
To The Last Drop 

Breakfast/Brunch menu 

We hope you will enjoy all our offerings for a warm and wonderful Breakfast!  
Please ask about our full catering options for you in your home or location. 

We also offer our beautiful and cozy dining room mornings for a private breakfast for  
the gathering of friends or family, meetings and study groups! 

Quiches  
All quiches serve 8 and are priced at $25.00 each 

*Tomato, basil and provolone cheese 
*Spinach, tomato, shallots and chevre 
*Sausage, mushroom, onion and white cheddar 
*Tri- color bell pepper, onion and zucchini 
*Spinach, mushroom and swiss 
*Traditional Lorraine 
*Sun-dried tomato, asparagus, mushroom and white cheddar 
*Three cheese and herb 
*Feta, tomato, kalamata olive and tomato 
*Corn, peppers, cilantro, black beans and cheddar 

Stratas  
Our stratas serve 10 and are priced at $60.00 each.  

All above quiche combinations are available. 

You may create your own quiche/strata combinations for no extra charge. 

Baked Hash Brown Casserole- $4.00 person 

Signature Sausage Loaf- $3.00 person 

Oven Baked Maple glazed Bacon (on site only) - $3.00 person 

 

 

 



Warm Brunch Entrees  
Served on site only, please…$10.00 person 

Signature Biscuits and Gravy 

Baked French toast served with nutella,  fresh raspberries and our raspberry 
syrup or with our orange marmalade syrup 

Baked Oatmeal with warm apple cranberry compote or peach compote 

Buttermilk Pancakes (add: blueberries, chocolate chips, banana, dried cherries 

Classic Eggs Benedict 

Platters/Specialty Items 

House Granola, fresh yogurt and fresh fruit – $5.00 per person 

Mini bagels, smoked salmon, chive cream cheese, capers, red onion and fresh ripe 
tomatoes- priced per person………….$6.00 per person 

 

Baked Goods and Specialty Pastries 

Muffins: $24.00 per dozen 

Blueberry    Lemon poppyseed  Cranberry orange 

Chocolate chip almond  Espresso chip  Carrot 

Scones: $2.50 each 

Cinnamon     Chocolate chip  Almond Crunch 

Croissants:   
$2.50 each/stuffed $5.00 each 

Traditional    Chocolate   Feta and spinach 

Ham and provolone  Almond 

 

 



Breads/Coffee Cakes 

Carrot Bread……$10.00 

Iced Meyer Lemon Bread $10.00 

Bananna (with or without walnuts) $10.00 

Sour Cream Coffee Cake  $25.00 

Raspberry Coffee Cake  $25.00 

Cinnamon Raisin Iced Bread….$12.00 

Cinnamon rolls with our house vanilla icing  $20.00 dozen 

Caramel/pecan sticky buns..$20.00 dozen 

 

 

 

 

 


