G’s Gourmet Catering

Brunch Buffet

Sunrise Pastries
Cream Puffs, Bear Claws, Muffins, Cinnamon Rolls

Seasonal Fruit Display with Yogurt Dip
Fresh Croissants with Wild Berry Preserves
Three Cheese Grits
Thinly Sliced Brown Sugar Curried Ham
Wild Rice & Cranberry Pilaf
Chef Attended Omelet Station
Chef Attended Chicken & Waffle Station

Sweet Blueberry Biscuits dusted with Sugar & Cinnamon
& drizzled with Cream Cheese Icing

Freshly Brewed Decaffeinated French Roast Coffee
Includes: Half & Half, Sugar, Sweet & Low, Shaved Chocolate Whipped Cream

Fruity Mimosa Fountain



