
CORPORATE
BREAKFAST

MENU



C O L D  P R E S S E D  J U I C E S

Turmeric/ Ginger/ Pineapple/ Coconut Water 

Turmeric/ Ginger/ Pineapple/ Coconut Water 

T U R M E R I C  W E L L N E S S

B E E T R O O T  S U P E R  

Tamarind/ Apple/ Cinnamon/ Orange
T A M A R I N D  B O O S T

Pomegranate/ Cranberry/ Blueberry/ Agave
P O M E G R A N A T E  P O W E R

B R E A K F A S T  M E N U

A l l  O r d e r s  P r i c e d  a t  M i n i m u m  P e r  O r d e r  o f  2 5
4 8  h o u r  n o t i c e  i s  r e q u i r e d  f o r  a l l  o r d e r s
D i s p o s a b l e  U t e n s i l s  &  P l a t e s  I n c l u d e d
D e l i v e r y  F e e  o f  $ 3 0  A s s e s s e d  P e r  O r d e r



S T R A T A S  &  L I G H T  B I T E S

Iberian Chorizo/ Jalapeno/ Potato/ Michoacan Cotija Cheese/Vital
Farms fresh Scrambled Egg

H T X  E G G

Asparagus Tips/ Baby Cremini Mushroom/Leek/Heirloom Tomato/
Ewes Feta Crumble/ Detached Egg Whites

V E G G I E  E G G  W H I T E

Marinated Grilled Chicken/ Caramelized Onion Confit/ Sundried
Tomato/ Baby Spinach/Vital Farms fresh Scrambled Egg

P R O T E I N  P A C K E D  G R I L L E D  C H I C K E N  E G G

Refried Black Bean/ Iberian Chorizo/Nueske’s Bacon/ Vital Farms
fresh Scrambled egg/ Heirloom Tomato/ Butter Bibb Lettuce/
Sliced Haas Avocado/ Michoacan Cotija Cheese

B I G  T I O  B R E A K F A S T  T O R T A

Collection of Fresh Baked Sweet and Savory Breads and Jams 
C O N T I N E N T A L  B R E A D S  A N D  J A M S

Add on soft or hard boiled egg for additional charge
Whipped Haas Avocado/ Marinated Sliced Radish/ Heirloom Cherry
Tomato/ Chevre Goat cheese Crumble/ Radish Sprouts/ Everything
Seasoning on Grilled Ciabatta

E V E R Y T H I N G  &  M O R E  A V O C A D O  T O A S T

B R E A K F A S T  M E N U

Dairy Free

Gluten Free

Nut Free

A l l  O r d e r s  P r i c e d  a t  M i n i m u m  P e r  O r d e r  o f  2 5
4 8  h o u r  n o t i c e  i s  r e q u i r e d  f o r  a l l  o r d e r s
D i s p o s a b l e  U t e n s i l s  &  P l a t e s  I n c l u d e d
D e l i v e r y  F e e  o f  $ 3 0  A s s e s s e d  P e r  O r d e r



L I G H T  B I T E S

Garlic and Herb Marinated steak/ Vital Farms Soft Scramble Folded
Egg/Wisconsin Aged Cheddar Cheese/ Everything Bagel

E V E R Y T H I N G  S T E A K  &  E G G  M E L T

Iberian Chorizo/Neuske’s Bacon/ Vital Farms Fresh Scrambled Egg/
Potato/ Refried Black Bean/ Vegetable Rajas/ Michoacan Cotija Cheese
Served with Cafe Natalie Salsa and Sour Cream

P A N C H O  V I L L A  B R E A K F A S T  B U R R I T O

A C A I  A N D  G R E E K  Y O G U R T  S M O O T H I E  B O W L
Highbush Blueberries/ Sliced Banana/ Amazonian Acai Berries/ Greek
Yogurt/ Trail Mix Style Granola 

McCanns Irish Oats/ Cinnamon/ Granny Smith Apple/ Candied Pecans/
Local Orange Blossom Honey

P I N H E A D  C O A R S E  C U T  O A T S

Achiote Marinated Portobello Mushroom/Crookneck Yellow Squash/
Zucchini/ Onion/ Garlic/ Masa Harina Corn Tortilla (Vegan)
(You can choose as a Taco or Tostada)
*Add on cheese for additional charge
*Add on farm fresh scrambled egg

A C H I O T E  R A J A S  V E G A N  T A C O S  
O R  T O S T A D A S

B R E A K F A S T  M E N U

Buttermilk Marinated Crispy Fried Chicken/ Balsamic Glaze Strawberry
and Baby Arugula Salad/ Vermont Maple Crystal’s Hot Sauce Butter
inside of a Belgian Style Waffle Bun 
(Can be done Nashville Style)

