
A  S E A S O N A L  A F F A I R
 breakfast  menu 

 
Del ivery minimum of $200 |  Al l  orders subject  to a del ivery fee  

 Serving size can accommodate groups based upon headcount.  Note that pr ice may vary.

!

S M O K E D  S A L M O N
 
Smoked salmon + bagel platter with cream cheese, 
tomato, capers + red onion.

$ 1 2 6  /  S E R V E S  1 2  

P A S T R Y  P L A T T E R
 
(Choose 2-3 selections) Blueberry crumble cake, 
almond raspberry scones, blueberry muffins, sour 
cream cinnamon coffee cake, banana bran muffins 
or strawberry jam muffins (GF).

$ 3 8  /  S E R V E S  1 2  
$45 - includes gluten free option

H O U S E - M A D E  G R A N O L A
 

served with Greek yogurt + honey

$ 5 2  /  S E R V E S  1 2  

S E A S O N A L  Q U I C H E  

$ 4 8  /  S E R V E S  8  

S E A S O N A L  F R I T T A T A S   

$ 5 6   /  S E R V E S  1 2  

F R U I T  S A L A D  

$ 5 6  /  S E R V E S  1 2  

C H E E S E  G R I T S  C A S S E R O L E  

$ 4 0   /  S E R V E S  1 2  

O R A N G E  J U I C E  

$ 8   /  B O T T L E  

serves eight people


