Please place your order by Friday, May 7th at noon by calling
454-SAGE or emailing sarah@sageonlaurel.com
Your food will come hot and ready to go, please designate a fairly
exact time for pickup. Pickup times Sunday from 9:30 -1:30pm.

Takeaway Family Brunch comes with all of the following:
Meat and Potatoes: Carved Ham, Bacon, and Potatoes Au Gratin
Eggs: Scrambled Eggs and Salmon Deviled Eggs
Sweet: Apple Fritter French Toast, Buttermilk Pancakes and Fresh Fruit
For 4-55 For 6-75

Ala Carte or Adding onSpinach artichoke and feta quiche $35 per whole pie
Smoked salmon deviled eggs $12 per dozen
Strawberry pecan salad $10 for 2 side servings
Sarah’s carrot cake, 4 serving pan $12
Chocolate hazelnut cake, 4 serving pan $12
Homemade cheesecake with tortoise or fresh orange glaze. $6 per slice

Open Special Sunday Hours

Brunch:
Quiche Slice of homemade spinach
artichoke quiche with strawberry pecan
salad or breakfast potatoes. 10

Sunday May 9th from 9am to 1:30pm

Biscuits and Gravy Homemade biscuits
and sausage gravy served with 2 eggs
to order. 12
BYO Omelette Choose your veggies, meat and
cheese. Served with breakfast potatoes and
fresh fruit. 12 Add 1 pancake for 2
Buttermilk Pancakes Three big guys- $6
Apple Fritter French Toast $6
Pancakes or Apple French Toast Served with
two eggs, bacon or ham, and fresh fruit. $12

Family Brunch:
We bring three platters to your
table to pass and share:
Meat and Potato Platter:
Carved ham, bacon, and
potatoes au gratin
Egg Platter: Scrambled egg and
salmon deviled eggs
Sweet Platter: Apple Fritter French
toast, buttermilk pancakes and
fresh fruit
For 4- 55 For 6- 75

Dinners:
Stuffed Chicken Breast Stuffed with creamy spinach and artichoke filling. With smashed
potatoes, green beans and strawberry pecan salad. 18
Butter Seared Salmon With smashed potatoes, green beans and a strawberry pecan
salad. 22

Dessert:

Sarah’s carrot cake, chocolate hazelnut cake or
homemade cheesecake with, tortoise or fresh orange glaze. $6 per
slice

