BRUNCH AT ZION'S
Black Owned
BiLg e gl PaSEELES
PROTEINS:
OXTAILS (JAMAICAN STYLE), SHORT RIB SALMON BAKED OR FRIED, FRIED WHITING, CURRY CHICKEN, FRIED CHICKEN,

JERKED ROTISSERIE CHICKEN, PARMESAN CILANTRO CHICKEN, PESTO CHICKEN, CRAB SALAD, VEGAN CHORIZO, JACK FRUIT.

APPETIZERS/SIDES/ BITES

CHEESE GRITS, SOUTHERN MACARONI AND CHEESE, EMPANADAS (PARMESAN CILANTRO CHICKEN, OXTAIL, ACKEE, CALLOO,
CHEESE, VEGAN CHORIZO, SPINACH AND ARTICHOKE, HUMMUS, CHEESECAKE) JAMAICAN PATTIES, SIDE SALAD, ASPARAGUS,

BROCCOLI, COUSCOUS, COCONUT RICE, MASHED POTATOES (RED OR WHITE), ROSEMARY POTATOES, BAKED SWEET POTATO,
YAMS, CALLOO, COLLARD GREENS, ACKEE, CORNBREAD (JALAPENO CHEDDAR OR HONEY), CROISSANT, BAGEL, FRITTERS

(CRAB, SALMON, WHITING, CALLOO,, SWEET POTATO, ACKEE), GOLDEN BEETS (SEASONAL), RED BEETS.

BRIOCHE FRENCH TOAST:

FRESH FRUIT (SEASONAL FRESH FRUIT), DULCE DE LECHE, BLUEBERRY, BANANA PUDDING, VANILLA BEAN, PISTACHIO,
COOKIES AND CREAM, CHOCOILATE, CINNAMON ROLL, TRES LECHES, ROSE WATER, LEMON POPPY SEED , BANANA NUT,

COCONUT.

MUFFINS:
ALMOND , LEMON POPPY SEED, RED VELVET, BLUEBERRY, PISTACHIO, LEMON LAVENDER, ROSE WATER, TRIPLE CHOCOLATE,

COCONUT, VANILLA, CARROT GINGER, CORNBREAD (STUFFED WITH OXTAIL, SPINACH ARTICHOKE, JALAPENO CHEDDAR),
DARK CHOCOLATE CHIP BANANA NUT.
DRINKS:

SANGRIA, WHITE SANGRIA, MIMOSAS: LAVENDER, BLOOD ORANGE, GINGER MINT, PINEAPPLE MANGO, STRAWBERRY.
LEMONADE : LYCHEE, PASSION FRUIT, HIBISCUS, BLOOD ORANGE, LAVENDER. COFFEE OR TEA* ANY DRINK CAN BE MADE

INTO A MOCK TAIL.

DESSERTS:

CUPCAKES JUMBO AND MINI AVAILABLE: SOUL FOOD CUPCAKES, AFRICAN VANILLA, STRAWBERRY SHORTCAKE, CHOCOLATE

PILLOW, LAVENDER, LEMON, RED VELVET, CARROT, ORANGE POPPY, DULCE DE LECHE, TRES LECHE, VANILLA RUM,
PISTACHIO, PINEAPPLE, COCONUT, FRUITY PEBBLES, BISCOFF COOKIE BUTTER, NUTELLA, OREO (GOLDEN OR CHOCOLATE),
LEMON CURD, BANANA PUDDING.

MINI CHEESECAKES: DULCE DE LECHE, CHOCOLATE, STRAWBERRY, OREO, LEMON CURD, BISCOFF, NUTELLA.

PUDDINGS: BRONX BLACKOUT, STRAWBERRY SHORTCAKE, DULCE DE LECHE, BANANA PUDDING.

BROWNIES: HOT MONKEY LOVE, CALIFORNIA WALNUT, COOKIE BUTTER, NUTELLA.
BLONDIES: BROWN BUTTER OATMEAL CHOCOLATE CHIP, SEA SALT CARAMEL.

CHEESECAKE EMPANADAS, GREEK YOGURT PARFAITS, COFFEE CAKE, CRUMB CAKES, POUND CAKE, RUM CAKE, COOKIES,

CAKE.



BY THE'ITRAY

PROTEINS:

OXTAILS (JAMAICAN STYLE), HALF TRAY $ 250/FULL TRAY $450
SHORT RIB HALF TRAY $260/ FULL TRAY $460
CURRY GOAT OR LAMB, HALF TRAY $ 250/FULL TRAY $450
SALMON, HALF TRAY $250 /FULL TRAY $450
FRIED SALMON, HALF TRAY $250 /FULL TRAY $450
FRIED WHITING, HALF TRAY $175 /FULL TRAY $300
CURRY CHICKEN, HALF TRAY $175 /FULL TRAY $ 300
FRIED CHICKEN, HALF TRAY $200 /FULL TRAY $350
PESTO CHICKEN. HALF TRAY $200 /FULL TRAY $350
JERKED ROTISSERIE CHICKEN, HALF TRAY $200 /FULL TRAY $350
PARMESAN CILANTRO CHICKEN, HALF TRAY $200/FULL TRAY $350
CRAB SALAD, HALF TRAY $225 /FULL TRAY $400
VEGAN CHILI HALF TRAY $175/ FULL TRAY $300

