The Fancy Fig

Catering & Cafe

Brunch Menu
$32.50 per person, plus 6% PA Sales Tax

Fresh Fruit Salad

Mini Assorted Pastries, Fruit and cheese filled Danishes and Classic and
Chocolate Croissants, Bagels served with butter, cream cheese, and jams

Your choice of 2 Gourmet Quiches
Bacon & 3 Cheese
Broccoli and Cheddar
Spinach, Goat cheese, Yellow squash
Meat Lovers
Crab & Asparagus (add $2)
Tomato, Mozzarella, Basil
Bacon, Cheddar & Broccoli
Ham & Swiss
Spinach, Tomato & Feta
Mushroom & Asparagus
(All Quiche can be made Gluten Free if Needed)

OR
Scrambled Eggs & Breakfast Meat
Choice of: Ham, Sausage or Bacon
also includes
Brioche French Toast served with warm maple syrup & butter

Breakfast Potatoes



ADDED OPTIONS

+ 3.00 per person

House tossed salad with mixed greens, tomatoes, cucumbers & red onions served
with a house vinaigrette

+ 4.50 per person

Mixed Baby Greens topped with fresh berries, goat cheese & candied walnuts,
served with a blush vinaigrette

House Chopped Salad with chopped romaine, tomatoes, diced onions,
cucumbers, gorgonzola, and crispy pancetta tossed in a light red wine vinaigrette

Spring Mix topped with dried cherries, mandarin oranges, feta & sliced almonds
served with a poppy seed citrus dressing

+ 5.50 per person
An Assortment of miniature sandwiches (Choice of 4)
Turkey Trot- Turkey, Swiss & Fig preserve
Chicken Salad
Tuna Salad
Egg Salad
Roast Beef, Cheddar & Horseradish Sauce
Tomato, Mozzarella & Balsamic Drizzle
Herb Roasted Beef Tenderloin topped with an herb garlic cheese(+2)
Mediterranean wrap- Chicken, hummus, spinach, tomatoes, cucumbers, feta
Chicken Caesar Wrap

Veggie Wrap



+4.50 per person

Avocado Toast- Multigrain toast topped with spinach, tomatoes +,egg whites and
avocado

or

Eggs Benedict- English Muffin topped with country ham, poached eggs, and
hollandaise sauce

or

Fancy Fig Egg Special- English Muffin topped with country ham, over medium egg
& homemade cheese sauce

Dessert Options

Assorted Mini Pastries- Cannoli, Cream Puffs, Key Lime Pie, Cheesecakes, Fruit
tarts, Eclairs, petit fours (+4.50 per person)

Homemade Cupcakes (+3.50 per person)
*Custom made cakes are available
Beverage Options
BYOB Bloody Mary Bar (+7.50 per person)
Mimosa Bubble bar (+7.50 per person)
BOTH (+9.00 per person)

Other Service Options:

Rentals of Linens, China, Tables & Chairs
Disposable products - $3.50 pp & up.
Flowers & Decorations

Gaines Room Rental Fee $250.00

Servers and Bartenders Available for all your serving needs
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