
CAÑON CATERING BREAKFAST BUFFETS 
 
 
                P E R  G U E S T  
 

NOU VE AU CO N TIN EN TA L BR EAKF AS T           8.25 
ham and  cheese  cro is san ts  (1  sa n d w i ch  pe r  g u es t )  

vani l la  pound  cake wi th  f resh  f ru i t  compote  and  sweet  sou r  c rea m 

orange ju ice  and  regu lar  co f fee  

 
CLAS S IC  BR E AKFAS T           8.50  

baked  egg  s t ra ta  wi th  th ree  ch eeses  & sou r  cream 

assor tment  o f  muf f ins ,  bag els ,  & cro i ssan t s  wi th  je l l y ,  bu t te r  & cream cheese  

orange ju ice  and  regu lar  co f fee  

 
CAÑO N CO N TIN EN TA L B R EAKF AS T           9.25 

assor t ed  break fas t  b reads  and  pastr ie s  wi th  je l ly ,  bu t ter  & cream ch eese  

f resh  seasonal  f ru i t  and  berr ies  

orange ju ice  and  regu lar  co f fee  

 
CR O IS S AN T SAN D W IC H B R EAKF AS T           9.25 

ham and  cheese  cro is san ts  (1  sa n d w i ch  pe r  g u es t )  

f re sh  seasonal  f ru i t  and  berr ies  

orange ju ice  and  regu lar  co f fee  

 
FR ENC H T O AS T CASSER O LE BR E AKF AS T           9.95 

f ren ch  toas t  cassero l e  top ped  wi th  gr i l l ed  granny smi th  app les  and  d iced  ham 

fresh  seasonal  f ru i t  and  berr ies  

orange ju ice  and  regu lar  co f fee   

 
DUR AN GO SO FT T AC O B R EAKF AS T         10.75 

baked  egg  s t ra ta  wi th  green  ch i le s ,  to matoes ,  & corn  tor t i l la s  

s tea med  f lour  tor t i l las  for  making  so f t  taco s  (2  p e r  g uest ) ,  mex ican  ho t  sau ce 

f resh  seasonal  f ru i t  and  berr ies  

orange ju ice  and  regu lar  co f fee  

 
GR EEN E GGS  &  HAM  BR E AKFAS T         11.95 

baked  egg  s t ra ta  wi th  green  ch i le ,  ham,  three  ch eeses  & sour  cream 

assor tment  o f  muf f ins ,  bag els ,  & cro i ssan t s  wi th  je l l y ,  bu t te r  & cream cheese  

f resh  seasonal  f ru i t  and  berr ies  

orange ju ice  and  regu lar  co f fee  

 

VE GE TAR IAN  STR ATA BR E AKFAS T         12.50 
baked  egg  s t ra ta  wi th  mushrooms,  p eppers ,  th ree  ch eeses  & sour  crea m 

assor t ed  break fas t  b reads  and  pastr ie s  wi th  je l ly ,  bu t ter  & cream ch eese  

f resh  seasonal  f ru i t  and  berr ies  

orange ju ice  and  regu lar  co f fee  

 
T HE CAÑO N “E VER Y TH IN G”  BR E AKFAS T         14.95 

hashbrown ca ssero l e  wi th  mi ld  green  ch i l e  & sour  cream 

gri l l ed  red  ch i l e  and  c inn amon pork  lo in  w i th  maple  syrup  

assor tment  o f  muf f ins ,  bag els ,  & cro i ssan t s  wi th  je l l y ,  bu t te r  & cream cheese  

f resh  seasonal  f ru i t  and  berr ies  

orange ju ice  and  regu lar  co f fee  

 

 

 

* A B O V E  B R E A K F A S T  B U F F E T S  I N C L U D E  D I S P O S A B L E  N A P K I N S ,  C U T L E R Y  &  P L A T E S .     
 

 



A LA CARTE SIGNATURE BREAKFAST ITEMS 
 
 

 
 
DESIGN YOUR OWN STRATA  
 
CAÑON CATERING’S SIGNATURE EGG STRATAS ARE ALWAYS THE HIT OF ANY 
BREAKFAST.  THEY’RE ALWAYS MOIST, DELICIOUS, AND A WONDERFUL 
ALTERNATIVE TO SCRAMBLED EGGS. 
 

CHOOSE FROM THE BELOW INGREDIENTS TO CREATE YOUR OWN STRATA!  OUR 
THREE-CHEESE STRATAS ARE 3.25 PER GUEST, AND YOU CAN ADD INGREDIENTS 
FOR AN ADDITIONAL .25.  CHOOSE FROM THE FOLLOWING INGREDIENTS: 
 

BACON 

SAUSAGE 

NEW POTATOES 

GRILLED PEPPERS 

GREEN CHILES 

GRILLED TOMATOES 

 

CHORIZO 

MUSHROOMS 

VEGETARIAN SAUSAGE 

GRILLED CORN 

SPINACH 

HAM

 
                P E R  G U E S T  
 

EGG STRATAS  
 

BAKED EGG STRATA WITH THREE CHEESES, & SOUR CREAM          3.25 
 

BAKED EGG STRATA WITH MUSHROOMS, PEPPERS, THREE CHEESES & SOUR CREAM        3.75 
    

BAKED EGG STRATA WITH SAUSAGE, HAM, THREE CHEESES & SOUR CREAM        3.75  
 

BAKED EGG STRATA WITH GREEN CHILES, TOMATOES & CORN TORTILLAS                       3.75 
 
                P E R  G U E S T  
 

MEATS  
 

BACON & SAUSAGE (2  BACON SLICES & 2  SAUSAGE PATTIES PER GUEST)          3.25 
 

GRILLED HAM WITH MAPLE SYRUP            3.75 
 

GRILLED RED CHILE AND CINNAMON PORK LOIN WITH MAPLE SYRUP         4.00  
 

MESQUITE-GRILLED SALMON WITH GREEN CHILE CREAM CHEESE & MINI BAGELS        6.00  
 

GRILLED CHICKEN SAUSAGE WITH SLICED APPLES & WALNUTS IN MAPLE SYRUP        3.95 
 
                P E R  G U E S T  
 

OTHER FAV ORITES  
 

FRESH SEASONAL FRUIT & BERRIES            3.50 
 

OVEN-ROASTED BREAKFAST NEW POTATOES            2.75 
 

HAM & CHEESE CROISSANTS            2.75  
 

HASHBROWN CASSEROLE WITH MILD GREEN CHILE & MONTEREY JACK         3.25 
 

FRENCH TOAST CASSEROLE WITH GRILLED APPLES AND HAM          3.75 
 

ASSORTED OF MUFFINS, BAGELS & CROISSANTS WITH JELLY, BUTTER & CREAM CHEESE       2.00 
 

ASSORTMENT OF BREAKFAST BREADS AND PASTRIES WITH JELLY, BUTTER & CREAM CHEESE    2.75 
 

VANILLA POUND CAKE WITH FRESH FRUIT COMPOTE AND SWEET SOUR CREAM        2.50  



 

BEVERAGES  
 

BOTT LED WATER           1.25 
 
OR AN GE J U IC E( IN P ITC HE R S)           1.50 
 
APP LE J U IC E ( IN P ITC HER S)           1.50 
 
ASS OR TED B O TTLED JU IC ES           1.75 
 
RE GU LAR  C O FFE E           1.75 
 
RE GU LAR  AN D DE -C AFFE IN ATED C O FFEE           1.75  
 
HO T TE A           1.75 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

CAÑON CATERING  
3 0 3 -6 8 3 -6 8 7 8  

 


