Skyland Pines Creative Catering
Breakfast & Brunch Call Stephanie @ 330. 454. 1481
Or Email: steph@ pizzaoven56.com

Housemade Muffins: Standard Size: 15 Person Minimum
Breakfast Sandwiches: 15 Person Minimum

Individually Wrapped Sandwich
Bread Selections: Croissant / Bagel / English Muffin
Scrambled Eggs & Cheese, Add Bacon or Sausage Patty

Mini Platter: 15 Person Minimum
Bread Selections: Mini Croissant / % Bagel / Slider Bun
Scrambled Eggs & Cheese, Add Bacon or Sausage Patty

Wraps: Can Be Individually Wrapped or Plattered, Full or Half
Scrambled Eggs / Cheese / One Veggie: Onions / Green Peppers / Mushrooms
Add Bacon or Sausage Patty

Egg Casseroles: Full Size Pans / Suggested Serving for Stratas is 24 Pieces Per Pan
Cheese Strata
Garden Strata: (Choose Two: Onions, Green Peppers, Broccoli, Mushrooms)
Western Strata: (Onions / Peppers / Diced Ham)
Red Flannel Hash & Eggs Large Pan (18 Eggs) Small Pan - (8 Eggs)

Custom Omelettes: Chef Attended, 35 Person Minimum
Cooked Onsite, Fried or Scrambled Eggs by Request as Well!
Toppings: Shredded Cheddar and Mozzarella Cheeses, Mushrooms, Diced Peppers, Onions,
Diced Tomatoes, Diced Ham Add Feta Cheese & Greek Olives

Side Dishes: Fresh Fruit (Seasonal May — October) 15 Person Minimum
Hot Baked Apples: Large Pan Small Pan
Cheesy Potatoes: Large Pan Small Pan
Red Skin Breakfast Potatoes:  Large Pan Small Pan
Bacon or Sausage Patties: 15 Person Minimum
Mild Italian Link Sausage: 15 Person Minimum
Waffles Panned & Ready to Serve: 15 Person Minimum

Custom Waffles Baked on Site, Chef Attended, 35 Person Minimum
Toppings: Blueberries, Chocolate Chips, Bananas, Whip Cream, Syrup, Butter

Coffee: Box of Coffee, Serves 16 (Includes Cups, Creamers, Sugars)

Juice: Individual Cans: Orange, Apple, Cranberry, Pineapple

JUST IN CASE YOU NEED IT: 1. Disposable Dinnerware (Plates, Cutlery, Napkins)
2. Cloth Table Linens and Napkins
3. Server
4. China Dinner Plate with Flatware
(Only With Skyland Server Present)



