Menu Choices based on availability, some ingredients may not be available at time of order
China and staffing offered at an additional charge - Eco friendly Paper goods .50 pp

If you don’t see what you’re looking for Please Ask!

Our organic inspired menus are prepared and presented with
Our chef’s skill, an artist eye, and a social conscience

Sample Breakfast Menu

Turkey Sausage and chicken Egg Casserole
With sundried tomato and leeks

Cheddar and bacon sticks
Fresh Fruit

Certified Organic Spirit Bear Coffee

$11.00 pp

Refreshment for breakfast or after meal meetings

12-guest minimum

Freshly Baked Goods (Fluffy Scones and Low Fat Muffins) $3.50
Other possibilities “Two medium pp Scones, Coffee Cakes, Breakfast Breads, Croissants, Low Fat Muffins, Pastries”
Continental Breakfast

Fruit juice, freshly baked goods, Fresh Fruit. Coffee and Tea $9.00pp
Grilled Grapefruit — topped with caramelized brown sugar $2.50
Baked Egg Hash w/ potatoes, zucchini and peppers $6.95
Crab Stuffed Devilled Eggs $1.95
Sausage and Egg Casserole $6.95
Jalapeno Corn Sticks $1.75
Molasses Ginger Scones $1.75
Sweet Pain Perdu

sliced baguette French toast topped w/ maple syrup and fruit $4.95
Cornmeal Crepes and seasonal fruit $3.95
Waffle Station $7.95pp

2 warm waffles per person accompanied by
Serve yourself sweet whipped cream, fruit sauce, syrup and chocolate ganache

Custom Omelets Station $7.95pp
Baked Tortilla Strata
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your choice of Thinly sliced black forest ham & Dijon, Roasted Beef & horseradish made with eggs, cheddar, green onion &
Chipotle small serves 5 $15.95
Large serves 10 $29.95

Breakfast Burrito, scrambled eggs, salmon & cream cheese $5.95
Breakfast Burrito, vegetarian, scrambled eggs, rosemary roasted potatoes $4.95
Individual Quiche Chef’s Creation d’ Jour $3.25

Green Eggs and Ham
Fresh eggs baked in black forest ham cup with fresh spinach, topped with melted cheddar $3.95

Vegan $3.35
Whole ground flax seed meal hot cereal topped with roasted pumpkin seeds accompanied by raw sugar

Beverages

Bottled Water $2.00
Bottled Juice $2.00-$3.00
Pellegrino 750ml $7.50

Non Alcoholic Punch/Nectar $2.00
Freshly Brewed Coffee $1.75
Freshly Brewed Organic Coffee $2.50

Freshly Brewed Herbal and International
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