Brunch Buffet Menu

Minimum 50 Guests
Includes medium glass plates, silver forks, linen napkin and Brunch Beverage Station
Price based on minimum of 5 choices- $25.00
6 choices - $30.00

Brunch Beverage Station
Regular and Decaf Jittery Joes Coffee
Chilled Carafes of Orange Juice
Sweet Tea
Sugars and Cream
Cups and Saucers
Highball Glasses
Ice and Cocktail napkins

Egg Dishes: Starch:
Strata with Sausage, Egg and Cheese Hashbrown Casserole
Greek Primavera w/herbs, seasonal veggies, Homefries

Tomatoes and Feta Andouille Cheese Grits Casserole
Scrambled Eggs 3 Cheese Grits Casserole

Corned Beef Hash

Meats: Seafood:
Sausage- Links or Patties Smoked Salmon Display with Bagels & Spreads
Regular or Maple Glazed Bacon Shrimp and Grits
Turkey Sausage
Country Ham
Fruit: Blunch (more lunch that brunch):
Seasonal Fruit Display Torte Rustica
Melon Ball Salad with Honey and Mint (seasonal) Maryland Style Crab Cakes
Strawberries with Créme Fraiche (seasonal) Chicken Crepes Florentine

Baked Bananas with Rum Créme Fresh
Homemade Granola- Yogurt-Fruit Parfait

Baked Yummies:

Bagel Display with Plain Cream Cheese & 2 additional spreads: Maple/Cinnamon, Peach/Pecan,
Strawberry, Scallion, Garden Veggie, Sundried Tomato

Morning Muffin Basket with Butter- Choose 2: Cranberry-Nut, Lemon Poppy, Banana, Chocolate Chip

Breads Basket with Butter- Choose 2: Cranberry-Nut, Lemon Poppy, Zucchini and Banana

Ham and/or Sausage Biscuits

Biscuits and Sausage Gravy

Peach-Pecan Bread Pudding with warm Maple Syrup

Challah French Toast Bread Pudding with warm Maple Syrup

Blueberry Bundt Cake

Smoke Salmon

Stations to Compliment

Made to Order Benedicts- Served with English Muffins & Ham ($5.00) or Crab Cakes ($7.50)

Omlette Station with Sauteed Mushrooms, Fresh Spinach, Sauteed Onions, Red Bell Peppers
Diced Ham, Shredded Cheddar and Swiss (ask about our upgrades!) $4.50

Beignet & Café au lait- Fried on site and dusted with Powdered Sugar- served traditional style with
Cups of Café au lait ($4.00)

Donut Station with choice of 2 toppings: Sprinkles, Sugar, Cinnamon & Sugar, Chocolate Glaze,
Regular Glaze or Powdered Sugar

Hallie Jane’s Catering 140 Academy Street ® Madison, Georgia 30650 e 706-342-2837



