
BREAKFAST & BRUNCH MENU

ADD FRESH FRUIT

Served with fresh jam, butter, and whipped

truffle honey butter

Assortment of Muffins, Croissants & 

Danishes

CONTINENTAL PASTRY
&  MUFFIN PLATTER

FRESH FRUIT SALAD

seasonal melon, berries, and other assorted fruits

BUILD YOUR OWN PARFAIT BAR VEG

granola, yogurt option, fresh fruit

APPLE WOOD SMOKED BACON

TURKEY SAUSAGE

TRADITIONAL SAUSAGE

FRUITS, GRAINS & SIDES

COFFEE & TEA SERVICE

hot water, regular & decaf coffee set up

WATER

chilled bottled water

ORANGE JUICE

BEVERAGE

crustless quiche cut into individual pieces 

and served warm. egg white only add

CHEESE BAKE VEG

baked whipped eggs, Gruyere, Cheddar, Feta

BACON BAKE

baked whipped eggs, apple wood smoked bacon, 
caramelized onions, fonitna cheese

SAUSAGE BAKE

baked whipped eggs, sausage crumbles, 
broccoli & feta cheese

BROCCOLI CHEDDAR BAKE VEG

baked whipped eggs, broccoli 
and sharp cheddar

HAM BAKE

Baked whipped eggs, smoke ham 

and gruyere cheese

BREAKFAST BAKES

ADD FRESH FRUIT

Choice of Three Spreads:

PLAIN CREAM CHEESE

ROASTED RED PEPPER HUMMUS

PESTO CREAM CHEESE

WHIPPED BUTTER

SCALLION CREAM CHEESE

SMOKED SALMON CREAM CHEESE (+) $2PP

ASSORTED BAGEL
PLATTER

(ten item minimum per wrap)

ADD FRESH FRUIT

Smoked prosciutto, sharp cheddar & egg

Spicy beef sausage, aged swiss cheese & egg

Scrambled tofu with seasonal veggies

Roasted red pepper, feta, arugula & egg

BREAKFAST WRAPS

MISCELLANEOUS NOTES If  you would like the food truck present at your venue, we ask that your catered event be a minimum of $1500. All catered event to be a minimum of $1500. All catered events 
with our truck onsite include two (2) hours of staffed service. Each additional hour is $150.00. If you’d like the food delivered, a delivery charge and a setup charge will be added to your total. We ask that 

any pickup or delivery order be a minimum of $400. Gluten free bread and rolls available for some items. Please inquire about pricing. Food truck events are rain or shine.


