
QUICHE FRITATTA*
potato, leek + goat cheese 
seasonal veggies + fontina 
chicken sausage, tomato, basil + feta 
potato pancetta + gruyere

potato, leek + goat cheese 
seasonal veggies + fontina
chicken sausage, tomato, basil + feta 
potato pancetta + gruyere

BAGEL BOARD

AVOCADO TOAST BOARD

FRUIT*

assorted bagels, smoked salmon, plain + dill cream cheese, tomatoes, 
red onions, cucumbers, watermelon radishes, capers, avocado + bacon

sourdough toast, mashed avocado with lemon + dill, bacon, 
tomatoes, feta, pickled red onions + purple cauliflower, cucumbers, 
watermelon radishes + capers

seasonal fruit + berries 

Serves 6-12 (6 bagels)  •  100 Serves 12-24 (12 bagels)  •  175           Serves 18-36 (18 bagels)  •  250

Serves 6-12  •  100 Serves 12-24  •  175           Serves 18-36  •  250

Serves 6-12  •  75 Serves 12-24  •  100           Serves 18-36  •  150

Serves 6-8  •  50 Serves 4-6  •  35      Serves 8-10  •  65

YOGURT + SEASONAL FRUIT*
 greek yogurt, granola, seasonal 
fruit + compote 

10/ea

OVERNIGHT OATS*
gluten free oats, almond milk + 
chia seeds with seasonal fruit + 
toasted almonds

8/ea

ROASTED POTATOES*
yukon gold + purple potatoes 
with onions + rosemary

5/pp

BREAKFAST BURRITOS
organic four tortilla, organic eggs, 
roasted potatoes, organic jack 
cheese, roasted tomato salsa, 
choice of bacon or avocado

15/ea

Minimum 15 per item

*Gluten Free      •      $300 minimum for custom catering • Some items will be available seasonally

Breakfast &
 Brunch

Boards

Eggs

A la Carte


