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Breakfast
Continental Breakfast

* Sliced fruit display with berries

* Display of select cheeses

* Assorted bread display with bagels and croissants with cream cheese, butter,
and jam

* Assorted sweets with Danishes and Mulffins

Additional Options:

* Assorted homemade quiches
* Baked breakfast ham

* Assorted cereals

* Hard boiled eggs

* Yogurt

* Omelet station

*  Waffle station

e (arving station

* Fruitjuice bar

Hot Breakfast

* Scrambled eggs with cheese

* Homemade home fry potatoes

* Rich creamy grits

* Tangy sausage

* Continental breakfast shown above

Additional Options:

* Assorted juices

* Coffee regular or decaf
* Assorted teas

* Cappuccino bar

* Water

All Events Are Customized
Pricing Available Upon Request
(305) 593-2233 or caffe@cateringtheevent.com



Holiday Continental Breakfast for 500 or More...Great for Office Buildings
& Condos

If you are a large company, here are some specials to give your employees a holiday
treat without having to break the bank. These specials are ONLY for events with 500
or more employees/clients.

* Assorted muffins
* C(Croissants
* Assorted large Danishes
* Holiday cookies
* Drinks:
o Assorted Juices
o Assorted flavored coffees (ex. hazelnut, vanilla)
* Fully decorated with holiday theme
* Paper goods
* Staff for set-up and service
* Tables & linens for food

All Events Are Customized
Pricing Available Upon Request
(305) 593-2233 or caffe@cateringtheevent.com



