
BRUNCH BUNDLE
serves up to 6, $345

À LA CARTE MENU
prices listed below

Seasonal Fruit Platter | $42

Viennoiserie Basket | $36 

Assortment of Cheeses  
condiments, baguette | $48

Mezze Platter  
ricotta, olives, eggplant,  
hummus, lavash | $42

Deviled Eggs  
lobster, corn | $36 

Shrimp Cocktail  
12 pcs, vegetable crudités | $48 

Salads 
Beet & Arugula 
Bibb Lettuce & Crudité 
Kale & Pistachio 
$36 each

APPETIZERS (serves 6-8)

Viennoiserie Basket 
croissant, pain au chocolate, 
blueberry muffin

Seasonal Fruit Platter 

Deviled Eggs  
lobster, corn

Seared Tuna Niçoise  
bibb lettuce, confit tomatoes, 
olives  

Spanish Egg Tortilla  
potatoes, chicken chorizo,  
arugula 

Steak Au Poivre  
potato hash, spinach,  
sauce au poivre

Assorted Eclairs

BUNDLE INCLUDES:

Beef Tenderloin  
sauce au poivre | $180 

Roasted Chicken Breast  
sauce forestiere| $95 

Roasted Salmon  
dill sauce | $95 

Grilled Shrimp  
20 pcs U12, citrus aioli | $120

MAINS (serves 4)

SIDES (serve 6-8)

Corn Fricassée 
Gratin Dauphinois 
Sautéed Spinach 
Pommes Purée 
$48 each

FOR THE KIDS (serve 4-6)

Chicken Pot Pie | $64  
Meat Lasagna | $64  
Mac & Cheese | $42  
Almond French Toast (6pc)  
blueberries, whipped cream | $42 

Ordering starts  
April 21st 

Order deadline 
May 7th

Pick up May 12th 
9:30am–11am

MOTHER’S DAY  
CATERING


