
brunch menu
D I SCOVER  A  NEW LEVEL  OF  TASTE .

CATER I NG  |  CHARLESTON |  AR I ZONA

P :  ( 602 )  705 - 333 1
WWW . L I L L ETOCATER I NG .COM








STANDARD



1 . F r i t a t t a  o r  Qu i c h e  -  O r gan i c  Egg s  baked  i n  t h e  o ven  w i t h  f r e s h l y  d i c e d
vege t ab l e  a nd  c h ee s e .

2 . H ome  F r i e s  -  F r e s h  c hopped  go l d e n  a nd  r e d  po t a t o e s  t r i p l e  f r i e d  t o
c r e a t e  t h e  p e r f e c t  ba l a n c e  o f  c r i s p y  o n  t h e  o u t s i d e  a nd  s o f t  o n  t h e

i n s i d e  home  f r y .
3 .Mea t  -  Choo s e  t h i c k  c u t  smoked  bacon  o r  s p i c y  a nd  swee t  c h i c k e n

s au sage .
4 .Wa f f l e  -  Che f  R yan ’ s  s e c r e t  h omemade  wa f f l e  r e c i p e  s e r v ed  w i t h

o r g a n i c  map l e  s y r u p .
5 . S e a sona l  F r u i t  -  Che f ’ s  c ho i c e .

6 .  A . A vo cado  Toa s t  -  Who l e  g r a i n  b r e ad  smea r e d  w i t h  f r e s h  made
guacamo l e ,  t o pped  w i t h  p i c k l e d  r e d  o n i o n s  s l i c e s  a nd  m i c r o  g r e e n s .

O r
B . F r i e d  Ch i c k e n  -  F r e s h  c h i c k e n  t h i g h s  s oaked  i n  b u t t e rm i l k  t h e n  d i p p ed
i n  bou r b o n  a nd  g i n g e r ,  c i n n amon  and  c h i l i  s p i c e d  ba t t e r e d .  D eep - f r i e d  t o

go l d e n  b r own  t o  pa i r  wonde r f u l l y  w i t h  o u r  wa f f l e s .





Extra, extra, read all about it



F r e n c h  Toa s t  l i k e  y o u r  mom made  -  Homemade  swee t  f o ca c c i a  i n f u s ed
w i t h  c o f f e e ,  c i n n amon  and  h eavy  c r e am .  D i p p ed  i n  e gg  wash  made  w i t h
o r g a n i c  e gg s ,  Madaga s ca r  v a n i l l a ,  h e a v y  c r e am and  o r a nge  z e s t .  S e r v ed

w i t h  f r e s h  map l e  s y r u p s  a nd  powde r  s u ga r  o n  t op .  $ 4pp
F r u i t  P u r e e  -  ( f o r  m imo sa s )  $ 5  pp

F r e s h  made  wh i p ped  c r e am -  $ 2 . 7 5  pp
Homemade  S cone s  -  $ 6  pp

Impo r t e d  Mea t ' s  a nd  Chee s e  -  $ 7pp
Hou s e  Smoked  s a lmon ,  wh i p ped  c r e am c hee s e  a nd  bage l s  -  $ 1 4 pp

Avocado  Toa s t  -  $ 6 . 2 5pp
O r gan i c  j u i c e s  -  Coconu t  wa t e r  p u r e ed  w i t h  f r e s h  p i n e app l e ,  m i n t ,  g i n g e r

a nd  s t r awbe r r i e s .  $ 1 2 pp
Ove r n i g h t  oa t s  $ 6 . 50pp  m i n imum o r d e r  1 0

Open  f a c e  c h i c k e n  a nd  wa f f l e s  w i t h  o r g a n i c  s y r u p  -  $ 6 . 00  pp
Sk i r t  s t e a k  a nd  egg s  -  $ 1 5 . 00  pp

Ke t c h up  -  $ 1 0
Ho t  Sau ce  -  $ 1 0



$ 5 5  pe r  p e r s o n

Labo r /C l e a n - up :  $ 7 5
T r a v e l :  $ 3 5

M i n imum $550  f o r  f o od





$55 PER PERSON / $550 MINIMUM 







Brunc h  Menu


