
Add 2 hours of House Wine, Domestic Beers, Mimosas 
and Bloody Marys to any package - $20.00 per person

Add Espresso, Lattes and Cappuccinos - $2.00 per person

INDIVIDUALLY PLATED BRUNCH PACKAGE

Includes:
Custom menu with your event as headline
+ menu item choices listed for your guests
Choice of side: Fruit, Sausage or Bacon
Bread Basket with Homemade Strawberry Jam, 
Co�ee, Tea, Soft Drinks & Dessert (Tiramisu or Sorbetto) 

2 main items to choose from - $19.95 per person 
3 main items to choose from - $25.95 per person 

Caesar Salad
With Grilled Chicken, Shrimp or Salmon
Farmer’s Salad
Field Greens, Cherry Tomatoes, Avocado, Goat Cheese, Almonds, Dried 
Cranberries & Croutons with a Honey-Balsamic Vinaigrette
Green Eggs and Ham 
Our most popular egg dish, scrambled with Almond Pesto, 
Fresh Baby Spinach, Oven Roasted Tomatoes and Prosciutto
Finished with Fresh Mozzarella
Orso’s Frittata 
Sausage, Green & Red Bell Peppers, Provolone + Side of Mixed Greens
Roasted Vegetable Frittata 
Seasonal Vegetables + Side of Mixed Greens
Portobello Mushroom and Egg 
Broiled Portobello Mushroom topped with Goat Cheese, 
Poached Eggs and our Homemade Bruschetta Topping
Nutella French Toast 
Brioche stu�ed with Nutella and topped with Fresh Bananas and 
Roasted Hazelnuts served with Vanilla Anglaise
Pesto Chicken
With Almond Pesto, topped with fresh diced Tomato, Basil and Garlic
served on a bed of Romaine Lettuce
Pepper and Egg Sliders 
On soft Brioche Rolls with Provolone Cheese

FAMILY STYLE BRUNCH PACKAGE

Includes:
Bread Basket with Homemade Strawberry Jam, 
Fresh Fruit Salad Side, Herb Roasted Potato Side,
Co�ee, Tea, Soft Drinks & Dessert (Tiramisu or Sorbetto) 

2 main items (shared) - $19.95 per person 
3 main items (shared) - $25.95 per person 

Caesar Salad
With Grilled Chicken, Shrimp or Salmon
Farmer’s Salad
Field Greens, Cherry Tomatoes, Avocado, Goat Cheese, Almonds,
Dried Cranberries & Croutons with a Honey-Balsamic Vinaigrette
Green Eggs and Ham 
Our most popular egg dish, scrambled with Almond Pesto, 
Fresh Baby Spinach, Oven Roasted Tomatoes and Prosciutto
Finished with Fresh Mozzarella
Orso’s Frittata 
Sausage, Green & Red Bell Peppers and Provolone Cheese
Portobello Mushroom with Egg 
Broiled Portobello Mushroom topped with Goat Cheese, 
Poached Eggs and our Homemade Bruschetta Topping
Nutella French Toast 
Brioche stu�ed with Nutella and topped with Fresh Bananas and 
Roasted Hazelnuts served with Vanilla Anglaise
Roasted Vegetable Frittata 
Italian Baked Egg Dish (similar to quiche) with Seasonal Vegetables
Pesto Chicken 
With Almond Pesto, topped with fresh diced Tomato, Basil and Garlic
Pepper and Egg Sliders 
On soft Brioche Rolls with Provolone Cheese
Pasta Salad 
Farfalle with Fresh Bell Peppers, Tomato, Parmesan and
Italian Dressing (served cold)

BRUNCH BUFFET PACKAGE
$28.95 per person 

Includes Items Below :
 · Grilled Chicken Breast with Almond Pesto, topped with 
   fresh diced tomato, basil and garlic
 · Pepper and Egg Sliders with Provolone on Brioche Rolls
 · Choice of Zucchini, Mushroom and Fresh Tomato Frittata
   or Green Eggs and Ham
 · Nutella Stu�ed French Toast with Bananas and Hazelnuts
 · Sausage or Bacon
 · Mixed Greens Salad
 · Fresh Fruit Salad
 · Herb Roasted Potatoes
 · Assorted Bakery Basket with Homemade Strawberry Jam
 · Choice of Tiramisu or Lemon Sorbetto
 · Co�ee, Tea, Soda, Lemonade, Iced Tea
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