APPETIZERS/SIDES:

CHEESE GRITS, HALF TRAY $ 125/FULL TRAY $200

SOUTHERN MACARONI AND CHEESE, HALF TRAY $ 150/FULL TRAY $275

EMPANADAS (PARMESAN CILANTRO CHICKEN, OXTAIL, BUFFALO CHICKEN, SHORT RIB, ACKEE, CALLOO, CHEESE, VEGAN
CHORIZO, SPINACH AND ARTICHOKE,)$ 125/FULL TRAY $200

JAMAICAN PATTIES, HALF TRAY $ 125/FULL TRAY $200

SIDE SALAD, ASPARAGUS, BROCCOLI, HALF TRAY $ 90/FULL TRAY $150

RASTA PASTA HALF TRAY $125/ FULL TRAY $200

COUSCOUS, HALF TRAY $ 125/FULL TRAY $225

COCONUT RICE, HALF TRAY $100/FULL TRAY $200

MASHED POTATOES, HALF TRAY $ 120/FULL TRAY $200

BAKED SWEET POTATO, HALF TRAY $ 150/FULL TRAY $250

YAMS, HALF TRAY $150/FULL TRAY $250

CALLOO, HALF TRAY $175 /FULL TRAY $250

ACKEE, HALF TRAY $175 /FULL TRAY $250

CORNBREAD ; JALAPENO CHEDDAR, OXTAIL, SPINACH ARTICHOKE OR HONEY (* STUFFED CORNBREAD PLEASE ASK FOR
PRICING), CROISSANT, BAGEL, HALF TRAY $150 /FULL TRAY $250

FRITTERS (CRAB, SALMON, WHITING, CALLOO, SWEET POTATO, ACKEE), HALF TRAY $185 /FULL TRAY $300

PURPLE ROSEMARY POTATO MEDLEY, GOLDEN BEETS (SEASONAL), RED BEETS, HALF TRAY $100 /FULL TRAY $175

*Discretionary gratuity of 20% will be added to all catering orders for 15 or more people.
* Any of the items can be converted into a small bite



BY THE'TRAY

BRIOCHE FRENCH TOAST:

HALF TRAY $ 150/FULL TRAY $275

FRESH FRUIT (SEASONAL FRESH FRUIT), DULCE DE LECHE, BLUEBERRY, BANANA PUDDING, VANILLA BEAN, RED VELVET,
PISTACHIO, COOKIES AND CREAM, CHOCOLATE, CINNAMON ROLL, TRES LECHES, ROSE WATER, LEMON POPPY SEED,
BANANA NUT, COCONUT.

MUFFINS:

HALF TRAY $ 150/FULL TRAY $275

ALMOND , LEMON POPPY SEED, RED VELVET, BLUEBERRY, PISTACHIO, LEMON LAVENDER, ROSE WATER, TRIPLE CHOCOLATE,
COCONUT, VANILLA, CARROT GINGER, DARK CHOCOLATE CHIP BANANA NUT.

DRINKS:

3 LITERS $200 & 6 LITERS $375 (PRICES FOR MOCKTAILS. 3 LITERS $75 & 6 LITERS $140)
SANGRIA, WHITE SANGRIA, MIMOSAS: LAVENDER, BLOOD ORANGE, GINGER MINT, PINEAPPLE MANGO, STRAWBERRY.
COFFEE OR TEA* ANY DRINK CAN BE MADE INTO A MOCKTALIL.

DESSERTS:

CUPCAKES(PLEASE SEE OUR WEBSITE WWW.BRUNCHATZIONS.COM) JUMBO AND MINI AVAILABLE.
MINI HALF TRAYS 150/FULL TRAY $250

JUMBO HALF TRAY$ 200/FULL TRAY $300

MINI CHEESECAKES, CHEESECAKE EMPANADAS, HALF TRAY$S 175/FULL TRAY $275

GREEK YOGURT PARFAITS, HALF TRAYS 150/FULL TRAY $250

COFFEE CAKE, HALF TRAYS 150/FULL TRAY $275

CRUMB CAKES, HALF TRAYS 150/FULL TRAY $275

POUND CAKE, HALF TRAYS 150/FULL TRAY $275

RUM CAKE, HALF TRAY$ 200/FULL TRAY $300

COOKIES, HALF TRAYS 75/FULL TRAY $130

PUDDINGS (BANANA PUDDING, BRONX BLACKOUT, DULCE DE LECHE, STRAWBERRY SHORTCAKE), HALF TRAY$ 150/FULL
TRAY $275

BROWNIES, BLONDIES, HALF TRAYS 200/FULL TRAY $300

CAKES *PLEASE ASK FOR PRICING
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*Discretionary gratuity of 20% will be added to all catering orders for 15 or more people.



