CENTRAAL GRAND CAFE AND TAPPERY

BRUNCH CATERING

CENTRAAL

GRAND CAFE TAPPERY

C'I'

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.

SERVES SERVES SERVES

STARTERS B
ARTISANAL CHEESE DISPLAY (V)

chef’s selection of cheese with crackers and grapes

FRUIT DISPLAY (V+)

chef’s choice of seasonal fruits and berries

VEGETABLE CRUDITE (V) (AV+)

chef’s choice of seasonal vegetables / herb buttermilk dressing

SALMON TOASTS*™

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

HASHBROWN FRIES (V)

housemade cheddar hash brown fingers / sour cream / chili crisp / scallion

60 120 240

45 90 180

35 70 140

65 130 260

35 70 140

SERVES SERVES SERVES

SALADS 12 25 50
CENTRAAL (V) 35 70 140

organic greens / apple / buttermilk bleu / almond crunch / lemon dressing

QUINOA, BLUEBERRY & BRIE (V)

organic greens / brie / avocado / blueberry / red onions / spiced pepitas / 45 90 180
basil-dijon vinaigrette

BLT SALAD

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

BRUNCH STYLE
MKE BACON EGG SLIDERS

bacon / muenster cheese / jalapefio creme / scrambled eggs / mini pretzel roll

HOLES
DE DONUT (V)
warm ricotta donuts
lemon curd
SERVES 12 | 25
SERVES 25 | 50
SERVES 50 |/ 100

ASSORTED
MINI MUFFINS (V)

chocolate
banana nut
blueberry

24 MUFFINS | 50

BREAKFAST
POTATOES

SERVES 12 | 25

SERVES SERVES SERVES
12 25 50

65 130 260

CHEESY GOOEY SPICY MESS

chorizo / sausage / bacon / caramelized onions / cheese blend / red chili sauce / crunchy potatoes /
scrambled eggs / jalapefio creme / cucumber pico

80 160 320

CENTRAAL VEGGIE SCRAMBLE (V+)
house tofu scramble / tomato / roasted mushrooms / avocado / scallion / rosemary breakfast potatoes /
garlic toasted pita wedges

75 150 300

HAM & CHEDDAR SCRAMBLER

badger ham and sharp cheddar scrambled eggs / breakfast potatoes / toast

75 150 300

BERRY BASIL FRENCH TOAST (V)

challah / blueberry compote / fresh berries / basil / whipped cream

55 110 220

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

*Customers with food allergies please alert your Event Specialist, our dishes may contain ingredients not listed on the menu




CENTRAAL GRAND CAFE AND TAPPERY ————————— BRUNCH CATERING

SERVES SERVES SERVES
BUILD YOUR OWN ol
BREAKFAST TACOS (AV+)
scrambled eggs / chorizo / grilled corn tortilla / cheddar blend / avocado salsa / roasted pepper salsa / 85 170 340

sour cream / spiced sweet potatoes

AMERICANA
scrambled eggs / rosemary potatoes / toast / bacon / sausage / badger ham 85 170 340

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.

CATERING SERVICE SETS: $30/perset

includes disposable chafing dishes, utensils, wire racking and flame can to keep your items war for several hours!

DISPOSABLE PLATES: $.75/per plate

DISPOSABLE SILVERWARE WRAPS: $.55/perwrap




