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While Panache’ strives to ensure accuracy, we reserve the

right to correct any errors in pricing or descriptions, and to

cancel or refuse to accept any order based on an incorrect

price or description. Prices are subject to change without
notice due to market conditions.

CONTACT Us:
615.289.0987

VisIT US ONLINE:
WWW.PANACHENASHVILLE.COM
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BREAKFAST

INCLUDES DISPOSABLE SERVICEWARE

FRESH START

Selection of Pastries & Muffins, Yogurt with Granola
Seasonal Fresh Fruit, Coffee + Tea

1509 .o $9.95
B4 e $9.45
THE EARLY START

Your choice of one entree’. Served with hash browns or creamy
grits, breakfast breads and seasonal fresh fruit.

CANADIAN SCRAMBLER
Scrambled eggs served with Canadian bacon and peppers.

SOUTH OF THE BORDER
Scrambled eggs served with chorizo, peppers, and Colby
jack cheese.

DENVER SCRAMBLER
Scrambled eggs served with ham, onions, peppers and
cheddar cheese.

AMERICAN BURRITO

Scrambled eggs served with bacon, peppers, and cheddar
cheese.

SOUTHWEST BURRITO

Scrambled eggs. chorizo, red and green peppers, shred-
ded Colby Jack, wrapped in a flour tortilla, garnished with
sour cream and salsa.

VEGETARIAN BURRITO
Scrambled eggs, fresh spinach, sun-dried tomatoes, bala-
ta olives and feta cheese, wrapped in a flour tortilla.

EGG STRATA

Egg and cheese bake with your choice of 3 including ham,
sausage, bacon, broccoli, spinach, sun-dried tomatoes,
peppers, mushrooms, and onions.

CONTINENTAL

Selection Of Breakfast Breads, Butter + Selection Of Jams
Seasonal Fresh Fruit, Orange Juice

15-09 ..o $8.95
B4 s $8.45
ON THE SWEET SIDE

Served with scrambled eggs ,seasonal fresh fruit and your
choice of bacon, ham or sausage.

BAKED BLUEBERRY FRENCH TOAST

French bread stuffed with plump blueberries baked in vanil-
a flavored custard. Served with blueberry syrup.

BAKED APPLE CARDAMOM FRENCH TOAST

Cinnamon bread, fire-roasted apples, and cardamom.
Served with maple syrup.

GRAND MARNIER FRENCH TOAST CASSEROLE

French bread soaked in grand mariner batter. Served with
macerated strawberries.

19-49 .o $12.95
0+ $12.45
OMLETES MADE TO ORDER

REQUIRES ON-SITE CHEF. SERVED WITH CHOICE OF SMOTHERED POTA-
TOES OR HASH BROWNS, SEASONAL FRESH FRUIT AND ASSORTED PAS-
TRIES.

Ham, Sausage, Bacon, Spinach, Sun Dried Tomatoes, Assort-
ed Peppers, Mushrooms, Onions, Jack & Cheddar Cheese.



BREAKFAST

INCLUDES DISPOSABLE SERVICEWARE

FRESH FRUIT PLATTERS
12" (SERVESUPTO15)......oeeeeeean. $25.00
16"(SERVESUPTO25) . . . .. ... $43.00

BREAKFAST BREADS AND PASTRIES
BREAKFAST SAMPLER

Assortment of fresh baked muffins, donuts, pastries, and
bagels. Served with butter and cream cheese.

TRAYOF12 ... $15.00
TRAYOF25 ... $26.00
TRAYOFS0 ... $47.00

PETITE BREAKFAST PASTRIES

Perfect two-bite muffins, cinnamon rolls, fruit strudels,
and pastries.

TRAYOF12 ... $14.00
TRAYOF25......ccoii $25.00
TRAYOFS0 ..o $46.00
SWEET BREAD PLATTER

Your choice of three moist breads, lemon poppy seed,
blueberry, banana chocolate chip, banana nut and sea-
sonal flavors.

TRAYOF12 ..., $13.00
TRAYOF25 ..., $24.00
TRAYOFS0 ... $45.00
FRESH BAGELS

With cream cheese

TRAYOF12 ... $13.00

TRAYOF25 ... $24.00

CLASSIC QUICHE

LORRAINE

HAM AND CHEESE

MEXICAN

VEGETARIAN

SMALL (SERVES10). .. ..o eeeeeeenn .. $20.00

LARGE (SERVES 25). ... oo $42.00

MINI QUICHE

LORRAINE

HAM AND CHEESE
MEXICAN
VEGETARIAN

MINIMUM OF 8 PERITEM ..........c...... $4.50

ADDITIONAL ITEMS

HARD BOILED EGGS ............... $1.00 EACH
INDIVIDUAL YOGURT ................. $1.00 EACH
BACON ... $1.10 EACH
SMOKED SAUSAGE .................. $1.10 EACH
TURKEY SAUSAGE .................. $1.10 EACH
CHICKEN SAUSAGE ................... $2.00 EACH

EGG BEATER SCRAMBLE

MINMUMOF 10 ..................... $2.00 PER PERSON
OATMEAL

Slow-cooked with sugars, spices and vanilla. Topped with
golden raisins & brown sugar.

MINMUMOF10 ..................... $2.00 PER PERSON
CREAMY GRITS
MINIMUMOF 10 .. ..., $1.50 PER PERSON



