. . dﬁﬂk& GF=Gluten Free
w V=Vegetarian

CATERING VE=Vegan
e
Mini Quiche $6 Breakfast Hash GF VE $4
choose cheddar, mushroom, and/or spinach cubed potatoes | onions | peppers
Custom Quiche $8 Green Chili Hash $5
full size customizable quiche cubed potatoes | green chili | chorizo
Breakfast Burrito Bar $17 Loco Moco $13 7
eggs | breakfast meats | green chili | tortillas rice | spam | eggs
Breakfast Bar $17 Lox & Bagels $8
eggs | breakfast meats | hash smoked salmon | bagels | cream cheese
Breakfast Meats $4 Bagels & Cream Cheese $5
sausage | bacon | vegan sausage plain cream cheese, garlic herb, or maple cinnamon
Frittatas GF $8 Stuffed Biscuits & Gravy $7

biscuits filled with white sausage gravy

S t w Crack Bacon $4 %

Doughnuts $4 Pancakes $8

glazed, chocolate, maple, and/or sprinkle strawberry syrup | syrup | peanut butter

Pecan French Toast $7 Banana Macadamia Pancakes $12
glazed, chocolate, maple, and/or sprinkle whipped butter | macadamia nuts | toasted coconut
Scones Vari. $5 Parfaits $6

comes with whipped butter & jam berries | granola | maple syrup

Bacon Cheddar Scones $6 Steel Cut Oats $6

brown sugar | milk | syrup

Chicken & Waffles $14 Chia Pudding $7

mango | coconut | pineapple

Assorted Pastries & Croissants $5 Brown Butter Cinnamon Rolls

Breads or Muffins $3

Zucchini, pumpkin, blueberry streusel, coffee cake, lemon poppy seed

Priced per person
Py Available for events before 2pm

12 guest minimum required




