
 

2012 Catering Menus / Menus & Pricing Subject to Change 
Set Up Fee of $150 plus tax for Groups 24 Guests or Less / All Prices Subject to 22% Service & 7.75% Tax 

Continental Breakfast BuffetContinental Breakfast BuffetContinental Breakfast BuffetContinental Breakfast Buffetssss 

 

 

BBC BBC BBC BBC Continental BreakfastContinental BreakfastContinental BreakfastContinental Breakfast    
5 Guest Minimum 

    

Seasonal Sliced Fruit, Melons & Berries with Cottage Cheese 
Freshly Baked Breakfast Pastries with Butter, Honey & Preserves 

Assorted Bagels & Cream Cheese  
Assortment of Fresh-Squeezed Citrus & Fruit Juices 

Gourmet Coffee, Decaffeinated Coffee & Assortment of Hot Teas 
 

 

 

 

Deluxe Deluxe Deluxe Deluxe Mariners Mariners Mariners Mariners Continental BreakfastContinental BreakfastContinental BreakfastContinental Breakfast    
5 Guest Minimum 

 

Seasonal Sliced Fruit, Melons & Berries with Cottage Cheese 
Plain & Assorted Fruit Yogurts with Crunchy Granola 

Bagels with Smoked Salmon, Cream Cheese, Sliced Tomatoes, Capers, Lemon Slices 
Freshly Baked Breakfast Pastries with Butter, Honey & Preserves 

Assortment of Fresh-Squeezed Citrus & Fruit Juices 
Gourmet Coffee, Decaffeinated Coffee & Assortment of Hot Teas 

 

 

 

Add OnsAdd OnsAdd OnsAdd Ons    
10 Guest Minimum 

 

 

 

 

Select One:  
 

Chafer of Scrambled Eggs with Bacon or Sausage 
 

Croissants or Buttermilk Biscuits Stuffed with Scrambled Eggs 
 

Served with Choice of One: 
Turkey Sausage & Cheddar Cheese 

Honey Baked Ham & Cheddar Cheese 
Applewood Smoked Bacon, Jack Cheese & Avocado 

 

Miniature Breakfast Burritos, Scrambled Eggs & Flour Tortillas, Sour Cream,  
Fire Roasted Tomato Salsa & Avocado 

 

Served with Choice of One: 
Chorizo, Green Onions & Cheddar Cheese 
Wild Mushrooms & Roasted Red Pepper 

 

Large Breakfast Burritos 
 

 

 

Omelet StationOmelet StationOmelet StationOmelet Station*        
25 Guest Minimum 

 

Eggs, Egg Beaters, Ham, Red & Green Bell Peppers, Mushrooms, Red & White Onions 
Rock Shrimp, Bacon Bits, Spinach, Shredded Cheddar & Jack Cheese, Fresh Salsa 

 

 

*IIIInclusive of chef attendantsnclusive of chef attendantsnclusive of chef attendantsnclusive of chef attendants    for 2 hoursfor 2 hoursfor 2 hoursfor 2 hours    



 

2012 Catering Menus / Menus & Pricing Subject to Change 
Set Up Fee of $150 plus tax for Groups 24 Guests or Less / All Prices Subject to 22% Service & 7.75% Tax 

Plated BreakfastPlated BreakfastPlated BreakfastPlated Breakfast    
Includes freshly baked breakfast pastries, fresh-squeezed citrus juices,  

gourmet coffee, decaffeinated coffee & assortment of hot teas   
 

 

 

California Ranch Eggs Scrambled with ChivesCalifornia Ranch Eggs Scrambled with ChivesCalifornia Ranch Eggs Scrambled with ChivesCalifornia Ranch Eggs Scrambled with Chives    
Choice of Applewood Smoked Bacon, Club Sausages or Grilled Ham 

Breakfast Potatoes, Fresh Salsa 
 

    

 

Cinnamon Swirl French ToastCinnamon Swirl French ToastCinnamon Swirl French ToastCinnamon Swirl French Toast    
Warm Maple Syrup, Strawberry Ragout 

