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ON SITE BREAKFAST MENUS

PLATED BREAKFAST 30 GUEST MINIMUM

(Entrée Selection and Sides Must Be the Same For All Guests)

Scrambled Farm Fresh Eggs with Cheddar and Cream Cheese

Omelets with Swiss or Cheddar, Ham and Cheese, Ham, Peppers, Onions

Eggs Dijon with Poached Eggs, Apple Smoked Bacon And Dijon Hollandaise
on Toasted English Muffin

Eggs Sante Fe Scrambled Eggs, Onion, Peppers and Cheese in a Flour Tortilla
Topped with Salsa and sour Cream

Eggs Cornwallis Poached Eggs nestled in Creamed Spinach and
Artichoke Hearts, topped with Mornay Sauce and Toast Points

Your Choice One:

Southern Style or Cheese Grits
Homefries

Hash Brown Casserole

Includes Coffee and Carafe of Juice

BREAKFAST MEAT ADDITIONS:

Country Ham
Country Sausage Patty
Apple Smoked Bacon
Grilled Cured Ham
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