T H E  B I R D  A N D  T H E  B R E A D  C H I C K E N  
&  W A F F L E  S A N D W I C H

Dairy Free

Gluten Free

Nut Free

A l l  O r d e r s  P r i c e d  a t  M i n i m u m  P e r  O r d e r  o f  2 5
4 8  h o u r  n o t i c e  i s  r e q u i r e d  f o r  a l l  o r d e r s
D i s p o s a b l e  U t e n s i l s  &  P l a t e s  I n c l u d e d
D e l i v e r y  F e e  o f  $ 3 0  A s s e s s e d  P e r  O r d e r



M A I N

B R E A K F A S T  M E N U

Black Pepper Sage Sausage Gravy/ Buttermilk Scratch Biscuits/ Vital
Farms Fresh Scrambled Eggs/ Crispy Potato Sticks

T H E  S A V O R Y  S A W M I L L  B O W L

Ras El Hanout Rubbed Lamb Merguez/ Spicy Harissa Sauce/ Savory
Potato/ Grilled Garlic oil Lavash/ Soft Poached Vital Farms egg

M O R O C C A N  L A M B  S H A K S H U K A

Nueske’s Bacon/ Nutella/ Peanut butter/ Raspberry Compote stuffed into
thick cut Brioche fried and topped with Vermont Maple Syrup and
Chipotle Powdered Sugar

S T U F F E D  F R E N C H  T O A S T  M O N T E  C R I S T O

Your choice of Morita or Verde Salsa/ Refried Black Beans/ Masa Harina
Corn Tortilla/ Vital Farms fresh Scramble egg/ Fresh Queso Fresco/ Lime
Crema/ Cilantro (Vegetarian)

C H I L A Q U I L E S  M O R I T A  O R  V E R D E

Your choice of Nueske’s Bacon, Holmes Smokehouse Sausage or Jones
Dairy Farms Chicken Sausage/Vital Farms fresh Scrambled eggs/ Crispy
Breakfast Potatoes/ Blistered Heirloom Cherry Tomato

N A T A L I E  A M E R I C A N A

Three Malt Buttermilk Pancakes/ Highbush Blueberry Compote/ Your
choice of Maple Syrup, Regular syrup, Honey, or Salted Caramel
(Vegetarian)

J A C K ’ S  S T A C K

Vital Farms Egg Whites/ Sauteed Baby Spinach/ Charred Peppers and
Onions/ Seasoned Breakfast Potato/ Jalapeno/ Haas Avocado/ Heirloom
Tomato (Vegetarian)

D I S C O N N E C T E D  P O W E R  B O W L

Dairy Free

Gluten Free

Nut Free

A l l  O r d e r s  P r i c e d  a t  M i n i m u m  P e r  O r d e r  o f  2 5
4 8  h o u r  n o t i c e  i s  r e q u i r e d  f o r  a l l  o r d e r s
D i s p o s a b l e  U t e n s i l s  &  P l a t e s  I n c l u d e d
D e l i v e r y  F e e  o f  $ 3 0  A s s e s s e d  P e r  O r d e r



S I D E S

Gritsmill Grits/ Sharp Wisconsin Cheddar/ Onion/ Garlic 
(Vegetarian)

C H E E S Y  G R I T S

Add on cheese for additional charge
Crispy Potato/ Onion/ Bell Pepper/ Paprika 
Can add cheese options for a small increase in cost. (Vegan)

B R E A K F A S T  P O T A T O E S

Assortment of fresh fruit and berries seasonally 
available (Vegan)

F R U I T  B O W L

B R E A K F A S T  M E N U

Your Choice of Everything Bagel or Traditional bagel
Your choice of Whipped Cream Cheese/ Fruit Infused Whipped Cream
Cheese/ Boursin (Vegetarian)

B A G E L  &  S C H M E A R  

Dry Cured Sous Vide Pork Belly Thick Cut

B E R K S H I R E  B A C O N

Option instead of Pork

C H I C K E N  S A U S A G E

A l l  O r d e r s  P r i c e d  a t  M i n i m u m  P e r  O r d e r  o f  2 5
4 8  h o u r  n o t i c e  i s  r e q u i r e d  f o r  a l l  o r d e r s
D i s p o s a b l e  U t e n s i l s  &  P l a t e s  I n c l u d e d
D e l i v e r y  F e e  o f  $ 3 0  A s s e s s e d  P e r  O r d e r

Dairy Free

Gluten Free

Nut Free
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	BEETROOT SUPER
	Turmeric/ Ginger/ Pineapple/ Coconut Water
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