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MIMOSAS
JUICE FLIGHTS
BLOODY MARY
APEROL SPRITZ
SANGRIA

APPLEWOOD SMOKED BACON
BREAKFAST SAUSAGE
MARILEE’S FARMSTAND BREAKFAST POTATO
NORTH FORK SEASONAL VEGETABLES
TOASTS: Brioche, Rye, Multi-Grain, Gluten Free

CHARCUTERIE BOARDS
Assortment of Salumis and Cheeses

MEZZE N’ CRUDITÉ PLATTER
Hummus, Baba Ganoush, Pita Bread, 
Vegetable Crudités, Olives

BAGEL BAR
Assortment of Bagels and Schmears

GREEK YOGURT BAR
Yogurt Parfait and an 
Assortment of Toppings

PASTRIES N’ JAMS
Sfogliatelle, Croissant, Pain Au Chocolat, 
Scone, Cheese Danish, Cinnabons

WALDORF
Chicken, Raisin, Walnut, Celery, Apple, 
Yuzu Vinaigrette

GREEK
Cucumber, Feta, Tomato, Olives, Red Onion, 
Herb Vinaigrette

COBB
Chicken, Bacon, Egg, Avocado, Tomato, 
Red Wine Vinaigrette

CAESAR
Little Gem Lettuce, Brioche Croutons, Parmesan

NORTH FORK FARMERS GREENS
Seasonally and Locally Foraged Greens

BUTTERMILK PANCAKES
Served with Butter and Maple Syrup

CRÈME BRÛLÉE FRENCH TOAST
Challah, Custard, Diplomat Cream

STEAK N’ EGGS
Skirt Steak, Zhoug, Farm Eggs

EGGS LEO FRITTATA
Lox, Eggs and Onion

EGGS BENEDICT
Poached Eggs, Hollandaise, 
English Muffins

OMELETTE STATION
Build Your Own Omelette

BELGIUM WAFFLE BAR
Homemade Waffles, 
Choose your Toppings

CROQUE MONSIEUR
Jamon, Comté Cheese, Béchamel Sauce

STEAK SANDWICH 
Skirt Steak, Caramelized Shallot Jam, Provolone

FRIED CHICKEN SANDIWCH
Crispy Fried Chicken, Herb Aioli, Kohlrabi Slaw

GRILLED CHICKEN PANINI
Chicken, Pesto, Roasted Red Peppers, 
Arugula, Glaze

BLTA
Thick Cut Bacon, Little Gem Lettuce, Tomato, 
Avocado, Yuzu Aioli

PASTRAMI REUBEN
Sauerkraut, Provolone, Russian Dressing

SMASH BURGER
In-N-Out Animal Style

LOBSTER ROLLS
Butter Poached Maine Lobster, Meyer Lemon Aioli

C A R R O L L ’ S  C A T E R I N G
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