
 
Brunch 

 
Not included 18% Gratuity, 5% VA Tax and Labor 

 
 
 

 
No substitutions  

 
Coffee 
Cream and Sugar 
 
Orange Juice 
 
 
Sausage & Cheddar Cheese Strata 
Cheddar Cheese and Sun-Dried Tomato baked with Sweet 
Onions, eggs and Seasoning 
 
 
BLT Crostini 
Thinly sliced baguette bread 
Browned and topped with Bacon, Swiss 
Cheese, mayonnaise, Green Onion,  
Lettuce and a Tomato slice 
 
 
 Fresh Mozzarella & Tomato 
Sliced Tomato, fresh Basil, Mozzarella Cheese 
Drizzled with Balsamic Vinaigrette and Herbs 
 
 
Kielbasa Kabobs 
Sliced Kielbasa on mini skewers 
 
 
Apples & Cinnamon Coffee Cake 
Baked fresh from our kitchen 
 Cinnamon coffee cake made with  
 Apples slices, real butter, brown sugar, Pecans  
Topped with icing 

 
 
 
 

EElleeggaannccee    
TToo  SSiimmpplliicciittyy  

 
 

A.M. Wake UP 
 

Not included 18% Gratuity, 5% VA Tax and Labor 
 
 

 
No substitutions  

Coffee 
Cream and Sugar 
 
Orange Juice 
 
Ponderosa Eggs 
Scrambled eggs, Asparagus, Ham, Cheddar cheese, 
Colorful Peppers and Potatoes  

 
Buttermilk Biscuits 
Freshly baked biscuits served with butter,  
Raspberry & Strawberry jam  
Cream cheese 
 
 
Assorted Danishes 
Pecan, Apple, Mini Cinnamon Rolls,  
Lemon and Raspberry filled Danishes 
 
 
Brie with Chutney 
Baked Brie, Mango and Caramelized  
 Vidalia onion with glazed pecans 
Choice: Hot or Mild Chutney 
Mango or Cranberry Chutney 
 

 
 

 

770033--339933--22552200  
www.e2scatering.com 

 
BBrruunncchh MMeennuu

 



Anytime Brunch  
 

Not included 18% Gratuity, 5% VA Tax and Labor 
 

 
Minimum 30 guests 
 
 
Choice of one main selection  
 
Frittata with Mixed Herbs 
Eggs, leeks, Parmesan Cheese, fresh basil and 
Sliced mushrooms 
 
Southwest Breakfast  
Corn Bread, diced fresh tomatoes, 
 Italian sausage, eggs and cheese casserole 

Bayou Brunch Eggs 
Italian Sausage, Monterey Jack Cheese, 
White wine, green onions, red pepper  
and Parmesan cheese baked 

Italian Egg Casserole 
Sweet Italian Sausage, roasted red bell peppers, zucchini 
diced, sweet peppers, Sharp Cheddar Cheese, sweet onion 
and eggs  

 
This will be served with your menu selection above 

Ham and Egg Croissants 
Eggs, Smoked Ham, Cheddar 
Cheese served on a buttery Croissant 

Mexican Breakfast Burritos 
Make your own burritos with 
Sausage, Mexican chorizo, Mexican cheese, colorful diced 
bell peppers, sweet onion and eggs 

 
Choice of one main selection 
 
Yogurt and Organic Granola 
4 oz. cups Strawberry & Strawberry – 
Bananas and Raspberry Yogurt 
Served with Organic Granola on the side 
  
Seasonal Fruit 
Two types of Grapes (white and red) 
Sliced Watermelon wedges 
Strawberries 
 
 

Continental Breakfast 
 

Not included 18% Gratuity, 5% VA Tax and Labor 
 
Minimum 30 guests 

No substitution 

Coffee 
Orange Juice 
 
Seasonal Fruits 
Sliced Watermelon Wedges, Kiwi,  
Grapes and strawberries 
 
Mini Assorted Bagels & Cream Cheese 
 
Assorted Mini Danishes 
Pecan, Apple, Lemon, Raspberry  
& Cinnamon Rolls 

Simply Yummy 
 

Not included 18% Gratuity, 5% VA Tax and Labor 
 
Minimum 30 guests 

No substituations  

Coffee 
Orange Juice 
 
French toast & Maple syrup Casserole 
Freshly made French Toast Casserole from our kitchen 
topped with Maple Syrup and Pecans  
Bacon & Sausage 
 
Buttermilk Biscuits 
Raspberry & Grape Jams with Butter  
 
Mini Quiches 
 

Ala Carte Beverages 
 

Not included 18% Gratuity, 5% VA Tax and Labor 
 
Coke and Pepsi Products 
 
 
Cranberry Juice 
 
 
Mimosa  

 
 
 
 
 
 

Beverages 
 

Not included 18% Gratuity, 5% VA Tax and Labor 
 
 

(With menu) 
(1 Punch Bowl serves 55 guests) 

 
 

 
 

Signature Autumn Punch 
 

Cooling Citrus Cider Punch 
 

Fruited Tea Punch 
 

Sparkling Mint Lemonade 
 

Cooling Citrus Cider Punch 
 

Tropical Mango Punch 
 

Old Fashion Lemonade 
 

Southern Tea 
 

Party Punch 
 

Pink Punch 
 

Iced Tea 
 

Iced Green Tea 
 

Hot Beverages  
 

Not included 18% Gratuity, 5% VA Tax and Labor 
 

Coffee Urn 
 

Hot Tea 
Assorted Teas 

 


