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SOIREE
CATERING

BIRUNCH BULE

FRESHLY BAKED BREAKFAST PASTRIES

BAGEL TOWERS
with assorted cream cheeses & butter

FRESH SEASONAL FRUIT PLATTER
served with a coconut lime yogurt dip

Gt

SOIREE SALAD
baby greens, dried cranberries, caramelized walnuts & goat cheese with balsamic raspberry
vinaigrette

GRILLED LEMON CHICKEN
sautéed to golden perfection in a bright lemon-butter sauce, finished with fresh herbs

PENNE VODKA

sdn MArzano sauce, cream, parmesan

BELGIAN WAFFLES OR FRENCH TOAST
with powdered sugar & maple syrup

ASSORTED QUICHES
broccoli & cheddar
goat cheese, spinach & sun-dried tomato

BREAKFAST POTATOES
with peppers & onions

CRISPY BACON AND SAUSAGE

ASSORTED COOKIES & BROWNIES

ORANGE, GRAPEFRUIT & CRANBERRY JUICE
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