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Brunch Menu 
 

Citrus Eye-Opener 
Orange/Lemon Juice Drink 

could also add Champagne – delicious 
 

Cranberry/Orange/Pineapple Cooler 
stands alone or with White Wine or Champagne 

 
Mimosas  

Orange Juice and Champagne 
 

Bloody Mary’s 
 

Supreme of White and Pink Grapefruit with a sprinkling of raspberries  
These are grapefruit slices that have all the outer membrane 

removed from each slice. 
 

Festive Fruit Salad   
Cantalope, Melon, Strawberries, Blueberries, Apples, 

Pineapple, Bananas, Red and Green Grapes and any other seasonal fruit 
 

Assorted Seasonal Fruit Platter 
 

Marvelous Homemade Crumb Cake 
 
 
 

Cinnamon Bread  
really a breakfast cake 

 
Apple-Brandy Cake  

packed with lots of apples,  
raisins and nuts 

 
Fresh Berry Muffins 

 
Apricot Muffins 

Streusel Sour Cream Muffins 
 

Banana Nut Muffins 
 

Frosted Banana Bars 
cream cheese frosting 

 
Pumpkin Raisin Bars 
cream cheese frosting 
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Main Courses 

 
 

Farmer’s Strata 
eggs, potatoes, cheese, bacon casserole 

 
Grand Marnier French Toast 

 
Stuffed French Toast  

Cinnamon/Raisin Bread filled with Cream Cheese,  
then dipped in egg batter and sautéed 

 
Praline French Toast 

Casserole 
 

Frittata – an Italian Omelet  
cheddar/spinach or Gruyere/Leek/Potato or any other combinations 

 
Garden Herb and Cheese Quiche 

Spinach, Cheddar, Mozzarella, Ricotta 
 

Quiche Lorraine 
Eggs, Swiss & Bacon in Pie Shell 

 
Salmon/Asparagus Tart 

Salmon, Asparagus, Red Pepper, Cream Cheese, Eggs, Cream,  
Swiss Cheese baked in a Pie Shell 

 
Brie/Mushroom Stratta 

a casserole of Mushrooms, French Break, Dijon, Eggs, Milk, Brie, spices 
 

Potato, Spinach & Onion Gratin – a Casserole 
Potatoes, Onions, Mushrooms, Spinach, Garlic, Sour Cream, Gruyere Cheese 

 
Individual Breakfast Strudels   

Parmesan Cheese, Brie, Sun-Dried Tomatoes, Shallots, Scrambled Eggs,  
Spices – rolled up in Phyllo Dough and baked 

 
Ham, Fontina and Spinach Bread Pudding 

a large Casserole – French Bread slices, Onions, Ham, Eggs, Milk,  
Spinach, Fontina Cheese 
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Sausage Egg Casserole 
Sausage, Green Pepper, Onion, Cottage Cheese, 

Cheddar Cheese, Eggs, Milk, Biscuit/Baking Mix, Green Chiles 
 
 

Zucchini Crepes 
Crepes filled with Onions, Green Pepper, Mushrooms, Zucchini, Tomatoes, 

Spices – topped with Tomato Sauce and Cheddar Cheese 
 

Summer Squash Gratin 
a Casserole of shredded Zucchini, Summer Squash, Parmesan Cheese 

topped with a breadcrumb mixture and cream 
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