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Breakfast Packages 
 
 
Continental 
$10.95 pp 
assorted pastries 
seasonal fresh fruit salad 
 
 

Light & Healthy 
$11.95 pp 
greek yogurt 
granola & fruit 
assorted pastries 
 
 

On the Go 
$12.95 pp 
assortment of breakfast sandwiches 
seasonal fresh fruit salad 
 
 
 

Protein Packed 
$14.95 pp 
scrambled eggs w/ cheddar cheese 
bacon & sausage 
rosemary home fries 
seasonal fresh fruit salad 
 

 
 
 
 
 
 

Breakfast add-ons 
 
 

Assorted Pastries 
$12.99/dozen 

*choice of 1 per dozen 
muffins 
Scones 

croissants 
danish 

mini bagels w/ cream cheese & butter 
 

Cinnamon Rolls 
$1.50 each 

 
Crumb Cake Squares 

$1.50 each 
 

Assorted Juices 
$1.95 pp 

choice of two: 
orange 

apple 
cranberry 

 

 
Fresh Fruit Platter/Salad 

-small (serves 20 ppl) $65 
-medium (serves 40 ppl) $95 

-large (serves 60 ppl) $115 
 

Regular/Decaf Coffee 
$1.95 pp 
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Menu Option A  
drop off/full service 

 
$15.95 pp/$30.95 pp 

➢ Spinach, Tomato & Feta Frittata 
➢ Fresh Fruit Salad 

➢ Applewood Smoked Bacon 
➢ Pastries 

 
 

 
Menu Option B  
drop off/full service 

 
$17.95 pp/$32.95 pp 

➢ Scrambled eggs; w/ cheddar cheese 

➢ Rosemary Homefries; served w/ ketchup 

➢ Sausage Patties 
➢ Chicken Limon  

➢ Pastries 

Menu Option C  
drop off/full service 

 
$21.95 pp/$36.95 pp 

➢ French Toast Bread Pudding 

➢ Fresh Fruit Salad 

➢ Applewood Smoked Bacon Strips 
➢ Bruschetta Pasta 

➢ Lemon & Herb Grilled Chicken 
➢ Pastries 

 
 
 

Menu Option D  
drop off/full service 

 
$28.95 pp/$43.95 pp 

➢ French Toast Bread Pudding 
➢ Garden Vegetable Quiche 
➢ Rosemary Homefries; served w/ ketchup 

➢ Fresh Fruit Salad 

➢ Grilled Pineapple Glazed Ham 
➢ Caesar Salad 

➢ Pastries 
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Quiche 
choice of one 

➢ garden vegetable 

➢ three cheese 
➢ broccoli & cheese 

 
 

Frittata 
choice of one 

➢ bacon & cheddar 
➢ spinach, tomato & feta 

➢ sausage, peppers & onions 
 
 

Scrambled Eggs 
choice of plain or w/ cheddar cheese & ketchup 

 
 

French Toast 
Bread Pudding 
made w/ maple cinnamon bread  
served w/ maple syrup 

 
 

Biscuits & Gravy 
sausage gravy w/ homemade biscuits 

 
 
Breakfast Pizza 
choice of one 

➢ bacon, ham, sausage & cheddar 
➢ arugula, mushroom & goat cheese 

➢ bacon, spinach & fontina 

 
 

 

 
 
 
 

Rosemary Home Fries 
w/ sea salt, coarse pepper, served w/ 

ketchup 
 
 

Potato Pancakes 
fried and topped w/ sea salt, coarse pepper, 

served w/ ketchup 
 
 

Applewood Smoked Bacon 
 
 

Sausage Patties 
 
 

Seasonal Fresh Fruit 
 
 

Greek Yogurt 
w/ granola & seasonal fruit  

 
 

Waffles/Pancakes/French Toast 
served w/ syrup 
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ADDITIONAL BRUNCH ITEMS 
 
 
Chicken Asiago 
artichokes & roasted red peppers 

 
 

Tuscan Grilled Chicken  
lemon & herb 

 
 

Chicken Limon 
asparagus, artichokes & red peppers 

 
 

Chicken French 
w/ lemon sherry sauce 

 
 

Grilled Pineapple Glazed Ham 
 
 
Honey Brined Roasted  
Pork Loin 
apple cider herb veloute & whole  
grain mustard 

 
 

Honey Brined Turkey Breast 
rich turkey gravy 

 
 

Angus Roast Beef Au Jus 
creamy chive horseradish 

 

 

Bruschetta Pasta 
 
 

Pasta Primavera 
 
 

Mac & Cheese 
 
 

Garlic Mashed Potatoes 
 
 

Seasonal Risotto 
 
 

Seasonal Roasted Vegetables 
 
 

Grilled Vegetable Au Gratin 
 
 

Greek Pasta Salad 
 
 

Mixed Greens Salad 
 
 

Caesar Salad 
 
 

Sweet & Salty Salad 
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