BREAKFAST/BRUNCH MENUS 
THESE MENUS ARE PREPARED FOR A MINIMUM OF 25 GUESTS
MENU 1:  This menu can also be served as a “box” breakfast

FRESH FRUIT 

ORANGE PECAN BREAD, SOUR CREAM COFFEE CAKE AND ALMOND DANISH

$10.50 per person plus 7% tax
MENU 2
FRESH FRUIT

SAUSAGE and CHEDDAR STRATA 

ASSORTED FRUIT BREADS, DANISH and COFFEE CAKE

$20.00 per person plus 7% tax 

MENU 3
FRESH FRUIT SKEWERS SURROUNDING STRAWBERRIES
CAPRESE SALAD
HOMEMADE QUICHE SQUARES– SAUSAGE AND CHEDDAR OR SPINACH AND SWISS

PANKO CRUSTED CHICKEN W/ SUNDRIED TOMATO DIPPING SAUCE
SMALL ROLLS W/ HERB BUTTER
MARGARET ANN’S GOURMET COOKIES

$30.00 per person plus 7% tax
MENU 4  
FRESH FRUIT WITH GINGER SYRUP

MORINING CASSEROLE – wonderful combination of eggs, bacon, mushrooms in a cheddar sauce
SOUR CREAM COFFEE CAKE, LEMON RICOTTA MUFFINS AND BANANA NUT BREAD
MARGARET ANN’S GOURMET COOKIES

$24.00 per person plus 7% tax
MENU 5:
FRESH SLICED TOMATOES SERVED WITH FRESH PEACH-BASIL VINAIGRETTE 

CAROLINA SHRIMP W/ GRITS
FRESH FRUIT SALAD

BANANA NUT BREAD, LEMON RICOTTA MUFFINS AND SOUR CREAM COFFEE CAKE

$30.00 per person plus 7% tax 

Menu 6
FRESH FRUIT WITH BLACKBERRY BASIL VINAIGRETTE
TWICE BAKED ALMOND CROISSANTS

Fresh Tomato Basil Tart
Sweet and Spicy Bacon
BANANA BUT BREAD, LEMON RICOTTA MUFFINS AND SOUR CREAM COFFEE CAKE

mARGARET ANN’S GOURMET COOKIES

$30.00 per person plus 7% tax 
