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PERSONAL CHEF SERVICE
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A lovely way to enjoy your guests in a relaxed, casual setting

CONTACT US FOR A PRICE QUOTE AND AVAILABILITY
Brunch package includes your choice of one item from each of our seven categories.

BEVERAGES
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FRUIT
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Fresh Peach or Raspberry Bellinis
Banana Orange Smoothie

Bloody Mary’s

Champagne Lemonade

Freshly squeezed Valencia orange juice

Array of Fresh Seasonal Fruit

Black & Red Kir Royale Fruit Salad
Strawberry Molded Salad

Honeydew & Cantaloupe in vanilla Lime
Syrup

FRENCH TOAST/BLINTZES
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Créme Brulee French toast

Ricotta & Orange Blintzes with
Strawberry Sauce

Bacon Blueberry-Pecan French toast
with Blueberry Syrup

Grilled Bruschetta with Ricotta and
Marmalade

EGG DISHES
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Quiche with Caramelized Onion,
Smoked Bacon & Gruyére Cheese
Classic Eggs Benedict

Fontina cheese, caramelized onion, and
prosciutto quiche

Asparagus with Poached Eggs and
Hollandaise Sauce

Wild Mushroom & Sausage Frittata

SOMETHING SWEET
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Rainier Cherry Crunch Coffee Cake
Handmade Granola Parfaits with Honey-
Orange Yogurt

Hazelnut coffee cake

Lemon Pound cake with Lemon Syrup
Apple mascarpone apple tart

Crunchy Cherry Breakfast Cake

Dried Cranberry and Orange Muffins
Carrot Cake Muffins with Cream Cheese
Frosting

Almond Poppy seed muffins

SAUSAGES & MEATS
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Italian Sausage Kabobs with Grand
Marnier and Apricots

Boudin-blanc sausage and apple-wood
smoked thick-slab bacon Twists

Beef Tenderloin, sliced thin, with
béarnaise Sauce

Chardonnay Poached Salmon with Dill
Dijon Whipped Cream

POTATOES AND VEGETABLES
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Roasted Fingerling Potatoes with
Asparagus, Cherry Tomatoes and
Kalamata Olives

Roasted Asparagus with Lemon Zest
Aunt Vicky's Hash brown Casserole
Sautéed Haricot Verts with Roasted Red
& Yellow Peppers
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