


BRUNCH BUFFETBRUNCH BUFFET
MENUMENU $24.99 pp$24.99 pp

MORNING STARTERS
(Choose 2)

Fresh Seasonal Fruit
Assorted Muffins & Danish

Warm Biscuit Bar
Bagels Basket

Assorted Quiche Bites

FRESH SALADS
(Choose 1)

House Salad
Tossed greens, red onion, Cherry Tomatoes,

Carrots & Croutons w/ Ranch Dressing

Chef Signature Salad
Mixed Baby greens, red onion, candied

pecans, Dried Cranberries & Feta Cheese 
w/  Raspberry Vinaigrette

Ceasar Salad
Romaine lettuce tossed in housemade 

Caesar dressing w/ croutons

SOUTHERN TRADITIONS
(Choose 2)

Smoked Applewood Bacon, Sausage
Patties, Beef Kielbasa -or- Turkey

Sausage

SOUTHERN SIDES
(Choose 2)

French Toast, Skillet Potatoes,
Scrambled Eggs, Country Grits, or

Biscuits & Gravy

DELICIOUSNESS ON-A-STICK
(Choose 1)

Fruit Skewers
French Toast Skewers

Pancake & Sausage Skewers
Waffle Skewers

Tortellini Pasta Skewers

BEVERAGES
(Choose 2)

Fresh Brewed Coffee Station
Hot Herbal Teas
Breakfast Juice

(Orange, Apple, Cranberry or Grapefruit)

Bottled Water
Milk



BUFFET ADD-ONSBUFFET ADD-ONS
& ENHANCEMENTS& ENHANCEMENTS

ENTREE SENSATIONS

Crab Cakes - $9.99 pp
Hand-patted Maryland style crabcakes made with

lump crabmeat, savory herbs & spices.

Chilled Smoked Salmon - $99.00 per slab
Smoked salmon slab accompanied w/ thinly sliced
red onions, capers, cucumbers, house made dill

sauce. served w/ gourmet crackers

Shrimp Cocktail - $8.99 pp
Large Gulf shrimp chilled and served w/ Chef's

signature cocktail sauce.

Chicken & Waffles - $8.99 pp
Crispy fried Chicken chicken tenders atop Belgian

waffle served with warm maple syrup.

SOUTHERN SIDE STATIONS
Add a self-serve station to enhance your Buffet.

Waffle Station - $7.99 pp
Warm Belgian waffles served w/ Butter,
powder sugar, berry compote, whipped

cream & warm maple syrup.

Pancake Station - $7.99 pp
Buttermilk pancakes served w/ butter,
powder sugar, warm berry compote,
whipped cream & warm Maple syrup.

Combo Station - $8.99 pp
A combination of warm belgian waffles,

buttermilk pancakes with all the
accompaniments. 

CHEF ATTENDED ACTION STATIONS
(Chef Attended @ $150.00)

Omelet Station - $8.99 pp
Made-to-order Omelets with a host toppings: Crmbled

Bacon, Sausage, Diced Ham, Spinach, Mushrooms, Peppers
Trio, Shredded Cheese, Pico de Gallo.

Carving Station - $12.99 pp 
Buttermilk pancakes served w/ butter, powder sugar, warm

berry compote, whipped cream & warm Maple syrup. 



BUFFET ADD-ONSBUFFET ADD-ONS
& ENHANCEMENTS& ENHANCEMENTS

MORNING LIBATIONS
 

Mimosa Bar - $9.99 pp
Make your own favorite flavor with a selection of

Champagne, Grand Marnier
Assorted juice and fresh fruit for garnish. 

 
Sangaria Bar - $9.99 pp 

Red and White Sangrias with fresh fruit garnish
 

Bloody Mary's - $7.99 pp
All the ingredients to make-your-own morning

Bloody Mary just how you like it!
 

EVENT RENTALS & SERVICE
 

Linen - $20.00 ea
Polycotton floor-length tableclothes available in a
white, black or ivory.  Designer linens are available

in various styles and patterns upon request.
 

China Service - $6.00 pp
China package includes Plates, silverware, stem

glasses stemware and linen napkins. 
15% China service fee will apply

 
Barware - $3.00 pp

Selection of 3 glassware styles to meet the needs
of your event.

 
Bar Service  - $350.00

includes 4 hours of bartender service, set-up,
breakdodown, bar linens, bar tools, bar

equipment, mixers, garnish, 8oz cocktail cups,
cocktail napkins, cooling and serving ice. 

 
Event Decor

Get a quote on the latest trends, style and accents  
in event decor

DESSERTS
 

Assorted Mini Desserts  - $7.99 pp
Assorted platter of mini decadent dessert bites

 
Dessert Shooters- $9.99 pp 

Assorted desserts displayed in shooter glasses
 
 
 



OrderingOrdering  
InformationInformation

Minimum  of 40 guests
Available  10:00 am - 3:00 pm

 
Call: 770-559-5037 

Email:
events@topscatering.com 

 
NOTICE: 
We require a minimum of 48-hour notice as all of our food is made-to-order.

CUSTOM MENUS:
Menus may be customized to meet the needs of your event or any dietary restrictions. Don't see
what you are looking for? -Speak with a Catering Consultant for Custom
menu options.

DROP - OFF CATERING:
Brunch menus are priced at the Drop-off service level. Drop-off services include delivery and set-up
of your food approximately 1 hour prior to the start of your event in disposable cateware. Plates,
cutlery, and napkins are included. Cups and ice are also included when beverages are ordered. 
 Delivery charges will apply. 

FULL-SERVICE CATERING:
This service includes set-up/breakdown, uniformed service staff, buffet table linens, Buffet
tablescape, Stainless steel chaffers, serving utensils, ceramic platters/bowls, Also includes
fineline disposable caterware.

BANQUET ATTENDANTS:
Banquet Attendants are available as an add-on service to Drop-off service at a rate of
$25.00/hr with a 4-hour minimum. One attendant per 30 guests is required.

TO ORDER:
CALL 770-559-5037

EMAIL: EVENTS@topscatering.com




