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BREAKFAST & BRUNCH  
MENU 

(Serves 10-12: $55) 
Variety of Seasonal Fruits, including berries  

(Serves 6 to 8 - $32)

Bacon, Onion, Tomato, Parm | Sausage, Spinach, Cheddar | Ham, Broccoli, & Cheddar | Roasted Veg  

(1 Dozen 4” Individuals: $60 ) 

Loaded Baked Potato | Baked potato w. Bacon | Vegetable (broccoli, onion, tomato, parm)  

SERVES 8 - $40:  (2 each) Cinnamon Rolls, Scones, Chocolate Croissants, Danish  

SERVES 12 - $52: (2 each) Cinnamon Rolls, Scones, Danish, Chocolate, Almond & Classic Croissants  

SERVES 20 - $84: (2 each) Cinnamon Rolls, Scones, Danish, Chocolate, Almond & Classic Croissants,  

2 Vegan Bundts, 6 Muffins 

(Serves 12) 
House:  Seasoned with Garlic, Salt, Pepper, Parsley, & Paprika - $36  

Loaded Potatoes: Topped with Cheddar Cheese, Bacon, Cheddar, & Chives - $48  

  

1 dozen - $40  1 dozen *gf* - $46  1/2 dozen - $37 1 dozen - $72 

Serves 12: (4 each) Lemon Meringue, Chocolate Nutella , Bismark - $84  

Serves 12: (4 each) Raspberry Rose, Chocolate Cream, Key Lime Coconut - $84  

Serves 4-6: $36 Serves 10-12: $70 Serves 20+: $120 
Chocolate Nutella | Cinnamon Cream Cheese | Raspberry Almond | Blueberry Cream Cheese | Apple Cin  

(1 Dozen: $48) 

Rosemary Parm - $48  |  Bacon, Onion, Cheddar - $60  

(Serves 10)

Baby Greens, Hard boiled Eggs, Avocado, Tomato, Pickled Red Onions, Smoked Bacon, House  Red Wine Vin - $80 

Baby Arugula, Green Apple, Roasted Fennel, Quinoa, Parmesan Cheese, House Honey Mustard Vin - $70 


