
BRUNCH OPTIONS 
Minimum of 30 Guests for Buffets and Packages 

 

 

BRUNCH BUFFETS  
Price Per guest 
Breakfast Buffets are served with assorted fruit juices, Kind coffees regular & decaf  
& a variety of herbal teas 

CONTINENTAL		 	 	 $30 
Assorted pastries, bagels, muffins, fresh sliced fruit, yogurt, 
granola, cream cheese and preserves  

BRIGHT SIDE	 	 	 	 $38 
Assorted muffins & bagels, smoked salmon, fresh fruit, 
yogurt, granola, scrambled eggs 

ALL AMERICAN	 	 	 $45 
Scrambled eggs, crispy bacon, chicken sausage, home fries, 
assorted bagels, breakfast pastries & fresh fruit 

BREAKFAST BURRITO BAR	 	 $45 
Scrambled eggs, raquelitas’ white corn tortillas, crispy bacon, 
chicken sausage, home fries, black beans, salsa, pork green 
chili, sour cream, cheddar cheese

BUFFET ENHANCEMENTS 
These options are not available a la carte, only as additions to other brunch buffet packages. 
Price per guest 
** Chef attendant required for $100 

N.Y.C	 	 	 	 	 $14/guest 
Bagels & cream cheeses, smoked salmon, tomatoes, red onion & capers 

Quinoa Breakfast Bowl	 	 	 $12/guest 
Served with brown sugar, shaved coconut & fresh berries 

Fruit & Yogurt Parfait	 	 	 $13/guest 
Vanilla yogurt, fresh berries & granola 

Farm Fresh Scrambled Eggs with Herbs	 $7/guest 
Crispy Breakfast Potatoes	 	 	 $6/guest 

Seasonal Sliced Fruit	 	 	 $8/guest 

Fresh Whole Fruit	 	 	 $6/guest 

Assorted Muffins		 	 	 $42/dozen 
Assorted Fresh Pastries	 	 	 $42/dozen 
Croissant	 	 	 	 $38/dozen 
Cinnamon Rolls	 	 	 	 $38/dozen 

Gluten Free Muffins	 	 	 $40/dozen	 GRAB & GO BREAKFAST 
A la carte only, priced per each, no minimum, pre-order only 

Breakfast Burrito - $11/ea 
eggs, potatoes, roasted peppers, onions, cheddar cheese & salsa 

Croissant Breakfast Sandwich - $12/ea 
egg, grilled tomato & gruyere  

Sausage, Egg & Cheese Muffin $10/ea 
egg, sausage, cheddar & english muffin 

Beverages: 
	 Juice: orange, and cranberry 

Coffee: drip regular coffee  


