
Breakfast Menu                                                         

FARMHOUSE CATERING

Excellence. Freshness. Flavour. Handcrafted

In our high-quality catering service, we blend culinary excellence with elegant
presentation. We use fresh, premium ingredients to craft exquisite dishes that

delight the senses. Every detail is carefully adorned to provide an unforgettable
visual and gastronomic experience. Our professional team handles all aspects,

from planning to event execution, ensuring that every special occasion is
memorable and satisfying for you and your guests.

WHAT DO THE ABBREVIATIONS MEAN?
GF - Gluten Free        DF - Dairy Free          NF - Nut Free VG - Vegetarian           

VEGAN – Vegan

ABOUT OUR MENUS
Menu items can be altered to accommodate allergies or dietary preferences in
some cases
The menu items listed are only a sample of Farmhouse full offering; we’re
happy to include any additional items upon request
Menu prices can be confirmed no more than 3 months prior to a function 
All prices are subject to change without notice.



MENU

BEVERAGES

Coffee Break Suggestions

Regular and Decaffeinated Coffee and Specialty Teas $ 4.25 per person
Thermos Regular and Decaffeinated Coffee (10 cup) $ 42.50 
Thermos Regular and Decaffeinated Coffee and Specialty Teas (10 cup) $ 42.50
Chilled Assorted Fruit Juices Orange, Apple, Grapefruit, Cranberry 300ml  $ 3.00 per item
Lemonade and Ice Tea with Lemon Wedges (4 litres) $ 30.00 per  
Individual Canned Regular & Diet Soft Drinks $ 3.00 per item
Individual Bottled Water $ 2.50 per item
Infused Water: Mint, Cucumber, Lemon, Lime or Berries 1gallon (4 litres) $ 35.00

BAKED GOODS AND COFFEE BREAK TREATS

Danishes (mini) $ 21.00 per dozen
Croissants $ 42.00 per dozen
Muffins $ 42.00 per dozen
Bagels with Cream Cheese $ 42.00 per dozen
Assorted Cupcakes (Chocolate, Vanilla, Red Velvet, Lemon) $ 48 per dozen
Individual Fruit & Yogurt Parfait $ 8.00 per item
Sliced Seasonal Fruit Platter $ 8.00 per person
Whole Fruit (Apples, Bananas and Oranges) $ 36.00 per dozen



BREAKS

DAINTY DELIGHTS $ 25.00

SNACKING $ 28.00

LES EXPOS $ 16.00

CHOCOLATE FACTORY $ 20.00

Minimum of 10 people for the service of a break unless otherwise stated 
All prices are per person

Assorted House Baked Cookies
Variety of House Baked Cupcakes:
Red Velvet, Vanilla, Chocolate, Lemon
Assorted Soft Drinks, Bottled Water 
Coffee, Teas    

Pretzels with Yellow Mustard Dip
Pop Corn
Pizza Pretzel
Assorted Soft Drinks, Bottled Water
Coffee, Teas

Churros with Chocolate Dip
Variety of Mini Donuts:
Chocolate, Maple and White   
Frosted with Colourful Sprinkles
Assorted Soft Drinks, Bottled Water
Coffee, Tea

House Baked Chocolate Chip Cookies
Chocolate Bars
Brownies
White and Dark  Chocolate,
Cranberries and Nuts
Assorted Soft Drinks, Bottled Water
Coffee, Teas

SUGAR SHACK $ 16.00 CRISPY $ 12.00

Wings 
Sauce: Sweet Chilli, Buffalo
Cheese Sticks
Marinara Sauce
Celery and Carrot Sticks
Assorted Soft Drinks, Bottled Water
Coffee, Teas

Miss Vickies (TM) Chips
Doritos (TM)
Crispy Tortillas
Salsa, Guacamole, Pico de Gallo 
Assorted Soft Drinks, Bottled Water
Coffee, Tea



BREAKFAST SELECTION

CONTINENTAL $ 22.00

CLASSIC $ 29.00

Buffet Style 
Taxes and gratuities not included.

Extra charge of $100.00 will apply on meals for less than 20 people. All prices are per person

Choice of Fruit Juices: Orange and Apple
Freshly House Baked Pastries and Muffins (2 pcs)
Fresh Fruit Salad
Bagel with Cream Cheese
Variety of Yogurts
Butter, Jam and Marmalade
Coffee and Tea

Choice of Fruit Juices: Orange and Apple
Sliced Fresh Fruits
Assorted Yogurts
Bagels with Cream Cheese, Smoked Salmon and Red Onions
Brioche French Toast with Maple Syrup
Freshly House Baked Pastries and Muffins (2 pcs)
Butter, Jam and Marmalade
Coffee and Tea

SUN RISE $ 35.00

Choice of Fruit Juices: Orange and Apple
Sliced Fresh Fruits
Daily Inspiration of Eggs
Bacon, Sausages and Ham
Hash Browns
Whole Wheat Bread
Freshly House Baked Pastries and Muffins
Butter, Jam and Marmalade
Coffee and Tea


