D’MASTI catering inc.

—

o  Brunch Buffet -«

passed from silver trays
Champagne, Kir Royale, Mimosas

from decorated buffet table
Mixed Greens with Toasted Pinenuts
and Fresh Berry garnish,
Sherry Dijon dressing

Chorizo & Cheese Strada or
Fresh Asparagus & Tarragon Quiche

Cinnamon French Toast, maple syrup

Applewood Smoked Bacon,
Fresh Sausage Links

Spinach Crepes, Béchamel sauce
Fresh Fruit Tray with dipping sauce

Date Nut & Lemon Poppyseed Bread
Croissants, whipped sweet butter

<

Coffee, tea, decaf

O Brunch Buffet <

passed from silver trays
Champagne, Kir Royale, Mimosas

from decorated buffet table
Fresh Spinach and Mixed Greens with
Orange Supremes, Waterchestnuts,
poppyseed dressing

Scrambled Eggs,
Mixed Mushrooms Marsala on side

Caramelized Onion & Gruyere Tart

Carved Glazed Ham off the bone or
Smoked Oregon Salmon with
capers, red onion, lemon &
cream cheese on side

Apple Brioche Bread Pudding,
Maple syrup

Applewood Smoked Bacon,
Assorted sliced Fresh Fruits & Berries

Assorted Flatbread, Blackbread,
Croissants, whipped sweet butter

<

Chocolate Mousse Filled Crepes
& Fruit topped Cheesecake Squares
Coffee, tea, decaf




