ABOUT US

BRUNCH AT ZION'S IS BLACK OWNED

FARM TO TABLE, ORGANIC, CATERER WITH CARIBBEAN &
MEDITERRANEAN VIBES AND THE
AND CLEAN SOUL FOOD WITH WELCOMING FEELING OF THE SOUTH.
CARIBBEAN AND

MEDITERRANEAN FLARE

CONTACT US:

+929-417-8695
WWW.BRUNCHATZIONS.COM
[(CXDLREINGISVNVAIOINN
EMAIL: BRUNCHATZIONS@GMAIL.COM



IN OUR KITCHENS, WE
SOURCE FOR
INGREDIENTS THAT
ARE:

e ORGANIC

o LOCAL

e FARM TO TABLE

OUR SERVICES

PACKAGE 1 - $600

FEEDS 50 PEOPLE
CHOICE OF 4 SAVORY SMALL BITES 50
SERVINGS EACH
CHOICE OF 2 MINI DESSERTS 50 SERVINGS
EACH

PACKAGE 2 - $800

FEEDS 50 PEOPLE
CHOICE OF 4 SAVORY SMALL BITES 50
SERVINGS EACH
CHOICE OF 2 MINI DESSERTS 50 SERVINGS
EACH
3 LITERS OF WHITE OR RED SANGRIA

PACKAGE 3 - $1,400

FEEDS 100 PEOPLE
CHOICE OF 6 SAVORY SMALL BITES 50 SERVINGS
EACH
CHOICE OF 4 MINI DESSERTS 50 SERVINGS EACH
TWO 3 LITER OF WHITE OR RED SANGRIA

PACKAGE 4- $2,800

FEEDS 200 PEOPLE
CHOICE OF 6 SAVORY SMALL BITES 100
SERVINGS EACH
CHOICE OF 4 MINI DESSERTS 100 SERVINGS
EACH
TWO 6 LITER OF WHITE OR RED SANGRIA

*WE CAN COME TO YOU FOR A TASTING SO
THAT YOU CAN MEET US IN PERSON AND
DISCUSS YOUR CATERING NEEDS. “COST PER
PERSON VARIES BASED ON SELECTIONS

OUR HISTORY

FOR THE LAST 5 YEARS, BRUNCH AT ZION’S HAS
TRANSFORMED THE WAY NEW YORK EATS
BRUNCH, WHILE THE BRAND HAS
REVOLUTIONIZED THE CORPORATE AND EVENTS
CATERING INDUSTRY IN THE CITY. IN 2019,
CHEF CHRYSTINA CASADO BECAME ONE OF THE
ONLY BLACK OWNED CATERERS TO FOCUS ON
FRESH, FARM-TO-TABLE INGREDIENTS,
CRAFTING A MENU OF ARTISANAL CARIBBEAN &
MEDITERRANEAN FARE AND OFFERING
SUSTAINABLE CATERING ON DEMAND. INSPIRED
BY HER SON ZION. CHRYSTINA HAS INSTILLED
HER PASSION ABOUT FOOD INTO BELOVED
SIGNATURE FAVORITES AND EXCITING NEW
SEASONAL DISHES.



