simply brunch ©

CATERING EXTRAORDINAIRE
brunch #1

pasta al fresco with a light wine sauce with mushrooms, chicken, tomato and fresh basil

select two quiche: quiche lorraine, country quiche w/mushrooms, bacon, corn, tomatoes and cheese,
fresh veggie, spinach & feta, roasted vegetable, bacon and broccoli

roasted new potatoes with rosemary

baked glazed ham, sausage patties or italian sausage and peppers

spring salad with baby greens, olives, oranges, feta and citrus vinaigrette

assortment of muffins, scones or bagels and dinner rolls 24.00pp

brunch #2

roasted vegetable frittata or quiche

apricot chicken strudel

grilled sausages

roasted potatoes w/ rosemary and garlic

fresh fruit salad

bagels, danish and muffins 22.00pp

brunch #3

cinnamon french toast bake or raspberry/cream cheese french toast

scrambled eggs with cheese and chives

roasted potatoes with peppers & onions

sausage patties

fresh fruit salad 19.00pp

brunch #4

cold poached salmon display, served with cucumber dill sauce

bacon and sausages

roasted vegetable frittata

new potatoes with butter and parsley

spring salad with olives, oranges, feta and citrus vinaigrette

seasonal fresh fruit display with imported and domestic cheeses

bagels with danish, muffins or scones 26.00pp

beverages and desserts

coffee service, regular or decaf or hot tea $2.00pp/ $20.00 per airpot
chilled juices - assortment of juices or orange juice, served in pitchers 1.90pp
champagne and sparkling cider toast 4.00pp
petit dessert selections - 3 pieces per guest 6.50pp

service ware - acrylic or china

acrylic china disposables (fancy, high quality clear disposables for your full menu) 5.00pp
full china (white china, polished silver flatware, full glassware for all beverages) 8.00pp

general information and terms:
20 guest minimum. Applicable sales tax and delivery charge will be added. Service and Coordination Charge will be added on
events with Colette’s service personnel or use of On Loan equipment.

optional services:
Service Staff, Full Event Set up, Rentals, Linens, Chafing Dishes, Floral Designs and Décor are all available.

colette’s catering & specialty cakes 714-447-9190
colettesevents.com



