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BRUNCH BITES
You won’t find these at any hotel brunch!  Our beautiful brunch bites are the 

perfect welcome - ensuring your guests get a taste of all their favorites!

OUR FAVORITE BRUNCH BITES

MINI CHICKEN’N WAFFLES
buttermilk fried chicken, smoked paprika butter, maple syrup, crispy sage

STRAWBERRY CANAPES
mascarpone, honey, pistachios

MINI EGGY BREAD SANDWICHES
french toasted brioche with egg, bacon and cheese

SMOOTHIE SHOTS 
mango, strawberry, acai triple berry

PROSCIUTTO, MELON & MOZZ
in-season melon,  fresh mozzarella, prosciutto, basil, balsamic

BACON & EGGS #1
crispy bacon cups with soft scrambled eggs and chives

BACON & EGGS #2
devilled eggs with candied bacon and smoked paprika

BREAKFAST EMPANADAS
chorizo, eggs, smoked paprika aioli, micro

MINI PANCAKE STACKS
with your favorite topppings

GRANOLA PARFAIT
greek yogurt panna cotta, berry sauce, house made granola

MINI FRENCH TOAST BITES 
caramelized banana, pecan and whipped cream served in a tasting spoon

MINI BREAKFAST BAKED-STUFFED POTATOES 
quail’s egg, turkey sausage, cheese, crème fraiche and green onions

MINI BISCUIT BREAKFAST SANDWICH
sausage, egg and cheese on a tender buttermilk biscuit

SMOKED SALMON BEIGNETS
with brandied tomato sauce

SMOKED SALMON QUESADILLA
with fried capers, chive and crème fraiche

CAVIAR & POTATO CHIPS
yukon gold potato chip, crème fraiche, california caviar, chive blossoms

CARMELIZED GRAPEFRUIT
crispy prosciutto, ricotta, micro basil, olive oil crostini

MINI EGGS BENEDICT
toasted pain de mie, hollandaise, ham, quail’s egg

AVOCADO TOAST
brioche toast, crunchy chili garlic, lemon zest, chives, olive oil


