
Amia & King’s Catering 

Breakfast / Brunch Menu  
 

* Add Mimosa Bar for $150+     *Add Pastry Bar for $75      *Add Champagne for $120+    

*Add Florals for $120+         *Add Mirrored Custom Acrylic Menu $100+     

8am – 10am  

You are allowed up to 5 items for Breakfast.  

Fruit Platter & Coffee are complimentary with each breakfast booking. 

Please ensure that your villa is equipped w/ a coffee machine.  

 

Breakfast: $85 / person + Fees  

• Eggs - scrambled, boiled, poached, fried, frittata,  

• Omelet Station – choose: bacon, sausage, steak, shrimp, mushroom, spinach, tomatoes, 

onions, peppers, cheese 

• Bagel Assortment – includes condiments  

• Continental Breakfast – pastries, toast & jams, fruits, yogurt & granola, juice 

•  (counted as 2 selections) 

• Creamy Smoked Cheddar Grits – can add bacon and/or shrimp 

• Cream of Wheat or Cornmeal Porridge (Local Breakfast) 

• Homestyle Honey Oatmeal – add a fruit compote! 

• Caribbean Salt Fish & Ducana – Pick Up or Stew (Local Breakfast) 

• Breakfast Eggrolls -  

• Waffles – Red Velvet, Red Lobster Biscuit, French Toast, or Fruit Compote 

• Pancake – Regular, Cruzan Banana Foster, Red Velvet, Rainbow, Cinnamon Roll, 

Crown Royal Peach Cobbler, Smores, or Stuffed 

• French Toast – Regular, Strawberry Cheesecake, Blueberry Compote, Mable Butter, 

Fruity Pebbles, Smores, Drunken Ponche Cuba, or Banana Foster  

• Bacon Pancake Dippers (Bacon with pancake batter over it, with a side of maple syrup 

to dip) 

• Smoked Salmon Toasts – Multigrain sourdough, red onion, capers, cream cheese, 

herbs, smoked salmon 

• English Muffin Sliders – fried egg, avocado, brown sugar bacon, seared kielbasa, 

cheddar cheese 

• Honey Butter Croissants  

• Breakfast Potatoes OR Cheesy Hashbrowns 

• Johnny Cake (Local Breakfast) : can add saltfish, tuna-fish, or cheese 

• Bacon – Canadian, Thick Cut, Regular, Turkey 

• Sausage – Turkey, Beef, or Pork 

• Fruit & Yogurt Parfaits 

• Banana Fritters (Local Sweet) 

11am – 1pm 
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You are allowed up to 7 items for Brunch.  

A Fruit Platter & 1Juice are complimentary with each brunch booking. 

 

Brunch: $95+ / person + Fees  

• Eggs: Creole Shrimp Deviled Eggs, Scramble, Boiled, Fried 

• Eggs Benedict w/ Homemade Hollandaise  
o (Try it w/  Crab Cake) 

o (Try it w/ Honey Glazed Fried Chicken on a Cornbread Waffle) 

• Omelet – choose: bacon, sausage, steak, shrimp, mushroom, spinach, tomatoes, onions, 

peppers, or cheese 

• Breakfast Nachos – Tortilla Chips, Scramble Eggs, Cherry Tomatoes, Chorizo, Cheese 

• Brunch Bowl – Mini pancakes, crispy russet potatoes, scrambled egg, chopped sausage 

and bacon, smoked Wisconsin cheddar, maple syrup drizzle  (counted as 2 selections) 

• Creamy Smoked Cheddar Cheese Grits x Cajun Shrimp x Bacon Herb Crumble 

• Johnny Cake (Local Breakfast) : can add saltfish, tuna-fish, or cheese 

• Pates (Local Breakfast) : beef, saltfish, shrimp, or chicken  

• Fried Garlic Chicken Lollipops: Hot Honey, Guava BBQ, Papaya Jerk Glaze 

• Caribbean Salt Fish – Pick Up or Stew (Local Breakfast) 

• Lobster Tail – Grilled or Deep Fried (additional $15/person)  

• Fried Snapper Fillet 

• Herb Crusted Grilled Steak – Ribeye or T-Bone, Strip Steak w/ Grilled Onions  

• Bacon – Canadian, Thick Cut, Regular, Turkey OR Sausage – Turkey, Beef, or Pork 

• Waffles / Pancake – Regular, Cruzan Banana Foster, Red Velvet, Rainbow, Cinnamon 

Roll, Jack Daniel Peach Cobbler, Smores, Cheese & Bacon Stuffed 

• French Toast – Regular, Mango Compote, Blueberry Lemon Curd, Mable Bacon Cream 

Stuffed, Fruity Pebbles, Smores, or Strawberry Cheesecake 

• Croissant Sliders - Ham, Turkey, Roast Beef, BLT, Saltfish, or Salmon 

• BLT Boiled Egg Sliders 

• BLT Toast – can be made as a wrap  

• Breakfast Potatoes  

• Bacon & Eggs Galettes 

• Cranberry Chicken Salad on Apple Slices 

• Granola Cups w/ Yogurt & Fresh Fruits  

• Pastry Assortment  

Beverages: Choose 1 

• West Indian Hot Cocoa (Local) 
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• Local Bush Tea  

• Coffee  

• Passion Fruit (Local) 

• Kiwi Lemonade  

• Sorrell (Local) 

• Chef’s Surprise Choice 

• Orange Juice 

• Cranberry Juice 

• Apple Juice 

• Fruit Punch – make it a rum punch for $6/person 


