
Breakfast Menus

TRADITIONAL CONTINENTAL BREAKFAST
• Mini Croissants 
• Mini Muffins 
• Cinnamon Buns 
• Assorted Mini Danishes
• Mini Bagels with Cream Cheese
• Accompaniments to include: Butter, & Assorted Jams 
• Seasonal Fresh Fruit Platter 
• Gourmet Coffee, Tea and Assorted Juices

*ADDITIONS TO CONTINENTAL BREAKFAST
• Farm Fresh Scrambled Eggs with Cheese and Scallions
• Cranberry Raisin Foccacia French Toast served with Pure Maple Syrup
• Individual Frittata with Sun Dried Tomato, Jalapeño Pepper and Goat Cheese
• Yogurt, Granola and Fresh Berry Parfait
• Nutella, Pistachio and Ricotta Cheese Parfait
• Home Made Trail Mix Bar

OMELETTE STATION
• Made to order Omelets with a Wide Array of  Fillings: Smoked Salmon, Baby Shrimp, Cheddar Cheese, Black 
 Forest Ham, Mushroom, Peppers, Onions, & Tomatoes  

BELGIAN WAFFLE STATION
• Fresh Seasonal Berries, Whipped Cream, Maple Syrup and Fruit Compote 

THANK GOODNESS IT’S FRIDAY
• Chive Infused Scrambled Eggs
• Buttermilk & Chocolate Chip Pancakes
• Texas Toast (White & Whole Wheat)
• Breakfast Sausage and Crispy Bacon 
• Lightly Seasoned Home Fries 
• Seasonal Fruit Platter 
• Yogurt & Granola Parfait 
• Accompaniments to include: Assorted Jams, Syrups and Ketchup 
• Gourmet Coffee, Tea and Assorted Juices
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* Event Rentals, Event Staff, Bar & Beverage Service also available
* Plus taxes, delivery and service (where applicable)

For more info please call Laurie Bernardi at 905.326.6189 or email laurie.b@bypeterandpauls.com

Modified March 22, 2010



Breakfast Menus (continued)

BREAKFAST SANDWICHES
Served on Whole Grain Pumpkin Seed Bread, Multigrain Croissants, English Muffin and Whole Wheat Wraps
Fillings to include:
• Poached Egg with Peameal Bacon & Aged Cheddar
• BLT: Peameal Bacon, Roma Tomatoes, & Bib Lettuce
• Western: Onions, Peppers, & Ham
• Turkey Sausage, Scrambled Eggs & Cheese
• CLT: Aged Cheddar, Bib Lettuce, & Roma Tomatoes

COCKTAIL BREAKFAST
• Mini Muffins
• Mini Assorted Filled Croissants
• Assorted Petite Quiche
• Smoked Salmon Platter with Mini Bagels, Cream Cheese, Capers and Red Onions
• Individual Granola, Berries, & Yogurt Parfait
• Fresh Fruit Platter
• Assorted Juices & Bottled Water

BREAKFAST BOX
Breakfast Pastries: Choose one of  the following: Muffins, Croissants, Danishes or Tea Biscuits
• Individual Yogurt
• Fresh Fruit Salad
• Homemade Trail Mix Bar
• Assorted Juice

SAVORY BREAKFAST TURNOVERS
• Individual Puff  Pastry Turnovers with Egg, Ham & Cheese; Egg, Bacon & Cheese; or Egg & Cheese

BAGEL & BREAD BASKET
The following will be served with: Preserves, Whipped Butter, & Cream Cheese
• Assorted Bagels
• Sliced Cranberry Raisin Flax Bread
• Raisin Walnut Bread
• Fig Almond Bread
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* Event Rentals, Event Staff, Bar & Beverage Service also available
* Plus taxes, delivery and service (where applicable)

For more info please call Laurie Bernardi at 905.326.6189 or email laurie.b@bypeterandpauls.com

Modified March 22, 2010
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