
BREAKFAST AND BRUNCH CATERING

BROCHURE

Proposed By:

Iconic Dome Events & Catering LLC



LeT’S GET STARTED! 
Navigate through our flowchart from inquiry to

booking! Our Turnover time for service is one week to
two weeks. Your vision is important to us. 

Contact us today!

ANY request FOR SERVICES under a week will be

subjectED to an expedited fee.



ALLErGEN ADVISORY STATEMENT 

Foods in this facility are processed in the kitchen

that produces dishes with milk, wheat, soybean,

fish, tree nuts, peanuts, and eggs. If you have a food

allergy or special dietary requirements, please

inform a member of the staff or ask for more

information.



MEATS GRIDDLE FAVORITES

BREAKFAST  & BRUNCH MENUBREAKFAST  & BRUNCH MENU

BACON

SHRIMP -PRM

LAMB CHOPS - PRM

PORK SAUSAGE

TURKEY SAUSAGE

CHICKEN SAUSAGE

FRENCH TOAST

AVOCADO TOAST

BUTTERMILK BISCUITS

BUTTERMILK PANCAKES

BUTTERMILK WAFFLES

(Plain or  Purée: Blueberry/

Strawberry/ Peach)

SIDES
GOUDA CHEESE GRITS

SKILLET POTATOES

SCRAMBLED EGGS

FRUIT MELODY

CHARCUTERIE BOARD
(PREMIUM MEATS, CHEESE, CRACKERS, VEGGIES, FRUIT, DIPS, LOCAL HONEY)

BRUNCH CRUNCH ROLL
(EGGS, POTATOES, SKILLET VEGGIES, SPINACH & CHEESE)

BEVERAGES
ICED TEA

(SWEET OR UNSWEET)

COFFEE

ORANGE JUICE

INFUSED WATER
(CUCUMBER & LEMON)

$35-MIMOSA MOCKTAIL- Orange,

Peach Bellini, or Blueberry Lavender

Half Pans $75 Large Pans $130

Premium meats Large Pan Only -$200 

*Labor fee ($400) not included in price*

Table Decor Setup ($500)

Additional fees may be included in quote/invoice

$15  - 2 GALLONS


