
571-206-0465

Ext. 101, email: Info@eachybrid.com

MENU
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BREAKFAST

Breakfast Sandwich 
or Burrito

Selection of breakfast meat 
or vegetables, egg and cheese 
on a croissant, English muffin 

or in a flour tortilla 

Scrambled Egg
Shredded cheddar available

Egg Strata
Served with your choice of cheese, 
mushrooms, spinach, or broccoli 

Breakfast Meats
Pork bacon, pork sausage 

or turkey sausage (patties or links) 

Breakfast Sides
Cottage potatoes, hash browns 

or cheese grits

Served with cream cheese, butter and jam

Sunrise Deluxe
Pastries, muffins, donuts, bagels and 

danish ✽

Served with bottled juice and fresh 
fruit salad

Sunrise Special
Pastries, muffins, donuts, bagels 

and danish ✽

Served with bottled juice

Quick start
Pastries, muffins, donuts, bagels 

and danish ✽

Fruit Salad
A colorful medley of fresh 

seasonal fruits

Whole Fruit
An assortment of bananas, 

oranges, and apples

Fruit Platter
Fresh seasonal sliced fruits 

Yogurt
Individual cups, assorted flavors

French toast, pancakes
or waffles

Served with butter and syrup

Please call for additional entree items
All orders are priced per person
Please call for additional entree items
Please order 24 hours in advance 
to insure delivery time

Prices subject to change
Minimum order 10 people
Please call us for a customized menu,
pricing on paper products, labor or 
equipment
Delivery charge based on size 
of order and delivery location



SANDWICH AND SALAD PLATTERS

Sandwich Platter
An assortment of our popular sandwiches
including grilled chicken, turkey, ham, 
roast beef, chicken salad, tuna salad, 
Italian cold cut and roasted vegetable

Gourmet Sandwich Platter
A selection of speciality sandwiches 
including grilled chicken on foccacia 
with pesto mayonnaise, roast beef with 
cheddar and roasted peppers, tuna salad 
with cucumber, grilled chicken with 
alfalfa sprouts and avocado, ham with 
honey mustard, and shrimp salad

Served with lettuce, tomato, mustard, 
mayonnaise, onions, sweet peppers, 
hot peppers and pickles

Wrap Sandwich Platter
An array of wraps, including Mexicali 
chicken, ranchero roast beef, roasted 
vegetable, romaine chicken Caesar,
Santa Fe turkey, and southwestern 
chicken salad

Deli Meat Tray
An assortment of sliced roast beef, 
ham, turkey, salami, chicken salad, tuna 
salad, provolone and swiss cheese

Grilled Chicken 
Caesar Salad
Marinated grilled chicken breast over crisp 
romaine lettuce with croutons, parmesan 
cheese and our classic Caesar dressing

Served with rolls, sliced bread, lettuce, 
tomato, mustard, mayonnaise, onions, 
sweet peppers, hot peppers and pickles

Salmon Nicoise
Poached salmon, haricots verts and 
baby red potatoes over mixed greens 
and vegetables with capers and lemon 
mustard vinaigrette 

Cobb Salad
Crispy fried or grilled chicken breast, 
blue cheese, avocado, hard boiled egg, 
bacon and tomato over mixed greens 
with buttermilk ranch dressing 

Garden Salad
Served with assorted dressings 

Caesar Salad

Spinach Salad
Served with gorgonzola dressing 

Greek Salad

Fresh Pasta Salad

Traditional Potato Salad

Roasted Vegetables 
Vinaigrette

Gourmet Potato Chips

SIDES AND SALAD



Canned Soft Drinks
12 oz. can

Bottled Waters
half-liter bottle

Bottled Juices
Orange ❘ Apple ❘ Cranberry 

Canned Iced Teas 
& Lemonades
12 oz. can 

Fruit Punch 
and Lemonade
1 gallon serves 20 ✽

Homemade Southern 
Sweet Tea 
1 gallon serves 20 ✽

Freshly Brewed Coffee 
Serves 15 ✽
includes cream, sugar, 
sweetener and stirrers

Hot Cocoa, Herbal 
and Breakfast Teas
Serves 15 ✽
Includes lemon wedges 

Includes cups

Garlic Roasted Chicken
Oven roasted spice-rubbed chicken
Served with rice pilaf

Grilled salmon
With a corn and pepper salsa
Served over wild rice

Chicken Picatta
Chicken breasts sauteed in a lemon
caper sauce
Served over egg noodles

Beef, chicken or Lamb 
Kabobs
Served with rice pilaf, hummus and pita
Vegetarian option available

Cajun Jambalaya
Chicken, andouille sausage and 
shrimp sauteed with tomatoes, 
peppers, onions and rice

South of the Border Fajitas
Zesty strips of chicken or beef, peppers 
and onions with black beans and rice
Served with cheese, sour cream, olives, 
jalapenos, onions, tomatoes, tortillas and 
chips & salsa (no salad)

Vegetarian option available

Chicken Roulade

Served with roasted potatoes

Chicken or Eggplant 
Parmesan
Breaded chicken or eggplant cutlets 
topped with parmesan cheese in marinara 
sauce over pasta

Meat and Cheese or Spinach 
and Cheese Lasagna
Layers of noodles, cheese and marinara 
sauce with ground beef and sausage 
or sautéed spinach 

Baked Potato Bar
Fluffy baked potatoes with your choice 
of beef, chicken or vegetarian chili 
Served with sour cream, cheese 
and scallions

All entrees come with a choice of salad 
and bread.

Compostable Packaging and Cutlery 

Additional $1.00 per person

ENTREES 

BEVERAGES

Tender chicken breasts stuffed with 
spinach, roasted red peppers and 
smoked mozzarella



Crudite Platter
Fresh seasonal vegetables including grape 
tomatoes, celery, carrots, jicama and more
Served with your choice of savory dips

Fruit and Cheese Platter
Assorted artisanal cheeses including 
gorgonzola, brie, Wisconsin cheddar, 
smoked gouda and others

Served with fresh seasonal fruits, berries, 
sliced French bread and crackers

Antipasta Platter
Cured Italian meats, provolone, 
aged asiago, fresh mozzarella, 
roasted vegetables, olives, focaccia 
and bread sticks

Mediterranean Platter
Hummus and pita crisps, assorted olives, 
feta cheese, cornichons, grape leaves,
marinated and fresh vegetables

Crispy fried wings with your choice 
of Buffalo or BBQ sauce
Served with celery and blue cheese 
or ranch dip 

Chips and Dip
Potato chips and pretzels with 
your choice of dip 

Southwestern Platter
Tortilla chips, salsa cruda and our 
homemade guacamole

Mini Croissant Platter
An assortment of our classic sandwiches 
on freshly baked croissants (2 per person)

PARTY PLATTERS

Freshly baked Cookies
& Brownies

Cannol

Poundcake with strawberries 
and whipped Cream

Assorted Cakes

Assorted cheeseCakes

Fruit Salad
A colorful medley of fresh seasonal fruits

Fruit Platter
Fresh seasonal sliced fruits

Paper products Ice

Paper tablecloth Chafing dish
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DESSERTS

Chicken Wing Platter


