
A La Carte Options: 
(priced per person) 

Entrée’s: 

Scrambled Eggs            $2.50 

Egg Casserole (Ham or Sausage)        $6.00 

Quiche (Meat or Vegetarian)        $6.00 

Breakfast Burrito’s with Salsa         $6.50 

Breakfast Croissant Sandwiches            $6.50 
 

 

Sides: 

Fresh Seasonal Fruit          $2.25 

Assorted Danishes & Muffins         $2.25 

Bacon            $2.50 

Sausage            $2.50 

Assorted Bagels           $2.50 
with Cream Cheese  

Yogurt with Granola          $3.25 

Warm Potato & Chive Casserole         $3.25 

Baked French Toast Casserole         $3.25 

with Grande Marnier Glaze      

Savoy Cinnamon Rolls         $27.50ea 

Sold by the dozen        
 

 

Beverages: 

Disposable Coffee Carafes         $16.00ea 
96 fl oz., serves approx. 8-12 ppl, includes creamers & sugars 

Orange Juice           $1.50 

Bottled Water           $1.25 

 

Breakfast & Brunch Menu 

6120 E. 32nd Place, Tulsa, Ok  74135 

(By Appointment Only) 

www.ludgerscatering.com 

918-744-9988 



All prices are per person, and can be set up buffet

Pricing is for food only.  Additional costs may be applied for service staff, dinnerware, etc.  Please contact us to put toge

 

 

 

 
 

 

 

 

 

Breakfast Menu: 
Includes Fresh Seasonal Fruit & Orange Juice 

 

Menu 1      $9.00 

Breakfast Croissant Sandwiches  

with Eggs, Ham & Cheese 

 

Menu 2      $9.00 

Fresh Baked Quiche (Meat or Vegetarian)  

 

Menu 3          $9.00 

Breakfast Burrito’s  

with Eggs, Sausage, Cheese, Peppers, Onions & Salsa 

 

Menu 4         $10.00 

Egg Casserole with Ham or Sausage 

Assorted Danishes & Muffins 

 

Menu 5         $10.00 

Scrambled Eggs 

Choice of Bacon OR Sausage 

Assorted Danishes & Muffins 

 

 

* Please Note:  Due to our often expanding and changing menus, prices subject to change at any time.  

See back for a la carte options...

All prices are per person, and can be set up buffet-style or plated.  20 person Minimum Order. 

Pricing is for food only.  Additional costs may be applied for service staff, dinnerware, etc.  Please contact us to put together a total cost estimate for your event. 

* Please Note:  Due to our often expanding and changing menus, prices subject to change at any time.   

 

Brunch Menu: 

Includes Fresh Seasonal Fruit, Assorted Danishes & Muffins and Orange Juice 

 

Menu 1      $12.00 
Fresh Baked Quiche (Meat or Vegetarian)  

Roasted Potatoes 

Sautéed Asparagus  
 

Menu 2                 $12.00 
Scrambled Eggs 

Bacon & Sausage 

Warm Potato & Chive Casserole 

Sautéed Asparagus 
 

Menu 3                  $12.00 
(Plus $125 for Chef-Attended Station) 

Omelet Station (made-to-order omelets, toppings include: Ham, 
Bacon, Sausage, Onion, Peppers, Tomato, Mushrooms, Jala-
peños, Cheese & Salsa).  
 

Menu 4                $17.50 
Smoked Salmon 

Carved Ham 

Vegetable Egg Frittata 

Warm Potato & Chive Casserole 

* Ham can be pre-sliced, or set up as a carving station ($125 for chef-attended station) 

* Substitute Prime Rib for an additional $5 per person 

See back for a la carte options... 


