CULINARY GENTER

Breakfast Platters

Fresh Fruit Tray
Fresh sliced seasonal fruit and berries with Vanilla Bean Yogurt dip
$3.50 Per Person

Citrus Tropical Fruit Salad
Fresh Citrus and Tropical diced fruit and berries
$3.50 Per Person

Bagels and Cream Cheese
Freshly baked Bagels with assorted cream cheese, butter and jam
Mini: 12.00 Small: 16:00 Medium: 22.00 Large: 32:00

Breakfast Pastries
An elegant display of house made artisan mini muffins, Danish, scones and bagels
$2.50 Per Person

Artisan Muffins
House made Blueberry, Vanilla Bean, Banana walnut, and cranberry Lemon Zest
$2.50 Per Person

Artisan Scones
House Made Caramel Apple, Ginger Cranberry, Blueberry Lemon
$2.50 Per Person

Breakfast Breads
House made Banana Bread or Zucchini Bread
Serves 8-10: 12:00 per loaf

Sour Cream Coffee Cake
A rich cake made with sour cream, filled with pecans and brown sugar streusel
Serves 8-10: 18.00 per loaf

Smoked Salmon Platter
Sliced Smoked Salmon, tomatoes, shaved red onions, cucumbers, and
bagels
$6.50 Per Person

House Made Cinnamon Rolls
Traditional, Apple Cinnamon or Chocolate Pecan
$3.50 Per Person

Breakfast Pot Pies
Your Choice Breakfast meat or Sautéed Vegetables with Cheesy hash Brown Potatoes
and Fluffy Scrambled Eggs topped with Flaky pastry
$4.50 Per Person
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Breakfast Lasagna
Layers of Buttermilk pancakes, maple cream, sausage, bacon, eggs and cheddar cheese
$4.50 Per Person

Mini Créeme Brulee French toast Casserole
Layers of rich egg bread with Vanilla Bean Custard
Bruleed and served with fresh Strawberries
$3.50 Per Person

Breakfast Tacos
Scrambled eggs with your choice of 2 meats and 1 vegetarian
Ham, Sausage, Bacon, or Chorizo
$4.50 Per Person

Yogurt Mason Jar Parfaits
Vanilla Bean Greek Yogurt layered with Three Birds Granola
Fresh Berries and Strawberry sauce
$3.50 Per Person

Breakfast Egg Sandwiches
Choice of Croissant, Rolls, wraps or Bagels
Whites, peppers, onions and mozzarella
Ham and Swiss
Sausage and Cheddar
Bacon and Cheddar
$4.50 Per Person
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Breakfast Stations
25 Guest Minimum
Stations Require Chef Attendant
$100 per Chef

Fire Roasted Breakfast Pizzas
House Made Italian style pizza dough with an array of breakfast Garnishments
$7.50 Per person

Omelets Station
Prepared to order served with appropriate garnishments
$7.50 Per Person
Plus cost of chef

Waffle Station
Bananas Foster Sauce, Berries, Brown Sugar Bacon Jam
Grade A Maple Syrup, Butter, and Vanilla Bean Whipped Cream
$7.50 Per Person
Plus cost of chef

Pancake Station
Choice of 2 Pancakes Flavors
Southern Buttermilk, Whole Wheat or Red Velvet Pancakes Bananas Foster sauce, Fresh
Strawberries, Brown Sugar Bacon Jam
Grade A Maple Syrup
Butter and Vanilla Bean Whipped Cream
$8.00 Per Person
Plus cost of chef

Chicken and Waffles
Crispy Chicken and Buttermilk Waffles with Bacon Jam, Maple Syrup, Vanilla Bean
Whipped Cream, Red Hot Butter
$7.50 Per Person
Plus cost of chef

Hot and Cold Cereal Bar
A Selection of Adult or Kid Cereals and Creamy Oatmeal
Strawberries, Fresh Banana and Cold Milk
$5.00 Per person
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Breakfast Packages
8 Guest Minimum

Grab and Go
Breakfast Pastries and Whole Fruit
Coffee Service
$6.00 Per person

All American Breakfast
Breakfast Pastries
Citrus tropical fruit salad
Scrambled eggs, sautéed potatoes, bacon or Sausage
Coffee Service and Fresh Squeezed Orange Juice
$13.00 Per Person

Healthy Start
Healthy Hot and Cold Cereal with Fresh Fruit
Fresh extracted Vegetable and Fruit Juice Shots
Greek Yogurt Parfaits
Low Fat Artisan muffins
Coffee Service
$10.00 Per person

GLCC Ultimate Breakfast Buffet
Breakfast Pastries
Sliced Fruit
Scrambled Eggs
Breakfast Meats
Sautéed Potatoes
Choice of 2 Breakfast Stations (Add $100 Chef Fee)
Fresh Extracted Vegetable and fruit juice Shots
Coffee Service
Fresh Squeezed Orange Juice
$36.00 Per Person

