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Breakfast Buffets

Classic Breakfast Buffet
Sliced Fresh Fruit
With Strawberry and Lime Yogurt
House made drop Biscuits
Butter and jelly
Scrambled Eggs with Fresh Salsa
House made Bacon
Shredded Hash Brown Potatoes with Cheddar and Green Onions

Egg White Frittata Breakfast

Fresh Seasonal Fruit

Locally Made Greek Yogurt & Granola

Roasted Vegetable Egg White Frittata with White Cheddar Cheese
House made Tomatillo salsa

Grilled Turkey Sausage

Charred Vegetable Hash - (VEGAN)
Kale, Sweet Potato, Cauliflower and Farro

Whole Wheat Drop Biscuits - whipped butter

Southern Breakfast

Fresh Seasonal Fruit

Local Honey and Greek Yogurt

House Made Granola

Fluffy Buttermilk Biscuits with Country Gravy
Scrambled Eggs

Country Sausage Patties

Cheddar Grits

The “Fit” breakfast buffet - ***NEW***
Sliced Fresh Fruit and seasonal berries
Greek Yogurt
House made Granola
Scrambled Egg Whites
With spinach, cremini mushrooms and red onion
Grilled Chicken Apple Sausage
Charred Vegetable Hash
Hot Oatmeal
Brown sugar, Dried fruits and nuts

Tex-Mex Breakfast

Fresh Seasonal Fruit with Honey Lime Yogurt

Taco Shells — flour and corn Boats

Eggs, Peppered Cheese, Roasted Peppers, Smoked Bacon, Green Onions
Eggs, Green Chile, Caramelized Onions and Jack Cheese

Served with Guacamole, House Made Salsa and Sour Cream

Grilled Turkey Sausage

Roasted Breakfast Potatoes with Chiles and Onions
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Fritata Breakfast
Fresh fruit & seasonal berries
Locally Made Greek Yogurt & Granola
Ham, Egg & Cheese Frittata - GF
Roasted Broccoli & Cheddar Frittata - GF
House made Tomatillo salsa
Our Own Cured and Smoked Bacon - GF
Roasted Breakfast Potatoes with Chiles and Onions - GF
Assorted House made muffins

Fall Frittata Fun

Fresh fruit & seasonal berries

Locally Made Greek Yogurt & Granola

Turkey Sausage, Feta and Spinach Frittata - GF

Roasted Onion, roasted Tomato, white cheddar and Spinach Frittata - GF

Our Own Cured and Smoked Bacon - GF

Roasted Sweet Potato, Granny Smith Apple and sundried Cranberry, Maple Hash - GF
Assorted House made muffins

Chicken & Waffles
Fresh Seasonal Fruit
Belgium Waffles & Fried Chicken with Maple Whipped cream

Maple Syrup

Scrambled Eggs

Local Smoked Sausage
Cheddar Grits

**$23 per person breakfast***

The “Power” Breakfast Buffet ***NEW***

Deconstructed Avocado Toast
Sliced & Grilled Sour Dough, Avocado Puree, chopped Bacon, chopped Sundried Tomato
chopped red onion, chopped cilantro, Sundried tomato, chopped feta cheese

Hard Boiled Eggs

Peanut Butter “Power Balls”

Overnight Oatmeal Cup Bar
Overnight oats with whole milk or Aimond milk
Garnish bar: Chocolate chips, coconut, dried fruit and nuts

Fresh Blueberries and Whole Bananas

French Toast Casserole Breakfast

Fresh Fruit & Seasonal Berries with Honey Lime Yogurt
French Toast Casserole with Bourbon — Maple sauce
Grilled Chicken Apple Sausage

***Add Scrambled Eggs — additional cost
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Add - individual juices — Apple, Cranberry or Orange
Add - Boftled Water
Add - Dark Roast Coffee and condiments

From The Bakery:
Add - House made Muffins — Ask for Flavor options
- Gluten Free Available
Add - House made Turnovers/Danish — Ask for Flavor options
Add - French Toast Casserole Muffins with Maple whipped cream

Pricing — Please call us for pricing — 678-336-9196
Based on a minimum of 20 people
Prices do not include local sales tax or delivery

9945 Jones Bridge Road

Suite 303

Johns Creek, GA 30022
678-336-9196
www.asculinaryconcepts.com
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