
PAPERGOODS

HEATING &
ASSEMBLING

POLICY

Available upon request and include plates,
napkins, flatware and serving utensils. At an
additional cost.

PLATTERS
.If you need any food warmers at pickup or
delivery, make sure to specify when submitting
your full order.

PLATTERS & PLASTIC SERVING PIECES
INCLUDED IN PRICE
ADDITIONAL COST FOR CHAFFING DISHES, REAL
PLATTERS, LINEN 

CATERING TO GO POLICIES:
We require a credit card to hold your order.
Cancellations within 24 hours will result in a 100%
charge of total bill. Cancellations within 48 hours will
result in a 50% charge of total bill.

How to Order?

EMAIL:
LEOGONZALEZ@ENJOYCATERINGEVENTS.COM

CALL: 424.324.1655

Submit your order
Monday-Friday, 8:00am-
3:00pm.

Please allow 3 days’
notice for ordering.

BREAKFAST
TO-GO
MENU



BUILD A BREAKFAST

SMOKED SALMON PLATTER ($125)
SMALL ($85)

Cream cheese smears: plain, lemon-dill, Heirloom tomato;
assorted savory bagels

CALI FRENCH TOAST ($85)
 California raspberries, raspberry preserves, cinnamon sugar

BUTTERMILK WAFFLES ($85)
SMALL ($85)

vermont maple syrup, butter, fresh strawberries, chantilly crème

LEMON RICOTTA PANCAKES ($100)
organic blueberries, chantilly crème, lemon curd

SEASONAL FRUIT & BERRIES PLATTER ($80)
SMALL ($55)

Yogurt honey dipping sauce

CHEF'S SELECTION OF BREADS & MUFFINS ($80)
whipped butter

ASSORTED MINIATURE PASTRIES ($80)
Scones, Danish, Mini Muffins, Cookies

CONTINENTAL LOAVES ($60)
Streusel Coffee Cake

Lemon Ricotta
Blueberry Crumble

EACH PLATTER SERVES 8-10

EGG PLATTER

SPINACH & FETA QUICHE ($75)

QUICHE LORRAINE ($75)
applewood smoked bacon, gruyère, leeks

 SOFT SCRAMBLED EGGS ($80)
heirloom cherry tomato salsa

WILD MUSHROOM FRITTATA ($90)
roasted tomato sauce

POTATO & ONION FRITTATA ($90)
roasted tomato sauce

SHAKSHUKA ($80)
scrambled eggs, harissa, tomato, feta,

LITTLE ITALY ($100)
Scrambled eggs, sautéed peppers & onions, breakfast sausage, parmesan,

mozzarella

SPRING VEGGIE ($90)
scrambled eggs, roasted zucchini, eggplant, cherry tomatoes, red pepper, red onion

HUEVOS RANCHEROS ($90)
Fried eggs, tostada, heirloom tomato pico, cumin black beans, crema, tomato sofrito,

EACH PLATTER SERVES 8-10

AVOCADO TOAST PLATTER $80.00
SOURDOUGH, SMASHED AVOCADO, MICRO GREENS, CHERRY

TOMATO, PICKLED ONION

CHICKEN SAUSAGE PATTIES ($60) 
sautéed red & yellow peppers

APPLEWOOD SMOKED BACON ($50)

HASHBROWN PATTIES ($40)

HASHBROWNS ($50)

TURKEY BACON ($70)

ROASTED BREAKFAST POTATOES ($50)
onions, organic fresh herbs

SWEET POTATO HASH ($60)
sweet onions, bacon, organic thyme

BREAKFAST PORK SAUSAGE LINKS ($50)

CLASSIC PARFAITS ($50) 
greek yogurt, dried fruit, the kitchen's granola, berries

SIDE PLATTERS
EACH PLATTER SERVES 8-10

A LA CARTE
ABUELITA’S BURRITO -$12..50

Chorizo, scrambled egg, avocado, lime crema, tater tots, and
mixed cheese

AMERICAN BURRITO -$12.50
Bell Peppers, Onion, Diced Potatoes, Cheddar, Ham, Bacon

TEX MEX BURRITO- $12.50
Ham, Pico De Gallo, Sour Cream, Refried Beans, Diced

Potatoes

SUNDAY MORNING BRIOCHE - $14.00
Soft Scramble, American Cheese, Creme Fraiche, Maple

Glazed Bacon, Avocado, Chipotle Aioli

VEGGIE LOVER BURRITO - $12.50
Cherry Tomatoes, Red Onion, Mixed Squash, Kale,

Mushrooms

AVOCADO TOAST $9.00
Sourdough, Smashed Avocado, Micro Greens, Cherry Tomato,

Pickled Onion

CUTIE CROISSANT $8.00
Fried Egg, QP Mayo, Ham, Swiss

CALI MUFFIN - $8.00
English Muffin, Grassfed Butter, Heirloom Tomato, Fried Egg,

Bacon, Chipotle Aioli

THE LOADED BAGEL - $11.00
Everything Bagel, American Cheese, Egg, Bacon, Arugula,

Heirloom Tomato, Avocado

VANILLA OVERNIGHT PROTEIN OATS ($55)
Almond Milk, 20grams Protein, Nutella, Chia Seeds, Strawberrie,

Whipped Cream

COOKIES AND CREAM OATS - $60
Protein, Crushed Oreos, Strawberries, Almond Milk

BROWN SUGAR OATS - $60
Protein, Crushed Candied Pecans, Almond Milk

BERRY PARFAIT - $60
Greek Yogurt, Agave, Mixed Berries, Granola

CHIA PUDDING - $60
Oat Milk, Mixed Berries, Coconut Shaves

COFFEE SERVICE
“JOE TO GO” COFFEE BOX 

Served with Cream, Sweeteners & Stirrers - $32.00 (96 oz. 12 cups
included) 

Flavors: Lavander Honey, Mocha, Vanilla, Hazelnut, Caramel
Full espresso options available as well.

ASSORTED HOT TEAS 
Served with Hot Water, Lemon, Honey, Milk, Sweeteners & Stirrers - 

$20.00 (96 oz. 12 cups included) 

ORANGE JUICE
$30.00 (One gallon. 12 cups included) 

CEREMONIAL GRADE MATCHA ( A LA CARTE)

COLD PRESSED
JUICES

GREEN GLOW
KALE, SPINACH, CUCUMBER, CELERY, APPLE

ORANGE SUNSETS
ORANGE, TUMERIC, CARROTS

FEEL THE BEET
BEETS, CARROT, APPLE, LEMON, GINGER

GREEN SUNRISE
PINEAPPLE, CUCUMBER, SPINACH, GINGER,

LEMON

EACH PKG.  SERVES 10
$65

SMALL BITES
EACH PLATTER SERVES 8-10
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