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Brunch Buffet Menu
Minimum 48 guests

$22.95 per person
Baker’s selections of fresh muffins, bagels, fruit breads, croissants and
cinnamon buns,
served with assorted preserves and cream cheese
Seasonal sliced fresh fruits with cream dip
Grilled breakfast sausage or bacon
Scrambled eggs extraordinaire
Country fried potatoes

French toast with butter and syrup
Or
Quiche of the day

Tri coloured pasta salad

Salad of fresh garden greens with raw vegetables and
Assorted salad dressings
or
Fresh market vegetables with creamy dip

Coffee and tea service
Orange juice
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Each Special Option Station: add $6.00 per person
(requires on site chef)
Omelets made to order
Eggs Benedict with Canadian back bacon
Crepes with warm fresh fruit fillings
Carving table of Fruit Baked Ham or Alberta Roast Beef
Decorated salmon and shrimp platter with cocktail sauce
Dessert table with a variety of cheeses & coffee cakes

Price includes set-up with buffet table linens, china, coffee and juice cups,
cutlery and linen napkins.
Tables must be provided by client or we can arrange for rentals for you.
Staff charges, gratuities and GST are charged extra.

call (403) 720-8445
or email wifeinc@telusplanet.net
www.calgarycatering.com



