
Too Caterers 
918 Industrial Avenue, Palo Alto, CA 94303  Ph:  (650) 322-4189 Fax:  (650) 322-1023 
 
 
 

BRUNCH MENUS 
 
 

Brunch   Buffet 
 

Create Your Own Waffles 
Waffles will be made tableside by our staff and 

guests will choose their toppings 
fresh blueberries    fresh strawberries   chopped mango 

whipped cream     powdered sugar    toasted sliced almonds 
crushed fruit coulis     maple syrup 

 
 

Scrambled Eggs With Leeks, Fava Beans, Crispy Breadcrumbs 
And Grated Parmesan 

 
Greek Yogurt 

Wendy’s Homemade Granola 
 

Morning Slaw 
grated carrots, apples, raisins and pineapple 

 
Coffeecake, Mini Doughnut Muffins 

Small Danish 
 

Fruit Display 
cut, fanned and placed on multiple levels 

 
Coffee And Tea Service 
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THREE COURSE BRUNCH 
 
 

Challahs Available For The Motzie 
Handwashing Station  

 
 

PASSED HORS D’OEUVRES 
 

Warm Goat Cheese Souffle Tarts 
with rosemary, walnuts and honey 

 
Grilled White Polenta Stars 

with sun dried tomato and pepper tapenade 
chopped chives 

 
 

IN  PLACE  SALAD 
 

Roasted Beets And Citrus On Baby Spinach 
tossed with a light balsamic Dijon vinaigrette 

accompanied by mango gazpacho in shot glass 
 
 

AT EACH TABLE 
 

Artisan Breads 
whole wheat raisin, seeded baguettes 

lavosh with za’tar, home made grissini 
 

Sweet Creamery Butter 
 
 

MAIN ENTRÉE  
 

Fresh Grilled Cedar Plank Filet Of Wild Salmon 
on bed of arugula served with a salsa verde 

 
Whole Grain Spring Time Salad 
with tomatoes, corn, Swiss Chard, 

fresh herbs, peas and scallions 
sprinkled with feta 

 
Grilled Seasonal Vegetables 

tossed with Fleur de sel, lemon zest and shaved radish 
 
 



3 | P a g e  
 

 
VEGETARIAN  OPTION 

 
Zucchetti 

spaghetti cut zucchini and yellow summer squash 
accented with mint, chopped basil, lemon, pine nuts,  

halved cherry tomatoes 
freshly grated Parmesan cheese 

 
Black Bean And Lentil Salad 

tossed with red pepper, mango, fresh cilantro, lime juice and zest, 
red onion and minced carrots 

 
Grilled Seasonal Vegetables 

tossed with Fleur de sel , lemon zest and shaved radish 
 
 

DESSERT COURSE 
 

Trufflelatos 
small gelato bites scored with white chocolate 

with fresh berries and almond crisp 
 

Coffee and Tea Service 
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