BREAKFAST MENU

Al breakfast served with black disposable eating-ware. Minimum of 5
per selection. Minimam of 20 people.

Breakfast #1 Frittata - Ham or Vegetable
Scrambled eggs, o'briens potatoes,
sausage patties, bacon strips,

buttermilk biscuits. Assorted juices

Served at room temperature with fresh
fruit salad, cheddar cheese biscuits, and
assorted juices.

$10.00 $10.50
Breakfast #2 Western Omelette

Assorted muffins. May include - An egg casserole with peppers, onigns,
blueberry, banana nut, chocolate chip, ham and cheddar cheese. Served with

cornbread, coffee cake. Fresh fruit salad roas.ted red potatp home frles, sagsagg
and assorted juices patties, bacon strips, buttermilk biscuits,

$8.50 fresh fruit and assorted juices.

$12.50
Breakfast #3

Assorted breakfast breads, mini Continental Breakfast

croissants , pastries, fresh fruit salad, Breads, bagels, pastries, fruit salad, and
and assorted juices. assorted juices.

$9.00 $9.25

Beverages

Coffee Regular or Decaff $1.50
Al coffee includes, cups, sweetener, stir sticks,
and cocktarl napling.

Assorted Juices $1.50
Apple or Orange Jurce.

Consuming raw ot undercooked meats, poultry, seafood, shellfish, or eqgs may increase your w
visk of foodborne illness. Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eqgs may increase your risk of foodborne illness, especially if you have a medical DN V

condrtion.
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