CONSCIOUS CUISINE e{ COCKTAILS

Breakfast/Brunch

Minimum of 20 people

Mini Continental $18 per person

Sliced Seasonal Fruit & Berries

Fresh-Baked Assorted Muffins, Whipped Butter & Assorted Jams
Fresh Orange Juice & Cranberry Juice

Coffee (Regular & Decaf) & Hot Tea Assortment

Continental $21 per person

Warm Oatmeal Served with Raisins, Nuts & Brown Sugar
Sliced Seasonal Fruit & Beries

Fresh-Baked Croissants, Whipped Butter & Assorted Jams
Mini Bagels with Cream Cheese

Fresh Orange Juice & Cranberry Juice

Coffee (Regular & Decaf) & Hot Tea Assortment

Californian $24 per person

California Wrap with Organic Scrambled Eggs, Italian Sausage or Applewood Smoked Bacon, Potatoes, Green Onion,
Bell Pepper, Monterey Jack Cheese & Salsa Fresca

Warm Oatmeal Served with Raisins, Nuts & Brown Sugar

Yogurt Served with Sliced Seasonal Fruit, Berries & Local Honey

Fresh Orange Juice & Cranberry Juice

Coffee (Regular & Decaf) & Hot Tea Assortment

American $30 per person

Organic Scrambled Eggs Served with Scarborough Farm Chives & Salsa Fresca
Roasted Breakfast Potatoes

Califoria Applewood Smoked Bacon

Roasted Seasonal Vegetables

Sliced Seasonal Fruit & Berries

Fresh Orange Juice & Cranberry Juice

Coffee (Regular & Decaf) & Hot Tea Assortment

Brunch $45 per person (Minimum order of 40)

Omelette Station: Mozzarello, Cheddar, Bacon, Hom, CGreen Peppers, Mushrooms, Onions, Spinach, Artichokes, Capers,
Tomato, Pickled Jalopenos

Coconut Buttermilk French Toast

Roasted Breakfast Potatoes

Croissants, Mini Bagels, Muffins, Cream Cheese, Whipped Butter & Assorted Jams

Sliced Seasonal Fruit & Berries

Fresh Orange Juice & Cranberry Juice

Coffee (Regular & Decaf) & Hot Tea Assortment

* Menu pricing is subject to 22% taxable service charge and 7.75% sales tax.
** Menus & Pricing are subject to change based on availability 21/23



