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CONTINENTAL BREAKFAST BUFFETS
MOFFITT CONTINENTAL
$15.00 per person
Assorted mini bagels with Philly cream cheese, butter & preserves
Assorted mini muffins, danish & croissants
Hard-Boiled Eggs

CALIFORNIA CONTINENTAL
$18.00 PER PERSON
Add a fresh seasonal fruit platter to the Moffitt Continental for a well-rounded breakfast buffet

SAUNDER’S COURTYARD
$20.00per person

Sliced breakfast breads
Assorted mini muffins, danish & croissants with butter & preserves
Whole seasonal fresh fruit (organic when available)
Organic oat & honey granola  
Assorted individual organic yogurts

NOB HILL BREAKFAST 
$24.00 per person

Assorted individual non-fat & low-fat organic yogurts
Hard boiled cage-free eggs
Domestic and imported cheese & cured meat platter
Sliced baguette & freshly baked croissants
Fresh seasonal fruit platter  

CONTINENTAL DELUXE
$28.00 per person

Assorted mini bagels with regular, light, strawberry and chive & onion Philly cream cheese, butter & 
preserves

Lox-style smoked salmon platter with sliced cheeses & traditional garnishes of sliced tomatoes, 
cucumbers, red onion & capers
Sliced breakfast breads
Fresh seasonal fruit platter

BREAKFAST BUFFETS
All of our breakfast menus feature baked goods delivered daily from local bakeries and freshly brewed 

Peet’s regular Los Cafeteros Fair Trade coffee, along with assorted premium regular and herbal teas, 

orange juice & iced water.  ** Decaffeinated Coffee available upon request**

Our high-quality compostable service-ware is included in the menu price.  Do your part for our envi-

ronment and place all service-ware items into the green compost bins.

Upgrade to our eco-friendly Bambooware© plates & mugs, glassware & stainless steel flatware for 
$5.00 additionally, or full China Service for $8.50 additionally. 

All menus require a 20-person minimum order
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HOT BREAKFAST BUFFETS
Our hot breakfast buffets includes linen for the buffet tables and an attendant to oversee the buffet for 

2-hours. Please consult with your Catering Event Planner if your buffet needs to be available longer.

Our high-quality compostable & recyclable service ware is included in the menu price.

Upgrade to our eco-friendly Bambooware© plates & mugs, glassware & stainless steel flatware for 
$5.00 additionally, or full China Service for $8.50 additionally. 

All Hot Breakfast Buffet menus require a 25-person minimum order

 
BUILD YOUR OWN BREAKFAST
Includes Fresh seasonal fruit salad
$28.50 per person

EGGS - CHOOSE ONE ITEM

•	 Farm-fresh scrambled cage-free eggs with fresh herbs
•	 Scrambled Egg Whites - Add $2.00 per person
•	 Gluten Free Spinach & Cheese Florentine Quiche, Individual Servings - Add $2.00 per person
•	 Vegetarian Breakfast Burritos - Add $3.00 per person

BREAKFAST MEAT - CHOOSE ONE ITEM

•	 Thick-cut Smokehouse Bacon
•	 Chicken Apple Sausage

•	 Breakfast Pork Sausage

SIDES - CHOOSE TWO ITEMS

•	 Roasted Red Breakfast Potatoes
•	 Assorted Breakfast Pastries and Bagels with Cream Cheese, Butter & Preserves
•	 French Toast with real Maple Syrup

SONOMA BREAKFAST BUFFET
$30.50 per person

Quiche Lorraine and Spinach & Mushroom Quiche
Chicken apple sausage links
Mini croissants & bagels with cream cheese, butter & preserves
Fresh seasonal fruit salad  


