
CATERING BREAKFAST MENU

TRADITIONAL CONTINENTAL
(Minimum 30 Guests)
Choose Three Breakfast Pastries from List Below. 
Includes Styrofoam Plates, Plasticware & Napkins. 
View Beverage Services

With Fruit Tray .......................................Market PP*
Without Fruit Tray .................................Market PP*

BREAKFAST PASTRIES    +    A LA CART PRICING

Danish Variety ......................................Market EACH
Cheese Danish • Cherry Danish • Apple Danish

Scones Variety .....................................Market EACH
Blueberry Scone • White Chocolate Raspberry 
Scone • Apple Cinnamon Scone

Bagel Variety .......................................Market EACH
Cinnamon Raisin Bagel • Whole Wheat Bagel • 
Blueberry Bagel • Plain Bagel

Cinnamon Rolls Vareity .......................... Market EACH
WPOD Cinnamon Rolls

WPOD Sticky Rolls ..................................Market EACH

MINI CONTINENTAL
(Minimum 15 Guests)
Mini Muffins, Mini Donuts, WPOD Cinnamon 
Rolls, Yogurt Parfait with Granola or Fruit Tray 
includes Styrofoam Plates, Plasticware & Napkins.
View Beverage Services

Mini Continental Breakfast .....................Market PP*

A LA CART

Individual Yogurt Parfaits .......................Market PP*
Mini Cinnamon Rolls ...............................Market DZ*
Mini Donuts ............................................Market DZ*
Chocolate • Glazed

FRUIT TRAY A LA CART
Small (Serves 10-15 Guests) ..........................Market
Medium (Serves 21-25 Guests) .......................Market
Large (Serves 40-50 Guests) ...........................Market

HOT BREAKFAST BUFFET
(Minimum 30 Guests) View Beverage Services

One Hot Breakfast Item (Choices from below) ....Market PP*
Two Choices of Breakfast Pastries, Fruit Tray—
includes Juice, Ketchup, Styrofoam Plates, Plasticware 
& Napkins

With Bacon & Sausage ..................................Market PP*
With Sausage Gravy and Biscuits ..................Market PP*
with Bacon, Sausage & Breakfast Potatoes ...Market PP*

HOT BREAKFAST ITEMS    +    A LA CART PRICING

SCRAMBLED EGGS
Half PAN (Serves 8-10 Guests) ........................ Market
Full PAN (Serves 20 Guests) ............................Market

STRATA WITH CHEESE
Half PAN (Serves 8-10 Guests) .........................Market
Full PAN (Serves 20 Guests) ............................Market

BAGEL SANDWICHES OR BURRITOS
Bacon, Egg & Cheese .............................. Market EACH
Sausage, Egg & Cheese ........................... Market EACH
Ham, Egg & Cheese ................................. Market EACH

QUICHE
Lorraine – Ham and Swiss
Kim’s Best – Spinach Bacon and Mushroom
Vegetarian

(Serves 6-8 Guests) .............................Market per PIE
(Serves 20 Guests) ..............................Market per PAN

* Per Person
* DZ – Dozen



BEVERAGE SERVICE
(Coffee & Tea Beverage Services include— Cups, Creamers, Sugars, Sweetener & Stirrers)

10 Cup Decaf Coffee ................................  Market BOX
10 Cup Regular Coffee ............................  Market BOX
Coffee (Cambro) (Min 50 Guests) ...............Market PP*
Iced Tea (Cambro) (Min 50 Guests) .............Market PP*
Hot Tea (Cambro) (Min 50 Guests) .............Market PP*

Fruit Punch (Cambro) (Min 50 Guests) .......Market PP*
Bottled Juice—Orange or Apple .................Market PP*
Can of Soda ...............................................Market PP*
Bottled Water ........................................... Market PP*
Ice Tongs & Bowl ............................................. Market
Bag of Ice ........................................................ Market

ORDER NOW: 724-251-0123


