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noun {bren(t)sh}

a meal eaten between 10am up to 2pm

that is a form of social outing, often

involves vast amounts of mimosas,

sweets & everything tasty!

2023

BRUNCH 

@rcater ingandevents rcater ingandeventplanning.com

https://www.instagram.com/rcateringandevents/?hl=en
https://www.rcateringandeventplanning.com/


Eggs? Yes, Please!

Omelette Station
Make your brunch meal something to savor with our full-service omelette station

featuring your choice of farm freshly cracked eggs or egg whites, your choice of

protein and freshly diced veggies, along with cheese of your choice. It comes

complete with herb roasted seasoned breakfast potatoes, crispy bacon, and orange

juice. 

CHOOSE 6 TOPPINGS 
Protein:
Chopped Ham

Chopped Oven Roasted Turkey

Chopped Bacon Bits

Chorizo 

 

Veggies
Cherry Tomatoes

Chopped Spinach 

Sweet Peppers

Diced Onions 

Sliced Mushrooms

 

Cheese
Feta Cheese

Cheddar Cheese

Mozzarella Cheese

American Cheese

 

$42.95 per person with a minimum of 30 people. 

 Each Station is Accompanied with a Uniform Chef at a fee of $225 for a minimum of 2 serving hours. Price does not

include server(s), taxes, and fees. Price is quoted for heavy disposable plates, utensils, and cups. Dinnerware,

silverware, and glassware available for an additional fee.  

 

Chicken & Apple Sausage Links 

Pork Sausage Patties

Country Style Ham 

Corned Beef Hash 

Homestyle Grits (Add Cheese +$2.50/pp)

              ON THE SIDE 

$4.95 per person for a minimum of 40

people. 

For smaller orders, ask for pricing. 

 



Yogurt Parfaits
Yogurt, honey granola, topped with fresh fruit.

$5.50 per cup. 

Minimum 15 cups. 

Baked goods are a done deal. Every brunch needs them. Recieve a bountiful

assortment of fresh baked goods and pastries in various varieties such as

mini bite size croissants, cheese danishes, assorted mini artisan muffins, sweet

assorted breads, assorted donuts, cinnamon rolls, and more! All served with

jam, jelly and butter. 

$9.50 per person for parties 25 and under.

$6.50 per person for parties over 25. 

Wait, there's more!

Pastries & Such

Fresh Fruits 
The freshest seasonal fruits displayed beautifully.

Small Fruit Display (up to 25 guests) $189.95

Large Fruit Display (up to 40 guests) $209.95

Quiche & Frittatas 

  Florentine(Spinach, Gruyere Cheese, Heavy Cream, Thyme & Rosemary)

  Lorraine (Bacon, Creme Fraiche, Nutmeg)

  Mushroom (Mushrooms, Chives, Heavy Cream, Gruyere Cheese) 

  Ham & Swiss

Have it how you like it, crust or no crust!

 $55-75 Per Quiche Pie (Feeds 8-10). 



    Strawberries and Cream

    Peanut Butter Chip

    Blueberry Crumb Cake

    Banana Bread

    Chocolate Oats 

    Vanilla Oats 

    Apple Cinnamon

Delicious and healthy start of your day. Choose from

various flavors. 

$8.50 per cup. 

Minimum 15 cups. 

Overnight Oats

This isn't your average party. Our Shrimp & Grits bar is next

level. Shrimp scampi  over your choice of traditional grits

or cheesy cajun grits in a stemless martini glass.  

$12.00 per person. Minimum 15 guests.  

Shrimp & Grits Bar 

Breakfast Canapes

   Smoked Salmon & Cream Cheese Crostini 

   Avocado, Smoked Salmon & Poached Egg Crostini 

   Mini Feta & Avocado Toasts with Everything Bagel Seasoning 

   Honey Ricotta Peach Crostini (seasonal)

   Strawberry & Ricotta Crostini 

   Cranberry Bacon Jam Crostini 

Add these amazing bites to your brunch.

  Ask for pricing



That's not all!

Fresh smoked salmon platter with sliced tomatoes, spring mix lettuce, sliced poached

eggs, capers, lemon wedges, cucumber slices, red onions, and whipped cream cheese

with your choice of toasted plain or everything bagel.  

Small Lox & Bagels Platter (feeds 25) $459.95

Large Lox & Bagles Platter (feeds 50) $689.95

Lox & Bagels

Add Steak  
Step it up a notch with succulent, juicy, savory meats. Make

your event one of a kind with a uniformed-chef carving

station.  Each cut is accompanied with a signature well

paired sauce/aioli.   

Beef Tenderloin for 15 $445.95

Beef Tenderloin for 25 $645.95

Prime Rib Roast (MP)

Churrasco $32 Per person 



Is that Waffles?

Waffle Bar  
Our waffles are always made from scratch and handwhipped for every occasion. Not only

that, they are made fresh-to-order using our state of the art Waffle Maker. To make your

event even better, add your favorite toppings for a real treat.

                                                Toppings
Chocolate Chip           Blueberries               Whipped Cream               Chocolate Syrup

Strawberries                Strawberry Syrup     Maple Syrup                      Bacon Bits 

$27.95 Per Person with a minimum guest count of 30. 

Each Station is Accompanied with a Uniform Chef at a fee of $225 for a minimum of 2 serving hours.

Price does not include server(s), taxes, and fees.  
 

On second thought, make that 

Chicken & Waffles  
You can't go wrong when it comes to chicken and

waffles. This Southern delicacy is loved by everyone. 

 

Add Homestyle Fried Chicken for $12.95 per person

with a minimum guest count of 30.

 

Add home whipped Jalapeno Butter $15.00  

 



Have a large gathering? This is what you need. Our Breakfast Grazing table are beautifully

displayed and personalized to your event.  Each grazing table is layered with various

sweets, pastries, breakfast breads, fresh sliced seasonal fruits, crudités, assorted

overnight oats, assorted yogurt parfaits, our signature bacon sticks, frittatas or quiches,

and an assortment of chef selected breakfast canapes,  Coffee and Orange Juice

Included! 

 

 Grazing tables are perfect for board meetings, corporate events, wine events, bridal

showers, baby showers, engagement parties, fashion shows, and soirees, to name a few.

There is something for everyone!

 

30 - 65 Guests $28.95 p.p.

66 - 100 Guests $24.95 p.p.

101 - 150 Guests $22.95 p.p.

151-200 Guests $20.95 p.p.

 

Pricing includes set-up, breakdown and all display materials.

 Price does not include server(s) fee. 

 

 

BREAKFAST GRAZING TABLE



Now we're talking! 

Mimosa Bar 
The brunch party starts when the mimosa bar is open. 

Fresh Fruit Juices & Purees 

 Orange Juice

 Passion Fruit Juice

Mango Juice

 Peach Puree

 Strawberry Puree 

Accompanied with fresh berries and don't forget the

champagne!

$28.95 Per Person | Limitations Apply

Espresso Bar 
....Coming Soon 



Chocolate
Fountain 

Milk Chocolate Melted flowing down a five
tiered fountain served with a variety of things to

dip. 
Whole Strawberries

 Sliced Fresh Fruit
 Pretzels
 Wafers

 Brownie Bites
 Croissants
 Danishes

 and our signature million dollar Bacon sticks! 
 

Minimum 30 Guests.
$649.95



CONSUMER ADVISORY
*CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS


