
BRATTLE STREET BRUNCH BUFFET 

All Brunch Selections include Jim's Organic Brewed Coffee, Decaffeinated Coffee & Harney & Sons Fine 
Teas. Minimum of 25 guests. 

COLD BREAKFAST SELECTIONS 

Chilled Fruit Juices 
Sliced Fresh Fruit and Berries 

A Selection of Bagels with Assorted Cream Cheeses 
Breakfast Bakeries with Butter and Fruit Preserves 

SALADS 

Penne, Roasted Tomatoes, Vermont Feta, Extra Virgin Olive Oil and Herbs 
Grilled Vegetable Display 

Balsamic Tomato and Bread Salad 
Mixed Baby Field Greens with Roasted Red & Yellow Bell Peppers, Herb Vinaigrette 

HOT ENTRÉES 

Roasted Chicken with Caramelized Shallot Demi Glace 
Grilled Salmon, Stone Fruit Chutney 

Chef's Selection of Seasonal Accompaniments 

OMELETTE STATION ($100.00 Chef Fee) 

Omelets prepared with Farm Fresh Organic Eggs and Eggbeaters to with fillings to include Tomatoes, 
Scallions,Mushrooms, Peppers, Cheddar, Swiss, & Feta Cheese, Steamed Broccoli and Diced Country Ham 

DESSERT 

Petite Fours 
 French Pastries 

Dipped Fruits 
Chocolate Truffles 

All Food and Beverage items listed are subject to a 14% Gratuity, 7% Taxable Administrative Fee and 7% Massachusetts 
Sales Tax. 

Catering Menu 


