
 
 

Includes clear disposable plates, cups, utensils, napkins, and ice.  

Fees for service staff start at $20/hour/staff w/ 1 staff per 25 guests 
Minimum 50 guests 

 

  

 

Country Breakfast 
Scrambled Eggs 

Grits or Hashbrown Casserole 

Choice of meat(s) - Sausage, Bacon or Country Ham 

Biscuits 

Orange Juice 
 

Continental Breakfast 
Assorted Fresh Fruit (pineapple, grapes & strawberries) 

Yogurt bar (individual yogurt cups, dried fruits, walnuts) 

Assorted pastries and muffins 

Assorted Juices 
 

Biscuit Trays 
Traditional Biscuits  

Egg, cheese and/or choice of meat - sausage, bacon or 

ham 

    

Biscuit Bombs - Large or Mini’s 

    Choice of meat(s) – sausage, bacon or ham 

 

      Beverages 

Coffee 

Sweet/Unsweet Tea 

Assorted Juices 

 

 

Pastries 
Muffins (by the dozen) 

    Blueberry      

    Cinnamon Streusel    

    Lemon Blueberry    

    Orange/Lemon Poppy Seed    

    Apple Walnut      

    Banana Nut      

    Double Chocolate Chunk    

    White Chocolate Cherry    

    Pecan Pie Muffins     

    Bacon Cheddar     

    Morning Glory     

Scones (by the dozen) 

    Blueberry -      

    Cranberry Orange -     

    Cinnamon Raisin -     

    Bacon Cheddar -     

Coffee Cake (pre-sliced w/ glaze - 10 slices per loaf )  

Cinnamon Streusel    

Lemon Blueberry    

Homemade Cinnamon Rolls (Large or Small - by the dozen)

  

     

 

 

Breakfast Menu 
 


