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Breakfast Grazing Board (20 person minimum) 
Served on a Marble Board - Mini Lemon Ricotta Pancakes; Berry Jam, Honey, Make Your Own Toasts with  
Crostini, Avocado Spread, Herbed Egg Salad, Bacon Crumbles, Red Onion and Feta; Mini Croissants and Mini 
Bagels; Prosciutto; Cream Cheese, Capers and Lox; Sliced Fruit and Fresh Berries; Candied Nuts  $ 24.00  

 
Breakfast Sandwiches Individually Wrapped (minimum 5 sandwiches per type) – Vegan/Gluten Free not 

offered 
Choice of:  
Farm Fresh Eggs, Bacon, Arugula, Sundried Tomato Pesto, and Cheddar on Grilled Sourdough  $ 16.50 
Farm Fresh Eggs, Hot Link, Pepper Jack Cheese, and Marinated Red Onion on Baguette   $ 16.50 
Farm Fresh Eggs, Ham, Brie, and Apricot Marmalade on Croissant     $ 16.75 
Farm Fresh Eggs with Basil, Sliced Tomato, and Mozzarella on Ciabatta (Vegetarian)   $ 16.00 

 
Chilaquiles (minimum ten per type) 
Choice of:  
Hatch Chile (Vegetarian) Tortilla Chips, Hatch Salsa Verde, Eggs, Onions, Queso Fresco and Cilantro $ 20.00 
Salsa Roja Chilaquiles: Tortilla Chips, Salsa Roja, Chorizo, Eggs, Onions, Queso Fresco and Cilantro  $ 21.00 
Served with Sliced Jalapeno, Sliced Avocado, and Mexican Crema; Fruit Salad with Honey Lime Dressing  

   
Grilled Corn Summer Hash 

Sweet Grilled Corn, Yukon Gold Potatoes, Summer Sausage, Red Pepper – topped with Green Onion;  
Served with Farm Fresh Scrambled Eggs; Whole Grain Bread and Cinnamon Swirl Bread with a Toaster;  
Butter and Jam           $ 23.00 

 
Mediterranean Shakshuka 
Slow Simmered Tomato and Bell Pepper Sauce with Poached Eggs, Feta, and Herbs; Grilled Za’atar  
Flatbread; Mixed Berry Bowl         $ 23.00 

 
Summer Pancakes (minimum ten per type) 
Cinnamon Banana Pancakes; Farm Fresh Scrambled Eggs; Applewood Smoked Bacon (2pp)  $ 21.00 
Lemon Ricotta Pancakes with Whipped Mascarpone and Macerated Strawberries; Farm Fresh Scrambled  
Eggs; Chicken Apple Sausage (2pp)         $ 24.00 
Vanilla Buttermilk Pancakes with Stone Fruit Compote; Farm Fresh Scrambled Eggs; Sausage (2pp) $ 22.00 
Served with Syrup and Butter 
Vegan Vanilla Pancakes with Fresh Blueberries; Vegan Scrambled ‘Eggs’; Vegan Sausage (2pp)  $ 25.00 
Served with Syrup and Vegan Butter 
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Summer Scrambles (minimum ten per type)        $ 21.00 
Caprese (Vegetarian): Farm Fresh Scrambled Eggs with Sundried Tomatoes and Spinach – topped with  
Shredded Mozzarella and Julienne Basil; Italian Seasoned Sautéed Home Fries 
Fiesta (Vegetarian): Green Chiles, Tomatoes; Red Bell Pepper, and Onion – topped with Cilantro and Jack  
Cheese; Southwest Roasted Breakfast Potatoes 
Green Goddess (Vegetarian): Farm Fresh Scrambled Eggs with Spinach, Zucchini, Fresh Parsley, and  
Chives; Crumbled Goat Cheese; Garlic and Herb Breakfast Potatoes 
Mediterranean Tofu (Vegan): Tofu Scramble with Tumeric, Cherry Tomatoes, Spinach, and Green Onion; Garlic 
and Herb Breakfast Potatoes ($3 upcharge) 
 
Optional Mix-In Meat Addition: ($3 per serving, minimum ten) – Bacon, Turkey Sausage, Chicken Apple Sausage, 
or Italian Breakfast Sausage 
Sliced Avocado on the Side ($2 per serving) 

 
A la carte            
Matcha Chia Seed Pudding (Vegan/GF) Made with Almond Milk, topped with Raspberries  $   7.00 
Peach Overnight Vanilla Oats (Vegan/GF) Made with Rolled Oats, Almond Milk, Maple Syrup, Chia, Fresh  

Peaches and Warm Spices         $   7.50 
Strawberry Lime Quinoa Parfait with Layered Lime Zested Greek Yogurt, Honey, Fresh Sliced  

Strawberries, and Pecan Granola        $   7.50 
Tropical Parfait with Layered Vanilla Greek Yogurt, Pineapple, Mango, Shredded Coconut and Macadamia  

Granola           $   7.50 
 


