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LUNCH MENU
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MAISON
CUISINE

BRUNCH

CONTINENTAL BASKET

Croissants | Bagels | Muffins
Cream Cheese | Jam | Butter

PETITE MUFFINS (CHOOSE 1)
Zucchini | Chocolate Chip | Banana
MAISON FRITTATAS (CHOOSE 1)

Shitake Mushroom | Goat Cheese

Broccoli | Mushrooms | Bell Pepper | Spinach
Cheddar | Gruyere

Olives | Spinach | Feta | Bell Pepper
Caramelized Onion | Bacon | Gruyere

BREAKFAST BURRITOS (CHOOSE 1)

Served with Pico de Gallo & Guacamole

Black Beans | Soy Chorizo | Scrambled Egg | Avocado Crema
Egg | Bacon | Smoked Gouda

Chicken Sausage | Scrambled Egg | Salsa Verde | Cilantro

QUICHE (CHOOSE 1)

Broccoli [Cheddar

Smoked Ham | Caramelized Onion | Gruyere
Wild Mushroom | Fontina

BRIOCHE FRENCH TOAST CASSEROLE
Maple Syrup | Powdered Sugar | Butter

PETITE PANCAKES OR WAFFLES

Maple Syrup | Powdered Sugar | Butter
FRUIT SKEWERS

With Mint Honey Yogurt

FRUIT BOARD

Melon | Berries | Grapes



BRUNCH
STATIONS

YOGURT STATION

French Vanilla | Greek Plain | Coconut Milk
Granola | Berries | Dried Fruit | Honey | Chia
OATMEAL STATION

Steel Cut With Organic Granola | Berries
Dried Fruit | Chopped Nuts
Brown Sugar | Maple Syrup

SMOKED SALMON DISPLAY

Smoked Salmon | Flatbread | Mini Bagels
Cream Cheese | Cucumber | Cherry Tomato
Hard Boiled Egg | Capers | Dijon Mustard

DRINKS

COFFEE & TEA SERVICE

Comes with assorted sweeteners &
cream

*rentals required

JUICE BAR
Freshly Squeezed Orange, Beet &
Green

SIDES

Choose any of the below to
accompany your brunch buffet.

oy —
Breakfast Potatoes | Maple %
Bacon | Breakfast Sausage | \I\‘-‘; ‘::‘:-"-1.___ ____;

Plant Based Sausage



LUNCH

PETITE
SANDWICHES

All sandwiches include Spring Mix & Tomato.
Create Assorted Platters of Any of the Below

PEPPERED TURKEY CAPRESE
Swiss | Pesto Mayo Vine Ripened Tomato | Fresh
BLACK FOREST HAM| Mozzarella | Basil | Pesto

. . GRILLED VEGETABLE
Havarti | Honey Dijon
e
Cheddar | Horseradish Cream Hummus | Kalamata Olives |
CLASSIC ITALIAN Cucumber | Tomato | Red Onion |
Salami | Ham | Provolone Feta

ELEVATED
SANDWICHES

All sandwiches include Spring Mix & Tomato.
Create Assorted Platters of Any of the Below

SLICED BEEF TENDERLOIN
Arugula | Chimichurri Aioli
GRILLED CHICKEN

Roasted Bell Pepper Aioli
PORTOBELLO

Roasted Peppers | Goat Cheese
ROASTED TURKEY BREAST
Cranberry Aioli

SONOMA CHICKEN SALAD
Grapes | Walnuts

BENTO
BOXES

Each individual box comes with a
protein, side, salad, fresh fruit and
freshly baked cookie

AMERICAN BENTO

Petite Sandwich; Choose between
Turkey/Havarti, Italian or Greek
Wrap

Mediterranean Quinoa Salad |
Spring Mix Salad With Balsamic |
Fruit Salad | Lemon Lavender Cookie

ASIAN BENTO
Protein; Choose between
Sesame Glazed Tuna Or Tofu

Spicy Peanut Noodle Salad | Asian
Salad With Ginger Dressing |
Tropical Fruit | Chai Snickerdoodle
Cookie
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MAISON S
CUISINE

SALADS

CLASSIC CAESAR
Shaved Parmesan Cheese | Croutons | Creamy Caesar Dressing
VEGAN KALE CAESAR

