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Quick-Pick Breakfast Menu

Minimum Order of 20 Guests

*House favorites

Continental Breakfast 11.95
Freshly baked breakfast breads, scones,

flaky croissants, and mini bagels.

Served with cream cheese, butter, jam,
market-fresh sliced fruit platter topped with
seasonal berries, and individual cottage

cheese cups

Quick & Easy 11.95
Fresh fruit cups OR whole fruit basket
accompanied by a basket of assorted

granola bars, energy bars, and biscotti.

Served with fresh hot regular coffee

* European Continental Breakfast 12.95
Handmade crepes filled with chocolate

ganache, croissants, and baguettes. Served

with ham, Swiss and cheddar cheeses,

French Dijon spread, market-fresh sliced

Chocolate Crepes

fruit platter topped with seasonal berries,
and biscotti

Home-Style Breakfast 13.95
Farm-fresh quiche with sausage, onions, mushrooms, and Tillamook cheddar cheese.

Accompanied by baby red breakfast potatoes, ketchup, market-fresh sliced fruit platter topped

with seasonal berries, and freshly baked mini muffins & scones basket served with butter pats

and preserves

Southern Breakfast 14.25
Freshly baked biscuits & sausage gravy. Accompanied by ham steaks, scrambled eggs, and
market-fresh fruit platter topped with seasonal berries



* Grand Breakfast 14.95
Choice of blueberry blintzes OR pecan

praline French toast. Accompanied by

moist scrambled eggs, thickly sliced

honey-cured bacon, link sausage, market-

fresh fruit platter topped with seasonal

berries, and assorted mini muffins &

scones basket served with butter pats and

preserves

The Traditional Breakfast 13.95
Moist scrambled eggs, baby red breakfast

potatoes, thickly sliced honey-cured

bacon, link sausage, market-fresh sliced

fruit platter topped with seasonal berries,

and freshly baked breakfast breads served

with butter pats

Breakfast Burritos 13.95
Flour tortilla pre-filled with moist

scrambled eggs, seasoned pork sausage,

Tillamook cheddar cheese, and fresh pico

de gallo. Served with sour cream, and

ketchup. Accompanied by individual fresh

fruit cups and assorted juices OR bottled

waters

Egg White Scramble 14.25
Fluffy egg white scramble with ham, mushrooms, bell peppers, and provolone cheese.

Accompanied by market-fresh fruit platter, turkey sausage links, and individual cottage cheese

cups

Oatmeal Bar 13.95
Homestyle oatmeal OR make-your-own oatmeal cups, served with brown sugar, raisins, walnuts, blueberries,
coconut shavings, and milk. Accompanied by market-fresh fruit platter topped with seasonal berries



ADD ONs

Priced Per Dozen

Doughnuts $25 Assorted Mini Muffins & Scones $30

Greek Yogurts $30 Served with butter pats and preserves

Biscotti $25 Classic Coffee Cake Squares $30

Turkey Sausage (2 per person) $30 Assorted Mini Bagels & Cream Cheese $30

Thickly Sliced Honey-Cured Bacon $30 Mini Cinnamon Rolls $30
& Link Sausage (2 per person) Gluten Free Muffins $40

Old-Fashioned Oatmeal V" )om GF $40 Chocolate Crepes $30

Served with brown sugar, raisins, walnuts, and milk

BEVERAGE ADD ONs

Assorted Sodas $2.00
La Croix $2.00
Bottled Waters $2.00
Sparkling ICEs $2.50
Bai Coconut Waters $2.50
Tropicana Juices $2.50

Orange, Apple, Cranberry,
Pure Leaf Iced Teas $2.50
Regular, Sweetened, Raspberry, Peach

DISPENSED BEVERAGES: Per Gallon (Each gallon is 16-18 servings)
Water $20
Lemon/Cucumber/Mint Infused Water
Lemonade $30
Iced Tea $30
Strawberry Lemonade $36
Southern Sweet Tea $36
Fruit Punch $36
Hot Beverages $40

Coffee: Regular OR Decaf
Assorted Gourmet Teas

All prices subject to change

Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase the risk of food borne illness. We offer products with peanuts, tree nuts, soy,
milk, eggs and wheat. While we take steps to minimize the risk of cross contamination, we cannot guarantee that any of our products are safe to consume for people
with peanut, tree nut, soy, milk, egg or wheat allergies.



