
Private Events Menu



COLD BREAKFASTMORNING BITES

HOT BREAKFAST

BREAKFAST MENU

Bullfrog Bagels - $50

Spinach Feta Quiche - $25

Fruit Salad Platter - $50

Build-Your-Own Yogurt
Parfait Bar - $135

Plain, Everything, Poppy, Cinnamon
Raisin or Sesame. 

Served with Plain or Chive Cream Cheese
or Whipped Honey-Walnut  (+$8).

Our house favorite. Serves 8 (V).

Mixed seasonal fruit. Serves 10 (vv).

Greek yogurt, mixed berries, and
house made granola. Serves 10 (V). 

V = vegetarian, vv = vegan, gf = gluten free

Classic Breakfast - $200
Scrambled eggs, choice of bacon, sausage

or chicken sausage, french toast or
pancakes, hash browns. Serves 10. 

Muffins - $50
Blueberry, Banana Nut (vv) or

Chocolate.

House Baked Cookies - $32
chocolate chip or oatmeal raisin.

Croissants - $55
Plain, Chocolate or Almond.

Dozen per Order

Assorted Pastries - $50
Includes Seasonal Pastries &

House Favorites.

Seasonal Frittata - 60
Serves 10 (V, GF).

Breakfast Sandwiches - $100
scrambled egg, cheddar and bacon on

plain Bullfrog Bagel. Serves 10.BEVERAGES
Coffee & Tea Service - $10

Includes drip coffee, hot & iced
tea and selection of juices.

Priced per person.

Espresso Bar Add On - $8
Addition of coffee-bar selections

including espresso drinks.
Priced per person.



Serves 20

Hummus & Vegetable Sandwich
hummus, mixed greens, peppers, zucchini,

squash on wheat bread (vv).

Chicken Caesar Wrap
romaine lettuce, Parmesan cheese, brioche

crouton and Caesar dressing in a spinach wrap.

Caprese Sandwich
fresh mozzarella, basil pesto, tomato on chibatta

bread (V).

Classic BLT
bacon, lettuce, tomato and chipotle aioli on 

sourdough.

Ham & Cheese
ham, Swiss cheese, lettuce and Dijon mustard on

baguette.

Sandwich Platters $300

Pastrami Sandwich
thousand island dressing, pastrami, Swiss

cheese on rye bread

Chicken Salad on Croissant
celery, red onion, tarragon and mayo on

croissant.

V = vegetarian, vv = vegan, gf = gluten free

Serves 10

Lunch Entrees

Serves 10

Lunch Sides

Caesar Salad - $80

Potato Salad - $50

Pasta Salad - $50

Pesto Roasted Veggies - $50

Grilled Chicken Breast - $155
served with choice of chimichurri or 

lemon-caper sauce (GF).

Sliced Beef Tenderloin - $280
served with dill chimichurri (GF).

Grilled Salmon - $180
served with lemon-caper sauce (GF).



Entrees

GREENS

GRAINS & STARCHES

DINNER & RECEPTION

Maryland Style Crabcake - $250
served with remoulade sauce.

Sliced Beef Tenderloin - $280
served with dill chimichurri (GF).

Serves 10

Roasted Broccolini (vv) - $60

Grilled Asparagus (vv) - $40

Classic Caesar - $80

Greek Salad (V) - $100

Couscous - $65

Wild Rice (gf) - $65

Saffron Scented Rice (gf) - $60

V = vegetarian, vv = vegan, gf = gluten free

Mini Quiches - $50

Coconut Shrimp - $140

Tomato Bacon Bites - $40

Chicken & Waffle Bites - $40

Hot Fried Cauliflower (V) - $40

Fried Green Tomatoes (V) - $35

Deviled Eggs (V) - $30

Lamb Skewers - $40

w. house Tzatziki

Veggie Spring Rolls (V) - $90

w. ginger soy sauce

Mini Crabcakes - $125

w. tartar sauce

HAPPY HOUR BITES

Grilled Salmon - $180
served with lemon-caper sauce (GF).

Garlic Mashed Potatoes - $50

Pesto Roasted Veggies (vv) - $45

Chicken Kebab - $ 40

Charcuterie Board - $120
salami, chorizo, prosciutto

served with Dijon mustard, gherkin pickles,
pickled red onion and assortment of crackers.

Cheese Board - $100
cheddar, brie and smoked Gouda.

Dijon mustard, gherkin pickles and pickled red
onion and served with an assortment of

crackers (V).

w. house Tzatziki

Serves 10

Grilled Chicken Breast - $155
served with choice of chimichurri or 

lemon-caper sauce (GF).

Chicken Milanese - $155
served with chipotle tomato sauce.

Serves 10

Serves 10



Finish Off With...

Cupcakes - $36
vanilla or chocolate, dozen per order.

Carrot Cake - $32
serves 8. 

Double Chocolate Cake - $32
serves 8.

House Baked Cookies - $32
chocolate chip or oatmeal raisin, dozen

per order.

Brownie Platter - $35
dozen per order.

Apple Pie - $24
serves 8. 

Assorted Pastries - $55
dozen per order.

Chocolate Mouse Cups -$50
Dozen Per Order

Chocolate Covered Strawberries - $50
Dozen Per Order

Fruit Salad Platter - $50
mixed seasonal fruit. serves 10 (vv).

V = vegetarian, vv = vegan, gf = gluten free



BEVERAGE MENU

Non-Alcoholic Beverage Package

Drip coffee, tea, juice and fountain soda. Mocktails
available by request. $10

House Wine & Beer

House White, Red and Sparkling. Limited draft
beer offerings. $40.

House White, Red and Sparkling. Limited draft beer
offerings. Rail liquor and classic cocktails. $50.

House Package

Curated selection of 4-5 wine options, multiple craft
beers and signature name brand liquor offerings. $60.

Signature Package

Curated selection of 4-5 wine options, multiple craft beers
and top shelf liquor offerings. Two custom cocktails. $75.

Premium Package

Choice of 3: Unlimited pitchers of mimosas, peach or
strawberry bellini, bloody marys, house sangria. $45. 

Bottomless Brunch Trio

Addition of coffee-bar selections including espresso drinks and chai
lattes. Alternative milks and syrup additions included. +$8.

Espresso Bar Add-On

Prices shown per-person for a two hour event. 