Grilled Chicken Sausage or Applewood Smoked Ham 
 

    

 

Spinach & Swiss Cheese QuicheSpinach & Swiss Cheese QuicheSpinach & Swiss Cheese QuicheSpinach & Swiss Cheese Quiche    
Grilled Asparagus Tips, Sun-Dried Tomatoes 

Strawberry-Pineapple Skewer 
 

    

 

Grilled Vegetable QuicheGrilled Vegetable QuicheGrilled Vegetable QuicheGrilled Vegetable Quiche    
Grilled Asparagus Tips, Grilled Tomatoes 

Breakfast Potatoes, Canadian Bacon 
 

    

 

Corned Beef Hash with Spoon Leaf SpinachCorned Beef Hash with Spoon Leaf SpinachCorned Beef Hash with Spoon Leaf SpinachCorned Beef Hash with Spoon Leaf Spinach    
Poached Egg with Hollandaise Sauce in Cassoulet 

Fresh Fruit Brochette 
 

    

 

Poached Eggs BenedPoached Eggs BenedPoached Eggs BenedPoached Eggs Benedictictictict    
Light Hollandaise Sauce, Canadian Bacon 

Fresh Asparagus, Breakfast Potatoes 
 

    

 

Duet of Eggs Benedict & Cheese BlintzesDuet of Eggs Benedict & Cheese BlintzesDuet of Eggs Benedict & Cheese BlintzesDuet of Eggs Benedict & Cheese Blintzes    
Grilled Asparagus, Oven-Roasted Tomato  

Cheese Blintzes, Strawberry Ragout 
 

    
 



 

2012 Catering Menus / Menus & Pricing Subject to Change 
Set Up Fee of $150 plus tax for Groups 24 Guests or Less / All Prices Subject to 22% Service & 7.75% Tax 

Breakfast BuffetBreakfast BuffetBreakfast BuffetBreakfast Buffet  

25 Guest Minimum / Maximum Two Hour Service 
$10 additional per person for groups 24 guests or less 

 

 

Seasonal Sliced Fruit & Berries with Cottage Cheese 
Selection of Cold Cereals & Milk 

Freshly Baked Pastries, Muffins & Croissants with Butter, Honey & Preserves  
Freshly Squeezed Citrus & Fruit Juices 

 

Entrees Entrees Entrees Entrees     
 

Cinnamon Brioche French Toast, Warm Syrup, Berry Marmalade 
Croissants Stuffed with Scrambled Eggs, Honey Baked Ham & Cheddar Cheese 

Cheese Blintzes, Fresh Fruit Ragout 
Buttermilk Biscuits Stuffed with Scrambled Eggs, Cheddar Cheese & Bacon 

Bagels with Smoked Salmon, Cream Cheese, Sliced Tomatoes, Capers & Lemon Slices 
Eggs Benedict Florentine  

 
 

SidesSidesSidesSides    
Select Two:  

 

Applewood Smoked Bacon 
Country Ham 

Chicken Apple Sausage 
Roasted Breakfast Potatoes with Onions & Peppers 

 

Gourmet Coffee, Decaffeinated Coffee & Assortment of Hot Teas 

 

 

     

Add OnsAdd OnsAdd OnsAdd Ons    
Select One: 

 

 

Omelet StationOmelet StationOmelet StationOmelet Station*    
Eggs, Egg Beaters, Ham, Red & Green Bell Peppers, Mushrooms, Red & White Onions 

Rock Shrimp, Bacon Bits, Spinach, Shredded Cheddar & Jack Cheese, Fresh Salsa 

 

Belgian WaBelgian WaBelgian WaBelgian Waffle Stationffle Stationffle Stationffle Station* 
Belgian Waffles, Berry Compote, Fresh Strawberries, Whipped Cream 

Warm Maple Syrup 

    
    
    

*Action stations inclusive of chef attendants for 2 hoursAction stations inclusive of chef attendants for 2 hoursAction stations inclusive of chef attendants for 2 hoursAction stations inclusive of chef attendants for 2 hours    
 


