BREAKFAST & BRUNCH MENU

BASIC PACKAGE STANDARD PACKAGE PREMIUM PACKAGE
CHOOSE ONE CHOOSE ONE CHOOSE ONE
(2) Sides + (1) Meat + (1) Bread (2) Grab & Go's + (2) Sides (2) Morning Bites + (2) All in

Ones + (2) Sides

(1) All-in-One + (1) Side + (2) Meats + (2) Sides + (2) (1) Morning Bites + (3) Side +
(1) Morning Bite Breads (2) Meat + (2) Breads

(1) All-in-One + (2) Side + (2) Morning Bites + (2) All In

(1) Bread ones

Starting at $12.99/person Starting at $16.99/person Starting at $22.99/person

STANDARD CONTINENTAL BREAKFAST - $9
ASSORTED PASTRIES (BAGELS, COFFEE CAKE, TEA CAKES, ETC.) + FRESH FRUIT

PREMIUM CONTINENTAL BREAKFAST - $11
ASSORTED PASTRIES (BAGELS, COFFEE CAKE, TEA CAKES, ETC.) + FRESH FRUIT + MINI PARFAITS + (3) BREAKFAST SPREADS &
JAMS + ASSORTED YOGURT

MORNING BITES

— FRITTATA CUPS —

— CANDIED BACON SKEWERS —

Our signature Brown Sugar and black pepper bacon are served on a stick for a
perfect brunch bite.

— MINI CINNAMON ROLLS W/ BOURBON PECAN GLAZE —

— BISCUIT BOMBS —

All-American (Sausage, Egg, Cheese); Caramelized, Blueberries & Cream Cheese

— PERSONAL PARFAITS —
Layers of Yogurt with vanilla essence, seasonal fruit, and homemade granola

— BRUNCH TRUFFLES—
Cream Cheese and ricotta ball rolled in chopped pecans, cranberries, and fresh herbs
drizzled with honey.

— FRIED CHICKEN & WAFFLES CHIEN BITES —

Fried chicken Bites on top of mini Belgium Waffles
drizzled with our Sauce Chien syrup and powdered sugar.

— SHRIMP & GRITS CUPS -

— FRENCH TOAST BITES -
Banana Fosters (Bourbon Caramel, Brulee Banana, Praline Sugar)OR Berry's Deligh (Cream
Cheese sauce, macerated berries)
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BREAKFAST & BRUNCH
MENU

GRAB & GO’S

— BREAKFAST TACOS —
Andoille, Chorizo & Egg
Egg & Bacon
Egg & Potato
Peppers, Potato & Tofu

— TORTILLA TRIANGLE WRAPS —
Mexican (Mayo & shredded cheese, egg, breakfast sausage, peppers & onions;
Veggie (Pesto, Spinach, mushrooms, onions, peppers, cheese;,

All American (Cheese, bacon, egg, hashbrowns)

— SEASONAL PARFAITS —
Layers of Yogurt with vanilla essence, seasonal fruit, and homemade granola

— BREAKFAST SANDWICHES—
Made on a Biscuit, Bagel, or English Muffin:
Bacon or Sausage, Egg, and Cheese. (Vegan option available)
Cajun Honey Chicken Biscuit with Housemade Pimento Cheese.

ALL IN ONES

— FRITTATA —
All-American (Sausage or Bacon + Cheese + Potato)
Garden (Tomato Jam + spinach + bell pepper)
Smoked Salmon (Smoked Salmon + Dill + lemon zest + Goat cheese)
Spinach Florentine (Spinach + Tomatoes + Gruyere cheese)

— HASHBROWN CASSEROLE —
All-in-One (Bacon or Sausage + Tomatoes + Spinach + Bell Peppers + Cheese)
Creole (Andouille sausage + tomatoes + bell peppers + cheese)
The Philly (Seared Steak + cheese + onions + bell peppers)

Veggie (Shallots, Bell Pepper + Spinach, mushrooms + Tomato + zucchini)

— SIGNATURE SHRIMP & GRITS —

— SOUTHERN FRIED CHICKEN & WAFFLES—

Buttermilk fried chicken wings marinated in Cajun spices, paired with TX Size Waffles; comes
with Maple Syrup, Sweet Sauce Chien - 2 wings + 1 waffle per person (Get a station for +$2 -
includes Candied Bacon Syrup, Berry syrup, powered sugar, fresh berries, sauteed apples)
Cajun Honey Chicken Biscuit with Housemade Pimento Cheese.
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A LA CARTE

BREAKFAST & BRUNCH
MEATS BREAD
— BREAKFAST SAUSAGE — — WAFFLES —
Sausage Links or Round Patties
— PANCAKES —

— THICK CUT BACON —
Candied brown sugar black pepper or — LE ROUGE BEIGNETS —

Turkey Bacon
— ASSORTED MUFFINS —

— GLAZED COUNTRY HAM — Blueberry Streusel, Hummingbird,
berries & Cream, Sweet Potato, Banana
— KIELBASA & LEEKS — Nut

— COUNTRY BISCUITS —
Add sausage or vegan mushroom gravy

SIDES — FRENCH TOAST —

— COUNTRY OATMEAL — — CINNAMON ROLLS —
Brown sugar oatmeal with fresh fruit and

granola — SOUTHERN TEA CAKES —
— SCRAMBLED EGGS — — COFFEE CAKE —

Classic or Herb & Cheese

— SMOKED GOUDA TRUFFLE GRITS —
Made with heavy cream, smoked gouda, STATIONS
truffle oil

— OMELET STATION —
American
Mediterranean

Meat Lovers

— BREAKFAST POTATOES —
Southern Braised or Cajun Dusted

— SUNRISE VEGGIE SAUTE’ {V/VG} —

Kale + Mushrooms + Sun dried Tomatoes
+ Roasted Potatoes + Bell Peppers +
Onion

— BEIGNET STATION —
Confectioners’ Sugar
Honey

— SEASONAL FRUIT MEDLEY {V/VG} — Triple Berry compote

Seasonal fruit tossed in fresh mint, citrus juice
& agave

BEVERAGES

Assorted Bottled Breakfast Juices
[ced Tea

Specialty Punch
Coffee

Serving styles:
Drink dispensers - Onsite full-service Catering
Insulated Beverage Dispensers - Catering Delivery
Full Coffee Bar Station

The coffee Bar setup includes:
2 servings per person - Cups - Lids - Coffee Stir Sticks - Coffee Straws
- Beverage Napkins - Sugar - 2 Creamer options (Dairy & Non-dairy)
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