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Corporate Breakfast

French Crêpes Selection with Champagne sauce 
Parisian Ham, Gruyere 6.50 

Organic Chicken Breast, Mushorom Fricassee 7.50 

Smoked Salmon and Spinach 9.50 

Nutella and Banana 6.00 

French Toast Selection

Wild Berries, Raspberry coulis $60 $90
15 people  25 people

Banana, Roasted Pecans, Bourbon  Sauce $60 $90

Platter Selection
Smoked Salmon and Assorted Bagels $125 $200

15 people  25 people

Smoked Fish Selection $110 $170

Imported Charcuterie and Cold Cuts $90 $140

Imported Cheese Selection $95 $150

French Quiche Selection $65 $100

Corporate Breakfast Packages

Continental Breakfast 14 /pp
Assortment of Freshly Baked Pastries, Croissants, Fruits Preserves, Fresh Fruit Salad, Fresh
Orange Juice and Coffee and Tea.

CEO Breakfast 16 /pp
Assortment of Freshly Baked Pastries, Bagels and Assorted Cream Cheeses, Croissants, Organic
Cereal Selection, Yogurt, granola and Fresh Berries. Fresh Fruit Salad. Fresh Orange Juice, Coffee
and Tea.



Breakfast Beverages
Premium Gourmet Coffee
10 Cup $27.50 – 20 Cup $50.00 – 30 Cup $70.00

Tea Service- Assortment of Herbal Teas
10 Cup $25.00 – 20 Cup $50.00 – 30 Cup $70.00

Juice by the Pitcher
$15.00 Serves 10 Cups
Orange Juice – Grapefruit Juice – Cranberry Juice – Apple Juice

Fresh Squeezed Orange Juice $30 for 10 cups

English Muffins or Croissants Sandwiches
Egg white, roasted tomato, sauteed spinach 6.00 

Bacon, Cheese and Eggs 8.00 

Health Conscious 12

Seasonal Fruit Salad with Berries, Oatmeal with Gluten free Granola, Dried Fuit and nuts, Low
fat Greek Yogurt with Preserves and Honey, accompanied with Seven Grain and Bran mini
muffins

Petit Breakfast Wraps
Smoked Bacon, Eggs and Cheddar Cheese 12

Sausage, Egg, Grilled onions, American Cheese 9

Grilled Vegetables, Eggs and Chipotle Gouda Cheese 8

Gluten Free Petit Breakfast Wraps
Egg White, Spinach, Tomato, Feta Cheese 8

Turkey Bacon, mixed peppers, onions and Extra Sharp NY Cheddar 9

Grilled Seasonal Vegetables, Pesto and Goat Cheese 8

Breakfast Frittata
Egg White, Sweet Potato, Wild Mushroom and Smoked Gouda 9

Grilled Garden Vegetables, Basil, Feta Cheese 9

Grilled Asparagus and Goat Cheese with Fresh Herbes de Provence 9

Mixed Peppers, scallions, Chorizo, potatoes and cilantro 8

Huevos Rancheros with Avocado, Sour cream, pepper Jack Chipotle sauce, red Pepper and red
onions 9


