BRUNCH / LUNCH

BELGIAN WAFFLES

with maple syrup & banana fosters sauce

COCONUT YOGURT
PARFAIT STATION

coconut yogurt, vanilla almond
granola, berries & chia seeds | vegan

MELON & PROSCIUTTO CUPS
shaved prosciutto with burrata, basil

& melon with a balsamic drizzle | gf

LOX & CUCUMBER
TEA SANDWICH
dill caper cream cheese, layered
with lox & cucumber on a
sourdough round

BLT SKEWERS

bacon, lettuce, tomato skewers | gf

ASSORTED QUICHE BITES
local fresh off the farm eggs with
a variety of different fillings | veg

COBB SALAD IN MINI
TAKEOUT BOXES
chicken Cobb salad with romaine,
hard boiled eggs, ham, blue cheese,
cucumber & ranch dressing

PETITE FRENCH STYLE BAGUETTE

grilled red pepper, eggplant, zucchini,
herb goat cheese, arugula

ASSORTED SCONES &
MINI MUFFINS

chef’s choice
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SAGE BLEU



https://sagebleucatering.com/
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