Chef Ray’s Catering

    Breakfast/Brunch Menu
Fresh Fruit Display, Assorted Quiches, Challah Bread French Toast with Warm Vermont Maple Syrup, Smoked Atlantic Salmon with Cream Cheese and Traditional Condiments, Honey Roasted Ham, Smoked Bacon, Petite Sausage Links,  Roasted Red Bliss Potato Home Fries, Mixed Greens Salad with Vinaigrette Dressing and Assorted Danish and Pastries………………………         







$25.00 per person

Add Omelet Station……………………………………………$27.50 per person

Your brunch also includes:
Full Coffee and Tea Service

Fresh Squeezed Orange and Tomato Juices

Additional Costs:

Staffing 
Servingware Rentals  





6% Pa. Sales Tax

18% Gratuity

