
Glendale, Arizona

(602) 399-5855

Dessert catering available for all
events throughout the valley!

BRUNCH
Catering

Licensed, Insured &
Permitted by Miracopa

County Health Department

Bigmammasevents@gmail.com
BigMammasEvents.com

@bigmammasevents

TRUCK, TRAILER, TENT
Desserts

Brunch

Brunch Bread Menu Options: 
Breakfast Bread Pudding (Baked French Toast)

Variety Breads (Bagels, Criossants, Sliced Toasts)
Buttermilk Pancakes
Brioche French Toast

Homemade Buttermilk Biscuits
Waffle Station

Fresh Made Muffins
(Chocolate, Blueberry, Orange Cranberry, Walnut)

CORPORATE EVENTS, WEDDINGS
BIRTHDAYS, BABY SHOWERS, PRIVATE IN HOME EVENTS



Accompaniments: 
Homestyle Potato Hash

Southern Style Biscuits & Gravy
Fried Apples

BRUNCH

Meats: 
Thick Cut Bacon, Sausage

(Pork or Turkey)
Brown Sugar Glazed Ham

Marinated Lamb Chops
Herb Crusted Salmon

Eats 

EGG
Station BEVERAGE

Stations

Beverages: 
Variety Juices 

(Apple, Cranberry, Pineapple, Orange)
Coffee Station with creamers

Hot Chocolate Sation with toppings
Sweet Tea
Lemonade

Mimosa Bar

15%
with a catered meal

Pricing: Average brunch meals start at
$23/pp for main courses. Pricing is based on
menu & service options requested. Please
contact us for a custom qoute.  30% non
refundable retainer is required to book any
event. Final payment is due 7 days prior.
Quality disposable plates & utensils included.

Quiches
Frittatas 
Scrambled Eggs *
Omelettes *

 * Request an eggs station
with fresh made to order
omelettes or scrambled eggs.
Variety of additions available
for guests to choose from.

Off dessert orders

Starters & Snacks: 
Locs & Schmear

Chicken & Waffles
Fresh Fruit Display

Yogurt Parfiat


