
 

Amalfi Fine CateringAmalfi Fine CateringAmalfi Fine CateringAmalfi Fine Catering    

Breakfast & Brunch MenusBreakfast & Brunch MenusBreakfast & Brunch MenusBreakfast & Brunch Menus    
 

 

“All happiness depends on a leisurely “All happiness depends on a leisurely “All happiness depends on a leisurely “All happiness depends on a leisurely breakfastbreakfastbreakfastbreakfast””””    

---- John  Gunther John  Gunther John  Gunther John  Gunther    
 

 

 

 

 

All Packages are priced per guest and subjected to a 

 taxable 20% Administrative Fee and 8% State and Local Taxes. 

 

All Breakfast & Brunch Packages include Standard Room Set-up,  

and Use of the Facility for 4 hours. 

 

All menus are prepared for a minimum of 25 Guests.  

Room Fees are not included in menu pricing. 

 

 

    

    

    
 
 
 
 

www.www.www.www.amalficaterersamalficaterersamalficaterersamalficaterers.com.com.com.com



 

Amalfi Fine CateringAmalfi Fine CateringAmalfi Fine CateringAmalfi Fine Catering    

Deluxe Continental BreakfaDeluxe Continental BreakfaDeluxe Continental BreakfaDeluxe Continental Breakfastststst    
$15.00 per Guest 

    

    
    
    
    
    
    
    
    
    

BEVERAGES TO INCLUDEBEVERAGES TO INCLUDEBEVERAGES TO INCLUDEBEVERAGES TO INCLUDE    
Assortment of Refreshing Breakfast Juices 

Brewed Gourmet Coffee ~ Brewed Decaffeinated Coffee ~ Premium Teas 
 

BREAKFAST BUFFETBREAKFAST BUFFETBREAKFAST BUFFETBREAKFAST BUFFET    
Fluffy Herb Scrambled Eggs 

Assorted Plain & Fruit Yogurts with Granola 
Chef’s Seasonal Fruit Medley with Honey Yogurt 

Assorted Fruit Danishes 
Assorted Mini Muffins 

Bagels with Cream Cheese, Butter and Fruit Preserves 
 
 
 
    
    
    
    

Enhance your Special Breakfast with Enhance your Special Breakfast with Enhance your Special Breakfast with Enhance your Special Breakfast with     
Unlimited Consumption of Bloody Mary’s and Mimosas 

$8.00 per Guest 
 

May wMay wMay wMay we also suggest our popular Chef e also suggest our popular Chef e also suggest our popular Chef e also suggest our popular Chef ---- Attended Omelet Station Attended Omelet Station Attended Omelet Station Attended Omelet Station    
$6.50 per Guest 

$75.00 Chef Fee applied per Chef Attendant - 1 Chef per 50 Guests 
 

Omelets cooked to order by a Uniformed Chef 
Create your own delicious breakfast: 

Black Forest Ham, Plum Tomatoes, Onions, Roasted Red Peppers, Mushrooms, 
Spinach, Jalapenos, Sausage, Goat Cheese, Cheddar, Provolone & Swiss 

 



 

Amalfi Fine CateringAmalfi Fine CateringAmalfi Fine CateringAmalfi Fine Catering    

The Complete BreakfastThe Complete BreakfastThe Complete BreakfastThe Complete Breakfast    
$18.00 per Guest 

    

Assortment of Refreshing Breakfast JuicesAssortment of Refreshing Breakfast JuicesAssortment of Refreshing Breakfast JuicesAssortment of Refreshing Breakfast Juices    
Brewed Gourmet Coffee ~ Brewed DecaffeinatBrewed Gourmet Coffee ~ Brewed DecaffeinatBrewed Gourmet Coffee ~ Brewed DecaffeinatBrewed Gourmet Coffee ~ Brewed Decaffeinated Coffee ~ Premium Teased Coffee ~ Premium Teased Coffee ~ Premium Teased Coffee ~ Premium Teas    

    
Chef’s Seasonal Fruit MedleyChef’s Seasonal Fruit MedleyChef’s Seasonal Fruit MedleyChef’s Seasonal Fruit Medley with Honey Yogurt with Honey Yogurt with Honey Yogurt with Honey Yogurt    

Assorted Assorted Assorted Assorted Fruit DanishesFruit DanishesFruit DanishesFruit Danishes    
Assorted Mini MuffinsAssorted Mini MuffinsAssorted Mini MuffinsAssorted Mini Muffins    

