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Breakfast & Brunch Selections 

Winter 2022 

 
 

Whether your event calls for a plated service breakfast,  

a breakfast buffet or a lavish brunch,  

the following menus will assist you in planning the perfect event. 

 

 

As with all special events at the Duke Mansion,  

we ask that you plan one menu for your entire group. 
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Continental Breakfast 

Assorted Fruit Yogurt and Granola 

Seasonal Fruit Display 

Fresh Baked Pastries, Muffins and Breakfast Breads 

Fresh Fruit Juices 

$18 per person 
 
 

Sunrise Breakfast 

Assorted Fruit Yogurt and Granola 

Seasonal Fruit Display 

Multigrain Breads, Fresh Bagels and Home-baked Healthy Choice Muffins 

Homemade Preserves 

Homemade Power Bars with Nuts, Oats and Dried Fruits 

Fresh Fruit Juices 

$20 per person 
 
 

Deluxe Breakfast  

Assorted Fruit Yogurt and Granola 

Fresh Seasonal Fruit  

Apple-Wood Smoked Bacon or Sausage 

Home-Style Potatoes 

Fresh Baked Pastries, Muffins and Breakfast Breads 

Choice of One Hot Entree 

 

$28 per person 

 
 

Hot Entrée Options 
(select one) 

Breakfast Sandwiches 
american cheese and scrambled eggs 

on Duke Mansion biscuit  

choice of: bacon, ham or sausage 

 

Sundried Tomato Frittata (GF) 
italian sausage, mushroom  

caramelized onions, parmesan  

 

 

French Country Quiche 
smoked bacon, tomato, cheddar, thyme 

 
 

 

 
  

Coffee Station with regular and decaffeinated coffee and selection of hot herbal teas 

available for an additional $43 per gallon. 
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Plated Breakfast & Brunch 

 
All plated breakfast selections are served with  

Freshly Baked Breakfast Breads, a Seasonal Fruit Garnish, 

Two Side Items, Coffee Service and Fruit Juice. 

 
Hot Entrée Options 

(select one) 

 

Breakfast Sandwich 
fried egg, bacon, fig jam 

on a toasted english muffin 

 

Spiced Apple French Toast (V) 
walnut maple syrup 

 

Italian Frittata (GF/V) 
sundried tomatoes, artichokes, olives 

spinach, local goat cheese 

 

Crab Cake Benedict 
poached egg, english muffin 

cajun hollandaise 

 
Pasteurized Scrambled Eggs (GF) 
cheddar cheese and garden herbs 

 

Country Quiche 
andouille, onions, white cheddar 

 

Croque Monsieur 
sliced ham, swiss, dijon mustard 

 

Chicken & Mushroom Crepe 
spinach béchamel 

Southern Biscuits & Gravy 
house made biscuits topped with  

country sausage gravy 

 

 

Shrimp and Grits (GF) 

cheddar stone ground grits with sautéed shrimp,  

andouille sausage, tasso cream 

 

 

Side Options 
(select two) 

Hashbrown Casserole (GF) 

 

Applewood Smoked Bacon (DF/GF) 

Sweet Potato Hash (GF) 

 

Country Sausage (DF/GF) 

Creamy Cheese Grits (GF) 

 

 

 

$26.00 per person 

 
(DF) Dairy Free // (V) Vegetarian // (GF) Gluten Free 

 

With all special events at The Duke Mansion, we ask that you plan one menu for your entire group. 
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