
breakfast
small serves 10-12 people
large serves 20-24 people

PANCAKE PLATTER 45/90
berries, maple syrup, butter, 
choice of:
 -buttermilk
 -buckwheat
 -vegan

PHOENICIAN POTATOES 20/40

BREAKFAST MEAT 30/60
bacon, pork sausage, turkey sausage,
or mixed

RICOTTA SCRAMBLE 26/52
scrambled eggs, ricotta cheese
 
HOUSE SALAD 20/28
spring mix, tomato, onion,
cucumber, carrot, lemon vinaigrette

VEGGIES & GRITS  65/100
cheese grits, poached eggs,
roasted seasonal vegetables

RISE & SHINE SLIDERS 30/55
bacon, egg, cheese, biscuit, brioche 

CHICKSTER SLIDERS 45/85
fried chicken, miso honey butter,
brioche
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BREAKFAST BURRITOS 40/78
scrambled eggs, cheddar, avocado,
phoenician potatoes, flour tortilla,

salsa verde

CORNED BEEF & HASH 65/100
house-cured corned beef, onions,

phoenician potatoes, poached eggs

FRIED CHICKEN & GRAVY 55/90
fried chicken, country sausage gravy,

dam good english muffins

beverages 
served by the gallon

JAVA LOVE COFFEE 30
decaf or regular

CATSKILLS MUDDY WATER 40 
java love cold brew, almond milk,

local maple syrup,

TAY TEA ICED TEA  15
black mango or hibiscus revive

LEMONADE 20 
fresh-squeezed lemon juice, agave,

spring water

FRUITION HOT CHOCOLATE 40 
+10 for house-made marshmallows

signature
platters

serves 8-10 people

AVOCADO TOAST 65
arborio sourdough toast,

poached egg,
seasonal vegetables

 THE NOSH 65
brooklyn bagel chips,

smoked salmon spread,
smoked trout dip,

pickled vegetables, tomatoes

HISSY FIT 45
breakfast sausage,
triple cheese dip,

pita bread, toast points

FRENCH DIPPERS 45
bacon & cream cheese

stuffed french toast,
bourbon dulce de leche

dipping sauce

If you would like 
staff, servingware, 

utensils, cups, or any 
other extras, please 
let us know and we 

will add them to your 
quote.



wrap platters
price per 6 wraps, served as halves

TURKEY AVOCADO 60
turkey, bacon, avocado, cheddar, 
lettuce tomato, ranch

GREEK VEGETARIAN 55
hummus, cucumber, tomato,
roasted red peppers, spinach, feta,
kalamata olives

ITALIAN VEGETARIAN 50
yellow squash, zucchini, romaine,
zucchini, oil, vinegar

CHICKEN SALAD 55
honey crisp apples, walnuts,
romaine, raisins, mayo
 
CHEF’S SALAD 60
ham, turkey, swiss, hard-boiled egg,
avocado, tomato, cucumber, 
lemon vinaigrette

BUFFALO CHICKEN 55
buffalo fried chicken, bacon, 
lettuce, cheddar, tomato
blue cheese dressing

TACO 55
chorizo, pico de gallo, cheddar,
tomatillo salsa, romaine

CATSMO SMOKED SALMON 65
scallion cream chese, spinach,
tomato, red onion, balsamic
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sandwich 
platters 

price per 6,  served as halves

MITCHELL TUNA HERO 65
line-caught tuna salad, spicy peppers,

fried onions, lettuce, tomato, onion, 
mayo, housemade sub roll

CORNED BEEF ON RYE 60
sauerkraut, spicy mustard, relish, 
shredded lettuce, housemade rye

SMOKED TROUT BAHN MI 65
pickled carrots & daikon radish,

marinated red onion, sriracha mayo,
housemade french bread

TURKEY CLUB 55 
house -roasted turkey, bacon, lettuce,

tomato, mayo, sourdough

COFFEE-RUBBED 
HAM SANDWICH 55

apples, lettuce, parsley, shallots, 
arborio sourdough bread

SPICY CHICKEN SLIDERS 60
platter of 15

 fried chicken, korean bbq, 
mayo, pickles

salads
serves 8-10 people

ROUTE 28 COBB 75
mixed greens, bacon,

hard-boiled egg, trout,
 goat cheese, pickled onion, 

sunflower seeds,  
cherry tomtato, 

red wine vinaigrette

 SOUS CHEF  65
mixed greens, artichokes,
fingerling potatoes, olives,

hard-boiled egg, 
green beans, 

garlic vinaigrette

HEARTY GREENS  60
baby kale & spinach, 

bacon lardons, 
soft-boiled egg, 
fried chickpeas, 

roasted red pepepers,
tarragon-tahini vinaigrette


