
 breakfast
HOMEMADE BREAKFAST BREADS
freshly baked variety of scones, assorted berry 
muffins, croissants & pain chocolates

NEW YORK BAGELS
plain, whole wheat, sesame, everything &  
cinnamon raisin

TWO HOT EGG DISHES
(changes daily) plain scrambled eggs,  
ham & cheese scrambled eggs, fried eggs, 
frittata & breakfast burrito

BREAKFAST MEAT
(changes daily) turkey hash, bacon,  
chicken apple sausage, canadian bacon, turkey 
bacon or maple bacon

HOME FRIES

BUTTER, CREAM CHEESE, PRESERVES

FRESH FRUIT SALAD

HOMEMADE CRUNCHY GRANOLA

ORGANIC STONEYFIELD YOGURTS

more breakfast
CONTINENTAL BREAKFAST $13 PER PERSON
homemade breakfast breads, new york  
bagels, butter, cream cheese, preserves, basket 
of whole fruits, la colombe coffee  
& harney’s organic teas

NY BAGEL BREAKFAST $8 PER PERSON 
new york bagels, butter, cream cheese, pre-
serves, basket of whole fruits, la colombe coffee 
& harney’s organic teas

COFFEE SERVICE $30 FOR 10 GUESTS
la colombe coffee & harney’s organic teas

BEVERAGE SERVICE $35 FOR 10 GUESTS
sodas + bottled waters

beverages
FRESHLY SQUEEZED ORANGE JUICE

LA COLOMBE

COFFEE 

HARNEY’S ORGANIC TEAS

EETNOW.COM • 877 338 6697

catering

prices

eet Breakfast Only $19

eet Lunch Only $37

Simple Lunch Only $29

Breakfast + Simple Lunch $42

eet Breakfast + eet Lunch $50

eet Breakfast + eet Lunch + Snack $62
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simple lunch
ASSORTED GOURMET SANDWICHES
includes vegetarian sandwiches

SOUP SPECIAL*

FRENCH FRIES/ASSORTED KETTLE CHIPS

FIELD GREENS WITH SHERRY VINAIGRETTE

CLASSIC CAESAR SALAD

VEGETABLE CRUDITE WITH DIPPING SAUCE

A SELECTION OF NEWLY BAKED COOKIES 
AND BROWNIES

WHOLE FRESH FRUIT

add vegetarian entree for $5.00 per person

 lunch
CHEF’S SELECTION OF ONE HOT ENTREE  
+ TWO MARKET FRESH SIDES 
one starch and one vegetable*

sample menu
•	 field greens with sherry vinaigrette**

•	 vegetable crudite with dipping sauce**

•	 a selection of newly baked cookies & brownies**

•	 whole fresh fruit**

•	 assorted soft drinks**

•	 chopped mixed greens with goat cheese, green 

apples, sun dried cranberries & our special house 

vinaigrette*

•	 daily dessert*

•	 grilled chicken with pears & baby arugula

•	 fall vegetable and tofu ragout

•	 sweet potatoes au gratin

•	 string beans with balsamic reduction

*changes daily 
**doesn’t change

prices


