Brunch Menu

Saturday’s 11:00 a.m. to 3:00 p.m.

Includes Coffee, Tea, Soda or Juice
Complimentary Fruit Platter and Specialty Baked Breads

Choose one of following:

Hearty Harvest Omelet*
Two egg omelet with your choice of one cheese and one filling, with choice of toast and served with
Harvest Café breakfast potatoes and choice of bacon or sausage

Hearty Harvest Breakfast*
Two eggs cooked any style with choice of toast and served with Harvest Café breakfast potatoes
and choice of bacon or sausage

The Classic Benedict*
Grilled ham, two poached eggs served on a toasted English muffin with
Hollandaise sauce served with Harvest Breakfast Potatoes

From the Griddle*
Your choice of either Harvest pancakes, Cinnamon & Vanilla Spiced French Toast, Belgian Waffle
or the Griddle Special, served with bacon or sausage

Baked Frittata Du Jour*

Baked Frittata served with a small garden salad with choice of dressing

Harvest Bistro Sandwich*
Italian Soppressata, provolone cheese, scrambled eggs served on a buttery croissant, served with a choice of
Harvest Seasoned Fries, Sweet Potato Fries or Small Garden Salad with choice of dressing

Chicken & Waffles*
Crispy Fried Chicken with coleslaw drizzled with Maple Vanilla Aioli between two Belgian Waffles

Pulled Pork Sandwich*

House made Hickory Barbeque Pulled Pork sandwich topped with coleslaw on a Brioche Roll, served with a choice of
Harvest Seasoned Fries, Sweet Potato Fries or a Small Garden Salad with choice of dressing

Grilled Chicken Wrap*
Grilled breast of chicken with lettuce, tomato and honey mustard sauce served in a sandwich wrap, served with a choice of

Harvest Seasoned Fries, Sweet Potato Fries or a Small Garden Salad with choice of dressing

Harvest Burger*
Grilled sirloin burger served on a toasted English Muffin with lettuce, tomato, red onion and pickle, served with a choice of
Harvest Seasoned Fries, Sweet Potato Fries or Small Garden Salad with choice of dressing

Grilled Romaine Salad with Hummus
Roasted garlic hummus served with grilled romaine lettuce, shaved Parmesan cheese, house made croutons
with a creamy Caesar dressing

Harvest Signature House Salad
Garden greens, cherry tomatoes, cucumbers, black olives, dried cranberries, toasted sunflower seeds topped with feta cheese
served with a red onion vinaigrette

Sweet Ending choose one of the following:

Spiced Apple Cake Chocolate Ice Cream
Vanilla Ice Cream Fruit Salad

$14.95 per person

Mimosas, Bloody Mary's, Sangria, & Wine available for an additional cost

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness
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BREAKFAST & LUNCH

694 New Dorp Lane Mon - Sat
Staten Island, N°Y' 10306 9=°‘|’;;;§=&°Pm
347-857-6888 Fri & Sat

www. harvestcafe-si.org Open Until 9:30pm

The Harvest Café is owned and operated by A Very Special Place, Inc., whose
goal (s to create new opportunities for people with intellectual and
developmental disabilities. The Café is a certified training site for those who
want to learn new skills in a distinctive environment. Trained habilitative staff
work with the chef and restaurant staff who share their expertise and
knowledge of this profession with the trainees.

“Great Food With a Mission...”

Harvest has on and off premise catering options.

Private Four hour events—25 person minimum—45 maximum
Formal Sit Down or Buffet Options available
Meeting and Business Functions available with WIFI and
presentation equipment.

Let us come to you! Delivery Available for Catering your next
affair—Hot and Cold Options Available.

" Ccreative Artwork displayed at the Harvest Café is courtesy of the Creative Arts Network,"’g
Arts :
Network

a venue for established and emerging artists of all ages who have an intellectual
and developmental disability.

Continued Thanks to our Sponsors Richmond County Savings Foundation and Polonsky Dare to Dream Fund



