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FEATURED BUFFETS

CONTINENTAL $20 person
Assorted breakfast pastries, yogurt cups, fresh fruit salad,
and disposable tableware

RISE & SHINE $28 person
Bacon, sausage, roasted redskin potatoes, choice of egg
strata, fruit salad, & disposable tableware

ULTIMATE BREAKFAST $34 person

* Choice of strata

* Choose two meats: bacon, sausage links, sausage patties

* Fresh fruit salad

* Choice of potato: roasted redskin or cheesy hash brown
potato casserole

» Assorted breakfast breads: baker's choice

* Beverage station: orange juice, fresh brewed regular
coffee with sugar, cups, sugar substitute, cream, Stir Stix,
napkins and tableware

MADE TO ORDER OMELETTE STATION $18 person

Chef-prepared with your choice of fresh fillings
*requires chef service — $50/hr, minimum 2 hour

A LA CART

* QUICHE $72 serves 6-8
Lorraine - bacon and cheese
Denver - bell peppers, onion, ham, and cheddar
Three Cheese - cheddar, provolone, and Swiss cheese
Southwestern - chorizo, black beans, spinach, onions,
and queso fresco

* MILLION DOLLAR BACON $8 person
Sweet, savory, crispy bacon; 2 strips per serving

* FRESH BAKED MUFFINS $44 dozen
Lemon-blueberry, chocolate chip, banana nut, bran

* FRESH BAKED ASSORTED DANISH $36 dozen
Raspberry, apple, and cream cheese

» FRESH BAKED CROISSANTS $66 dozen
Served with butter and jam, or ham and cheese

* BREAKFAST BURRITOS $10.00 each
Sausage, egg, cheese, onion, and peppers in a tortilla shell
« CHEESY HASH BROWN POTATOES $6 serving

* EGG STRATA $9 serving
Bacon & cheddar, ham and Swiss, spinach & mushroom

» CRISP BACON $6.00
2 strips per serving

» SAUSAGE PATTIES OR LINKS $6.00
2 strips per serving

» SAUSAGE GRAVY & BISCUITS $9 serving
Made from scratch with fresh sage

* FRESH FRUIT $8 serving
Only fresh, seasonal fruit, either sliced or tossed as a salad

BEVERAGES

Choose 2 for $9 person
 Coffee

* Hot Tea

*» Assorted Natural Fruit Juices
- Milk

* Bottled Water

Parties under 25 guests can
be accommodated upon
availability. Fees may apply.

TREE CITY

CATERING

Phone: 419.206.1142

Email: info@treecitycatering.com
Website: treecitycatering.com

*The following major food allergens are used in the preparation of our dishes: Milk, Eggs, Fish, Crustacean Shellfish, Tree Nuts, Peanuts, Wheat, Soy and Sesame. We are happy to assist with any allergen-related inquiries.