Bagels with Cream Cheese, Butter and Fruit PreservesBagels with Cream Cheese, Butter and Fruit PreservesBagels with Cream Cheese, Butter and Fruit PreservesBagels with Cream Cheese, Butter and Fruit Preserves    
Assorted Plain & Fruit YogurtsAssorted Plain & Fruit YogurtsAssorted Plain & Fruit YogurtsAssorted Plain & Fruit Yogurts    

Fluffy Scrambled EggsFluffy Scrambled EggsFluffy Scrambled EggsFluffy Scrambled Eggs    
Home Style Breakfast PotatoesHome Style Breakfast PotatoesHome Style Breakfast PotatoesHome Style Breakfast Potatoes    

CCCCrisp Bacon and Breakfast Sausagerisp Bacon and Breakfast Sausagerisp Bacon and Breakfast Sausagerisp Bacon and Breakfast Sausage    
Golden Brown French Toast with Maple SyrupGolden Brown French Toast with Maple SyrupGolden Brown French Toast with Maple SyrupGolden Brown French Toast with Maple Syrup    

    
    
    

Enhance your Special Breakfast with Enhance your Special Breakfast with Enhance your Special Breakfast with Enhance your Special Breakfast with     
 

Unlimited Consumption of Bloody Mary’s and Mimosas 
$8.00 per Guest    

    
May we also suggest our popular Chef May we also suggest our popular Chef May we also suggest our popular Chef May we also suggest our popular Chef ---- Attended Omelet Station Attended Omelet Station Attended Omelet Station Attended Omelet Station    

$6.50 per Guest 
$75.00 Chef Fee applied per Chef Attendant - 1 Chef per 50 Guests    

    
Omelets cooked to order by a Uniformed Chef 

Create your own delicious breakfast: 
Black Forest Ham, Plum Tomatoes, Onions, Roasted Red Peppers, Mushrooms, 

Spinach, Jalapenos, Sausage, Goat Cheese, Cheddar, Provolone & Swiss 
    

 

 

 

 

 

 

 

 

 



 

 

Amalfi Fine CateringAmalfi Fine CateringAmalfi Fine CateringAmalfi Fine Catering    

The The The The SunriseSunriseSunriseSunrise Brunch Brunch Brunch Brunch    
$26.00 per Guest 

    
STARTERSSTARTERSSTARTERSSTARTERS    

Unlimited Assorted Breakfast JuicesUnlimited Assorted Breakfast JuicesUnlimited Assorted Breakfast JuicesUnlimited Assorted Breakfast Juices    
Brewed Gourmet Coffee ~ Brewed Decaffeinated Coffee ~ Premium TeasBrewed Gourmet Coffee ~ Brewed Decaffeinated Coffee ~ Premium TeasBrewed Gourmet Coffee ~ Brewed Decaffeinated Coffee ~ Premium TeasBrewed Gourmet Coffee ~ Brewed Decaffeinated Coffee ~ Premium Teas    

Chef’s Seasonal Fruit MedleyChef’s Seasonal Fruit MedleyChef’s Seasonal Fruit MedleyChef’s Seasonal Fruit Medley wit wit wit with Honey Yogurt Diph Honey Yogurt Diph Honey Yogurt Diph Honey Yogurt Dip    
The Grain Board Featuring Fruit Danish ~ Assorted Muffins with Creamy ButterThe Grain Board Featuring Fruit Danish ~ Assorted Muffins with Creamy ButterThe Grain Board Featuring Fruit Danish ~ Assorted Muffins with Creamy ButterThe Grain Board Featuring Fruit Danish ~ Assorted Muffins with Creamy Butter    

Freshly Baked Bagels with Assorted Flavored Cream CheesesFreshly Baked Bagels with Assorted Flavored Cream CheesesFreshly Baked Bagels with Assorted Flavored Cream CheesesFreshly Baked Bagels with Assorted Flavored Cream Cheeses    
    

BREAKFASTBREAKFASTBREAKFASTBREAKFAST    
Fluffy Scrambled Eggs  ~ Crisp Bacon & Sausage LinksFluffy Scrambled Eggs  ~ Crisp Bacon & Sausage LinksFluffy Scrambled Eggs  ~ Crisp Bacon & Sausage LinksFluffy Scrambled Eggs  ~ Crisp Bacon & Sausage Links    

