BREAKFAST CONTINENTAL BOX

(serves 8-10) - $55

Includes assorted muffins, coffee cake, &
biscuits plus butter, housemade jams, &
choice of regular or decaf coffee.

add fresh fruit (serves 8-10) + $40
add fresh squeezed juice +$35

BREAKFAST PLATTERS

serves 5-7 people

Cage-Free Scrambled Eggs Platter $65
served with hash browns or fresh fruit
medley with assorted homemade
muffins & coffee cake

Southwest Bowl - $80 roasted sweet
potatoes, black beans, roasted corn, cherry
tomatoes, diced avocado, cotija cheese,
topped chipotle crema & served with
scrambled eggs

Carnitas Hash - $85 with hash browns,
roasted garlic, salsa fresca, pickled red
onions, and chipotle crema. Served with
scrambled eggs and assorted baked goods

Spinach & Mushroom Hash - $80 with hash
browns, roasted garlic, pickled red onions,
tomatillo salsa, poblano peppers, red bell
peppers & fresh herbs. Served with
scrambled eggs and assorted baked goods

ADDITIONS

Side Protein - $35 (serves 5-7) pork sausage
links, turkey sausage patties, applewood
smoked bacon, black forest ham

Side Fresh Fruit Medley or Hash Browns
- $30 (serves 5-7)

Assorted Bakery Box -$45 (serves 8-10) an
assortment of muffins & coffee cake

Whole Coffee Cake - $75 cut into 20 pieces

BREAKFAST & LUNCH

catering_ment
BREAKFAST BURRITO & SANDWICH PLATTERS

minimum order 10 || $9 each

Breakfast Burritos - scrambled cage-free
eggs with cheddar cheese & hash browns
with choice of: chorizo, applewood
smoked bacon, turkey sausage, or avocado

Breakfast Sandwiches - with scrambled

eggs and cheddar cheese on an English
muffin, with choice of: ham, applewood
smoked bacon, turkey sausage, or avocado

GRIDDLE PLATTERS

serves 5-7 people

Old-fashioned Buttermilk Pancakes - $65
add chocolate chips, bananas, or blueberries
+$10)

Lemon Ricotta Buttermilk Pancakes - $75
with blueberry lemon jam & lemon ricotta

Gluten-free Pancakes - $80

Berry Compote French Toast - $75 with
seasonal berry compote & creme anglaise

LIGHTER SIDE

serves 8-10 people

Housemade Pistachio-Apricot Granola - $50
with yogurt, berries, & honey

available as individual parfaits for $7 each

SANDWICH PLATTERS

serves 5-7 people

choose any 5 sandwiches to be cut in 1/2- $65
sub gluten free bread +$2 each | add avocado +$2 each

House-roasted Turkey Club - with applewood
smoked bacon, leaf lettuce, sliced tomato & mayo

BLT - applewood smoked bacon, leaf lettuce, sliced
tomato, mayo

Crispy Chicken Sandwich - fried all-natural
chicken, applewood smoked bacon, leaf lettuce,
sliced tomato, & basil-green goddess sauce

Tunacado - house-made tuna salad, pesto, sliced
tomato, avocado

SALADS

serves 8-10 people

Beach Plum Cobb Salad - $80 little gem lettuce,
hard boiled egg, house roasted turkey, applewood
smoked bacon, avocado, tomatoes, blue cheese
crumbles, buttermilk ranch dressing

Wild Arugula Salad - $70 red & golden beets, goat
cheese, pickled watermelon radishes, pistachio
crumble, agave-champagne vinaigrette

(add crispy chicken, grilled chicken, or turkey +$25,
avocado +$10, smoked salmon +$45)

BEVERAGES

serves 8-10 people

Organic Fair-Trade Coffee or Decaf $35 -
per 96 oz box. Includes cups, cream, and
sweeteners by request.

Fresh Squeezed Orange Juice - $35 -per 96 oz
box. Includes cups by request.

Fresh Lemonade or Housemade Iced Tea - $35
per 96 oz box. Includes cups, lemons, and
sweeteners by request.
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