
Minimum $500 order •  Some ingredients are seasonal

G O O D  T O  K N O W
Prices are for approximately 10–12 servings unless otherwise noted (per‑piece and per‑20 pricing marked on the item). All eggs are dairy‑free.

GF  gluten‑free  ·  V  vegan  ·  VEG  vegetarian  ·  SOY  contains soy  ·  FISH  contains fish

E G G  D I S H E S

SCRAMBLED EGGS W/ CHIVES $65
Farm-fresh eggs w/ chives.
G F

GOAT CHEESE & TARRAGON $75
Eggs w/ creamy goat cheese & tarragon.
G F

MEXICAN SCRAMBLE $75
Eggs w/ tomato, red bell pepper, onion, garlic & jalapeño.
G F

CHEDDAR & CHIVE SCRAMBLE $80
Eggs w/ sharp cheddar & chives.
G F

EGG WHITE VEGGIE SCRAMBLE $85
Egg whites w/ roasted peppers, onions, zucchini & herbs.
G F

EGGS BENEDICT BAR $13/pp · $220 / 20
Poached eggs, spinach, English muffin, hollandaise & Canadian
bacon. Sub crab cake or smoked salmon +$3.

CHILAQUILES $90
Tortilla chips in red or green salsa, scrambled eggs & melted cheese.

HUEVOS RANCHEROS $95
Corn tortillas, refried beans, fried eggs, salsa fresca & cheddar.
G F

EGG SHAKSHUKA $100
Baked eggs in spiced tomato sauce, feta & sourdough toast points.

V EG Vegan Shakshuka — chickpeas, no egg or feta

BREAKFAST BURRITO $11 ea · $200 / 20
Roasted potato, Mexican scramble, cheese & choice of bacon,
chorizo or soyrizo. House charred tomato salsa.
S O Y

V EG Soyrizo Breakfast Burrito

BREAKFAST SANDWICH $11 ea · $200 / 20
Egg, sausage or bacon, sharp cheddar & chipotle aioli on brioche.

SAUSAGE BISCUIT $10 ea · $180 / 20
Buttermilk biscuit, breakfast sausage, fried egg & American cheese.

HAM & EGG CROISSANT $12 ea · $220 / 20
Warm croissant w/ ham, egg & melted Gruyère.

S W E E T  &  S AV O RY

QUICHE LORRAINE $65
Hickory-smoked bacon, fines herbes & Gruyère. 6 slices.

QUICHE FLORENTINE $65
Spinach, thyme & Fontina. 6 slices.
V E G

BANANA-STUFFED FRENCH TOAST $130
Brioche French toast stuffed w/ banana & maple syrup. 20 halves.

RICOTTA LEMON PANCAKES $140
Light ricotta pancakes w/ house lemon curd & maple syrup. 40 four-
inch pancakes.

TRADITIONAL PANCAKES $120
Buttermilk pancakes w/ maple syrup. 40 four-inch pancakes. Add
blueberries, banana or chocolate chip +$25.

BELGIAN WAFFLES $145
Belgian waffles w/ seasonal berry compote, whipped cream & maple
syrup. 20 waffles.

SMOKED STEAK HASH $150
House hash w/ smoked steak, potatoes, peppers & onions.
G F

STEAK & EGGS $200
Grilled steak w/ house steak sauce, eggs & breakfast potatoes.
G F

P L AT T E R S

BAGELS & CREAM CHEESE $120
Two dozen assorted bagels w/ smoked salmon, scallion & plain
cream cheese.
F I S H

SMOKED FISH PLATTER $425 / 20
Smoked salmon, gravlax, bagels, toast points, cream cheese, capers,
red onion, dill, lemon & hard-boiled egg. Serves 20.
F I S H

CHARCUTERIE & CHEESE $360 / 20
Cured meats & artisanal cheeses w/ breads, crackers, grainy mustard,
fig jam, cornichons & wildflower honey. Serves 20.

CONTINENTAL $200
Toast, butter, artisan jams, mini chocolate & plain croissants, cereals,
milk & soymilk.
S O Y

S I D E S  &  B E V E R A G E S

Yogurt & House Granola $80
Baked Goods Assortment $80
Fresh Doughnuts $80
Muffins or Danishes $80
Seasonal Fruit & Berries GF ·  V $70

Breakfast Sausages GF $70
Hickory Smoked Bacon GF $70
Breakfast Potatoes GF ·  V $70
Herb & Caramelized Onion Hash Browns GF ·  V $70
Tater Tots V $70

Biscuits & Sausage Gravy $100
Coffee 96oz (reg / decaf) $30
Hot Chocolate 96oz $30
Assorted Juices 96oz $30


