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BREAKFAST MENU OPTIONS

Executive Chef ~ Dominique Brialy
Gold Award Winner, American Culinary Federation

Catering...Gourmet Foods and Fine Beverages...Quality Foods...Distinctive Presentations...

The Epicurean has over twenty-five years of experience in creating exquisite and memorable experiences.
Whether you are having a dinner party for twelve, a Grand Opening for thousands, a luncheon for twenty, or a
wedding for two hundred guests, The Epicurean’s professional and courteous staff will assist you with every
detail to help insure a pleasurable event! We work one-on-one with each catering client to create an event that is
as simple, elegant, and as dynamic as you wish.

Included in this menu are some of our exquisite & most popular breakfast options that we offer. Each item is
beautifully made and garnished with the Chef's attention to detail. If you have a special request, please note that in
your inquiry.

Part of the culinary experience is creating something that will go beyond even our client’s wildest expectations...

And may we thank you in advance for inviting The Epicurean Catering to be part of your event.

~ Sincerely, Sandy & Claire Pogue with Chef Dominique Brialy

FOR MORE INFORMATION ~ OR ~ TO PLACE AN ORDER ~ CONTACT: CLAIRE
At The Bistro: 518.786.8272  Email: TheEpicureanNY @gmail.com



A S > ™

THE

EPICUREAN

) CATERING ‘

S .. .=

Below are some of our exquisite and most popular breakfast options that we offer.
Each item is beautifully made & garnished with the Chef’s attention to detail.

CONTINENTAL BREAKFAST ~ $10 per guest

Assortment of Fresh Baked Croissants & Pastries including: Chocolate & Plain Croissants with
Homemade Jam, Raisin Brioche, Buttermilk Cranberry Scones, Cinnamon Rolls, Cinnamon Twist,
Chocolate Torsades, & Chausson aux Pommes (French Apple Turnover)

Fresh Squeezed Orange Juice

Epicurean Coffee & Harney Tea ~ includes Half & Half, Milk & Sugar

UPSCALE CONTINENTAL BREAKFAST ~ $15 per guest
Fresh Melon

Organic Vanilla Yogurt, Granola & Cranberries

Assortment of Fresh Baked Croissants & Pastries including: Chocolate & Plain Croissants with
Homemade Jam, Raisin Brioche, Buttermilk Cranberry Scones, Cinnamon Rolls, Cinnamon Twist,
Chocolate Torsades, & Chausson aux Pommes (French Apple Turnover)

Quiches ~ Vegetarian or Ham & Cheese
Fresh Squeezed Orange Juice

Epicurean Coffee & Harney Tea ~ includes Half & Half, Milk & Sugar

REPLENISH COFFEE & TEA ~ $2.50

Price Per guest for Coffee & Tea Station ~ Minimum 2 Dozen

OTHER OPTIONS ~ available upon request
Such as Pancakes or Egg Dishes ~ including Eggs Benedict, Omelet Station



