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CRAFT Catering Brunch Ideas 
Brunch for your event  can be either simple, with Choice Select Pastries, & Breads, focus 
more on breakfast including Eggs, Fritattas, Pancakes, or French Toast, or have more 
focus on lunch, that would include Salads, Entrees, and even light Pasta choices.  You 
decide, and we can help make a menu that best fits the occasion! 

Some Popular Items that we offer: 

 

 

Breakfast Options: 

Soft Scrambled Eggs 

Bacon , Sausage, Turkey Sausage 

Fritattas, (Mini or Full Pan) 

   Prosciutto & Brie 

   Sausage/Roast Pepper Mozzarella 

   Spinach/Feta, Asparagus/Goat Cheese 

Baked Challah French Toast with  Berries 

Blueberry Baked Pancakes 

Eggs Benedict 

Quiche Lorraine 

Fresh Fruit Bowl, Platter, or Skewers 

Eggs in Purgatory, Tomato Basil Bake 

Mini Egg /Ham & Cheese Sliders 

Lunch & Entrée 

Roasted Red Potatoes 

Chicken Francaise Picatta 

Roast Carved Turkey or  Honey Ham 

Chicken & Waffles, Honey Butter Glaze 

Creamless Pasta Carbonara 

Tortellini Mediteranean Salad 

Chopped Seasonal Salad 

Caprese Style Layered Salad 

Mini Lunch Finger Sandwiches 

Flat Iron Steak, Arugula, Tomatoes 

Farfalle, Asparagus, Lemon, Thyme 

Choice of Breads, Bagels, Breakfast or Lunch Pastries, Scones,   

Sweet Bread Cakes, Focaccia, Artisan Dinner Rolls 

Coffee & Juices Available upon request 


