
Breakfast Menu



We offer flexible breakfast catering solutions designed
for events that require a selection of hot and cold
morning options. All items are presented using
suitable equipment, allowing service in venues
with restrictions on on-site cooking or smoke. 

Each delivery includes dish cards outlining contents
and allergen information, along with disposableand allergen information, along with disposable
tableware for convenience.

Minimum Order
Minimum of 10 guests/£150.00

How to Order Breakfast
1.Choose your preferred breakfast menu and core options
2. Confirm guest numbers 
3. Provide event details (date, time, location)
4. Send your enquiry to info@disheventsandcatering.com
4. Receive confirmation and final details from our team

HOW TO ORDER





BREAKFAST BOWLS & POTS
Breakfast “Huevos Rancheros” Buddha Bowl
1 fried egg, flour tortilla, pico de gallo tomatoes, chilli
peppers, onion, coriander, refried beans, guacamole

Bacon BBQ Beans Egg Pot
BBQ onion beans, bacon lardons, poached egg

Halloumi Avo Egg PotHalloumi Avo Egg Pot
Grilled halloumi, avocado, poached egg

PASTRIES & MUFFINS
Pastry Bags – 2 per bag (assorted selection)
Pastry Platter – 20 pastries (assorted selection)
Includes: Pain au chocolat, Mini Croissant, Cinnamon Swirl
Pecan Plait, Custard Crown, Apple Crown

MUFFINSMUFFINS
Platter includes a mix of 12 muffins:
Lemon poppy seed muffin
Blueberry muffin
Chocolate chunk muffin

PANCAKES
3 fluffy American pancakes
Bacon & maple syrupBacon & maple syrup
Mixed berries & cream
Caramelised banana, walnuts & maple syrup




