
brunch style

MKE Bacon Egg Sl iders
bacon / muenster cheese / jalapeño creme / scrambled eggs / mini pretzel roll

Cheesy Gooey Sp icy Mess
chorizo / sausage / bacon / caramelized onions / cheese blend / red chili sauce / crunchy potatoes / 
scrambled eggs / jalapeño creme / cucumber pico

Centraal Vegg ie Scramble ( V+ )   
house tofu scramble / tomato / roasted mushrooms / avocado / scallion / rosemary breakfast potatoes / 
garlic toasted pita wedges

Ham & Cheddar Scrambler 
badger ham and sharp cheddar scrambled eggs / breakfast potatoes / toast 

Berry Bas il French Toast ( V )
challah / blueberry compote / fresh berries / basil / whipped cream
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serves
12

serves
25

serves
50

Centraal Grand Café and Tappery BRUNCH CATERING

*Customers with food allergies please alert your Event Specialist, our dishes may contain ingredients not listed on the menu
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art isanal cheese d isplay ( V )
chef’s selection of cheese with crackers and grapes

fru it d isplay ( V+ )
chef’s choice of seasonal fruits and berries

VEGE TABLE CRUD I TÉ ( V )  ( AV+ )
chef’s choice of seasonal vegetables / herb buttermilk dressing

salmon toasts*
smoked salmon / herb goat cheese / red onion / caper / dill / rye

Hashbrown Fr ies ( V )
housemade cheddar hash brown fingers / sour cream / chili crisp / scallion

starters
serves

12
serves

25
serves

50

serves
12

serves
25

serves
50salads

CENTRAAL ( V )
organic greens / apple / buttermilk bleu / almond crunch / lemon dressing

quinoa ,  blueberry & BR IE ( V )
organic greens / brie /  avocado / blueberry / red onions / spiced pepitas /
basil-dijon vinaigrette

BLT Salad
spring mix  / frisee / bacon / tomato / buttery croutons / red onion / 
avocado / hard-boiled egg / bacon vinaigrette

à la carte 
potatoes

breakfast 
potatoes

sweets
to share

holes 
de donut ( v )
w a r m  r i c o t t a  d o n u t s

l e m o n  c u rd
serves 12 /  25
serves 25 /  50
serves 50 /  100

Assorted
mini muffins (V )

c h o c o l at e
b a n a n a  n u t
b l u e b e r r y

24 muff ins /  50

serves 12 /  25

( V )   vegetarian   ( V+ )   vegan   ( AV+ )   available vegan upon request

For custom selections, please contact your Event Specialist for more information.
Serving sizes are smaller than full restaurant portions. Please discuss quantity recommendations with your Event Specialist.



build your own

Breakfast Tacos ( AV+ )
scrambled eggs / chorizo / grilled corn tortilla / cheddar blend / avocado salsa / roasted pepper salsa / 
sour cream / spiced sweet potatoes 

Amer icana  
scrambled eggs / rosemary potatoes / toast / bacon / sausage / badger ham

Centraal Grand Café and Tappery BRUNCH CATERING
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serves
12

serves
25

serves
50

catering equipment

If needed, we can provide additional equipment to make your catering order complete. 
Please let us know what you’d be interested in and we can add those items to your Proposal.

Cater ing Serv ice Se ts :  $30/per set
includes disposable chafing dishes, utensils, wire racking and flame can to keep your items war for several hours!

Disposable Plates :  $.75/per plate

Disposable S ilverware Wraps :  $.55/per wrap


