Lettuce | Red Onions | Pickle Spears 

 
THE CLASSIC SANDWICH PLATTER 
Pre-made sandwiches cut in half, so your guests can sample different ones  
 
2 half sandwich servings per person TOTAL 
 

Bavarian Ham & Swiss Pretzel 
smoked ham, swiss, lettuce, tomato on a fresh pretzel roll 
 

Roasted Turkey 
roasted turkey breast, provolone, lettuce, tomato on a fresh hoagie roll 
 

Veggie Wrap #V #DF 
tomato, cucumber, peppers, lettuce and avocado spread in a flour tortilla 
 

Chicken Caesar Wrap 
grilled chicken, romaine, shaved parmesan and house-made Caesar dressing in 
a flour tortilla 
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CLASSIC BOXED LUNCHES 
20-person minimum 
 
 

Our box lunch is served with your choice of sandwich or wrap, a kosher dill 
pickle, potato chips and a fresh baked chocolate-chip cookie 
 

Sandwich Choices: 
 
Bavarian Ham & Swiss Pretzel 
smoked ham, swiss, lettuce, tomato on a fresh pretzel roll 
 

Roasted Turkey 
roasted turkey breast, provolone, lettuce, tomato on a fresh hoagie roll 
 

Veggie Wrap #V #DF 
tomato, cucumber, peppers, lettuce and avocado spread in a flour tortilla 
 

Chicken Caesar Wrap 
grilled chicken, romaine, shaved parmesan and house-made Caesar dressing in 
a flour tortilla 
 
THE SALAD BOX 
Our Salad Boxed Lunch is served with dinner roll and butter and a fresh baked 
chocolate-chip cookie 
 

Salad Choices: 
 
Classic Caesar Salad #V 
shaved parmesan, garlic-parmesan croutons, signature Caesar dressing 
 

Market Salad #V #GF 
fresh spring mix, organic and seasonal salad vegetables, served with ranch and 
Italian dressings 
 

Vegetable Pasta Salad #V 
vegetable rotini, seasonal vegetables, citrus vinaigrette 
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THE VIP SANDWICH PLATTER 
Pre-made sandwiches cut in half, so your guests can sample different ones  
 
*2 half sandwich servings per person TOTAL 
 

Turkey & Avocado 
roasted turkey, avocado, bacon, balsamic onion relish, peppercorn aioli, 
toasted ciabatta 
 

Chicken Torta 
grilled chicken, black beans, pickled red onion, romaine, avocado dressing, 
toasted ciabatta 
 

Hummus & Veggies #V #DF 
hummus, vegetable slaw, balsamic onion relish, cucumber, arugula, tomato 
tortilla  
 

San Marino 
smoked ham, genoa salami, mortadella, provolone, basil mayo, arugula, 
hoagie roll 
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VIP BOXED LUNCHES 
20-person minimum 
 

THE SANDWICH BOX 
Our box lunch is served with your choice of 6-inch sandwich or wrap, a kosher dill pickle, 
potato chips and a fresh baked chocolate-chip cookie 
 

Sandwich Choices: 
 

Turkey & Avocado 
roasted turkey, avocado, bacon, balsamic onion relish, peppercorn aioli, 
toasted ciabatta 
 

Chicken Torta 
grilled chicken, black beans, pickled red onion, romaine, avocado dressing, 
toasted ciabatta 
 

Hummus & Veggies #V #DF 
hummus, vegetable slaw, balsamic onion relish, cucumber, arugula, tomato 
tortilla  
 

San Marino 
smoked ham, genoa salami, mortadella, provolone, basil mayo, arugula 
hoagie roll 
 

THE SALAD BOX 
Our Salad Boxed Lunch is served with dinner roll and butter and a fresh 
chocolate-chip cookie 
 

Salad Choices: 

Butter Lettuce Salad  
Butter lettuce, endive, mandarin orange, champagne vinaigrette  
 

Masterpiece Strawberry Walnut Salad #V #GF 
spring greens, feta, candied walnut, strawberries, berry vinaigrette 
 

Blue Cheese Wedge Salad #V  
Iceberg, blue cheese dressing, tomato, fried onions 
 


