
FOLLOW US

Bru��h
Brunch

Minimum of 20 Persons

CHOICE OF ONE EGG DISH

Scrambled Eggs

Egg Strata
A Breakfast Casserole Baked with Diced Ham,
Cheddar Cheese & Sourdough Bread

Cheddar Omelets

Vegetable Quiche
Broccoli, Mushrooms, Blistered Grape Tomatoes

Ham & Swiss Quiche
Diced Ham, Caramelized Onions & Swiss Cheese

CHOICE OF ONE MEAT

Sliced Ham Steak

Breakfast Sausage Links

Turkey Sausage Links

Bacon

CHOICE OF ONE ENTREE

Meat & Cheese Lasagna
House-Made with Marinara, Beef, Sausage & Cheeses

Chicken Piccata
Boneless Chicken Breast with Artichoke Hearts,
Capers & Blistered Grape Tomatoes in a Light Lemon
Sauce

Chicken Marsala
Boneless Chicken Breast with Mushrooms in a Hearty
Marsala Wine Sauce

Maple Apple Bourbon Chicken
Boneless Chicken Breast with Tart Apples in a Maple
Bourbon Cream Reduction

CHOICE OF ONE PASTA OR POTATO

Home Fries with Sauteed Onions

Hash Brown Casserole
Hash Brown Potatoes Baked in a Cheesy Sauce

Penne Marinara

Penne alla Vodka

Macaroni & Cheese

CHOICE OF ONE VEGETABLE

Buttered Green Beans

Brown Sugar-Glazed Baby Carrots

Seasonal Vegetable Medley

Broccoli, Cauliflower & Carrot Trio

PRICE INCLUDES

Tossed Salad Bowl
Mixed Greens, Tomato, Cucumber, Ranch & Vinaigrette Dressings

Biscuits with Strawberry Butter



ADDITIONAL OPTIONS

Coffee

Orange Juice

Fresh Seasonal Fruit Bowl

Assorted Miniature Danish

Biscuits & Sausage Gravy

UPGRADES

Custom Omelet Station. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 50 Person Minimum

Our Chef will make omelets to order! Your Guests will choose their �llings to include: Bacon, Ham, Shrimp,
Sausage, Cheddar, Swiss, American, Feta, Spinach, Tomato, Caramelized Onions, Broccoli, Red Bell Peppers,
Sauteed Mushrooms & Salsa
Chef-Attended up to 90 Minutes

Custom Pasta Station. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 50 Person Minimum

Featuring Penne with Marinara & Alfredo Sauces along with the following toppings: Ham, Bacon, Sausage, Grilled
Chicken, Grilled Shrimp, Tomato, Green Onion, Broccoli, Mushrooms, Asparagus & Parmesan Cheese
Chef-Attended up to 90 Minutes

Chef-Carved Bone-In Ham
Serves up to 50 Persons

Chef-Carved Roasted Loin of Pork
Roasted with Rosemary & Garlic; Served with Pan Jus
Serves up to 30 Persons

Chef-Carved Beef Strip Loin
Served with Horseradish Cream
Serves up to 40 Persons

Book Your Event Today
Ashley Barna
412.539.5655

a.barna@collectivebrandscatering.com

Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses. Alert your server if 
you have special dietary requirements.


