
 

FOR ALL YOUR  BREAKFAST  NEEDS: 
 

Seminars 

Meetings 

Open Houses 

Holiday Parties 

Customer Appreciation 

Retirement Parties 

Company Picnics 

Employee Appreciation 

Breakfast  | Lunch  | Dinner 

 

630-628-8000 

550 Shriners Dr., Addison IL 60101 

www.cateringwithelegance.com 

Breakfast Menu 



 

 BREAKFAST  
Minimum of  15 guests 

 

 

 

    

 

 

 CONTINENTAL BREAKFAST BUFFET 

 Choice of 2: 

• Assorted Danish 

• Muffins 

• Bagels & Flavored Cream Cheese 

 Choice of 2: 

• Chilled Orange, Cranberry , Apple Juice or  

         Bottled Water 

 

$ 7.75 per person 
 

*Add Fresh Sliced Fruit for $ 1.50 per person 

 

GRANOLA AND YOGURT BAR 

 

 Assorted Flavored Individual Yogurts 

 (Peach, Blueberry & Strawberry) 

 Granola Bars 

 Fresh Cut Fruit 

 Choice of 2: 

• Chilled Orange, Cranberry, 

Apple Juice or Bottled Water 
 

 
$8.75 per person 

FRESH FRUIT AND  

YOGURT BAR 

 

 Vanilla Yogurt 

 Granola, Dried Fruits, Honey, 

Nuts 

 Seasonal Fresh Berries 

 Choice of 2: 

• Chilled Orange, Cranberry, 

Apple Juice or Bottle Water 

 

$8.25 per person 

 HOT BREAKFAST BUFFET 
 Choice of 2: 

• Assorted Danish 

• Muffins 

• Bagels & Flavored Cream Cheese 

 Fresh Sliced Fruit 

 Baked Omelet Casserole  -  Choice of: 

 3 Cheese, Denver, or Spinach & Feta  

 Hash Brown Potatoes or Breakfast Reds 

 Pork Sausage Links (2 pc pp) 

 Honey Glazed Baked Ham(1 pc pp) or 

  Bacon (3 pc pp) 

 Choice of 2: 

• Chilled Orange, Cranberry, Apple Juice or 

Bottled Water 

 

$ 12.75 per person 

*Fluffy Scrambled Eggs  Made on Premises Available, Call for Pricing 

 OATMEAL BAR  

 

 Fresh Hot Oatmeal  

 Brown Sugar, Dried Fruit, 

Walnuts, & Cinnamon 

 Fresh Sliced Fruit 

 Choice of 2: 

• Chilled Orange, Cranberry 

Apple Juice or Bottled  

         Water 

 

$7.25 per person 
 

Coffee Service $1.25 per person 
 

Included are all necessary condiments for the above selections.    

Disposable plates, forks, knives, napkins, tablecloths, serving utensils, wire racks 

and sterno for all hot items available for additional charge. 

See Equipment page for pricing details. 

15% Service Charge may apply to certain events 



 

BREAKFAST 
Minimum of  15 guests 

FRENCH TOAST  
 

 Thick Cut Cinnamon Dusted 

French Toast with Maple Syrup 

 Strawberry/Blueberry Topping & 

Whipped Cream 

 Pork Sausage Links (2 pc pp) 

 Honey Glazed Baked Ham(1 pc pp) 

or Bacon (3 pc pp) 

 Choice of 2: 

• Chilled Orange, Cranberry, Apple 

Juice or Bottled Water 

 

$9.25 per person 

BELGIAN WAFFLE 
 

 Belgian Waffles with Maple Syrup 

 Strawberry/Blueberry Topping & 

Whipped Cream 

 Pork Sausage Links (2 pc pp) 

 Honey Glazed Baked Ham(1 pc pp) 

or Bacon (3 pc pp) 

 Choice of 2: 

• Chilled Orange, Cranberry  

        Apple Juice, or Bottled Water  

 

 

$9.75 per person 

BREAKFAST SANDWICH 
 

 Breakfast Burrito – Fluffy 

Scrambled Eggs w/Chorizo, 

Potato, Peppers & Onions. 

 Served with Salsa 

 Or Croissant Sandwich w/

Scrambled egg, Bacon,  

      Sausage or Ham & Cheese 

 Choice of 2: 

• Chilled Orange, Cran-

berry, Apple Juice, or 

Bottled Water 

 

$7.50 per person 

CHEF ATTENDED OMELET STATION 
Freshly Made Omelets to Order 

 

 Ham, Bell Pepper, Onion, Mushroom, Tomato, Jalapeño, & Cheese 

 Pork Sausage Links(2 pc pp) & Bacon(3pc pp) 

 Hash Brown Potatoes or Breakfast Reds 

 Fresh Sliced Fruit 

 Assorted Danish, Muffins or Bagels & Flavored Cream Cheese  

 Chilled Orange, Cranberry & Apple Juice 

 

$24.95 per person 

 
Add Carved Beef or Ham, Ask for Pricing 

Minimum 30 guest 

 

Coffee  Service $1.25 per person 
 

Included are all necessary condiments for the above selections.    

Disposable plates, forks, knives, napkins, tablecloths, serving utensils, wire racks 

and sterno for all hot items available for additional charge. 

See Equipment page for pricing details. 

15% Service Charge may apply to certain events 



 

Tableware, Serving Utensils/Chaffers, Staffing, Delivery 

Tableware 
•  Standard Package  -  white foam plates, white plastic forks, knives, spoons, 2-ply  

 paper napkins, white plastic tablecloths, white styro coffee cups, plastic beverage 

 cups.           $.45 per person 

 

•  Premium Package  -  black hard plastic plates, silver premium plastic forks, knives, 

 spoons, 2-ply napkins, plastic tablecloths, premium hard plastic stemmed coffee 

 cups, clear hard plastic beverage cups.     $2.00 per person 

 

•  Elegance Package  -  ivory china plates, stainless silver forks, knives, spoons, 

 linen napkins, linen tablecloths & skirts, ivory china coffee cups, glassware  

 for beverages.  Wait staff  required at additional cost, ask sales representative  

 for details.          $5.00 per person 

 

Serving Utensils/Chaffers 

•  Standard Package  -  black plastic serving utensils, wire rack chaffers, fuel.  

            $2.00 per Rack 
•  Premium Package  -  stainless steel serving utensils, stainless steel chaffers, fuel 
            $10.00 per Chaffer 

 

Staffing 
Catering With Elegance is what it is because of  the dedicated and professional staff  that  

accompanies every event, large or small.  Are staff  is well-groomed and appropriately  

uniformed for each event or delivery.  All of  our staff  are properly certified, including Food 

Handlers, Food Sanitation, and Basset Certifications.  Staffing fees vary by each individual 

event, size of  the event, number of  guests, location and menu. 

 

Delivery 
Delivery fees are another variable expense, based on distance traveled, amount of   

equipment, number of  guests and menu.  Be sure that Catering With Elegance will work 

closely with you to keep delivery fees as low as possible. 

 


