
Plantation Catering Company’s Classic Menus 2006 

BBrreeaakkffaasstt  EEsssseennttiiaallss  
Plantation Catering Company’s Breakfast Essentials are a great way to start the day.  We use 
only high quality foods and prepare these menus in one of our Mobile Kitchens at your event 
site. Our hospitality experience and commitment to specialized catering equipment allows us 
to produce a great breakfast event for you. 
 

These selections are just good, basic food served from a simple, unadorned buffet.  If you wish, we 
can upgrade the buffet presentation with tablecloths, décor, and our deluxe buffet wares.  We have a minimum charge for fifty 
and selections must be the same for all guests.  Pricing is based on a standard one-hour serving time, but arrangements for 
extended service or multiple serve times can be made.  A travel charge may apply depending on your location. 
 

Plantation Breakfast Spectacular         Our Most Popular Breakfast 
 THE COMPLETE TRADITIONAL BREAKFAST – WITH THE PROFESSIONAL UPGRADE 
  Scrambled Eggs • Mexican-Cheddar Egg Casserole • Thick Sliced Bacon • Lean Sausage Patties • Sausage Links 
 Hash Brown Potatoes • Freshly Baked Buttermilk Biscuits • Sausage Gravy • Sliced Premium Ham 
 French Toast with Syrup • Assorted Doughnuts & Pastries • Assorted Mini-Muffins 
 

 Beautiful Fresh Fruit Display  • Some items may be subject to seasonal availability  
 Seasonal Fresh Fruits • Ripe Bananas • Orange Wedges • Sliced Honey Dew Melon • Sliced Cantaloupe 
 Fresh Pineapple Chunks • Grapes • Watermelon • Strawberries • Blueberries   

 

50-99 guests • 15.95 100-199 guests • 14.95 200-299 guests • 13.95 300-500 guests • 12.95 
 

Southern Continental Breakfast  
 CONTINENTAL WITH A SOUTHERN INFLUENCE  
 Sausage & Eggs Biscuits • Ham, Egg, & Cheese Biscuits • French Toast with Syrup 
 Assorted Kellogg’s Cereals •  Assorted Doughnuts & Pastries • Assorted Mini-Muffins • Fresh Orange Wedges • Bananas   
 

50-99 guests • 9.95 100-199 guests • 8.95 200-299 guests • 7.95 300-500 guests • 6.95 
 

Plantation Scrambled Egg Buffet  
 BUILD-YOUR-OWN SCRAMBLED EGG PLATTER 
 Scrambled Eggs • Buttermilk Biscuits • Ranch Breakfast Home Fried Potatoes 
 

 Scrambled Egg Topping Bar 
 Diced Smoked Ham • Shredded Cheddar Cheese • Pico de Gallo Salsa • Pork Sausage Crumbles 
 Sliced Jalapeno Peppers • Diced Red Onion • Diced Red & Green Peppers • Cream Gravy • Smoked Sausage Links    

 

50-99 guests • 10.95 100-199 guests • 9.95 200-299 guests • 8.95 300-500 guests • 7.95 
 

Traditional Country Breakfast 
 THE TRADITIONAL SOUTHERN WAY TO START THE DAY 
 Scrambled Eggs • Thick Sliced Bacon • Lean Sausage Patties • Sliced Premium Ham • Sausage Links 
 Hash Brown Potatoes • Freshly Baked Buttermilk Biscuits • Sausage Gravy • French Toast with Syrup 
 
 

50-99 guests • 12.95 100-199 guests • 11.95 200-299 guests • 10.95 300-500 guests • 9.95 
 

Included on the Buffet with any of the Selections Above 
 Breakfast Beverage Station • 100% Pure Orange Juice • Bottled Spring Water • Coffee • Whole Milk • 2% Milk 
 All the Essentials • Medium Weight Disposable Plates • Forks • Spoons • Knives • Napkins • Cups 
 Condiments • Butter • Jams & Jellies • Heinz Ketchup • Salt & Pepper • Sugar • Sweetener • Hot Sauce 
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