CATER‘NG

BREAKFAST/BRUNCH BUFFETS

All Menus Include Freshly Brewed Coffee, Decaffeinated Coffee, & Assorted Herbal Teas
ALl Prices are Per Person Unless Indicated Otherwise | gluten-free options available for $1.25 pp additional

All options can be customized

CONTINENTAL BREAKFAST........$15.00
Orange, Grapefruit, and Cranberry |uice, Fresh-cut Fruits and Berries,
Assorted Cereals and Milk, Assorted yogurts, Bagels, English
Muffins, White, Wheat, Rye bread, Butter, Honey, Preserves,
Assorted Breakfast Pastries

AMERICAN DINER BREAKFAST .... $25.00
Orange, Grapefruit, and Cranberry |uice, Fresh-cut Fruits and Berries,
Assorted Cereals and Milk, Bagels, English Muffins, White, Wheat,
Rye bread, Butter, Honey, Preserves, Herbed Scrambled Eggs,
Breakfast Sausage Links or Patties, Applewood-smoked Bacon,
Chicken and Waffles (Batter-dipped Boneless Chicken, Maple-Thyme
Sauce), Herbed Seasoned Breakfast Potatoes, Pancakes (Plain,
Chocolate Chip, Blueberry) w/ Syrup, Assorted Breakfast Pastries

BREAKFAST INITALY............. $25.00
Orange, Grapefruit, and Cranberry |uice, Fresh-cut Fruits and Berries,
Bagels, English Muffins, White, Wheat, Rye bread, Butter, Honey,
Preserves, Florentine-style Scrambled Eggs (Spinach, Gruyere,
Parmesan, Thyme, Chives), Parma-style Scrambled Eggs (Pancetta,
Prosciutto, Parmigiano-Reggiano, Rosemary), Frittata w/ Prosciutto
and Mortadella, Uova in Purgatorio (Eggs, Tomato Sauce, Red
Pepper, Basil, Onion), Select ltalian Charcuterie Platter , Assorted
Breakfast Pastries

OMLELET LOVER’S BREAKFAST ... $25.00
(Note: Omelet ingredients can be mixed/substituted)

Orange, Grapefruit, and Cranberry Juice, Fresh-cut Fruits and Berries,
Bagels, English Muffins, White, Wheat, Rye bread, Butter, Honey,
Preserves, Ham and Cheese Omelet, Herbed Spinach, Kale, and
Arugula Omelet, Wild Mushroom Omelet, Breakfast Sausage Links
or Patties, Applewood-smoked Bacon, Herbed Seasoned Breakfast
Potatoes, Assorted Breakfast Pastries

SOUTHWESTERN BREAKFAST..... $28.00
Orange, Grapefruit, and Cranberry |uice, Fresh-cut Fruits and
Berries, Bagels, English Muffins, White, Wheat, Rye bread, Butter,
Honey, Preserves, “Cowboy” Scrambled Eggs (Onions, Garlic, Bell
Peppers, Jalapeno, Ham, Queso Fresca, Cilantro), Breakfast Burrito,
Southern-style Grits or Western Potato Hash, Spicy Skillet Steak
Strips, Candied Peppered Bacon, Assorted Breakfast Pastries

TASTE OF EUROPE BREAKFAST. ... $28.00
Orange, Grapefruit, and Cranberry Juice, Fresh-cut Fruits and Berries,
Muesli/Granola with Milk, Mini-Danish, Croissants, English Muffins,
French Toast, Char-roasted Tomatoes and Mushrooms, Bratwurst,
Smoked Salmon w/ Accoutrements (Capers, Hard-boiled Egg,
Onion, Cream Cheese, Pickles), Assorted Soft Cheese

Add-On Stations Can Be Used with Any Buffet or Brunch
All Stations have a $50.00/ 75 guest “chef attendant fee”

EGGS BENEDICT STATION.........$10.00
Choose 3 Options
+ Classic (Poached Egg, Ham, Hollandaise)
+ Lox and Bagel (Poached Egg, Smoked Salmon,
Capers, Hollandaise)
+ Italian Pesto (Poached Egg, Prosciutto, Spinach, Creamy Pesto)
+ Mushroom and Spinach (Poached Egg, Portabella, Spinach, Aioli)
+ Crab (Poached Egg, Jumbo Lump Crab, Escarole,
Dilled-Hollandaise)
+ Southwestern (Poached Egg, Thick Slab Bacon,
Roasted Bell Pepper, Avocado Pesto)

CREPE STATION..................$10.00
Choose 3 Options
+ Egg, Ham, and Cheese
+ Spinach, Pancetta, Egg
+ Spinach, Mushroom, Egg, Bacon
Sausage, Onion, Cream Cheese

+ Banana, Strawberry, Berries w/ Yogurt

atgcaterers.com ¢ 267-645-9452



