
BRUNCH MENU

INCLUDES ONE MAIN CHOICE OPTION
Add a Second Main for $4.50 Per Person

*OTHER OPTIONS AVAILABLE UPON REQUEST

Mediterranean Quiche
with feta, spinach, slow roasted tomato, caramelized onion and roasted red pepper

Quiche Lorraine
with bacon, mushroom and swiss cheese

Southwest Vegetable Casserole
with spinach, pico de gallo and roasted red pepper

Sausage & Three Cheese Casserole
with swiss, cheddar and monterey jack cheeses

MAINS

SIDES
INCLUDES THREE SIDE OPTIONS

Additional Sides $2.50 Each / Per Person

Chilled Pasta Salad
with tomato, black olives, green onions, parmesan and red wine vinaigrette

Chilled Kale & Quinoa Salad
with toasted almonds and lemon vinaigrette

Chilled Broccoli Salad
with dried cranberries and sunflower seeds

Strawberry & Baby Spinach Salad
with spring mix, candied walnuts, feta, red onion and honey, wine & thyme vinaigrette

Italian Salad
with romaine, spring mix, tomato, black olives, artichoke hearts, provel, red onion and red wine vinaigrette

Mosaic Salad
with granny smith apples, dried cranberries, crumbled bleu cheese, red onion and balsamic vinaigrette

Check us out at www.mosaiccafeandcatering.com

Price Per Person - $16.50

Prices Valid for 2026



SIDES
Yogurt Parfait

with berries and granola

Assorted Pastries
Belgian Waffles

(Add Berries & Whipped Cream $1.50/Person)

Fresh Fruit Salad
with cantaloupe, pineapple, grapes and

strawberries

Fresh Vegetable With Citrus Herb de
Provence Dip

Potatoes O'Brien
with red and green bell peppers and onion

Breakfast Sausage Patties
Bacon

(Add $1/Person)

Check us out at www.mosaiccafeandcatering.com

OPTIONAL BEVERAGES

Coffee (Regular and Decaf) 
Locally-Roasted Breve Coffee with Cream and Sugar

$2/Person

Full Coffee Bar 
Regular, Decaf and Bourbon Pecan

Two Flavored Syrups, Cream, Sugar, Honey &
Sweetener

Hot Tea and Hot Chocolate

$5/Person

Orange Juice OR Iced Tea OR Lemonade
$2/Person

636-390-1722

Prices Valid for 2026 Only Events

Imported Artisanal Cheese & Cracker
Display

(Add $1/Person)

Biscuits & Sausage Gravy
(Add $1/Person)

Assorted Wraps
(Add $2/Person)

Assorted Dollar Roll Sandwiches
(Add $2/Person)

Chicken Salad Sandwiches
with All White Meat Chicken, Tart Apples, Celery,

and Lettuce on Croissant
(Add $2/Person)

Jumbo Shrimp Cocktail
with house made cocktail sauce

(Add $3/Person)

  CONTINENTAL BREAKFAST     

INCLUDES THE MENU BELOW
Available in Platter or Boxed Individually for

additional $.50/person.

Assorted Pastries
Yogurt Parfait

with berries and granola

Fresh Fruit Salad
with cantaloupe, pineapple, grapes and strawberries

Price Per Person - $8

OTHER INFORMATION

Service Charge 20% 
(minimum charge of $200 for staffed events)

Table Linens, Wine Glasses and Other Rental Items Available Upon Request.
Minimum group of 25 person order. A nonrefundable deposit is required to reserve date and
pricing. Additional menu requests can be accommodated in consultation with our culinary

team. Credit Card payments incur a 3% processing fee. 

OTHER INFORMATION


