
 
 

Sample Breakfast Buffet and Plated Breakfast Menus 
 

Our coordinators will be happy to plan a menu around your particular desires and event parameters. 
  
 

Continental 
 

Sliced Fresh Fruits Display 
Assorted Danish Pastry (1) 

Assorted Bagels, Cream Cheese, Preserves (.5) 
5.75 

All American 
 

Sliced Fresh Fruit Display 
Scrambled Eggs (3) 

Buttermilk Biscuits and Country Sausage Gravy 
Crisp Bacon (3) 

Diced Breakfast Potatoes with Onion and Peppers 
9.60 

European Continental 
 

Petite Yogurts Shots with Fresh Berries and 
Granola, Demitasse 

Strawberry and Brie Lollipop 
 rolled in Honey and Almonds 

Sliced Smoked Salmon with Mini Bagels, Cream 
Cheese, Sliced Onion and Capers 

Petite Quiche Lorraine (2) 
9.95 

 

Breakfast on the Go 
 

Sausage and Egg Burritos w Salsa 
Ham, Egg and Cheese Croissants 
Bacon, Egg and Cheese Biscuits 

Tater Tots 
*Total of 1.5 sandwiches per person 

5.25 

 
 

Sample Plated Breakfast  
#1 14.35  

(Minimum 40 Guests) 
Guest Tables Centerpiece: Skewered Fresh Fruit Pineapple Tree garnished with Chocolate Dipped Pineapple Wedges 

Guest Seats Preset:  Yogurt Martini garnished with Fresh Berries and Granola 
Served: Vegetable Quiche, Sausage Patties and Potato Pancakes 

Beverages: Fresh Brewed Coffee, Orange Juice 
 

Family Style Service 
#2 13.45 

(Minimum 40 Guest) 
Preset: Baskets of Assorted Danish Pastry and Petite Muffins 

Platters: Scrambled Eggs, French Toasts, Crisp Bacon, Sausage Links, Diced Breakfast Potatoes  
Beverages: Ice Cold Milk, Orange Juice, Coffee 

 
 
 
 



 
Ala Carte Breakfast and Breaks 

 
Scrambled Eggs (3) 
Petite Quiche Lorraine (ea) 
Vegetable Quiche (5” Tarts) 
Sausage and Egg Burritos  
Ham, Egg and Cheese Croissants 
Egg and Sausage Casserole 
Bacon, Egg and Cheese Biscuit 
  
Crisp Bacon(3) 
Sausage Links (2) 
Sausage Patties (2) 
Spicy Country Sausage Balls (2) 
Sausage Biscuit 
Country Sausage Gravy & Biscuits (2) 
 
Country Pepper Gravy and Biscuits (2) 
Danish Pastry 
½ Bagel w Cream Cheese & Preserves (Fresh) 
French Toast with Maple Syrup (2) 
Buttermilk Pancakes with Maple Syrup (2) 
Assorted Donuts (ea) 
Baked Strudel 
Breakfast Muffins(ea) 
8” Coffee Cakes 
 
Sliced Fresh Fruits and Berries Display 
Fresh Fruit Pineapple Tree with Strawberry 
Cream Dip 
Assorted Yogurts with Granola 
 
Hash Brown Silver Dollars (3) 
Tater Tots 
Diced New Potatoes w/Pepper & Onion 
Noodle Kugel 
 
Sliced Lox  
(W/Onions, Capers, Tomato, Cucumber) 
Lox and Cream Cheese Mold 
Gifelte Fish 
Herring in Wine                                                
 

1.80 
1.50 
3.50 
2.50 
2.75 
3.50 
2.25 

  
1.95 
1.95 
1.95 
1.95 
2.60 
2.50 

 
2.25 
1.40 
1.50 
2.25 
3.25 
1.75 
1.50 
1.50 
7.50 

 
1.85 
2.25 
 
3.25 
 
2.40 
1.50 
1.50 
1.50 
 
7.00 

 
3.00 
2.25 
2.25

*Beverages include ice, cups, condiments 
*Approx 21 6oz servings per liquid gallon 
Soft Drinks (ea/12oz can) 
Fresh Brewed Coffee (gallon) 
Lemonade (gallon) 
Fresh Brewed Ice Tea (gallon) 
Sweet Tea (gallon) 
Orange Juice (gallon) 
Hot Chocolate (gallon) 
Tea Bags, Hot Water, Lemon (dozen) 
Bottled Spring Water (8oz) 
Bottled Spring Water (16oz) 
 
Vegetable Tray with Dip 
Cheese Tray with Crackers 
Chocolate Covered Pretzels 
Chocolate Dipped Strawberries 
Kettle Chips 
Tortilla Chips w/Black Bean & Corn Salsa 
Assorted Hard Candies   
Assorted Candy Bars   
Fresh Baked Jumbo Choc Chunk Cookies  
Double Chocolate Brownies  
Ice Cream Novelties 
Pretzels 
Popcorn 
 

Sample Break Menus 
Café Break 

Assorted Coffee Cakes 
Regular and Decaf Coffees 

Chocolate Shavings, Whipped Cream, Coffee 
Flavorings 

3.50 
 

Movie Time Break 
Fresh Popped Popcorn 

Milk Duds 
Smarties 

Assorted Soft Drinks 
4.25 

 
Healthy Break 

Seasonal Fruit Skewers with Yogurt Dip 
Granola Bars 

Fresh Vegetable Tray 
Spring Water 

Coffee and Hot Teas 
5.50 

 
 

1.50 
15.00
12.75
13.50
13.50
16.00
15.00
12.00
.90 
1.50 

 
1.50 
1.60 
1.25 
.85 
1.00 
2.50 
1.00 
1.75 
1.25 
1.25 
2.00 
.95 
.75 

 


