
 

BREAKFAST AND BRUNCH MENUS 

 
CONTINENTAL 

 
Chilled Fruit Juices 

 
Sliced Fruits & Berries Platter 

 
Assorted Breakfast Pastries 

Muffins & Croissants 
 

Fruit Preserves & Butter or 
Margarine 

 
Coffee & teas 

DAIRY CONTINENTAL 
 

Chilled Fruit Juices 
 

Sliced Melon Platter 
 

Low Fat Yogurt 
 

Granola & Cereals with Fresh Milk 
 

Lox & Cream Cheese Bagel Halves 
 

Assorted Pastries, Blueberry Muffins & 
Croissants 

 
Fruit Preserves & Butter 

 
Coffee & Teas 

 
 

 
HOT BREAKFAST  

 
Chilled Fruit Juice 

 
Scrambled Egg with Chives 

 
Grilled Sausages  

 
Grilled Tomatoes & Mushrooms 

 
Hash Brown Potatoes or Potato & Pastrami 

Hash 
 

Toast & Preserves 
 

Coffee & Tea 

HOT DAIRY BREAKFAST  
 

Chilled Fruit Juices 
 

Scrambled Eggs with Smoked Salmon 
 

Hash Brown Potatoes 
 

Grilled Tomatoes & Mushrooms 
 

Pancakes or Waffles with Maple Syrup 
 

Lox & Cream Cheese Bagel Halves 
 

Butter & Preserves 
 

Coffee & Tea 

 
 

Consider a Chefs Egg & Omelet Station to offer your guests an enhanced 
breakfast selection 



 
 

BREAKFAST BRUNCH 
 

Chefs Egg & Omelette Station & 
Scrambled Egg with Chives 

Grilled Sausages  
Breakfast Steak 

Hot Pastrami Carving 
Grilled Tomatoes & Mushrooms 

Hash Brown Potatoes  
Sun Dried Tomato Frittata 

 
Caesar Salad 

Grilled Mediterranean Vegetables Salad 
Potato & Chive Salad 

Tomato & Red Onion Salad 
Israeli Mezze Platter with Olives & Pickles 

 
Smoked & Pickled Fish Platter 

Cold Cuts Meat Platter 
 
 

Challah Toast  
Waffles with Maple Syrup 

 
Bread & Bagel Basket 

Assorted Breakfast Pastries 
Assorted Muffins & Croissants 

Parve Cheese Cake 
Fresh Fruits & Berries 

 
Fruit Preserves & Butter or 

Margarine 
 

Coffee & Tea 
Chilled Fruit Juices 

 
 
 

 DAIRY BREAKFAST BRUNCH 
 

Chefs Egg & Omelette Station & 
Scrambled Egg with Smoked Salmon 

Cheese Burekas 
Spinach & Feta Filo parcels 

Hash Brown Potatoes  
French Cheese Frittata 

 
Caesar Salad with Parmesan Bread Sticks 
Grilled Mediterranean Vegetables Salad 

Greek Salad with Crumbled Feta 
Honey Seared Salmon Nicoise Salad 

Israeli Mezze Platter with Olives & Pickles 
Vegetable Crudites with Avocado,  

Sour Cream, Salsa Dips 
 

Smoked & Pickled Fish Platter 
Cream Cheese Lox & Bagels 

Continental Cheese Board with Grapes 
 
 

Challah Toast & Preserves 
Waffles or pancakes with Maple Syrup 

& Ice Cream 
 

Country Breads baskets 
Assorted Breakfast Pastries 

Muffins & Croissants 
New York Cheese Cake 

Chocolate Brownies 
Fresh Fruits & Berries 

 
Fruit Preserves & Butter or 

Margarine 
 

Coffee & Tea 
Fresh PURA Milk 

Chilled Fruit Juices 
 

(maximum 80 person) 
 

Substitutions deductions or additions may be made to any menu and a revised price quotation will 
be sent by the JCC. 


