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CHOOSE YOUR MENU 
Select up to eight items from the following options, which will be served buffet-style at your event.  

 

-  Break fast  &  Brunch Options  - 

 

HEALTHY START 

 Baked Oatmeal: served with brown sugar, fresh fruit and almonds 

 Fresh Seasonal Fruit Tray 

 Assorted Housemade Pastries 

 

EGG BAKE 
Baked scrambled eggs with meats and/or veggies 

 Caprese: tomato, basil and mozzarella 

 Bacon & Chee: bacon, onion and Swiss 

 Veggie: seasonal vegetables 

 

BENNYS 
Poached egg topped with hollandaise on an English muffin 

 Cheesesteak: shaved steak, mushroom, onion, American cheese 

 Smoked Salmon, cream cheese, onion, arugula, capers 

 Veggie: mushroom, roasted tomato, spinach, avocado 

 Classic: ham 

 

BREAKFAST SANDWICHES 
Fried egg on mini brioche bun 

 Sausage: housemade pork sausage, tomato and gruyere 

 B.L.T.E.: bacon, lettuce, tomato, spicy mayo 

 Smoked Salmon, cream cheese, onion, capers, arugula 

 Tomato Avocado 

 Daily: American cheese 
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HASH 
Diced potatoes topped with eggs 

 Duck Bop: confit dug leg, Korean BBQ glaze, spinach, onion, pickled veggies, sriracha 

 Corned Beef, Brussels sprouts, onion, carrot, horseradish cream drizzle 

 Mexican Street Corn: roasted corn, Brussels sprouts, onion, tomato, queso fresco, crema 

 Sausage: housemade pork sausage, bell pepper, onion, avocado, crema, spicy ketchup 

 

SWEET STUFF 
Served with real maple syrup and fresh fruit 

 Belgian Waffle 

 Brioche French Toast 

 House Pancakes 

 

- Lunch &  Dinner  Options  - 

 

SNACKS & FRIES 

 Pork Rinds, chilis, white truffle oil, Korean BBQ glaze 

 House Fries, truffle mayo 

 Bacon, Parm & Truffle Fries: chopped bacon, grated Parmesan, white truffle oil 

 Spicy Korean Fries: shaved steak, Sriracha mayo, pickled veggies 

 Seasonal Grilled Vegetable Platter 

 Cheese Tray 

 Charcuterie Board 

 

SOUPS 

 Seasonal Soup 

 

SALADS 

 Grilled Salmon: maple-mustard glazed grilled salmon, mixed greens, onion, cucumber, 

tomato, radish, sunflower seeds, aged sherry vinaigrette 
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 Chicken Avo: grilled chicken breast, avocado, corn & bean salsa, roasted red peppers, queso 

fresco, mixed greens, tortilla strips, smoky ranch 

 Brussels Caesar: shaved brussels sprouts, carrots, red cabbage, mixed greens, grated 

parmesan, rye croutons, Caesar dressing 

 Simple: spinach, arugula, radish, cucumber, lemon vinaigrette 

 

MAC & CHEESE 

 Classic Cheddar Mac & Cheese 

 Mac & Cheese Plus: classic cheddar mac & cheese plus your choice of chopped bacon, 

broccoli, Brussels sprouts, diced chicken or pork belly 

 

MINIATURE SANDWICHES 

 Chicken Caprese: grilled chicken breast, mozzarella, roasted tomato, pesto mayo, arugula, 

balsamic vinaigrette 

 Grilled Salmon: grilled salmon, mixed greens, tomato, red onion, creamy dill sauce 

 Cheesesteak: shaved steak, mushroom, onion, American cheese 

 Chicken Salad: honey mustard-thyme chicken salad, grapes, red onion, walnuts, arugula 

 Duck Reuben: confit duck, pickled red cabbage, arugula, gruyere, mayo, whole grain mustard 

 Grilled Chicken Breast, smoked Gouda, caramelized onions, orange-peach jam, greens 

 P.B.L.T.: crispy pork belly, tomato, arugula, spicy mayo 

 Korean BBQ: shaved steak, pickled onion, cilantro, carrot, cucumber, bulgogi sauce 

 Classic Grilled Cheese: American cheese 

 Italian Grilled Cheese: pesto, tomato and mozzarella 

 

SLIDERS 

 Pork Slider: housemade pork patty, onion, arugula, smoked Gouda, peach mustard 

 Beef Slider: fresh-ground beef patty, lettuce, onion, tomato 

 Veggie Slider: housemade veggie patty, onion, greens, goat cheese, honey mustard 

 

 
CUSTOMER’S INITIALS: _______     MANAGER’S INITIALS: _______ 


