ANTIPASTI CATERING

BREAKFAST

ASSORTED MUFFINS assorted options available

CHOCOLATE CROISSANTS sweet & savoury pastry drizzled with chocolate

CROISSANTS buttery & flaky pastry

ASSORTED PASTRIES assorted options available

MIXED FRUIT PLATTER honeydew, cantaloupe, oranges, grapefruit & berries (served on 14’x14” platter)
ANTIPASTI MOUNTAIN BARS mixed roasted nuts, cranberries, rolled oats, honey & chocolate
BISCOTTI cranberry & pistachio or almond & anise

PIZZELLE COOKIES thin & crispy, traditional Italian cookie - available in anise & vanilla or chocolate

YOGURT & GRANOLA PARFAIT berry compote, granola & lemon yogurt

SAVOURY QUICHE

ASPARAGUS & ITALIAN SAUSAGE with goat cheese
PANCETTA BACON & SUN DRIED TOMATO with aged cheddar
CARAMELIZED ONION & CREMINI MUSHROOMS with gorgonzola cheese (v) «

Quiche: serves 4 people

HOT BREAKFAST PAC KAG ES available through our personal chef services

VIEW PERSONAL CHEF - BREAKFAST MENU

BEVERAGES

HOT BEVERAGES

COFFEE served with milk, cream, sugar - decaf coffee available upon request
ASSORTED TEAS served with milk, cream, sugar
HOT CHOCOLATE

*charged per person with a minimum order of 8 cups

COLD BEVERAGES

ORANGE JUICE

APPLE JUICE
SAN PELLEGRINO
BOTTLED WATER
ALMOND MILK

3.5/ea.

4/ea.

3.5/ea.

3.5/ea.

55

4/ea.

4/ea.

12/doz

9/ea.

48

46

46

2/cup
1.25/cup

1.75/cup

7/2L

7/2L
3/bottle
1.50/bottle
10/2L

(V) vegetarian % signature item

www.antipasticatering.com | www.whistlerpersonalchef.com
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http://www.antipasticatering.com/services.html

