
Brunch Buffets 2012 
                                                  Includes disposable plates, utensils, and napkins. 

 
ELEGANTÉ CUISINE, INC. 
WWW.ELEGANTE.NET 
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Brunch Eleganté 

Fresh Whole Fruit, Fresh Baked Danish, Muffins, Donuts, Bagels, and Biscuits 
Selection of Fruit Juices include: Apple, Cranberry, Grapefruit and Orange 

Hot Decaffeinated & Regular Coffee and Hot Tea 
 

Tossed Mixed Green Salad served with Assorted Dressings and Homemade Croutons 
Tuna Pasta Salad and Marinated Vegetable Salad with Fresh Rolls and Butter  

 
Denver-Style Scrambled Eggs, Peppered Bacon,  

Sausage Links and Lyonnaise Potatoes 
Chicken Coq Au Vin and Rice Pilaf 

 
Assorted Dessert Bars 

 
Signature Brunch 

Fresh Sliced Fruit Array served with Cherry Dip 
Assorted Breakfast Breads, Bagels, Scones, Strudels, and Cinnamon Rolls 

Selection of Fruit Juices include: Apple, Cranberry, Grapefruit and Orange  
Hot Decaffeinated & Regular Coffee and Hot Tea 

 
Tossed Green Salad served with Assorted Dressings and Homemade Croutons 

Bruschetta Pasta Salad, Fresh Rolls and Butter  
 

French Toast with Maple Syrup, Bacon & Sausage, and Skillet Hash Browns 
Beef Tips Diane served with Egg Noodles, Lemon and Herb Roasted Chicken 

 
Assorted Mini French Pastries and Cheese Blintzes served with Strawberry Sauce 

 
Champagne Brunch Royale 

Fresh Sliced Fruit Array with Honey Yogurt Dip 
Assortment of Bagels, Fruit Breads, Strudels, Scones, & Croissants 

Selection of Fruit Juices include: Apple, Cranberry, Orange, Passion Fruit Guava 
Hot Decaffeinated & Regular Coffee and Hot Tea 

 
Stations: 

Bacon & Sausage and Potato Pancakes 
Smoked Salmon with Traditional Accompaniments  

Blend of Baby Greens with Fresh Berries, Toasted Almonds,  
and Balsamic Vinaigrette  

Roasted Eggplant Salad, Assorted Fresh Breads & Rolls and Butter 
 

Omelettes and Eggs Made to Order 
Carved Honey-Dijon Country Ham with Citrus Walnut Sauce or  

Peppercorn Roasted Tenderloin with Red Wine Demi Glaze; 
Crêpes with Warm Fruit Compote and Caramelized Bananas 

 
*Assorted Mini French Pastries, Champagne, Mimosas, and Pomm “Fizz” 

 
 

*Chef Fee Required 


