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imply SmoothS
Catering  •   Floral Designs   •  Event Planning  •  Limousine Services

1524 West Linden Street, Allentown, PA 18102
(610) 434-3900   1-800-993-9975    fax (484) 223-2358 — www.simplysmooth.com

Welcome to our delicious Brunch menu!
We offer a great many selections to help you create the perfect brunch to compliment your lifestyle 
and guests.  To keep the options simple we charge on a per guest basis. Here’s how it works....  

	 Select 6 items $26.95
	 Select 8 items $32.95
	 Select 10 items $37.95

★ Additional items can be added to any menu for $2.75 per item.
★ Brunch is offered with a minimum of 50 guests, please call for a price quote to suit your needs.

Juices, Coffee and Tea are always included!

We can help you with linen selections, china options, invitations, tasteful floral designs, musicians, 
etc.  If it’s related to the affair, we can probably help!  

No job is too big or two small!  We’re specialists at creating affairs to remember!

Let’s meet soon to discuss your options!

Laurin Fegley
Proprietor

January 2011
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Brunch Menu
                                                                   Not Just on Sundays anymore!

Poached or Citrus Baked sides of Fresh Salmon with Mustard Tarragon Sauce

Prince Edward Island Mussels in Zesty Marinara (or Drunken Mussels)

Savory Seafood Penne Pasta Alfredo with Scallops, Clams & Shrimp

Stuffed Shells or Manicotti with Zesty Marinara

Create-a-Bagel Station with Lox, Flavored Cream Cheeses, Capers, Peanut Butter, Whipped Butter,  
Marmalades and Three Tasty Bagel Choices!

Seasonal Fresh Fruit Salad with Berries, Grapes & Melon

Made to Order Eggs Benedict Station    •     Made to Order Omelettes     •     Scrambled Eggs

Thai Peanut Chicken Salad with Peanut Dressing

Traditional Caesar Salad with House Made Croutons

Tri-Colored Cheese Tortellini Tossed with Fresh Pesto and Toasted Pine Nuts 

Simply Smooth French Toast Casserole with Granny Smith Apples & Maple Drizzle

Seasonal Greens with Fresh Garden Vegetables, Fresh Tomatoes & Choice of Dressings

Mesclun Field Greens with Pears, Grapes & Drizzled with Raspberry Vinaigrette

Country Hash Browns Sauteed with Peppers and Red Onions

Basmati Rice Pilaf with Aromatic Vegetables

Autumn Roasted Vegetables    •    Sweet Potato Souffle    •    Roasted Corn Custard

Peas with Pearl Onions    •    Green Beans Almondine

Spiral Ham Carving Station with Champagne Mustard

Roasted Prime Rib of Beef Carving Station with Horseradish Cream Sauce 
(add 1.50 per guest)

Turkey London Broil Carving Station with Honey Mustard

Breakfast Sausage Links


