
	
Corporate Catering: Breakfast 

Buffet 
Head into the horizon of a new day with one of our suggested breakfasts or 

We can create a customized breakfast selection for a perfect start. 
Include freshly squeezed orange juice, freshly brewed coffee, and a selection of herbal teas. 

 

CONTINENTAL BREAKFAST – $10 
Selection of freshly baked European pastries and breakfast breads  

Served with fruit preserve and whipped cream cheese 
Fresh sliced seasonal fruit and yogurt parfaits  

 
FROM THE RANCH - $15 

Selection of freshly baked European pastries and breakfast breads 
Scrambled eggs, chef’s potatoes, smoky bacon and sausage  

Seasonal fresh fruit and berries, yogurts and granola 
 

BREAKFAST ON THE RUN - $13 
Assorted Breakfast sandwiches tray: bagel with cheese & sausage omelet 

 English muffin with egg, cheese and hickory smoked bacon. Croissant with vegetarian 
Italian frittata. Seasonal fresh fruit  

 
 

SOUTH OF THE BORDER - $20 
Farm scrambled eggs, chorizo sausage, southwest potato, carne asada, house-made 

ranchero sauce, warm tortillas, guacamole, sour cream, pico de gallo, and  
Queso fresco. Sopapillas with warm local honey, tropical fresh fruit  

 
 
 
 
 
 

 
 
 

All prices are per person 
 
 



 
 

Corporate Catering: Breakfast 
Plated 

All plated breakfasts include freshly squeezed orange juice, freshly brewed coffee and a selection of hot teas,  
 artisanal breakfast breads and European pastries served with preserves and sweet butter 

 
LIGHT & FIT - $15 

Farm scrambled egg whites, mushrooms, spinach, tomatoes, cheese and salsa, 
wrapped in a spinach tortilla and served with fresh fruit 

 
 

ALL-AMERICAN BREAKFAST - $15  
Farm scrambled eggs with herbs, shredded Aroma blended cheeses, breakfast 

potatoes, and hickory-smoked bacon and sausage 
 

 

AROMA QUICHE - $15 
Gluten-free vegetarian quiche, fresh herbs with Aroma blended cheeses and your choice of side 

of bacon or sausage and fresh fruit 
 
 

AROMA EGGS BENEDICT - $ 15 
Farm poached eggs, fresh spinach, grilled ham and chipotle-herb hollandaise on English muffin 

and served with sweet pepper potato hash, hickory-smoked bacon and sausage 
 
 

AROMA TOAST - $ 15 
Italian toast with mascarpone cream, fresh strawberry, shaved chocolate and local honey.  

Served with fresh berries and hickory-smoked bacon 
 
 
 

 
 

All prices are per person 



 
 

Corporate Catering: Breakfast 
Breakfast Enhancements 

These are optional choices to add to your breakfast choice.  Prices are based on per person 
except for by dozen options 

 
ASSORTED DANISH $36 (per dozen) 
ASSORTED MUFFINS $36 (per dozen) 
DOUGHNUTS             $36 (per dozen) 

 
AROMA FRESH BAKED BISCUITS WITH GRAVY                                         $3 
FRESH FRUIT MARTINIS                              $4 
ALL NATURAL APPLE CHICKEN SAUSAGE or TURKEY BACON  $5 
STEEL CUT OATMEAL WITH SUN DRIED FRUITS AND BROWN SUGAR $5 
SCRAMBLED EGGS CHILAQUILES, AVOCADO, AND SALSA FRESCA $7 

 

BREAKFAST STATIONS 
Requires Attendant Fee of $75 

 

OATMEAL BRULE - $6 
Creamy oatmeal with dried berries and caramelized sugar 

 

PARFAIT STATION - $8 
House-made granola, yogurt, assorted berries, almonds, dried fruit, toasted coconut 

 

BURRITO STATION - $8 
Farm fresh eggs, Spanish chorizo, green onions, Spanish potatoes, sweet peppers,  

With Spanish cheese, salsa fresca, guacamole, and sour cream. 

 
FLUFFY OMELETS **- $9 

  Farm eggs, Aroma blended cheeses, maple ham, smoked bacon, sweet peppers, 
green onions, spinach, and tomatoes 

  



 
 

Corporate Catering: Breaks 
Based on 30 min of service 

 

IT’S FRUITY - $15 
Assorted seasonal fruit kabobs with honey yogurt and fruit flavored yogurt sauce, 

assorted granola bars and Freshly infused lemonade 
 

  
PRETZEL STATION - $13 

Freshly baked pretzels with spicy mustard and cheese fondue,  
freshly infused lemonade and iced tea 

  
 

SOUTH OF THE BORDER - $14 
Homemade tortilla chips with guacamole, pico de gallo, tomatillo salsa, chipotle salsa, 

warm churros dipped in chocolate, and virgin margaritas 
 
  

ENERGY BREAK - $17 
Build your own trail mix bar with mixed dried fruit, assorted nuts and seeds; whole grain 

Chex mix, assorted chocolate candies and your favorite energy drink 
 

 

COOKIE CRAZE - $12 
Assortment of freshly baked cookies, novelty ice cream bars, and chocolate milk 

 
 
 


