
B R U N C H Y  B I T E S ,  A N Y T I M E

W A R M  M I X E D  G A R D E N  V E G E T A B L E S  A N D  G R U Y E R E  Q U I C H E

lemon-thyme crust

B R E A K F A S T  P A R F A I T

layers of Nancy’s honey yogurt, house-made granola, raspberry coulis

& seasonal berries, served in rocks glasses

M I X E D  F R U I T  A N D  B E R R Y  B O W L

honey-mint drizzle

W A R M  B R E A K F A S T  C R O I S S A N T  S A N D W I C H E S

egg, black forest ham & fontina cheese

G E R A R D  &  D O M I N I Q U E  P A C I F I C  N O R T H W E S T 

C O L D  S M O K E D  S A L M O N

capers, herbed cream cheese & mini bagels

‘ P I C K  Y O U R  S P U D S ’  B R E A K F A S T  P O T A T O E S

crispy rosemary hash browns, smashed spuds with herbs & cheese or tater tots

C H E F ’ S  S E L E C T I O N  O F  H O U S E - M A D E  S C O N E S

variety could include oat, maple, ginger-pear, chocolate cherry

butter & house jam

C O F F E E ,  T E A  O R  M I M O S A S ? 

W E ’ V E  G O T  Y O U R  B A C K !

4 2 5 . 8 8 1 . 3 2 5 0

lisaduparcatering.com

18005 NE 68 th Street Suite A-150 

Redmond, WA 98052
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