Plant-based Parmesan | Caesar Dressing | Gluten Free Croutons
ASIAN CHICKEN

Sesame Chicken | Mandarin Oranges | Wonton Strips | Sesame Ginger
Dressing

CAPRESE

Heirloom Tomato | Fresh Mozzarella | Basil | Balsamic | Arugula

ARUGULA

Shaved Parmesan | Toasted Pine Nuts | Dried Cranberries | Lemon Chive
Vinaigrette

SPRING MIX

Candied Pecans | Dried Cherries | Goat Cheese | Balsamic Vinaigrette
SPINACH

Strawberries | Gorgonzola | Pickled Red Onion | Toasted Aimonds |
Balsamic Dressing

GREEK

Kalamata Olives | Cucumber | Tomato | Roasted Bell Pepper | Feta |
Oregano Vinaigrette

PANZANELLA

Croutons | Cherry Tomato | Roasted Bell Pepper | Artichoke | Mozzarella |
Balsamic

MEXICAN SUMMER

Romaine | Corn | Avocado | Pico De Gallo | Jicama | Black Beans | Chipotle
Ranch

ROASTED BEET

Arugula | Roasted Beets | Goat Cheese | Candied Walnuts | Mandarin
Oranges

WATERMELON
Red Onion | Cucumber | Crystallized Ginger | Jalapefio Mint Vinaigrette

ASIAN PEANUT NOODLE
Carrots | Scallions | Spicy Peanut Sesame Dressing

ORZO PASTA
Greek Vegetables | Feta | Kalamata Olives | Balsamic Vinaigrette

THREE CHEESE TORTELLINI
Cherry Tomato | Pine Nuts | Parmesan | Pesto



SOUPS

Buffet style served in boullion cups

ROASTED BUTTERNUT SQUASH
Chives | Creme Fraiche

POTATO LEEK

Crispy Onions

WILD RICE & MUSHROOM
Italian Parsley | Crispy Shiitake
CARROT GINGER

Creme Fraiche | Italian Parsley

MINESTRONE
Fresh Chives

HEARTY TUSCAN VEGETABLE & BEAN SOUP
Fresh Herbs

FIRE ROASTED TOMATO BISQUE
Brioche Croutons

CHICKEN & WILD RICE
Carrot | Celery

CURRIED LENTIL
Fresh Cilantro

KABOBS

GOCHUJANG CHICKEN
Hot Honey

SOY MARINATED BEEF
Chimichurri

BLACKENED SHRIMP
Citrus Cocktail Sauce

GRILLED VEGETABLE
Tzatziki




PLATTERS

Perfect for grazing, served on large platters with tongs

SOUTH OF THE BORDER DIPS
Guacamole | Pico De Gallo | Mango Salsa | Tortilla Chips

MEDITERRANEAN DIPS

Truffled White Bean &amp; Goat Cheese | Roasted Bell Pepper
Hummus | Olive Tapenade | Pita Chips

ANTIPASTO PLATTER

Assortment Of Cured Meats | Marinated & Grilled Vegetables |
Imported Cheeses | Olives | Toasted Breads | Crackers
CHEESE & FRUIT BOARD

Various Imported and Domestic Cheeses | Seasonal Fruit | Toasted
Breads | Crackers

VEGETABLE CRUDITE PLATTER

Carrots | Peppers | Broccoli | Cucumber | Creamy Spinach Dip on a
Bed of Spring Mix

GRILLED VEGETABLE PLATTER

Marinated & Grilled Vegetables | Served on a Bed of Greens with
Goat Cheese

SWEETS

MINI CUPCAKES

Carrot Cake | Lemon Lavender | Tres
Leches | Red Velvet | Chocolate

COOKIE JARS

Chocolate Chip Graham Cracker | Chai
Snickerdoodle | Double Chocolate |
Lemon Lavender

BROWNIES

Kahlua | Salted Caramel | Blondies
SHOOTERS

Tiramisu | Strawberry Shortcake |
Chocolate Mousse

DRINKS

BEVERAGE STATION

Water, sparkling water, assorted
soda

*Lemonade, Iced Tea

ASK US FOR OUR FULL BAR MENU

MAISON

CUISINE

maisoncuisine.com | 312.315.4479 | danielle@maisoncuisine.com




