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Chef Nate

Brunch

BRUNCH, BEAUTIFULLY SERVED

Fresh & Light

Greek Yogurt with Fresh Fruit

Pineapple, strawberries, red grapes, blueberries,
blackberries, and raspberries.

Salmon-Stuffed Avocados

Avocado halves filled with salmon salad, Greek yogurt,
Dijon, celery, lime, and fresh herbs.

Strawberry Spinach Salad
Chicken Caesar Salad

Avocado Toast
Fresh avocado on toasted multigrain bread.

Savory Brunch

Brie & Prosciutto Tartine

Tea Sandwiches
Cucumber, chicken salad, or a selection of both.

Eggs & Omelets

Omelets, eggs made to order, or eggs Benedict.
Breakfast Potato Bake
Breakfast Meats

Bacon, ham, or turkey alternatives.

Ham & Egg Bake

A savory baked egg casserole with sourdough bread, ham,
and cheddar.

Asparagus & Goat Cheese Frittata
Tender asparagus, creamy goat cheese, and fresh herbs.

Wild Mushroom & Gruyere Tart

A buttery pastry shell filled with sautéed mushrooms,
Gruyére, and thyme.

Broccoli & Cheese Quiche

A buttery pastry crust filled with tender broccoli and cheese
in a creamy egg custard.

Special requests are always welcome.

experiencebychefnate.com - 602-736-7906

Sweet Brunch
Baked French Toast

Finished with strawberry creme.

Stuffed French Toast

Cinnamon swirl with bananas.
Belgian Waffles

Lemon Ricotta Pancakes
Fluffy lemon ricotta pancakes with blueberry compote.

Chocolate & Almond Croissants

Choose chocolate, almond, or both.

Assorted Mini Muffins

Brunch Cocktails

Mimosas
Bloody Marys

Peach Bellini

Prosecco with peach purée.

French 75

Gin, lemon, and sparkling wine.

Kir Royale

Créme de cassis topped with sparkling wine.

Hugo Spritz

Elderflower, Prosecco, soda, fresh mint, and lime.
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