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BREAKFAST SANDWICHES

Honey Ham
Deli honey ham, scrambled eggs, lettuce, tomato,
cheese, mayonnaise and mustard served between
toasted slice bread or bagel

Roast Beef
Deli roast beef, scrambled eggs, lettuce, tomato,
cheese, mayonnaise and mustard served between
toasted slice bread or bagel

Bacon Maple Waffle
Crispy pork, turkey or canadian bacon, scrambled
eggs, and cheese served between maple flavored
waffles

Tomato Avocado Toast VG
A sliced of toasted bread with creamy avocado spread,
arugula, tomato slices, and balsamic vinegar drizzle

Roasted Turkey
Deli roasted turkey, scrambled eggs, lettuce, tomato,
cheese, mayonnaise and mustard served between
toasted slice bread or bagel

Garden Omelet
Fluffy mushroom, spinach, tomato and herbs omelet,
cheese and mayonnaise served between toasted slice
bread or bagel

Tuna
Tuna salad, lettuce, tomato, and mayonnaise served
between toasted slice bread or bagel

Smoked Salmon
Toasted bagel with homemade herb cream cheese
spread topped with smoked salmon, cucumbers,
pickled onion and sprouts

Toast: White, wheat or multigrain
Bagel: Plain, wheat or everything
Cheese: Cheddar, colby jack or pepper jack

CONTINENTAL BREAKFAST

Bagels
Plain, wheat, blueberry, raisin cinnamon or everything
bagel served with butter, cream cheese and fruit jelly

Croissant
Butter or chocolate croissants served with butter, cream
cheese and fruit jelly

Donuts
Glazed, twist, guava, powdered, or coffee glazed
donuts

Granola Parfait &’
Granola layered with dirty martini's fruit dip and mixed
berries
*Tropical parfait available

Fruit Cups
Fresh chunks of watermelon, cantaloupe, honey dew
melon, pineapple and blueberries served in a cup
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Final menu selections must be confirmed 1 week before the event. We can
accommodate any gluten free or special dieitary requets.

Muffins
Blueberry, banana nut, chocolate chip, cornbread,
pumpkin, chocolate, or lemon raspberry

Danishes
Bavarian cream, cream cheese, guava, caramel
pecan, pineapple or strawberry

Rolls
Cinnamon, apple cinnamon or guava rolls

Cereal
Frosted flakes, corn flakes, raisin bran, cherrios,
cinnamon toast crunch, froot loops, apple jacks or
lucky charms served with dairy milk
*Add almond or soy milk

Fruit Platter
Refreshing arrangement of assorted melons,
pineapple, strawberry, blueberry, kiwi, and orange
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BRUNCH HORS D'OEUVRES

Chicken & Waffles Sliders
Battered and fried to golden brown chicken breast is
sandwiched between your choice of fluffy waffles

Sausage & Waffles Sticks
Your choice of fluffy waffles filled with breakfast sausage
served on a stick

Mini Sausage & Egg Bagel Sandwiches
Breakfast sausage, scrambled eggs and cheese between
a toasted bagel

Mini Smoked Salmon Bagel Sandwiches
Smoked salmon, garlic herb cream cheese, cucumber
and pickled onions served on top of a toasted bagel
*Available in pinwheels

Mini Avocado Toast V6
Avocado spread topped with fresh tomatoes and
balsamic glaze served on a sliced of french bread
*Add goat cheese

Turkey Club Pinwheels
Turkey, tomato and cheese with bacon ranch spread
wrapped in flour tortilla

*Add ham

Curry Chicken Salad Pinwheel
Chicken salad with herbs and curry spice wrapped in
flour tortilla

Cranberry Feta Pinwheel
A creamy balsamic feta cheese filling with dried
cranberries wrapped in flour tortilla

French Toast Shooter
Vanilla rum egg batter — dipped and fried bread strip
served in a shot glass with syrup

Stuffed French Toast Shooter
Rolled cinnamon french toast with a strawberry or
blueberry cream cheese filling

Mini Pancake Stacks
Skewered mini fluffy pancakes with juicy strawberries

Everything Bagel Pigs In A Blanket
Mini sausages wrapped in soft, buttery dough and
coated with savory everything bagel seasoning. Served
with your sriracha aioli or maple syrup.

Shepherd's Pie Bites
Mini pastry shells filled with seasoned ground meat,
peas, carrots, and savory gravy, topped with creamy
mashed potatoes

Cobb Salad Cups
Crisp greens, chicken, bacon, egg, tomatoes, and blue
cheese, drizzled with creamy avocado ranch dressing
served in a cup

Final menu selections must be confirmed 1 week before the event. We can
accommodate any gluten free or special dietary request.

