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Breakfast	  &	  Brunch	  Menu	  	  

	  
Served Buffet Style. Includes Tablecloths for Buffet Tables.  Minimum 20 People 

Contact for people under 20 
	  	  

	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  

	  

	  
	  

	  
	  

	  
	  

Angelica Breakfast  Package 

Fresh	  Baked	  Assorted	  Pastries	  

Assorted	  Bagels	  and	  Muffins	  

Cream	  Cheese,	  Vegetable	  Cream	  Cheese	  

Assorted	  Jellies,	  and	  Marmalades	  

Smoked	  Chicken	  Salad	  

Fresh	  Brewed	  Coffee	  

Herbal	  Teas,	  Lemon,	  Sugar,	  Equal,	  Sweet	  &	  

Low	  

Assorted	  Juices-‐Fresh	  Squeezed	  Orange	  Juice,	  

Apple,	  and	  Cranberry	  

$7.75	  per	  person	  
	  

Apple Breakfast Package 

Pork	  Sage	  Sausage	  

Mexican	  Potatoes	  w/onions,	  and	  peppers	  

Fresh	  and	  fluffy	  scrambled	  eggs	  w/	  cheese	  

Nachos	  and	  Salsa	  

Texas	  Toast	  

Assorted	  Juices:	  Orange,	  Grapefruit,	  Tomato	  

Fresh	  Brewed	  Coffee	  

Fresh	  Herbal	  Teas,	  lemon,	  Sugar,	  Equal,	  Sweet	  &	  Low	  

$10.00	  per	  person	  
	  

Anise Breakfast  package 

2	  Kinds	  of	  Pastries	  

Fresh	  Strawberries	  

Beef	  Sausage	  

Red	  Bliss	  Home	  Fried	  Potatoes	  

Fresh	  Fruit	  Salad	  

Fresh	  Brewed	  Coffee	  

Herbal	  Teas,	  lemon,	  Sugar,	  Equal,	  Sweet	  &	  Low	  

Assorted	  Juices:	  Cranberry,	  Orange,	  Pink	  

Grapefruit	  

$10.50	  per	  person	  
	  

Arugula Breakfast  Package 

Fresh	  Salmon	  Cakes	  

Turkey	  Sausage	  

Home	  Fried	  Potatoes	  

Quiche	  

1	  Freshly	  baked	  Danish	  

Fresh	  Brewed	  Coffee	  

Herbal	  Teas,	  lemon,	  Sugar,	  Equal,	  Sweet	  &	  Low	  

Assorted	  Juices	  

$13.85	  per	  person	  
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Basil brunch Packages   

Chicken	  Marsala	  w/	  Baby	  Portabella	  Mushrooms	  

Grilled	  Salmon	  w/	  Orange,	  Pineapple,	  Cherry	  Bing	  or	  Honey	  Teriyaki	  Glaze	  

Turkey	  Bacon	  or	  Sausage	  Links	  or	  Pork	  bacon	  

Home	  Fried	  Potatoes	  w/	  Tricolor	  of	  Peppers	  (Red,	  Yellow	  and	  Green)	  and	  Red	  Onions	  

Assorted	  Flavors	  of	  Quiche,	  Omelet	  Station	  (add	  $2.00	  per	  person)	  

Hot	  Penne	  Pasta	  Salad	  w/	  Sun	  Dried	  Tomato	  créme	  Sauce	  

Stir	  Fried	  Vegetables	  (Baby	  Carrots,	  Zuc,	  Squash,	  Red,	  Yellow,	  and	  Green	  Peppers,	  Broccoli,	  Snow	  and	  Snap	  Peas)	  

Assorted	  Gourmet	  Breads,	  and	  Rolls	  w/	  Whipped	  Sweet	  Butter	  

Assorted	  Mini	  Croissants,	  Danish,	  Muffins,	  and	  Bagels	  

Sliced	  Cheesecake,	  Carrot,	  Mango	  Mouse,	  and	  Miniature	  Petit	  Fours	  

Apple,	  Cranberry,	  Grapefruit,	  Orange,	  Tomato	  and	  White	  Grape	  Juice	  (Choose	  3)	  

Regular	  and	  Decaf	  Coffee	  and	  Herbal	  Tea	  

Tangerine,	  Orange,	  Peppermint	  or	  Raspberry	  Herbal	  Iced	  Tea	  

Bottled	  Water	  

$29.50	  per	  person	  *minimum	  25	  people 

Bagel Buffet 
	  

The	  ultimate	  bagel	  buffet	  includes:	  butter,	  jelly,	  cream	  

cheese,	  tomato	  slices,	  onion	  slices,	  sliced	  hard-‐boiled	  

eggs	  and	  your	  choice	  of	  white	  salad,	  smoked	  salmon	  or	  

hummus.	  

$7.00	  p.p.	  minimum	  20	  people.	  

	  

 
Sunrise Breakfast Basket  

An	  awesome	  arrangement	  of	  freshly	  baked	  assorted	  

muffins,	  

croissants	  and	  bagels	  served	  with	  butter,	  cream	  

cheese	  and	  marmalade.	  

$3.75	  per	  person	  
	  

Breakfast Add ons 

Fresh	  Cut	  Fruit	  -‐	  $2.25	  

Bottled	  Spring	  Water	  -‐	  $1.20	  

Yogurt	  and	  Granola	  Topping	  -‐	  $1.95	  

Chilled	  Bottled	  Fruit	  Juices	  -‐	  $1.75	  

	  
	  


