
Light Bites
DEVILED EGGS. one dozen per flavor.  MILK, EGG 

CLASSIC. olive oil. paprika. chive. 

TRUFFLED. truffle-infused egg. black lava salt. chive.

EVERYTHING BAGEL. cream cheese egg filling. everything
seasoning. SESAME 

LOADED. crispy bacon. shredded cheddar. sour cream.
green onion.

OVERNIGHT OATS.
made with almond milk + greek yogurt. choice of: classic vanilla.
blueberry + lemon. peanut butter + jelly. apple + cinnamon.
served in a mini mason jar. MILK, TREE NUTS, PEANUTS.

PETITE YOGURT PARFAIT
greek yogurt. granola. fresh berries. served in a mini mason jar.
MILK, SOY (GRANOLA)

CRUDITÉS CUP
buttermilk ranch. cucumber. celery. baby pepper. heirloom
tomato. MILK

MINI DESSERT CONE
chocolate-dipped. sugared berries. MILK

SEASONAL CHEESE DISPLAY
assorted seasonal-inspired cheeses. dried fruits. almonds.
grapes. assorted crackers. herbed crostini. MILK, TREE NUTS.
WHEAT, SESAME.

FRESH FRUIT DISPLAY
assorted melons. pineapple.grapes. fresh berries. whipped fruit
dip. MILK, EGG

ARTISAN BREAKFAST PASTRIES
house-made scones. mini cinnamon rolls. almond croissants.
assorted danish. grapes + berries. vegan + gluten-free options
available. EGG, MILK, TREE NUTS, PEANUTS

MINI MUFFINS
house-made assortment to include: blueberry.apple cinnamon.
banana chocolate chip. EGGS, WHEAT, TREE NUTS

Marigold Allergen Menu -
Breakfast + Brunch 

Breakfast Classics
CLASSIC SCRAMBLED EGGS.
fresh herbs. EGG
THICK CUT APPLEWOOD SMOKED BACON.
ALL-NATURAL SAUSAGE LINK.

~Breakfast Classics Continued~

POTATOES O’BRIEN
sautéed diced redskin potatoes. caramelized onion. roasted red
pepper. fresh herbs.

HOUSE-MADE WAFFLES
powdered sugar-dusted. whipped butter. ohio maple syrup. EGG,
MILK, SOY, WHEAT
make it chicken + waffles with hot honey. MILK, WHEAT

CHEESE BLINTZES
crepes filled with sweetened cheese. mixed berry compote. EGGS,
MILK, SOY, WHEAT

FRENCH TOAST BREAD PUDDING
with candied pecans + apples. powdered sugar. EGG, MILK, TREE
NUTS, WHEAT

QUICHE. square cut. WHEAT, EGGS, MILK
ham + swiss
spinach + feta.
bacon + cheddar.
mushroom, leek + gruyere. 

~Vegan Options~
VEGAN FRITATA.
“Just Egg” plant-based egg. broccoli. peppers. spinach. vegan
cheddar. GF

VEGAN BREAKFAST HASH.
seared redskin potatoes. black beans. kale. caramelized onion.
roasted red pepper. fresh herbs. GF, SOY

VEGAN BLUEBERRY PANCAKES.
buckwheat pancakes. fresh blueberries. pure maple syrup.
WHEAT

Brunch Favorites
TEA SANDWICHES. one dozen per flavor. WHEAT

SMOKED SALMON. served open-faced. dill. whipped cream
cheese. shaved cucumber. fresh dill garnish. FISH, MILK,
WHEAT

STEAK AU POIVRE. shaved peppercorn sirloin. horseradish
aioli. pickled red onion. arugula. MILK, EGG, WHEAT

CAPRESE. heirloom tomato. fresh mozzarella. basil aioli.
fresh basil leaf. MILK, EGG, WHEAT

CUCUMBER. herb-whipped cream cheese. shaved cucumber.
MILK, WHEAT

PEANUT BUTTER + JELLY. a layered sandwich with whipped
peanut butter and strawberry preserves. PEANUTS, TREE
NUTS, WHEAT

MINI CHICKEN SALAD CROISSANT. waldorf chicken salad.
romaine. MILK, EGG, WHEAT, TREE NUTS



~Brunch Favorites Continued~

BAGEL BOARDS. minimum of 25 guests. 

SWEET. plain + blueberry bagels. strawberry + plain
whipped cream cheeses. assorted fruit preserves. whipped
peanut butter. honey. fresh berries. grapes. sliced almonds.
MILK, WHEAT, EGG, PEANUTS, TREE NUTS

SAVORY. plain + asiago bagels. chive-whipped goat cheese.
plain cream cheeses. everything seasoning. shaved salami +
turkey. sprouts. tomato. cucumber. pickled red onion.
assorted olives. mustards and spreads. MILK, WHEAT, EGG

SMOKED SALMON. plain + everything bagels. chive + plain
cream cheeses. sliced hard-boiled egg. capers. tomato.
cucumber. whole grain mustard. fresh herbs. WHEAT, EGG,
MILK, SESAME

SWEET + SAVORY. plain + blueberry bagels. whipped cream
cheese. chive-whipped goat cheese. whipped peanut butter.
assorted preserves. shaved salami + turkey with
accoutrements. fresh berries + almonds. MILK, WHEAT,
EGG, PEANUTS, TREE NUTS


