
BREAKFAST MENU 
Minimum 15-20 Guests 

All menus include setup, pick up, quality disposable plates, cutlery, and napkins 
 

 

Basic Continental 

 Assorted Muffins and Pastries, Seasonal Fresh Cut Fruit Bowl and Coffee 
 

Scrambled Eggs 

 Scrambled Eggs with choice of Bacon or Sausage Links, Ranch House Potatoes, Seasonal 
Fresh Cut Fruit Bowl, Assorted Muffins, Pastries and coffee 
 

Croissant or English Muffin Sandwich 

 Eggs, Cheddar Cheese and Ham or Sausage stuffed into a Croissant. Served with 
Seasonal Fresh Cut Fruit Bowl, Assorted Muffins, Pastries and Coffee 
 

Breakfast Burrito 

 Scrambled Eggs, Cheddar & Jack Cheeses, and choice of Crispy Bacon or Sausage Links, 
all rolled up in a Flour Tortilla. Served with Fresh Salsa, Seasonal Fresh Cut Fruit Bowl, 
Assorted Muffins, Pastries and Coffee 
 

Belgian Waffle Bar 

 Served with Butter and Maple Syrup, Crispy Bacon or Sausage Links, Seasonal Fresh 
Cut Fruit Bowl and Coffee 
 

 

ALACARTE 

Little extras to add to any breakfast menu 
 

 Coffee – Regular or Decaffeinated, Hot Cocoa & Herbal Tea Assortments 
 Cranberry, Grapefruit, Orange and V-8 Juices – Bottled Water 
 Cereal Assortment – Individual Bowls of Cereals 
 Yogurt – Individual Fruit Flavored Yogurts 
 Breakfast Bars – Apple, Blueberry and Strawberry 

 


