
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Catering Options 

Coffee, soda & bottled water 

$4/person (initial setup) $2/person (per refresh) 

Custom Beverages — contact team for details 

Bagel Platter Assorted Pastries Parfait Breakfast 

Sourced from Davey’s Bagels just down the 
street, this platter can include plain + 
assorted flavored bagels with a variety of 
cream cheese spreads, or warm bagel 
sandwiches with a mix of cheese, egg, 
sausage, and bacon. 

 

Includes an assortment of pastries through 
Conjure Coffee, made by GK Baked Goods. 

Assorted Bagels & Muffins, Seasonal 
Fresh Fruit. Sourced from Trubble 
Brewing just south on Broadway. 
 

$150-$300 $50-$100 $10 / person 

Breakfast Sandwiches Simple Breakfast Buffet Hearty Breakfast Buffet 

 

Sourced from Buyumba Sandwich 
Company in Union Street Market. 

Scrambled Farm-Fresh Eggs, Home Fries, 
Sausage Patties or Sliced Ham (choose 
one), Seasonal Fresh Fruit, Greek Yogurt, 
and Assorted Muffins. Sourced from 
Trubble Brewing just south on Broadway. 

Scrambled Farm-Fresh Eggs, Home 
Fries, From-scratch Sausage Gravy, 
Cornbread Waffles Sliced Ham, 
Sausage Patties, or Bacon (choose 
one) Seasonal Fresh Fruit, Greek 
Yogurt, and Biscuits. Sourced from 
Trubble Brewing just south on 
Broadway. 

$14 / person $14 / person 
$17 / person (25 guest minimum) 

Big Breakfast Menu 

Sourced from Kitchen & Co 
Egg Casserole Selection (sausage & 
cheese, veggie lovers, western) 
Breakfast Meat Selection (bacon, 
sausage) 

$25 / person (15 guest minimum) 

A La Carte Breakfast 

Continental Breakfast Menu Sourced by Kitchen & Co 
Muffins by the dozen (pumpkin, blueberry, 
lemon, chocolate chip) 
Scones by the dozen (lemon blueberry, white 
chocolate raspberry, cranberry orange) 
Breakfast Burrito (sausage & cheese, veggie 
lovers, western) 
Yogurt Parfait (vanilla greek yogurt, gluten 
free granola, berries) 
 

Sourced from Kitchen & Co 

Includes a fresh fruit platter, a pastry, 
hard boiled eggs, and yogurt parfaits 

$21 / person 

$15 / person (15 guest minimum) 



 

 

 
Kitchen & Co Boxed Lunch Kitchen & Co Traditional  

Buffet Menu 

Brooks BBQ Buffet Style Tier 1 

Prima Donna Wrap, Big Hammy Wrap, 
Buffalo Chicken Wrap, Blueberry Feta Wrap, 
Chicken Bacon Swiss Wrap, Turkey Club 
Wrap, Veggie Lovers Wrap, Chef Salad 
 

All lunches served with a deli salad, fresh 
fruit, sweet treat and bottle of water. 
 

 

Selection of one entrée, two sides and a 
salad.  

 

2 meat choices, 2 side choices + bread 

$11 - $15 / person $17 / person 

Brooks BBQ Buffet Style Tier 2 

 

Brooks BBQ Buffet Style Tier 3  

3 meat choices, 3 side choices + bread,  

At $3/person, Dessert includes banana 
pudding and peach cobbler 

4 meat choices, 3 side choices + bread 

At $3/person, Dessert includes banana 
pudding and peach cobbler 
 

 

$24 / person 

$18 - $25 / person 

 

 

 

 

 

 

 

 

 

 

 

Kitchen & Co Charcuterie Platter — $15 - $20 / person 

Local Apple Cart Feature Sundae — $7 / person 

Local Apple Cart Ice Cream Pint to Go — $11 / pint  

Kitchen & Co Traditional Desserts: Chocolate Chip Cookies, 
Fudge Brownies, Gourmet Toasted Marshmallow Treats (GF) — 
$8 / person 
 

Please notify us of any dietary restrictions. Rates provided include 25% catering service fee.  

All menu items offered as vendors have availability. 

Carr Workplaces orders all of our catering from preferred third party vendors. We have the highest standards for quality and assume no 
responsibility for any food born illness. 

$30 / person 


