
Classic Brunch Menu 

 

Crudité Display 

 Seasoned medley of fresh vegetables 

 Dips: ranch, roasted pepper 

Cold StaƟon 

 Garden Salad with assorted dressings 

 Cranberry orzo salad 

 Mini assorted muffins, mini assorted croissants and scones 

 Yogurt bar 

 Fresh fruit salad 

 Whole bananas 

Soup StaƟon 

 Field pea and greens 

 Chicken noodle 

 Oyster crackers 

Hot StaƟon 

 Fluffy scrambled eggs 

 Egg toppings: sautéed mixed veggies, salsa, shredded cheddar cheese, crispy bacon, 

kielbasa 

 Tater tots 

 Blueberry-stuffed pancakes, maple syrup, powdered sugar, buƩer 

 Cracker-crusted cod, lemon wine sauce 

 Farfalle, roasted tomatoes, yellow peppers, asparagus, white wine garlic sauce 

 Oreccheƫ bolognese 

 Baby carrots  

Chef-AƩended Carving StaƟons:  

 Oven-roasted turkey breast, cranberry sauce, pan gravy, ciabaƫni rolls, buƩer 

 

 



Dessert StaƟon 

 Dipped Oreos 

 Dipped pretzels 

 Chocolate and vanilla éclairs  

 Raspberry macarons 

 Assorted whoopie pies 

 Red velvet trifle 

 Classic Ɵramisu cup 

 Sugar-free panna coƩa cups (GF) 

 Vanilla mascarpone (GF) 

 

Coffee StaƟon 

 Coffee, decaffeinated coffee, fine quality teas 

 

 

 


