
Breakfast

Scrambled Eggs Station
Farm fresh eggs scramble station served with 
shredded cheddar, bacon, sour cream, and 
salsa. 

$125

Breakfast Meats
Piled high crisp bacon, breakfast sausage, and 
griddled Canadian bacon. 

$150

Fried Chicken Tenders
Crispy Country Chicken tenders with honey 
mustard, honey barbecue, and ketchup. 

$125

Belgian Waffle Station
Pure maple syrup, berries, bananas, hazelnut 
spread, whipped cream, butter, candied 
bacon, and chicken tenders. 

$150

Personal Quiches
Individual quiches including broccoli feta and 
ham and cheddar options. One order serves 12 
and includes six of each option.

$100

French Toast Brule
French toast Brule served with warm maple 
syrup, sweet butter, and whip cream. 

Rosemary Potatoes 
Pan-fried stove top roasted potatoes rubbed 
with sea salt, pepper, and rosemary. 

Bakery Basket
Assorted bagels, croissants, and chive and 
salmon smears. 

$75

Hash brown Casserole
Grated farm potatoes with baked gourmet 
cheese. 

Cowboy Hash
Shredded beef, grilled onions, and brown 
gravy. 

$150

Avocado Toast
Crushed avocado, cilantro, tomato, and cotija 
cheese.

$175

Tex Mex Hash
Chorizo, black beans, corn kernel, and 
cilantro. 

$150

Lox Bagel Platter
Assortment of bagels with smoked salmon, 
herb cream cheese, plain cream cheese, 
lettuce, tomato, and onion.

$175

$100

$100

The majority of orders order feeds 12 people. Served a room temperature.

$100
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Lunch

Penne Pasta
Penne pasta in a pommery cream sauce, 
chicken, spinach, baby tomato, mushroom, 
and Parmesan cheese.

$165

Chicken Caprese
Chicken Caprese with basil, fresh mozzarella, 
plum tomato, baby arugula, EVO, and 
balsamic drizzle.

$175

Sandwich Platter
Assorted sandwiches including turkey brie, 
shaved beef, chicken caprese, and vegetable 
tartine.

$175

Grilled Shrimp Lollipops
Options include three skewered Cuban mojito 
style with cilantro, lime, and mint and 
traditional style with horseradish cocktail 
sauce and citrus sections. 

$225

Salad Trio
Deli tuna salad, deviled egg salad, and 
creamy Dijon chicken salad served on a bed 
of lettuce with tomatoes and flatbreads. 

$175

Lobster Roll
Mini lobster rolls (24 half lobster rolls) with 
orange aioli sauce. 

Deli Cole Slaw
Old-fashioned deli cole slaw. 

Broiled Salmon
Sweet chili mustard glazed salmon served 
over edamame salad.

$300

$200

$75
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Tenderloin platter
Sliced tenderloin with balsamic onions, bacon 
jam, creamy horse radish, and whole grain 
mustard served with fresh bread rolls.

$300

Grazing boards

Burrata Board
Fresh Burrata, sliced buffalo mozzarella, ribbons 
of prosciutto, and salami. Marinated olives, 
sweet balsamic-soaked baby tomato salad, fruit, 
fresh herb pesto, EVO brushed crostini, and 
cracker flats. Balsamic and olive oil offerings.

$175

Focaccia Board
Shaved salami, bruschetta, whipped burrata 
spread, olive tapenade, roasted spiced chickpeas, 
shaved Parmesan, baby arugula, roasted 
vegetables bruschetta, basil pesto. EVO brushed 
Focaccia and balsamic vinegar offerings.

$150

Medi Board
Arrangement of garden fresh vegetables, spiced 
olives, hummus, edamame hummus, almonds, 
dried fruit selection, tabbouleh, and Israeli 
salad. Served with Naan and pita bread.

$150

Tapas Board
Heirloom pan con tomato, papas brava with 
chorizo, prosciutto ribbons and salami, roasted 
artichoke, thyme, stuffed dates with goat 
cheese, whipped ricotta honey spread, whole 
grain mustard, and EVO balsamic offerings 
served with crostini and cracker flats.

$175
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SIDES

Harvest Salad
Tender green salad baby tomato, sunflower 
seeds, pumpkin seeds, butternut squash, carrot 
wisps, crumpled goat cheese, cranberries, 
raisins, with a red wine vinaigrette. 

$95

Orzo
Mediterranean orzo pasta salad Kalamata 
olives, tomato, basil, cucumber, and chunked 
feta.

$95

Burrata Salad
Beefsteak tomato, fresh burrata, torn basil, 
shaved shallots, olive oil and aged balsamic 
drizzle.

$95

Loaded Potato Salad
Options include three skewered Cuban mojito 
style with cilantro, lime, and mint and 
traditional style with horseradish cocktail 
sauce and citrus sections. 

$95

Vegetable Platter
Herb-rubbed roasted vegetables. 

$95

Garden Salad
Tender greens, chick peas, heirloom tomatoes, 
baby cucumber, carrot sticks, sprouts, and 
broccoli & cauliflower with a homestyle 
balsamic vinaigrette

Kale Caesar Salad
House croutons, shaved Parmesan, lemon 
creamy vinaigrette.

Greek Salad
Spears of romaine lettuce, tomato, kalamata 
olives, onions, and aged feta.

$95

$95

$95

Treats

Fresh Donuts & Scones $75

Cheesecake & 
Strawberries
New York style cheesecake with strawberries. 

$75

Farmers Fruit Platter
Seasonal ripened melons, tropical fruit, and 
fresh berries.

$75

Assorted Cookies & 
Brownies

$75

Yogurt Parfaits
Greek yogurt with natural raw honey, house-
made granola, and piled high with berries.

Fresh Muffins
Homemade blueberry, chocolate chip, and 
bran muffins with honey-kissed cream cheese 
icing and whipped butter on the side 

$75

$75


