Hors D'oeuvres

{Select 2 to 3 Hors D'oeuvres}

Fresh Fruit Display
Chunks of Pineapple, Melons, and other Seasonal
Fruits beautifully presented

Assorted Breakfast Pastries
Freshly Baked Muffins, Cinnamon Rolls, Fruit &
Cheese Danish, & Bagels served with Butter, Fruit
Preserves, & Cream Cheese

Italian Frittata Bites
An ltalian Egg dish with Mozzarella Cheese,
Spinach, Sautéed Mushrooms & Potatoes

Garden Frittata Bites
Potatoes and Garden Vegetables with Swiss & Monterey Jack Cheeses

Miniature Quiche Bites
Choose one (1) of the following:
Bacon & Sausage, Broccoli & Swiss, or Sun-Dried Tomato &
Caramelized Onion Quiche cut info bite sized pieces

Chicken & Waffle Bite
Southern Fried Chicken and Belgium Waffle drizzled with Maple Syrup.

Southern Chicken Biscuit
Fried Breast of Chicken, Cheddar Biscuit, & Garlic Aioli

Potato Pancakes
A delicious lightly fried Potato Pancake served with Apple Sauce &
Sour Cream

Yogurt Parfait
Granola and Fresh Berries with Honey Drizzle

You may mix & match items from any of our menus to create a custom menu
To learn more about pricing and customizing menus please contact us
P: 407.438.3488
Events@BigCityCatering.com
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Fresh Salad

{Select 1 Salad}

Garden Salad
Spring Mix with Olives, Tomatoes, Cucumbers, Shredded Carrots & Homemade Croutons.
Served with Garden Ranch & Italian Dressings

Caesar Salad
Chopped Romaine, Garlic Croutons, & Parmesan Shavings.
Served with homemade Caesar Dressing

Brunch Sides

{Select 2 Side Dishes}

Fresh Fruit
Crisp Bacon
Southern Style Grits
Breakfast Sausages
Corned Beef Hash

Home-style Potatoes
Hash Browns

* All Big City events to include freshly Baked Bread and Whipped Buttere

Brunch Entrées

{Select 2 Enfrees)

Biscuits & Southern Gravy
Freshly Baked Biscuits served with Homemade Southern-Style Gravy

Breakfast Strata
Breakfast-Style Casserole with Eggs, Sliced Breads, Cheddar Cheese and your choice of
Chopped Sausage or Bacon

Cheese Blintzes
Light & fluffy Miniature Crépes stuffed with a Blend of Cottage Cheese,
Cream Cheese, & Sour Cream. Served with Fresh Fruit Compote.

You may mix & match items from any of our menus to create a custom menu
To learn more about pricing and customizing menus please contact us
P: 407.438.3488
Events@BigCityCatering.com
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Italian Frittata
An open face omelet with Mozzarella Cheese, Spinach, Sautéed Mushrooms & Potatoes

Garden Frittata
Potatoes and Garden Vegetables with Swiss & Monterey Jack Cheeses

Shrimp & Grits
Asiago Grits, Crumbled Chorizo, & Shrimp

Fiesta Con Huevos

Scrambled Eggs, Chorizo Sausage & Cheddar

Cheese garnished with Corn Tortilla Shreds. . y
Served with Homemade Salsa | ?'{i‘[(

e

Gourmet Sandwiches & Wraps urke

An Assortment of Pre-Made Gourmet Sandwiches
& Wraps to include: Ham, Turkey, Roast Beef,

Tuna Salad, Grilled Chicken & Vegetarian
prepared on Arfisan Breads & Wraps.

Served with Potato Salad OR Pasta Salad.

Brunch Stations

Self-Serve Stations

French Toast Bar
Served with Warm Maple Syrup, Caramel Walnut Bananas, Whipped Cream,
& Butter on the side

Bacon Bar
Traditional Thick Cut Applewood Smoked Bacon, Chocolate, Brown Sugar Candied, Apple
Wood Smoked Balsamic, and Spicy Sriracha Bacon

You may mix & match items from any of our menus to create a custom menu
To learn more about pricing and customizing menus please contact us
P: 407.438.3488
Events@BigCityCatering.com
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Chef-Attendant Stations

Shrimp & Grits Bar
(Can be self-serve bar or chef attended)
Asiago Grits, Crumbled Chorizo, & Shrimp
Served in bamboo boats

Waffle Bar
Served with a variety of Accoutrements including Whipped Butter, Powdered Sugar, Warm
Maple Syrup, Whipped Cream, & Berries.

Omelet Station
Fresh Omelets made-to-order with a variety of accouterments such as: Diced Ham, Crumbled
Bacon, Chopped Sausage, Sliced Mushrooms, Red & Green Peppers, Onions, & Shredded
Cheddar Cheeses.

Build a Breakfast Burrito
Build your own Breakfast Burrito in Floured Tortilla Shells with a variety of ingredients including:
Scrambled Eggs with Sausage Crumbles, Diced Onions & Diced Green & Red Peppers,
Shredded Cheddar Cheese, Fresh Chunky Salsa, Sour Cream & Diced Jalapenos.

Crépe Station
Delicate, thin Crépes served with your choice of accoutrements including warm Caramel
Walnut Bananas, Apple Compote, Sweet Cream Cheese & Whipped Cream.

You may mix & match items from any of our menus to create a custom menu
To learn more about pricing and customizing menus please contact us
P: 407.438.3488
Events@BigCityCatering.com
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