BRUNCH
MENU

CATERING 2019

PASSED HORS D'OEUVRES

CHOICE OF 3 ITEMS: HALF HOUR - $8 PER PERSON
PERSON EVERY ADDT!'

ASSORTED FRUIT SKEWERS
ONE-BITE SHRIMP & GRITS
PLANTAIN & BLACK BEAN FRITTERS
WILD RICE STUFFED MUSHROOMS

SPINACH & CHEDDAR QUICHE

HASH BROWN CUPS W/PEPPER &
ONION

CHOICE OF 3 ITEMS: FIRST HOUR - $15 PER PERSON & $10
CHOICE OF 5 ITEMS: FIRST HOUR - $22 PER PERSON & $16

ER L HOUR
ER PERSON EVERY ADDT'L HOUR

MINI TRUFFLE MAC & CHEESE

COCKTAIL MEATBALLS
CHEESY SAUSAGE CUPS

MINI BREAKFAST BURRITOS
SHRIMP SCAMPI LOLLIPOPS

SIGNATURE MINI CHICKEN &
WAFFLE CONES

MAINS
CHOOSE TWO:

CHICKEN WINGS
traditionally fried, honey BBQ, or jerk

CLASSIC WAFFLES
w/fresh whipped cream, house-made

butter and maple syrup

BRIOCHE FRENCH TOAST

SALMON CAKES W/ SEAFOOD
GRAVY" (GRAVY OPTIONAL)

JERK MEATBALLS (turkey or beef)

MOROCCAN LAMB CHOPS

SIDES
CHOOSE THREE:

SAVORY JASMINE RICE

CREAMY OR CHEESY GRITS
SCRAMBLED EGGS

BREAKFAST POTATOES

PORK OR TURKEY SAUSAGE HASH

PORK OR TURKEY BACON
VEGETABLE HASH

GARDEN SALAD W/HOUSE
MADE DRESSING

ASSORTED BREAD BASKET
W/HOUSE-MADE BUTTER & JAM

MAINS & SIDES PRICING:

$40 PER PERSON + TAX + GRATUITY - GUEST MINIMUM IS 15
IF THERE ARE ANY FOOD ALLERGIES, PLEASE SPECIFY.

ALL FOOD & BEVERAGE IS SUBJECT TO A 10% MEALS TAX & 15% GRATUITY CHARGE




