Breakfast Menu
Grlddle Items

Belgian Walffles with Strawberries and Whipped Cream
Buttermilk Pancakes with Maple Syrup

French Toast Sticks with Maple Syrup

Cinnamon Apple Blintzes with Sour Cream

Eggs and Casseroles
Fluffy Scrambled Eggs (Add ham, cheddar, sausage, onions, peppers, mushrooms, fresh chives)
= Deep Dish Quiche (Broccoli and Cheddar, Classic Lorraine, Seafood, Asparagus and Swiss, Sausage and
Mushroom)
= French Toast Soufflé with Maple Syrup

Breakfast Meats & Accompaniments
= Crispy Bacon Strips
Sliced Baked Tavern Ham
Sausage Links
Seasoned Breakfast Potatoes
Individual Yogurts
Seasonal Fresh Fruit Display with Citrus and Bananas
Granola or Granola Bars
‘Whole Pieces of Fruit — Apples, Oranges, and Bananas
Homemade Oatmeal with Brown Sugar and Raisins

Pastries
= Assorted Fruit Strudel
Assorted Miniature Muffins
Buttery Croissants
Flaky Biscuits
Mini Bagels
Home Baked Cinnamon Rolls
Whipped Butter, Cream Cheese, and Jellies

Made to Order Stations
=  Omelettes Made with Choice of Swiss, Cheddar, Crispy Bacon, Diced Ham, Onions, Peppers, Mushrooms, and
Diced Tomatoes
=  Belgian Waffles Made Fresh with Sliced Strawberries, Whipped Cream, Whipped Butter, and Maple Syrup
=  Assorted Crepes — Ham and Cheese, Seafood, or Bananas Foster

Beverages
=  Assorted Fresh Fruit Juices
=  Whole or Skim Milk
= Coffee and Decaffeinated Coffee with Cream and Sugar
= Selection of Herbal Teas with Lemon Wedges

*25 Guest Minimums Apply™

Rettew’s Catering
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