
DROP OFF SAMPLE BREAKFAST MENU



LIGHT CONTINENTAL BREAKFAST
*Served Chilled/Room Temperature 

BREAKFAST PASTRIES
MINI FRENCH CROISSANTS 

HOMEMADE MINI MUFFINS 
May include: Carrot-Orange, Cranberry, Lemon, 

Blueberry, Matcha Green Tea-Blueberry or 
Chocolate Chip 

HOMEMADE MINI SCONES 
Black Currant Orange & Cheddar Chive

SEASONAL FRESH FRUIT

YOGURT
MINI YOGURT & MUESLI 

Honey-Vanilla Bean “Greek Style” Yogurt topped with 
our Homemade Muesli containing Gluten Free Rolled 

Oats, Dried Fruit, Seeds, Toasted Coconut, Brown 
Sugar & Maple Syrup (*Gluten Free)

SEASONAL FRESH FRUIT SKEWERS  (*Vegan/Gluten Free)

BAGEL PLATTER
ASSORTED FRESH BAKED BAGELS & BREADS 

Sesame, Poppy, Whole Wheat Bagels & House Sourdough & Molasses Bread 

SPREADS 
Cream Cheese, Butter, Preserves (*Gluten Free) 

Option to add House Cured Smoked Salmon Platter (*Gluten Free) 



DELUXE 
CONTINENTAL BREAKFAST

*Served Chilled/Room Temperature 

MINI PAIN AU CHOCOLAT 

HOMEMADE MINI SCONES 
Lemon & Bacon-Scallion Gruyere

BREAKFAST PASTRIES

MINI FRENCH QUICHE (*Contains Gluten) 
OR 

MINI FRITTATA (*Gluten Free)
May include: Caramelized Onions-Kale-Roasted 

Red Peppers-Goat Cheese OR Caramelized 
Onions-Gruyere Cheese-Crispy Smoked Bacon

EGGS

MINI BERRY BOWLS 
Strawberries, Blueberries, Raspberries, 

Blackberries, Mint Cress (*Vegan/Gluten Free)

SEASONAL FRESH FRUIT



EGGS

SIDES

SEASONAL FRESH FRUIT

CHIA PUDDING

FRENCH STYLE SCRAMBLED EGGS 
Garnished with Fresh Chives (*Gluten Free*)

SWEET POTATO & YUKON GOLD HOME FRIES 
with Herb du Provence (*Gluten Free/Vegan) 

Served with Ketchup and Spicy Mayo on the side 

& 

CRISPY APPLEWOOD SMOKED BACON (*Gluten Free)

SEASONAL FRESH FRUIT PLATTER 
Assorted Berries, Seasonal Melons, Citrus, Kiwi, 

and Pineapple (*Vegan/Gluten Free)

Mango Coconut Chia Pudding 
Coconut Cream & Milk, Agave, Chia Seeds, Vanilla, 
Brown Sugar, Cinnamon, All Spice, Mango Puree, 

Coconut, Strawberries (*Vegan/Gluten Free)

BAGEL SANDWICHES
*Served in Halves 

CREAM CHEESE BAGEL 
Choice of Plain, Everything, Sesame or 

Whole Wheat Gryfe’s Bagel, Cream Cheese
 &

 SMOKED SALMON BAGEL 
Choice of Plain, Everything, Sesame or 

Whole Wheat Gryfe’s Bagel, Cream Cheese, 
Cucumber, Smoke Blokes Cold Smoked 

Salmon, Pickled Pearl Onion, Dill

Coconut Cream & Milk, Agave, Chia Seeds, 
Vanilla, Brown Sugar, Cinnamon, All Spice, Cocoa, 

Fresh Raspberries (*Vegan/Gluten Free)

CHOCOLATE RASPBERRY 
CHIA PUDDING



PREMIUM HOT BREAKFAST

BREAKFAST PASTRIES
MINI FRUIT SQUARES 

Apple Streusel or Berry Crumble 

MINI BREAKFAST LOAVES 
May include: Whole Wheat Banana, Whole Wheat 

Chocolate Chip Banana, Lemon Cranberry, 
Blueberry, Apple Crumble, Lemon

SIDES
SWEET POTATO & YUKON GOLD HOME FRIES 
With Herb de Provence (*Gluten Free/Vegan) 

Served with Ketchup and Spicy Mayo &
Crispy Applewood Smoked Bacon (*Gluten Free)

CHICKEN & QUINOA SAUSAGE PATTIES 
Chicken, White Wine, Garlic, Lemon Zest, Thyme, 

Parsley, Rosemary, Salt, Pepper, Red & White Quinoa

EGGS
SCRAMBLED EGGS 

OR 
HOT EGG SANDWICH

Whole Egg, Smoked Bacon, Aged Cheddar, 
Roasted Garlic Aioli, Toasted English Muffin

Served with Ketchup and Spicy Mayo

CHIA PUDDING
MANGO COCONUT CHIA PUDDING 

Coconut Cream & Milk, Agave, Chia Seeds, 
Vanilla, Brown Sugar, Cinnamon, All Spice, Mango 

Puree, Coconut, Strawberries (*Vegan/Gluten Free)

SEASONAL FRESH FRUIT
Assorted Berries, Seasonal Melons, Citrus, 
Kiwi, and Pineapple (*Vegan/Gluten Free)

tobenfoodbydesign.com | 647-344-8323
Note: Alternative Menu Options Available | For a Full Or Custom Quote Please Contact: info@tobenfoodbydesign.com


