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Fruit Platters & Salads
Order as a Salad or Platter Platter serves

5 10 25
Basic Melon, Strawberries, and Grapes $15 28 60

Upgrade The Basic plus Pineapple, Berries, and Oranges $20 38 80

Large Pieces Halved Grapefruits and Oranges with Whole Bananas and Apples $12 22 48

Granola Home Made Nut Granola Served with Vanilla Yogurt and Honey $15 28 60

Light Start Cottage Cheese Topped with Sliced Peaches or Pineapple $15 28 60

Baked Goods
Platter serves
5 10 25

Assorted Muffins $14 26 56

Blueberry, Chocolate Chip, Banana Nut, Poppy Seed

Assorted Bagels $20 38 80

Served with Butter, Cream Cheese, and Fruit Preserves

Cinnamon Rolls $26 50 104

Home Made Cinnamon Rolls Drizzled with Vanilla Icing

Assorted Scones $20 38 80

Cranberry, Chocolate Chip, Blueberry

Coffee Cake Home Made with Walnut Streusel Topping $25 48 100

Apple Cake Dense Crumb Cake with Sliced Apple Filling, Topped with Brown 
Sugar

$25 48 100

Meat Platters
Platter serves
5 10 25

Basic Sausage Links and Bacon $15 28 60

Upgrade The Basic plus Seasoned Sausage Patties and Ham Steaks $25 48 100

Ultimate Thick Sliced Pork Chop and New York Strip Steak $35 65 140

Corporate Breakfast Menu
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Egg Dishes
Platter serves
5 10 25

Basic Scramble $15 28 60

Fresh and Fluffy Grade AA Eggs
Add Your Choice of Cheese: Cheddar, Jack, or Both $18 34 72

Florentine Scramble $20 38 80

Baby Spinach, Onion, and Feta Cheese

Denver Scramble $20 38 80

Smoked Ham, Onion, and Green Bell Pepper

California Scramble $22 42 88

Bacon, Avocado, and Cheddar Cheese

California Veggie $20 38 80

Sautéed Mushroom, Avocado, and Jack cheese

Santa Fe Scramble $20 38 80

Sausage, Diced Green Chile, Onion, and Pepper Jack Cheese

Mimosa Scramble $22 42 88

Vine Ripened Tomato, Double Cream Brie, with Fresh Basil

Potatoes
Platter serves
5 10 25

Home Fries Skillet Cooked Potatoes with Onion and Bell Pepper $15 28 60

Hash Corned Beef Hash with Green Onions $22 42 88

Quiches
Platter serves
5 10 25

Lorraine Crumbled Bacon, Swiss Cheese, Fresh Thyme $35 65 140

Jimmy D. Ground Sausage, Sautéed Mushrooms, Cheese Blend, Fresh Sage $35 65 140

Mexican Mexican Chorizo, Cheese Blend, Cilantro $35 65 140

Veggie Steamed Broccoli, Mushroom, Jack Cheese, Onion $30 56 120



               Executive Chefs Geoffrey A Boyd & Avrey Parsons-Field                                                  
                                                                          www.islandviewcatering.com
                                                                                        805-569-5747

Page 3 of 3

Breakfast Sandwiches
Choose Biscuit, Bagel, or English Muffin or Add $1 Each for Croissant Platter serves

5 10 25
Sausage Seasoned Sausage Patty, Cheddar Cheese, Sautéed Mushroom, 

Scrambled Eggs
$30 56 120

Bacon Maple Bacon, Swiss Cheese, Caramelized Onion, Scrambled Eggs $30 56 120

Ham Prosciutto and Brie, Chives, Scrambled Eggs $40 76 160

Veggie Sautéed Mushroom, Broccoli, and Onion Omelette with Jack Cheese $30 56 120

Breakfast Burritos
Salsa and Sour Cream Served on the Side Platter serve:

5 10 25
Sausage Seasoned Ground Sausage, Cheddar Cheese, Sautéed Mushrooms, 

Skillet Potatoes, Scrambled Eggs
$45 75 160

Bacon Crisp Bacon, Three Cheese Blend, Caramelized Onion, Scrambled 
Eggs

$45 75 160

Chorizo Mexican Chorizo, Cilantro, Jack Cheese, Skillet Potatoes, 
Scrambled Eggs

$45 75 160

Ham Diced Ham, Cheddar Cheese, Green Chilies, Scrambled Eggs $45 75 160

Veggie Egg Whites, Green Bell Pepper, Sautéed Mushroom, Broccoli, 
Tomato, Pepper Jack Cheese

$45 75 160

Beverages
Serves

5 10 25
Bottled Selection of Bottled Juices and Water $15 $28 $60

Premium Assorted Individual Naked Juice Bottles (16oz) $30 $56 $120

Pitchers Fresh Squeezed Orange $12 $22 $48

Cranberry or Apple $8 $14 $32

Coffee Piping Hot Regular or Decaf $15 $28 $60
Cream, Milk, and Assorted Sweeteners

Minimum Order $200
Price Includes Delivery, Serving Utensils, Paper, and Plastic

Beverage Selection Includes Cups, Stirrers, and Napkins
Prices Do Not Include Applicable Sales Tax
We Reserve the Right to Substitute Like Items Due to Seasonality or Availability 
Make Checks Payable to: Island View Catering

5% Surcharge for All Credit Card Payments


