Catering

Breakfast & Brunch Menu




CATERING

BRUNCH PACKAGES

CLASSIC ELEGANCE

Smoked salmon crostini w dill cremeé
Beet & Goat Cheese Salad

Croissants with Assorted Jams & Butter
Glazed Honey Ham

Rosemary Roasted Potatoes

Mini Cheesecakes with Berry Compote
Seasonal Fruit assortment

EXTRAVAGANZA

Quiche Lorraine

Crilled Steak Bites w chimichurri
Shrimp Shooters

Donut wall

Caprese skewers

Assorted Cheese & fruit Platter
Mimosas

$39 / Person $39 /Person
SEAFOOD DELIGHT PRIME BRUNCH
Mini Crab Cakes with Remoulade Seasonal Fruit Platter
Lobster Rolls Croissants & Scones
Bruschetta Belgian waffles
Roasted vegetables & sausage Cucur:nt.)er canapes
Pear & Goat cheese salad Crostinis
Fruit Medley Farm Salad
Dessert Shots
$40 / Person $33 / Person

CATERING

20 persons minimum




HOT BUFFET

e Bacon

e Sausage

e Carved Ham

e Roasted Potatoes
e Hashbrowns

e Farm Skillet

¢ Mushrooms & Onions
e Breakfast Strata
e Belgian waffles

e Pancakes

e French Toast

e Omelette

e Sweet Potato

PASTRIES & BREADS

e Bagels
e Scones
e Cinnamon Rolls
e Croissants

e Donuts
e Toast

¢ Muffins
Danishes




BEVERAGES

JUICE

Apple
Orange
Cranberry
Mango

COFFEE BLENDS

Medium

Light

Dark

Brazillian Coffee
Costa Rica

TEA ASSORTMENT

Herbal & Caffeinated
20 Varieties

SPECIALTY

Iced Coffee Station
Espresso machine brew bar

—

Flwood
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CATERING

Continental Breakfast

Muffin Assortment Breakfast Pastries

Pancakes & Waffles, farm butter & California-style donuts, choose from
real maple syrup, hashbrowns, list of 12 flavours

Scrambled eggs, bacon, sausage &

berries

Croissant Assortment Fruit Platter
Homemade croissants, French, Pineapple, melon, blackberries,
Chocolate, almond, paired with raspberries, blueberries, strawberries,

double cream & jams Kiwi



Breakfast Bundles

Breakfast Taco Board Breakfast Sandwich Medely

Tortillas, eggs, roasted peppers & onion, Crossoints, English muffins, bagels,
bacon, sauces, green onions, tomatoes, eggs, cheddar, Havarti, bacon, sausage
guacamole, sausage, mushrooms, patties, aioli, roasted tomatoes, maple
cheese, Pico de gallo, jalapenos, beans butter & hashbrowns (requires chef on
& queso blanco site)

AM Charcuterie Board Smoked Salmon Platter
Belgian Waffles, berries, grapes, Smoked Salmon with Bagels, herb-
bagels, cream cheese, Fennel & infused cream cheese spreads, red
White wine salami, bacon, onion, tomatoes, cucumbers, capers
assorted cheese, mascarpone, & lemon wedges

Crossoiants & preserves



STATIONS

FRENCH TOAST BAR

French Toast bar allowing
guests to create their own
frech toast creation

BAGEL BAR
Fresh-baked bagels with
spreads, and 20 toppings to
choose from

ACAI BOWL BAR

Smoothie Bowls made to
order with selection of
toppings & garnishes




STATIONS

CLASSIC BREAKFAST

Made to order for guests,
pancakes, eggs, hash browns,
bacon on blackstone griddle

OMLETTE BAR

Omelette station with over 20
add-ins to choose from

BREAKFAST TACO BAR

Eggs, chorizo, bacon, sausage, salsa
verde, a multitude of toppings for
guests to choose from




PANCAKE BAR

e Classic Buttermilk
e Chocolate Banana Bread Pancakes
e Pumpkin Pancakes

e Maple Butter Pancakes

e Strawberry Cheesecake

e Carrot Cake

e Ube Pancakes

o Apple Cider Pancakes

e Cinnamon Roll Pancakes

* Ricotta Pancakes

e Ginger Bread

e Caramelized Peach Pancakes
e Pear Marscapone

Catering Service
. 647-450-8455 WWW.ELWOODCATERING.CA




