
Sweet Platters 
Donut Holes $20

Mini Cinnamon Rolls $35

Mini Danish Assorted $35

Mini Croissant Plain $35

Mini Specialty Croissant $50

Mini Scones Assorted $30

 Mini Muffins Assorted $35

Mini Gluten Free Muffins $45

Chicken Salad Endive Cups   $70

Mini Onion and Gruyere Tarts  $100

Mini Quiche  $100   Deviled Eggs  $60

Toast Bites Choice of Salmon or Avocado  $60

25 pieces

Dessert Platters 
Mini Cream Puffs $35

Mini Eclairs $35

Mini Cupcakes $35

Mini Gluten Free Cupcakes $45

Cake Pops $85

Brownie Bites $30

 Mini Fruit Tarts $50

Tea Cookies  $25

Warm & Gooey Cinnamon Rolls  serves 6-9  $36
soft baked and covered with cream cheese icing

Seasonal French Toast  10 pieces  $40
Restaurant menu selection 

Belgian Waffle  10 pieces  $40
Crispy Belgian waffle served with maple syrup and whipped honey butter on 

side.  Add-ons: berries, chocolate chips, bananas +9 ea.

Corned Beef Hash  serves 6  $60
Shredded corned beef, hash browns, caramelized onion, 6 poached eggs

Scrambled Eggs 24 eggs $42 
Cheddar cheese and herbs

Vegetable Frittata 24 eggs $50 
Seasonal vegetables, cheddar cheese and herbs

Buttermilk Pancakes 12 pancakes $42
Buttermilk pancakes served with maple syrup and whipped honey butter

Chicken Enchiladas  serves 6  $48

Shredded chicken, corn tortillas, refried black beans,  melty white cheese, salsa 

verde, queso fresco, crema,

Sides
Sausage (20pc) $50 - Bacon (20pc) $50 
Chicken Sausage (10pc) $50  Hash Browns (10pc) $30
Seasonal Fruit serves 8-10 $50

brunch cold trays
Yogurt Parfait serves 6-8   $48

Vanilla whipped greek yogurt, farm honey, pecan granola, fresh berries

Quiche  serves 4  $25  Choice of seasonal vegetable or meat 

Smoked Salmon  6 pieces  $48
Thick cut sourdough, whipped herb cream cheese, smoked salmon, cucumber, 

tomato, pickled red onion, crispy capers, shaved radish and herb salad

Avocado Toast  6 pieces $36
Thick cut sourdough, whipped burrata cheese, fresh avocado, two eggs over 

easy, everything seasoning, fresh herbs

Fresh Pastries 10 each

Donuts  $20   Muffins $35   Scones $35

Tomato Basil Soup  serves 4 (quart) $25
Basil oil, sliced chives, sourdough croutons

Apple & Grain Salad  serves 5-10  $75
Artisan lettuce mix, arugula, bulgur wheat, farro, red quinoa, shaved asiago cheese 

sliced apples, roasted garlic & apple vinaigrette

Caesar Salad  serves 5-10  $75
Romaine lettuce, olive tapenade, parmesan cheese, sourdough & parmesan crumble, 

poached egg, classic Caesar dressing. 

Chickpea Salad  serves 5-10  $75
Artisan lettuce blend, cucumber, chickpeas, quinoa, roasted spicy garlic hummus, 

cherry tomatoes, everything seasoning, pickled red onion, creamy tahini vinaigrette

Tuna Salad Melt  10 (1/2 sandwiches) $60
Olive sourdough, celery, shallot, cornichons, mayo, melted cheddar cheese

Chicken Salad  10 (1/2 sandwiches) $60
Ciabatta roll, red onion, celery, cilantro, almonds, lettuce, tomato 

Caprese  10 (1/2 sandwiches) $48
Baguettte, fresh tomato, mozzarella, basil, vinaigrette

Ham & Havarti  10 (1/2 sandwiches) $48
Baguette, Ham, cheddar, pickle, mayo mustard sauce

Turkey & Havarti 10 (1/2 sandwiches) $48
Croissant, turkey, havarti, grain mustard
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sandwich platters

Imported Cheese and Meat Board  $6 pp

Veggie Board with House Made Hummus & Ranch  $5 pp

Hummus Board with Flatbread & Marinated Olives  $4 pp

25 pieces

Charcuterie


