
BREAKS & BREAKFAST
25 person minimum for Bu�ets and Plated Meals

BREAKFAST BUFFET

Consuming raw or undercooked beef, pork, eggs, �sh and seafood can increase the risk of food borne illness. 050522

Good Morning | 15 per person
Swedish Pancakes, Scrambled Eggs, Breakfast Sausage, Hash Brown Potatoes

Morning Eye Opener | 15 per person
Scrambled Eggs, Bacon & Breakfast Sausage, Hash Brown Potatoes, Assorted Mu�ns, Fresh Fruit Salad

A LA CARTE

PLATED BREAKFAST
All American | 15 per person

Scrambled Eggs, choice of Bacon or Breakfast Sausage, Hash Brown Potatoes, English Mu�n

Sunrise | 15 per person
Corned Beef Hash, Scrambled Eggs, English Mu�n, Fruit Garnish

Early Morning | 15 per person
French Toast, Scrambled Eggs, choice of Bacon or Breakfast Sausage, Fruit Garnish

BREAKS

Continental | 9 per person
Mu�ns & Bagels, Cream Cheeses, Assorted Juices, Co�ee, Hot Tea

Chocolate Break | 9 per person
Chocolate Chip Cookies, Brownies, Mini Candy Bars, Chocolate Milk

Snack Break | 9 per person
Mini Candy Bars, Cookies, Snack Bags, Soda & Bottled Water

Healthy Choice Break | 9 per person
Yogurts, Walnuts, Seasonal Fresh Fruit, Granola, Cereal Bars, Fruit Juices, Bottled Water

Assorted Donuts | 24 per dozen

Bagels with Cream Cheese | 24 per dozen

Mu�ns with Butter | 24 per dozen

Granola Bars | 17 per dozen

Assorted Snack Bags | 2 each
Chips or Pretzels

Soft Drinks | 2.00
12 oz can

Bottled Water | 2.50
12 oz bottle

Regular & Deca�einated Co�ee | 32 per gallon
sixteen 8 oz cups per gallon, 3 gallon minimum

Lemonade or Iced Tea | 32 per gallon
real lemonade and freshly brewed iced tea; 3 gallon minimum

BEVERAGES


