
the brunch bunch
S A M P L E  M E N U

G R E A T  F O R  V E G E T A R I A N S !

MEDITERRANEAN PASTA SALAD

GRAZING BOARDS
Artisan cheeses,  charcuterie,  f resh fruit  and berr ies,  jam,

crackers,  and accoutrements.  A perfect  display for  any table!

SOUTHWESTERN POTATO HASH
 A tr io of  purple,  white,  and sweet potatoes with spinach,  tomatoes, 


Poblano peppers,  black beans,  with a green chi le- l ime sauce,
topped with c i lantro and f inished with fresh avocado chunks |  V+

FIG + WALNUT CROSTINI
Whole-grain toasted crost ini  with whipped r icotta and blue cheese,

topped with s l iced fresh f igs,  dr izzled with honey-balsamic,
and sprinkled with toasted chopped walnuts |  V

Roasted eggplant,  tomatoes,  fresh mozzarella,  cucumbers,
black ol ives,  and red onion in a honey balsamic vinaigrette 

BACON, EGG, AND GOUDA FRITTATTA
Bacon and smoked gouda cheese in a creamy and f luf fy

scrambled egg fr i t tatta with chopped chives and
f inished with a drizzle of  sr iracha mayo




ASSORTED MINI SANDWICHES
Pesto chicken salad with dried cranberr ies on mini  croissant

Roast  beef  and cheddar on brioche with horseradish mayo
Brie + apple s l ices on whole grain bread with stone ground mustard |  V

Lemon crab salad with tarragon on white bread with s l iced avocado
Roasted turkey,  br ie,  and sun-dried tomato pesto on ciabatta


V+ = Vegan  |    V = Vegetarian


