
Breakfast 
Continental:Assorted Pastries Croissant, Muffins, scones, 
Cheese Pastry, Chocolate pasry, Assorted Bagels with Butter, 
Jelly, Plain and Assorted Cream Cheese.
 
Decorated Fruit Platter 
Seasonal Fruits: Straberries, Sliced melons, pineapple, 
with yogurt dip. 
Beverage Station: Traditional Regular & Decaffeinated 
Coffe Served with cream and Sugar.
Choice of two: Orange, Apple or cramberry Juice

Fruit Bar
Strawberries, Sliced Melons, Pineapple, grapes w/Cottage 
cheese. Granola, Raisins, Coconut & Sunflower.

Fresh Fruit Medley Small, Medium, large
A bowl of freshly cut seasonal fruits, including meons, grapes, 
pineapples and berries.

Fresh Fruit Tray Small, Medium, large
Slices of melons, Pineapples, Grapes and berries.
Scramble:Freshly Scrambled eggs with cheddar cheese and 
your choice of smoked bacon or chicken apple sauce.

Executive Breakfast Buffets
Hot Breakfast
Scrambled eggs topped with cheese buttermilk pancakes or 
cinnamon french toast (add .95 cents with beans)
Homemade berry jams & cream fraice whip. Smoked maple 
bacon and sausage or sliced ham.
Accompanied with hash browns or breakfast potatoes.
Fresh fruit platter 
Seasonal Fruits: straberries, Sliced melons, 
pineapple and grapes. 

 

Beverage station: traditional regular & decaffeinated 
Coffee served with cream and sugar 
Coice of two: orange or cran berry juice

Mexican Breakfast
Choice of two: chorizo with eggs, machaca with eggs, 
chilaquiles with pasilla or tomatillo sauce.
With side dish of: traditional smashed beans, breakfast potatoes 
or papa con chorizo.
Accompanied with flour tortillas
Fresh Fruit Platter
Seasonal fruits: Strawberries, sliced melons, pineapple
and grapes 

Atrio of signature morning pastries 
Beverage Station:Traditional Regular & Decaffeinated coffee 
Served with Cream and sugar
Coice of two: Orange, apple or cramberry juice.

Omelete Buffet:
Two Egg Omelett, Choice of two: Ham & Cheese, Spinach 
with mushroom, cheese and diced tomato, Bacon, sausage and 
cheese,chorizo  accompanied with ranchero, tomato
sauce.
Accompanies with: Hash brown or potatoes.
Fresh fruit Platter
Seasonal Fruits: Strawberries, Sliced Melons, pineapple and 
grapes.
A trio of Signature Morning Pastries 
Beverages Stations: Traditional regular & Decaffeinated coffee 
Served with Cream and Sugar
Choice of two: orange, apple or Cramberry juice



Beverages Station:Traditional regular & decaffeinated coffee 
served with cream and sugar. 
Choice of two: orange Apple or Cramberry Juice.

Roasted Vegetable or Sicilian Frittata Roasted Vegetable: 
Asparagus, leeks , yukon potatoes. tomatoes, Zucchini, Squash, 
and fresh basil. Topped with cheddar cheese until golden 
brown.
Sicilian: With turkey sausage, red peppers, fresh bail, 
mozzarella cheese and sundried tomatoes and archoke hearts.
Accompanies with: Hash brown or potatoes.
Fresh fruit Platter
Seasonal Fruits: Strawberries, Sliced Melons, pineapple and 
grapes.
A trio of Signature Morning Pastries 
Beverages Stations: Traditional regular & Decaffeinated coffee 
Served with Cream and Sugar
Choice of two: orange, apple or Cramberry juice.

Breakfast Sandwiches 
on bagel, muffin, croissant 
Bacon, Egg & Cheddar, Ham Egg, Cheese
Fresh egg, bacon and cheddar cheese, western scrambled with 
bacon, tomatoes, onions, cheddar and avocado.

Ask your consultant for any spealty Entrees
Menu include the following: Fully disposable ware:plates, 
utensils, napkins, and color 
coordinated line for food.All prices are 
subject to service charge and sales tax



Three egg Omelete’s
Prepared-to-order: Egg Whites upon request, min.m 50 guest
1 Chef per 50 guests at additional $85.00
Ham, Bacon, Sausage, Sour Cream, Tomatoes, Peppers and  On-
ions, Mushrooms, Bay Shrimp, Scallions cheddar jack Cheese.

Burrito bar 
Prepared to Order
1 chef per guest at additiona $85.00
Scrambled Eggs with choice of two : Bacon, ham, Sausage, cho-
rizo or machaca accompanied with salsa fresca, shreeded cheese, 
country potatoes, sour cream, scallions, refried beans and warm 
flour tortillas.
Accompanies with: Hash brown or potatoes.
Fresh fruit Platter
Seasonal Fruits: Strawberries, Sliced Melons, pineapple and 
grapes.
Morning Pastries
Choice of two: orange, apple or Cramberry juice.

Breakfst Sandwich
Your choice of apple wood smoked bacon, grilled ham steaks, 
sausage, turkey or grilled veggie with scrambled egg and cheddar 
cheese served on fresh croissant, bagel
or flat bread.
Accompanies with: Hash brown or potatoes.
Fresh fruit Platter
Seasonal Fruits: Strawberries, Sliced Melons, pineapple and 
grapes.
Morning Pastries
Choice of two: orange, apple or Cramberry juice.

Stations

Belgian Waffle
Served with powder sugar, sweetbutter, maple syrup and straw-
bery compote.
Accompanies with: Hash brown or potatoes.
Fresh fruit Platter
Seasonal Fruits: Strawberries, Sliced Melons, pineapple and 
grapes.
Morning Pastries
Choice of two: orange, apple or Cramberry juice.

Breakfast Sides 
Hot Oatmeal (Min 20 guest)
Brown sugar, raisins, butter milk served on the side.

Burrito Box
Coice of : Machaca, bacon, ham, chorizo, or sausage with ched-
dar cheese and potatoes optional. 
(eggwhite only-additional charge)

Seasonal fruit Tray Sm, Med, Lg
Fresh berry and yougurt parfait, crunchy granola, low fat vanilla 
yougurt and fresh seasonal berries.

Parfait Bar
Create your own breakfast parfait with low fat vanilla greek grano-
la with dried dried fruits, nuts and berries. Served with risin crisp. 
$4.50 per person (minimum 10)

Pastry Tray 
Variety of danish, muffin, or bagel accompanied with butter, pre-
serves or cream cheese.