Breakfast Eggs Sandwiches
Choice of Croissant, Rolls, wraps or Bagels
Whites, peppers, onions and mozzarella
Ham and Swiss
Sausage and cheddar or Bacon cheddar
$4.00 Each

Vegan Breakfast Pastries
$5.50 Per Person
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Breakfast A La Carte
8 Guest Minimum

Individual Quiche
Apple Wood Smoked Bacon, Ham, Caramelized Onions and Swiss cheese
Or
Sautéed Kale and Feta
$4.00 Per Person

Breakfast Additions
8 person minimum

Whole Fruit
$1.50 Per Person

Granola bar
$2.00 Per Person

Toast
Butter and GLCC Preserved Jam
$3.00 Per Person
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Beverage Service

Fruit Juice
Orange Juice, Cranberry Juice, Apple Juice and Grapefruit
$2.50 Per Person

Coffee and tea Service
Featuring our signature roast, decaffeinated and herbal teas
(Add chocolate spoons, Whipped Cream, and Caramel 2.00 per person)
$2.00 Per person

Freshly extracted Vegetable and Fruit Juice Shots
Beet, Carrot, Apple Juice and Groovy Green Juice
$4.00 Per person

Healthy Beverage Assortment
Purity Organics Coconut Water, Karma Wellness Water, Voss Water and
Naked Smoothies
$3.50 Per person

Spring waters
$2.00 Per Person

Bottled Beverages

Stewards Sodas, Root Beer, Diet Root Beer, Cream Soda, Orange and
Cream, and Grape
$ 2.00 Per Person

House Made Fruit infused Spa Water
$2.00 Per person

Pick Me up Drinks
Monster Energy, 5 Hour Energy, Ginseng Up and Body Armor
$3.50 Per Person

Fountain Beverages
Coke Products, lIce Tea and Lemonade
Adult Events
$2.00 Per Person

Children Events
$4.00 Per Child
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Lunch

GLCC Gourmet Chilled Sandwiches
Full Size sandwiches $8.50 Petite Sandwiches $4.50

House Roasted Turkey Club
Apple wood smoked bacon, leaf lettuce, tomatoes avocado aioli

Shaved Chicken and Cotswold
Apple celery root slaw, bacon and roasted garlic aioli

Albacore Tuna Salad
Fresh sliced tomato, and leaf lettuce

Italian Stallion
Genoa Salami, Capicola, Prosciutto, Provolone,
Shaved Onions, Pickled Peppers
Red wine vinaigrette

Hummus and English Cucumber
Spicy Arugula and Fresh Tomato

Grilled Veggie
Balsamic Marinated Portabella, zucchini, asparagus, red onions
and roasted red peppers, garlic hummus

Cranberry Chicken Salad on Croissant
Honey Dijon Aioli

The Garden Goddess
Avocado, English cucumbers, shredded carrots, Shaved Red Onions, Beets,
tomato, Spinach with green goddess dressing

Slow Roasted Tomato
Fresh Mozzarella, Spinach, and nut pine pesto aioli

Low Fat Chicken Salad Wrap
Poached Chicken Breast with toasted almonds,
Green onions and dried cranberries



GLCC Gourmet Warm Sandwiches

In house only

Three Cheese Grilled Cheese Sandwich
Swiss, cheddar and Smoked Gouda

Albacore Tuna Melt
Buttered Girilled Bread, albacore tuna, Mozzarella cheese

Grilled Bistro Steak Philly
Caramelized peppers, onions and mushrooms provolone
Horseradish Aioli

Crab Cake BLT
Lump crab with crisp lettuce, fresh tomatoes and apple wood Smoked Bacon
Lemon zest aioli

Thanksgiving Turkey Sandwich
Warm Roasted Turkey, gravy, mashed potatoes and Cranberry Relish

Grilled Chicken
Caramelized onions, bleu cheese, roasted red peppers
Basil Aioli

Sinful Croque Monsieur
Gilled sour dough Bread layered with Smoked ham, Gruyere cheese and Rich
Béchamel Sauce

Southwest Quinoa and Black Bean
Chipotle Sour cream and fire roasted tomato salsa

GLCC Ultimate Burger
2/3 pound Angus Beef served with Bacon, Cheddar Lettuce,
tomato, pickle and red onion

Crispy Chicken Sandwich
Sharp Cheddar, Apple wood Smoked Bacon and Crisp Apple Slaw
Roasted Garlic Aioli

Warmed Triple Decker Threat
Smoked BBQ beef brisket, smoked ham, bacon and Cole slaw



