mini fruit tarts
crispy cups, creme patisserie, framboise

caramelized onion tarts
fig confiture, gorgonzola

melon soup shots
honeydew, cantaloupe, creme fraiche & basil

tortilla espanola

spanish omelet, piquillo dolce, vidalia onions, potatoes

bacon wrapped dates
sage, maple, cayenne

fruit skewers
melons and berries

PLEASE
SELECT
FOUR
CATERED
HORS

D'’OEUVRES

ALL BRUNCH

BRAWLS WILL
INCLUDE COFFEE,
TEA & MIMOSAS

french toast soldiers
maple, creme patisserie, blackberry

ginger blueberry mini-muffins
lemon curd

palmiers
roasted hazelnuts, Nutella, raspberry coulis

smoked salmon
toast point, mascarpone, caper, red onion

hash brown potato bites
garlic, paprika ketchup

deviled quail eggs
bacon bits & dijon



TEAM ONE
CHALLAH BREAD
SAUSAGE
RED ONION
CANNED TOMATO
SPICY PEPPERS
CUCUMBER
YOGURT
STRAWBERRIES
FETA

EACH TEAM
MAKES
THREE

DISHES
NO SELECTIONS
NECESSARY

TEAM TWO
EGGS
BACON
SPINACH
SCALLIONS
SWEET POTATOES
BLUEBERRIES
GRANOLA
GOAT CHEESE
MUSHROOMS



