BREAKFAST IDEAS from GUMBY’S CUSTOM CATERING – (502) 693-1166:
   Please feel free to mix and match items - Just ask for Custom Designed menus and pricing:

# 1 - Continental Breakfast:.....................................................$ 8.95 per person (minimum 12 guests)
         ~ Chef's Selections from Assorted Pastries, Donuts, Bagels, Freshly-Baked Scones, Muffins, etc.
         ~ Fresh Fruits of the Season: Salad or Slices  (Ask for Chef’s suggestions)
         ~ Orange Juice, Apple Juice, or Cranberry Juice, or Combination
            (Coffee/Tea & Condiments - Add $2.25 per person)
# 2 – Healthy Start Breakfast………………………….….……..$ 8.95 per person (minimum 12 guests)
~ Assorted Yogurts

~ Fresh Fruit Salad

~ Homemade Low-Fat Bran Muffins

~ Orange Juice, V-8 Juice or Low-Fat or Skim Milk or Combination
            (Coffee/Tea & Condiments - Add $2.25 per person)

# 3 - Hot Breakfast:................................................................$ 11.75 per person (minimum 20 guests)


         ~ Assorted Breakfast Pastries
         ~ Buttermilk Biscuits
         ~ Butter & Jams/Jellies
         ~ Creamy Country Gravy (HOMEMADE!)
         ~ Sausage Patties
         ~ Hash Brown Casserole
         ~ Orange Juice, Apple Juice, or Cranberry       

  Juice or Combination
             (Coffee & Condiments:  Add $2.25 ea.) 


# 4 - Hearty Country Breakfast:...........................................$ 14.25 per person  (minimum 20 guests)


         ~ Fresh Fruit Salad
         ~ Buttermilk Biscuits   
         ~ Butter & Jams/Jellies
         ~ Creamy Country Gravy (HOMEMADE!)
         ~ Sausage Patties
         ~ Bacon, Egg, & Cheese Casserole 
         ~ Sour Cream & Salsa
         ~ Oven-Roasted Potatoes with or without      

             Onions & Peppers
         ~ Orange Juice, Apple Juice, or Cranberry 
             Juice or Combination
             (Coffee & Condiments:  Add $2.25 ea.)

All Quoted Charges include:  All Foods as described above, appropriate Condiments, 
 disposable plates, cups, napkins, eating & serving utensils and tablecloth, if needed.
Other Hot Menu items to consider:
~ Various Baked Breakfast Casseroles & Frittatas -ask for Selections

~ Cinnamon French Toast Casserole with Butter & Maple Syrup

~ Orange French Toast Casserole with Honey-Citrus Sauce

~ Homemade, Healthy Baked Oatmeal with Raisins & Nuts (may be omitted upon request) – (can be Sugar-Free)
~ Banana Bread Pudding with Kentucky Bourbon Caramel Sauce

~ Blueberry Cream Cheese Bread Pudding with Lemon Sauce
~ Southwestern Sausage & Cheese Squares with Salsa and Sour Cream

~ Jumbo Freshly Baked Cinnamon Rolls with Almond Glaze
~ Breakfast Burritos  – Vegetarian, Healthy Option, or with Ham, Sausage, or Bacon & Cheese
~ Healthy Option Omelets made with Egg Whites only or Egg Beaters, turkey bacon, veggies, etc. as requested
(All Hot Breakfasts must have a 48-hour notice, please)

For BREAKFAST meals, you may choose one of these Service Options:
# 1 - Drop Off only in disposable pans, no return pick-up required:  Min. $25.00 delivery/set-up fee*
# 2 - Set up in disposable chafers, no return required:  Min. $25.00 delivery* +  Minimum $20.00 set-up fee*
# 3 – Full Buffet Set up in steel chafers, baskets, etc., return pick-up required:  Min. $25.00 delivery* + Minimum
          $30.00 set-up fee* + Min. $25.00 return pick-up fee*  (Does not include On-Site Service)
* Delivery, set-up and return pick-up prices may vary according to delivery site, especially if out of normal delivery area or if additional labour is required, etc.  All fees will be discussed when you place your order.  (Prices do not include taxes, if applicable.)

Many other options are available….just contact us to design the perfect breakfast for you!

GUMBY’S CUSTOM CATERING - Phone:  502-693.1166  or  Email: Gumbymos@aol.com
