
Brunch Menu Inspirations 
 

Eggs & Such: 

 

Scrambled Eggs made from fresh cracked eggs with real butter  

 

Custom Egg Scramble: Chorizo, Black Bean & Cheese | Spinach, Mushroom & Feta | Tomato, 

Spinach, Kalamata & Feta | Bacon, Green Chili & Cheddar | Bell Pepper, Green Onion, Ham & 

Cheddar 

Premium Custom Egg Scramble: Asparagus, Herbs & Goat Cheese | Philly Cheese Steak | Spinach, 

Mushroom, Swiss & Avocado Crema | Chili Verde Pork & Cheese (Cheddar, Pepper Jack or Queso 

Fresco)  

 

International Egg Dish: Chilaquiles, Gallos pintos with scrambled or hard egg & salsa, Shakshuka, 

Congee with egg, Nasi Lemak coconut rice with hard egg & cucumber-peanut slaw, Spanish tortilla 

with Serrano Ham or Chorizo  

 

Quiche/Frittata – Caramelized Onion, Swiss & Bacon | Broccoli-Cheddar | Spinach-Ricotta | Garden 

Veggie & Herbs | Roasted Red Pepper & Goat cheese 

 

Breakfast Burrito: Chorizo, Black Bean & Cheese | Sausage, Potato & Cheese | Bacon, Green Chili & 

Cheddar | Bell Pepper, Green Onion, Ham & Cheddar | served with salsa 

 

Breakfast Sliders: your choice of Meat, Cheese & Scrambled Egg on a Hawaiian Bread or Yeast Roll  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Build Your Own Omelettes (stationed) 

 

Omelette 

Ingredients:  

Cheddar  

Swiss 

Feta 

Chevre 

Garlic 

Basil or Cilantro 

Ham 

Bacon 

Sausage 

 

 

Onion 

Mushroom 

Zucchini 

Peppers 

Tomato 

Olives 

Sun-dried Tomato 

Artichoke Hearts 

Guacamole 

Sour Cream 

Salsa(s) 

 

with Premium Ingredients: any of the above, plus requested items such as: 

Pork Chili Verde |Carnitas | Grilled Steak | Brisket | Lobster or Crab | 

Cheese Sauce | Red or Green Sauce | Seafood Bisque 

 



 

Strictly Meat & Potatoes: 

Bacon Bar (3 flavors): black pepper bacon, cocoa-coffee bacon, habanero-honey bacon, maple-

chipotle, honey-sesame-sriracha, balsamic-brown sugar 

Sausage Link: Classic, Cheddar-Habanero, Kielbasa, Chicken-Apple 

 

Breakfast Charcuterie Board Upgrade: Canadian bacon, Sausages, Bacons, select Cheeses, Fresh & 

Dried Fruit, Honey & Mixed Nuts (takes the place of Bacon Bar & Sausage Link) 

 

Seasoned Roasted Potatoes or Pan-Roasted Potatoes O’Brien 

 

From the Griddle: 

 

Fresh made French Toast with Whipped Butter & Maple Syrup 

 

French Toast Upgrade: Lemon Curd & Berries with Berry Sauce | Cream Cheese & Bananas Foster 

(optional candied pecans) | Cream Cheese & Pineapple-Rum Sauce | BYO with a variety of 

toppings from the above, plus ideas such as Nutella, Whipped Peanut Butter Cream Cheese, 

Chocolate or Caramel Sauce 

 

Pancakes (stationed), cooked on-stie and served with Whipped Butter & Maple Syrup 

 

Pancakes with Blueberries, Banana-Nut, Chocolate Chips & Whipped Cream, etc. 

 

Buttermilk Biscuits & Sausage Gravy 

 

Continental Affairs: 

 

Breakfast Salad: Strawberry-Avocado-Feta | Grilled Romaine with Cucumber-Feta-Mint | Frisèe with 

Blueberries-Blue Cheese-Toasted Walnut | may add Hard-Cooked Eggs to any 

 

Sliced Bagels & Custom Whipped Cream Cheese Flavors (2-3) 

 

Bagel Bar: Variety of Sliced Bagels with Smoked Salmon or Lox, Variety of Cream Cheeses, thin sliced 

Lemon, Cucumber, Onion, Capers & Fresh Dill  

Yogurt Parfait: assembled parfaits or BYO with Plain Greek, Vanilla, Honey or flavor of choice, fresh 

berries or fruit, granola 

or 

Oatmeal Bar: made with regular or steel-cut oats, served with butter, brown sugar, cinnamon, 

milk/cream, dried fruit & nuts 

 

Fresh Seasonal Fruit Platter or Salad 

 

Muffin Basket (Blueberry, Cinnamon or Chocolate) 

 

Pastries: Mini Scones, Cinnamon Rolls, Pecan Sticky Bun 

 



 

 

Beverage Selections: 

 

Spa Water (options: Mixed Berry, Citrus & Mint, Cucumber-Melon) 

Coffee & Tea with accoutrements 

Juice – Orange, Apple, Tomato, etc. 

Smoothies: Fruit, Fruit & Yogurt, add Protein 

 

Bloody Mary Mix & Garnishes (Lemon/Lime Wedges, Celery Sticks, Green Olives) 

or 

Mimosa Garnish (fresh Berries (2), Orange Slices, Herb of Choice) 

 

Premium Bloody Mary’s: includes the above plus Pickles (dill or B&B, Pickled Pepper of choice, Bacon, 

Old Bay Shrimp) 

 

Premium Mimosa Bar: add Fruit juices/purees (Pomegranate, Peach, Cranberry, Mango, Pineapple), 

Berries, Pomegranate Arils, Fresh Pineapple, Kiwi Rounds, Fresh Herbs 

 

 
***Please note that Et Voila Catering is not licensed or insured to sell alcohol at this time. We may provide the items above 

for the client, though all Bloody Mary and Mimosa options will require the client to purchase, ship and serve all alcohol to be 

served with the above items. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


