
Brunch 
 

Sample Menu #1 
Main Dish: 

● Turkey and Spinach Panini 
Turkey provolone panini with tomatoes and spinach, with an aioli spread.  

Sides: 

● Fruit Cocktail: Fresh cut watermelon, pineapple, honeydew and blueberries, mixed with 
tangy honey. 

● BLT Deviled Eggs: Creamy deviled eggs with fresh tomatoes, crisp lettuce and bacon.  

Dessert: 

● Peach Cobbler: Warm and spiced, topped with whipped cream. 
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Sample Menu #2 

Main Dish: 

● Mini Chicken and Waffles 
Buttermilk waffles cut into four bite-sized pieces, topped with crispy fried chicken, and 
drizzled with maple syrup and hot honey. 

Sides: 

● Cheddar Grits: Creamy grits with sharp cheddar. 
● Mixed Green Salad: Light greens with a tangy vinaigrette. 

Dessert: 

● Berry Parfaits: Layers of yogurt, granola, and fresh berries. 
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Sample Menu #3 

 

Main Dish: 

● Ham and Cheese Quiche 
A flaky pastry crust filled with a creamy egg custard, diced ham, and shredded cheddar 
cheese, baked to golden perfection. 

Sides: 

● Crispy Breakfast Potatoes: Tossed with rosemary and garlic. 
● Seasonal Fruit Salad: A mix of berries, melon, and citrus. 

Dessert: 

● Mini Cinnamon Rolls: Warm and gooey with a cream cheese glaze. 
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Sample Menu #4 (Vegetarian) 

 

Main Dish: 

● Vegetable Frittata 
A baked egg dish with spinach, cherry tomatoes, mushrooms, and goat cheese. 

Sides: 

● Avocado Toast: Sourdough topped with smashed avocado, chili flakes, and a squeeze 
of lemon. 

● Herb-Roasted Potatoes: Tossed with rosemary and thyme. 

Dessert: 

● Lemon Bars: Tart and sweet with a powdered sugar dusting. 
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Patriotic Brunch Package  
$1500 plus tax 

This package is for 50 people and includes set up and breakdown. Also 
offer rentals such as color coordinated chairs, tables, and linens at an 
extra cost. 

50 mini pancake stack (2) with nutella, and raspberries topped with 
powdered sugar. 

50 mini turkey and provolone croissants. 

50 mini parfait with yogurt and granola topped with berries. 

50 cake pops with a patriotic design. 

50 chocolate covered oreos with a patriotic design.  

50 coffee cups with sugar and creamer with a patriotic design. 

50 waters. 

3 tables with red, white and blue linens. 
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