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CAFE

SUMMER BREAKFAST + BRUNCH
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Pastries

Minimum order is half dozen per variety per size. Muffins, scones + donuts are available in full size ($3) or mini size ($1.25). Whole coffeecake ($26).

Muffins — Blueberry Bran or Zucchini Rye (V)

Scones — Honey Peach Pecan

Donuts — Strawberry Mint GF (V) or Chocolate Cherry Almond GF (V)
Whole Coffeecake — Blueberry Sunflower Seed

Assorted Pastries one dozen ($33) // Mini two dozen ($24)
Baker’s choice selection of assorted seasonal muffins, scones and donuts.

Breakfast + Brunch

Whole Quiche Breakfast by Birchwood

Baked in a recyclable tin. Serves 6-8. $34 Slice of Quiche, Two Mini Pastries,
Quiche Lorraine — Bacon, fontina, caramelized onion, hearty greens Mixed Greens or Potatoes + Coffee
Vegetable Quiche — Broccoli, cauliflower, scallion, hearty greens, cheddar $10/ person

F-Y-G Additional sides available:

Fresh seasonal fruits, whole milk yogurt and our “Breakfast in Heaven” granola. $9 per person GF - Bacon or Sausage

—Potatoes or Greens

Sides - Fruit

Priced per person.
Sausage — Saurkraut dill pork patty GF 2.25 Comes with compostable

plates, napkins, utensils
Bacon —Two slices of thick-cut applewood smoked bacon GF 3.00

Fresh Fruit — seasonal mix GF (V) 4.50
Mixed Greens — Garlic basil vinaigrette GF (V) 3.00
Potatoes — Roasted with garlic, lemon, dill GF (V) 2.50

— Minimum of 20 people —



