Whether it is a breakfast for five or a reception for
fifty or more, Classic Café Management delivers the
finest cuisine-- creatively presented with
meticulous attention to detail.
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The “Classic” Difference...




BREAKFAST

“THE CONTINENTAL”

AN ASSORTMENT OF FRESHLY BAKED DANISHES, MUFFINS; AND
FILLED PASTRIES ARRANGED ON A PLATTER WITH NY STYLE BAGELS.
SERVED WITH WHIPPED - SWEET BUTTER AND CREAM CHEESE

“BAGEL BUFFET”

AN ASSORTMENT OF N.Y. STYLE BAGELS SERVED WITH A SELECTION OF
CREAM CHEESE, BUTTER, ANDJELLIES

“HEALTHY START”

A SELECTION OF LOWFAT MUEFINS, MULTI GRAIN BAGELS,
CINNAMON SWIRL BREADS, AND YOGURT POUND CAKES. ALL SERVED
WITH FAT-FREE CREAM CHEESE, SMART BALANCE BUTTER,
MARMALADES, AND-JAMS

“ON LOCATION OMELETTE BAR”

A FRESH SELECTION OF YOUR FAVORITE FILLINGS. COMBINED TO
ORDER WITH FARM FRESH EGGS, EGG WHITES, OR EGG BEATERS

- ON SITE CHEF REQUIRED
BACON, SAUSAGE, AND HOMEFRIES AVAILABLE AS ADD-ONS

“AMERICA'S BREAKFAST”

FLUFFY SCRAMBLED EGGS AND IDAHO BREAKFAST POTATOES SERVED
WITH YOUR CHOICE OF BACON, SAUSAGE; OR TAYLOR HAM.
WITH-HOMESTYLE BUTTERMILK BISCUITS

ADD ANY OF THESE DELICIOUS FAVORITES
-FRESH SLICED SEASONAL FRUIT PLATTER
-YOGURT PARFAITS

-FRESH FRUIT.CUPS
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Catering Price List

Valid through 12/31/2023

(Pricing is per person)

Breakfast
“The Continental”
“Bagel Buffet”
“Healthy Start”
“On Location Omelet Bar”
- On-Site Chef required.
“America's Breakfast”

Additions:
Bacon, Sausage, or Home-fries
Fresh-sliced seasonal fruit platter
Yogurt parfait
Buttermilk or Banana pancakes

Lunch
The Traditional
The Next Level
Wrap City
Classic Mix-up
Tuscan Salad Toss
Texas BBQ
Burrito Bar
Noodle Bar
Mediterranean Grill
Superfoods Salad Bar

One option
Two options
Three options

$6.35
$3.75
$7.25
$8.95

$11.95

$4.25
$4.25
$4.25
$5.25

$9.95

$11.75
$11.75
$11.75
$19.95
$22.75
$22.75
$20.25
$24.95
$24.95

$4.75
$6.25
$7.55
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Catering Price List

Valid through 12/31/2023

“The Continental”
“Bagel Buffet”
“Healthy Start”

(Pricing is per person)

Breakfast

“On Location Omelet Bar”
- On-Site Chef required.

“America's Breakfast”

Additions:

Bacon, Sausage, or Home-fries
Fresh-sliced seasonal fruit platter

Yogurt parfait

Buttermilk or Banana pancakes

The Traditional

The Next Level

Wrap City

Classic Mix-up
Tuscan Salad Toss
Texas BBQ

Burrito Bar

Noodle Bar
Mediterranean Grill
Superfoods Salad Bar

One option
Two options
Three options

Lunch

$6.35
$3.75
$7.25
$8.95

$11.95

$4.25
$4.25
$4.25
$5.25

$9.95

$11.75
$11.75
$11.75
$19.95
$22.75
$22.75
$20.25
$24.95
$24.95

$4.75
$6.25
$7.55



The Classic Buffet

One option $26.25
Two options $30.75
Three options $34.25
Beverages
Coffee bar $3.75
10 oz juices $2.65
Milk $3.15
Bottled Iced tea $3.75
Bottled soda $3.15
Bottled water $2.65
Desserts
Cookies $3.75
Brownies $5.25
Fresh fruit platter $5.25
Pound cake $6.95
Mini Italian pastries $7.45

All credit card and electronic transactions are subject to a 2% processing fee.
Some items require a 10-15 guest minimum.
Professional staffing for events is available at a minimum of five hours.
Servers are required for events of 50 guests or more, and for multiple meal function

set-ups.

Please inform your location’s catering manager if there is anyone in your party with
food allergies and/or dietary restrictions.

As many of our ingredients are custom ordered to guarantee freshness and quality,
please provide at least 48 hours of notice for orders.

All prices do not include NJ sales taxes.
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The Classic Buffet

One option $26.25
Two options $30.75
Three options $34.25
Beverages
Coffee bar $3.75
10 oz juices $2.65
Milk $3.15
Bottled Iced tea $3.75
Bottled soda $3.15
Bottled water $2.65
Desserts
Cookies $3.75
Brownies $5.25
Fresh fruit platter $5.25
Pound cake $6.95
Mini Italian pastries $7.45

All credit card and electronic transactions are subject to a 2% processing fee.
Some items require a 10-15 guest minimum.
Professional staffing for events is available at a minimum of five hours.
Servers are required for events of 50 guests or more, and for multiple meal function

set-ups.

Please inform your location’s catering manager if there is anyone in your party with
food allergies and/or dietary restrictions.

As many of our ingredients are custom ordered to guarantee freshness and quality,
please provide at least 48 hours of notice for orders.

All prices do not include NJ sales taxes.
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