
R I P E  C A T E R I N G  
IN  PARTNERSHIP  WITH

BRUNCH BUFFET MAINS 
12 serving minimum per order unless otherwise noted 

SEASONAL CONTINENTAL SELECTION 
seasonal assortment of savory scones, sweetbreads, bagels, muffins 
petite butter croissants & fresh cut seasonal fruit
accompanied by whipped cream cheese, butter & preserves

AVOCADO TOAST 
Sourdough bread with avocado spread and your choice of the 
following:
- pickled red onion, tomato, everything bagel seasoning
- strawberries, feta, flax seeds
- hard boiled eggs, capers, pickled red onions
- crispy kale, toasted chickpeas, cilantro
- salmon, cucumber, capers, dill
available gluten free

PETITE QUICHE 
sold by the dozen
- Quiche Lorraine - bacon, caramelized onions & swiss
- Ham & Swiss
- Local Greens & Feta
- Broccoli & Cheddar

PETITE BREAKFAST FRITTATA 
seasonal vegetables, cheese, potatoes 

RIPE SIGNATURE BREAKFAST SANDWICH 
fried egg, chèvre, spinach, tomato jam, ciabatta

ENGLISH MUFFIN BREAKFAST SANDWICH 
eggs, cheddar, spicy mayo and your choice of one: 
thick sliced bacon, ham, or sausage patty
dietary accommodations available

HASH SELECTIONS  
accompanied by scrambled eggs

tofu & vegetable vegan scramble available 

BACON, MAPLED SWEET & RED POTATO HASH 
crisp bacon, garlic, onion, thyme, maple syrup (gf) 

TURKEY, PEPPERS & ONION HASH 
ground turkey, potato, sage, garlic, onion, bell pepper, chili (gf)

KALE & POTATO HASH 
potatoes, yellow onions, kale, beets, dill (v&gf)

SPICY CHIPOTLE FIELD ROAST & APPLE HASH 
yellow & sweet potatoes, apple, onion, thyme (v)

FROM THE OVEN 

DULCE DE LECHE BREAD PUDDING 
housemade caramel sauce

PETITE BUTTER CROISSANTS 

HOUSEMADE SWEET BREADS & MUFFINS 
assortment of freshly baked muffins, sweetbread, and scones
vegan & gluten free options available

VEGAN FIELD ROAST APPLE SAUSAGES 
2 per serving

HICKORY SMOKED THICK SLICED BACON 
2 per serving

MAPLE GLAZED PORK SAUSAGE 
2 per serving

CHICKEN SAUSAGE 
2 per serving

BRUNCH BUFFET SIDES 
12 serving minimum per order unless otherwise noted 

FROM THE GARDEN 

BB SALAD 
bibb lettuce, pickled red onion, marcona almonds, chardonnay 
vinaigrette (v&gf)

FIRE ROASTED VEGETABLES 
room-temp, served with housemade lemon aioli 

FRESH & ROASTED SEASONAL VEGETABLES 
accompanied by housemade hummus (v) & green goddess dip

FRESH SEASONAL FRUIT PLATTER 

FRESH SEASONAL FRUIT & CHEESE SKEWERS 

LOCAL ZOI HONEY  YOGURT PARFAITS 
minimum 4 serving per flavor
• Berrylicious - triple berry blend & almond granola
• Peach Cobbler - cinnamon peaches & almond granola
• Good Luck - pineapple, mandarin oranges & almond granola
vegan & nut free options available


