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www.twocookscateringonline.com  

 

 
Two Cooks Catering is a proud supporter of the Central Coast Grown Program,  

and uses fresh, local produce and other ingredients in the food we make. 

BRUNCH/CONTINENTAL BREAKFAST MENUS  

 

Brunch – $13/person, Prices based on a minimum of 100 people 

Fresh Croissants & Danish 

Served with Whipped Butter & Olaliberry Preserves  

 

Bagels & Cream Cheese 

 

Vanilla Yogurt & Granola 

Cherry, Almonds, Oats 

 

Fresh Fruit Platter 

Chef’s Choice from Farmer’s Market 

 

Water with Lemon 

 

Fresh Squeezed Orange OR Grapefruit Juice 

 

Coastal Peaks Coffee (regular & decaf) 

Cream & Sugar 

 

Hot Tea Selection 

 

 
 

 

 

 

 

 

 

 

 

A Note Regarding Buffet Food:  

We always prepare a percentage more than your final count. Your guests are invited for seconds until we run out or it is obvious that 

we can close the buffet. Any leftovers remain the property of Two Cooks Catering. We will pack a couple of boxes for the bride and 

groom if it has been previously arranged. 

 
Prices subject to change. Prices quoted for food only. Prices listed do not include: rentals, labor, tax or gratuity. All events are 

charged a 21% service charge in addition to CA sales tax. Should you need rentals for your event, we would be happy to assist you 

with this. All rental orders are charged a rental coordination fee of 21% and CA sales tax.(Updated 6/2011) 
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Two Cooks Catering is a proud supporter of the Central Coast Grown Program,  

and uses fresh, local produce and other ingredients in the food we make. 

Brunch -  $18/person, Prices based on a minimum of 100 people 

Grilled Pesto Chicken 

Boneless Breast, Fresh Basil Pesto with Garlic, Lemon Juice and Local Olive Oil 

 

Deconstructed Caesar Salad 

Market Lettuce, Garlic Croutons, Sun-Dried Tomatoes, Shredded Parmesan Cheese and Classic Caesar 

Dressing 

 

Orzo Pasta Salad 

Fire Roasted Farmer’s Market Vegetables, Red Bell Peppers, Asparagus, Zucchini, Fennel, Caramelized Onion, 

Fresh Basil, Local Olive Oil 

 

Fresh Fruit Platter 

Seasonal Market Fruit Selection 

 

House Made Artisan Bread 

 

Water with Lemon 

 

Coastal Peaks Coffee (regular & decaf) 

Cream & Sugar 

 

Hot Tea Selection 

 

 

 

 

 

 

 

 

 
A Note Regarding Buffet Food:  

We always prepare a percentage more than your final count. Your guests are invited for seconds until we run out or it is obvious that 

we can close the buffet. Any leftovers remain the property of Two Cooks Catering. We will pack a couple of boxes for the bride and 

groom if it has been previously arranged. 

 

Prices subject to change. Prices quoted for food only. Prices listed do not include: rentals, labor, tax or gratuity. All events are 

charged a 21% service charge in addition to CA sales tax. Should you need rentals for your event, we would be happy to assist you 

with this. All rental orders are charged a rental coordination fee of 21% and CA sales tax.( Updated 6/2011)
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Two Cooks Catering is a proud supporter of the Central Coast Grown Program,  

and uses fresh, local produce and other ingredients in the food we make. 

Continental Breakfast - $7/person (50 person minimum) 

Fresh Croissants 

 

Muffin Assortment: Chocolate Chip, Blueberry, and Banana with Streusel on Top 

Pineapple Raisin Scones 

 

Fresh Farmer’s Market Fruit 

 

Water with Lemon 

 

Coastal Peaks Coffee (regular & decaf) 

Cream & Sugar 

 

Hot Tea Selection 

 

 

Continental Breakfast - $10/person (30 person minimum) 

Fresh  Muffins & Scones 

 

Vanilla Yogurt & Granola 

With dried fruits, Almonds, Oats   

 

Fresh Fruit from Farmer’s Market 

 

Water with Lemon 

 

Coastal Peaks Coffee (regular & decaf) 

Cream & Sugar 

 

Hot Tea Selection 

 

 
A Note Regarding Buffet Food:  

We always prepare a percentage more than your final count. Your guests are invited for seconds until we run out or it is obvious that 

we can close the buffet. Any leftovers remain the property of Two Cooks Catering. We will pack a couple of boxes for the bride and 

groom if it has been previously arranged. 

 

Prices subject to change. Prices quoted for food only. Prices listed do not include: rentals, labor, tax or gratuity. All events are 

charged a 21% service charge in addition to CA sales tax. Should you need rentals for your event, we would be happy to assist you 

with this. All rental orders are charged a rental coordination fee of 21% and CA sales tax.( Updated 6/2011) 