Cajun Shrimp & Grits Cups
Smokey white cheese grits topped with shrimp and
sausage in a cajun cream sauce served in a glass

Shrimp & Grits Bites
Crispy grits cake topped with caramelized onions
and succulent shrimp with creamy wine sauce

Steak & Eggs Street Tacos
Grilled steak, fluffy eggs, white cheddar cheese and
fresh salsa verde served between a flour tortilla

Deviled Eggs
Boiled egg filled with a creamy yolk filling topped
chives and paprika

Jalapeno Popper Deviled Eggs
Boiled egg filled with a creamy yolk filling with cream
cheese and jalapenos topped with whiskey bacon
jam
Charcuterie Domes
Individual domes filled with salami or turkey, cheese,
cheese truffle, berries, dried apricot, carrot, olive,
nuts and crackers

Crudité Cups V6
Fresh julienne carrots, bell pepper, celery and cherry
tomato served with roasted garlic hummus

Fruit Cups
Refreshing fruits tossed in a honey mint citrus dressing
served in a cup

Fruit Parfait
Fresh fruit layered with granola and Dirty Martini’s
fruit dip
* Add Dirty Martini's coconut fruit dip

ltalian Mini Quiche
Flakey pie crust filled with a flavorful egg mixture with
italian sausage, tomato and mozzarella cheese

Ham & Cheese Mini Quiche
Flakey pie crust filled with a flavorful egg mixture with
ham and swiss cheese

Veggie Mini Quiche
Flakey pie crust filled with a flavorful egg mixture with
mushrooms, bell peppers, spinach and feta cheese

Breakfast Eggroll
Crispy egg roll filled with bacon, turkey or breakfast
sausage, eggs, scallions, bell peppers and cheese

Citrus Berry Salad Cups
A refreshing mix of mandarins, sweet berries, and
crisp greens, drizzled with raspberry vinaigrette
served in a cup

Mini Pastries
Assorted danishes, cinnamon rolls, donuts & muffins




BREAKFAST -

BRUNCH

Chicken Souse
Chicken wings, potato, onions, carrots and celery in a
clear citrus broth with johnny bread

Stew Fish

Freshly caught fish, hearty vegetables and a medley of
spices simmered in brown stew broth with johnny bread
*Stew conch also available

Creamy Conch Chowder
Tenderized conch simmered in a creamy wine broth with

hearty vegetables and a medley of spices with fresh rolls
*Traditional conch chowder available

Tuna & Grits
Tuna salad served with buttery white or yellow grits

Steamed Sausage & Grits

Bologna with onions, peppers and thyme in a tomato-
based sauce served with buttery white or yellow grits

Mackrel & Grits

Mackrel fish with onions, peppers and thyme in a tomato-
based sauce served with buttery white or yellow grits

Shrimp & Grits
Tender shrimp in tomato wine cream sauce served with
smokey white cheddar grits
*Add salmon chunks

Cajun Shrimp, Sausage & Girits
Shrimp, andouille sausage and bacon in cajun spiced
sauce served with creamy chessy grits

Biscuits & Gravy
Flakey buttery homemade biscuits topped with creamy
pork sausage gravy
*Turkey sausage available

D.M Breakfast Burger
Homemade beef patty, apple bourbon bacon jam, over
easy egg, colby jack cheese, tomato and lettuce served
between a toasted bun

Chicken & Waffle Club Sandwich

Batter and fried chicken breast, crispy bacon, tomato,
lettuce and avocado ailoi served between fluffy

homestyle waffles

Waffles
Homestyle, red velvet, blueberry, apple cinnamon,
banana nut, mixed berries, funfetti, pumpkin spice,
cornbread, jalapeno cheddar or vegan

Pancakes
Homestyle, red velvet, blueberry, apple cinnamon,
banana, chocolate chip, funfetti, eggnog or vegan

French Toast
Traditional, apple cinnamon, coconut & banana foster

Stuffed French Toast
Thick slices of sweet french toast stuffed with cream
cheese strawberry filling topped with strawberry syrup,
fresh strawberries and powdered sugar

*Add blueberries

Chicken Strips
Traditional, lemon pepper, orange pepper, sriracha
maple, hot honey, honey garlic, or barbecue
*Chicken wings available

Bacon
Smoked pork, apple wood pork, or turkey bacon

Sausage
Pork, maple pork or turkey sausage

Steak
Tender slices of pan seared steak drizzled with
homemade chimichurri

Fried Shrimp
Tradiontal batter, beer battered or coconut shrimp
*Lobster available (seasonal)

Eggs
Scrambled, sunny side up, over easy or boiled

Fiesta Scrambled Eggs

Fluffy scrambled eggs with crispy bacon mushrooms,
jalapenos, onions, bell peppers, chives and cheese

Breakfast Potatos
Golden roasted potatoes with sauteed onions and

peppers
* Add steak strips

LIVE STATIONS & BARS

Omelet Station
Diced tomatoes, peppers, onion,
mushroom, spinach, jalapenos,
cheddar cheese, feta, turkey, ham
and bacon
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Breakfast Burrito Station
Diced tomatoes, salsa, jalapenos,
guacamole, chipotle crema,
scrambled eggs, cheese, seasoned
black beans, sausage, bacon

Woaffle & Pancake Bar

TOPPINGS: Strawberries, blueberries, bananas, apple compote, cherry compote, raisins, coconut flakes,
chocolate chips, nuts, marshmellow, oreo crumbles, strawberry shortcake crunch crumble, sprinkles, powdered

sugar, cinnamon, whipped cream
SYRUPS: Maple, strawberry, Blueberry, butter pecan, butterscotch, chocolate, caramel

Final menu selections must be confirmed 1 week before the event. We can
accommodate any gluten free or special dieitary requets.

Mimosa & Bellini Bar
Chilled champange, orange
juice, passionfruit juice, peach
nectar, guava nectar,