Thick French ToastThick French ToastThick French ToastThick French Toast    with Maple Syrup  ~with Maple Syrup  ~with Maple Syrup  ~with Maple Syrup  ~ Country Breakfast Potatoes  Country Breakfast Potatoes  Country Breakfast Potatoes  Country Breakfast Potatoes     
    

BRUNCHBRUNCHBRUNCHBRUNCH    
Caesar Salad with Herb CroutonsCaesar Salad with Herb CroutonsCaesar Salad with Herb CroutonsCaesar Salad with Herb Croutons    

Marinated Pasta Salad ~or~ Grilled Seasonal Vegetables with Balsamic SyrupMarinated Pasta Salad ~or~ Grilled Seasonal Vegetables with Balsamic SyrupMarinated Pasta Salad ~or~ Grilled Seasonal Vegetables with Balsamic SyrupMarinated Pasta Salad ~or~ Grilled Seasonal Vegetables with Balsamic Syrup    
Wild Rice and Sautéed Garlic Green BeansWild Rice and Sautéed Garlic Green BeansWild Rice and Sautéed Garlic Green BeansWild Rice and Sautéed Garlic Green Beans    

    
CHOICE OF ONE:CHOICE OF ONE:CHOICE OF ONE:CHOICE OF ONE:    

Chicken Marsala with Wild Mushroom Demi  ~ Chicken PiccChicken Marsala with Wild Mushroom Demi  ~ Chicken PiccChicken Marsala with Wild Mushroom Demi  ~ Chicken PiccChicken Marsala with Wild Mushroom Demi  ~ Chicken Piccata with Lemon Caper Dill ata with Lemon Caper Dill ata with Lemon Caper Dill ata with Lemon Caper Dill     
Grilled Salmon with Honey Tangerine Glaze ~ Grilled Salmon with Cucumber Dill SauceGrilled Salmon with Honey Tangerine Glaze ~ Grilled Salmon with Cucumber Dill SauceGrilled Salmon with Honey Tangerine Glaze ~ Grilled Salmon with Cucumber Dill SauceGrilled Salmon with Honey Tangerine Glaze ~ Grilled Salmon with Cucumber Dill Sauce    

Herb Crusted Baked Cod with Lemon Burre BlancHerb Crusted Baked Cod with Lemon Burre BlancHerb Crusted Baked Cod with Lemon Burre BlancHerb Crusted Baked Cod with Lemon Burre Blanc    

    
SWEET ENDINGSSWEET ENDINGSSWEET ENDINGSSWEET ENDINGS    

Assorted Cookies & Brownies OR Warm Apple Crisp with Caramel Whipped CreamAssorted Cookies & Brownies OR Warm Apple Crisp with Caramel Whipped CreamAssorted Cookies & Brownies OR Warm Apple Crisp with Caramel Whipped CreamAssorted Cookies & Brownies OR Warm Apple Crisp with Caramel Whipped Cream    
    

 
May we May we May we May we also Suggest:also Suggest:also Suggest:also Suggest:    

Chef Chef Chef Chef ---- Attended Omelet Station $6.50 per Guest Attended Omelet Station $6.50 per Guest Attended Omelet Station $6.50 per Guest Attended Omelet Station $6.50 per Guest    
$75.00 Chef Fee applied per Chef Attendant - 1 Chef per 50 Guests 

Omelets cooked to order by a Uniformed ChefOmelets cooked to order by a Uniformed ChefOmelets cooked to order by a Uniformed ChefOmelets cooked to order by a Uniformed Chef    
Create your own delicious breakfast:Create your own delicious breakfast:Create your own delicious breakfast:Create your own delicious breakfast:    

Black Forest Ham, Plum Tomatoes, Onions, Roasted Red Peppers, Mushrooms, 
Spinach, Jalapenos, Sausage, Goat Cheese, Cheddar, Provolone & Swiss 

 
Deep Dish Deep Dish Deep Dish Deep Dish FrittataFrittataFrittataFrittata  (Choice of One  (Choice of One  (Choice of One  (Choice of One) $4.00 per Guest) $4.00 per Guest) $4.00 per Guest) $4.00 per Guest    

Basil, Plum Tomatoes and Parmesan 
Ham, Cheddar and Asparagus 

 
Add Unlimited Bloody Marys & Mimosas for the Entire Event for $8 per guest 

 

 

 

 


