BlLACK
SHELP

CATERING

CASUAL CONTINENTAL BRUNCH

ASSORTED BAGELS
PLAIN, & CHIVE WHIPPED CREAM CHEESE

NOVA SCOTIA SMOKED SALMON PLATTER
SLICED CUCUMBER, TOMATOES, RED ONION, CHOPPED EGG & CAPERS

A SELECTION OF QUICHES OR GF FRITTATAS
(CHOOSE 2 FLAVORS)
ASPARAGUS & FONTINA
CLASSIC LORRAINE
HOUSE MADE BREAKFAST SAUSAGE , CHEDDAR & KALE
MUSHROOM, SWISS & ROASTED LEEK

BLACK SHEEP MINI BREAKFAST PASTRY PLATTER
PLAIN & CHOCOLATE CROISSANTS, LEMON BLUEBERRY SCONES, DANISH,
LIEGE WAFFLE BITES & BEIGNETS SERVED W/ WHIPPED BUTTER

SEASONAL. FRUIT SALAD
INDIVIDUAL. GREEK YOGURT PARFAITS W/ HOUSE. MADE GRANOLA

THE HYDRATION BAR
HoT COFFEE & TEA SERVED W DAIRY & NON- DAIRY & SWEETENER
NATALIE’S FRESH SQUEEZED ORANGE JUICE
LEMON WATER

$68.00 PP

EXCLUDES SALES TAX, STAFF & RENTALS

THESE MENUS ARE PERFECT FOR PICK UP!
WANT TO ENJOY YOUR TIME W.” YOUR GUESTS?7?
ASK FOR HELP!

WE OFFER SERVERS TO DELIVER, HELP SERVE & CLEAN UP.
6 PERSON MINIMUM ORDER
72 HOUR MINIMUM NOTICE REQUIRED.
BASED ON DATE AVAILABILITY

Black Sheep Catering www.blacksheeponmv.com
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BON VOYAGE & BITES BRUNCH

THE EGG SANDWICH STATION
GUESTS CHOICE OF BLACK SHEEP’S SIGNATURE EGG SANDWICHES ON TOASTED BRIOCHE
MADE TO ORDER
GLUTEN FREE OPTION AVAILABLE

THE CLASSIC - EGG, CHEDDAR WITH OR WITHOUT APPLEWOOD SMOKED BACON
THE BLACK SHEEP - EGG, PROSCIUTTO, TOMATO, ONION, ARUGULA & HERB SPREAD
THE PIGGY - EGG, CHEDDAR, HOUSE MAPLE SAGE SAUSAGE, ARUGULA, HOLLANDAISE AIOLI

BUFFET

ASSORTED BAGELS
PLAIN & CHIVE WHIPPED CREAM CHEESE

SEASONAL FRUIT SALAD
BLACK SHEEP’'S FAMOUS STRAWBERRY WHITE CHOCOLATE SCONES
INDIVIDUAL YOGURT PARFAIT'S W/ HOUSE MADE GRANOLA

THE HYDRATION BAR

HOT COFFEE & TEA SERVED W DAIRY & NON- DAIRY & SWEETENER
NATALIE’'S FRESH SQUEEZED ORANGE JUICE
HOUSE MADE BLOODY MARY MIX W/ GARNISH
LEMON WATER

$66.00 PP
EXCLUDES SALES TAX, STAFF & RENTALS

THIS MENU IS PERFECT FOR A CASUAL POST WEDDING BRUNCH]!
7 DAY ADVANCE NOTICE REQUIRED.
BASED ON DATE AVAILABILITY
EGG SANDWICH STATION REQUIRES 2 CHEFS.
$3,000 FOOD COST MINIMUM

Black Sheep Catering www.blacksheeponmv.com
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THE BIG BRUNCH

ASSORTED BAGELS
PLAIN, CHIVE & BACON SCALLION WHIPPED CREAM CHEESE

NOVA SCOTIA SMOKED SALMON PLATTER
SLICED CUCUMBER, TOMATOES, RED ONION, CHOPPED EGG & CAPERS

A SELECTION OF QUICHES OR GF FRITTATAS
CHOOSE 2 FLAVORS)
ASPARAGUS & FONTINA
CLASSIC LORRAINE
HOUSE MADE BREAKFAST SAUSAGE, CHEDDAR & KALE
MUSHROOM, SWISS & ROASTED LEEK

APPLE CINNAMON FRENCH TOAST BAKE
SERVED W/ WARM MAPLE SYRUP

ROASTED BREAKFAST POTATOES
SMOKED PAPRIKA, ONIONS & PEPPERS

NORTH COUNTRY APPLEWOOD SMOKED BACON
SEASONAL FRUIT SALAD

THE HYDRATION BAR
HOT COFFEE & TEA SERVED W DAIRY & NON- DAIRY & SWEETENER
NATALIE’S FRESH SQUEEZED ORANGE JUICE
HOUSE MADE BLOODY MARY MIX W/ GARNISH
LEMON WATER

$75.00 PP

EXCLUDES SALES TAX, STAFF & RENTALS

THIS MENU IS PERFECT FOR YOUR POST WEDDING BRUNCH!
7-DAY ADVANCE NOTICE REQUIRED.
BASED ON DATE AVAILABILITY
$3,000 FOOD COST MINIMUM

Black Sheep Catering www.blacksheeponmv.com



