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Breakfast Casseroles & Quiches 
Hearty Breakfast Casseroles

Serves 10-12, custom options available with consultation, can be ordered as take & bake $85 

Turkey Sausage Caprese  

Turkey sausage, cherry tomato confit, garden basil, 

fresh mozzarella, crispy hash brown potatoes, farm 

egg custard 

Eggs Bennie Bake 

Toasted stone ground bakery English muffin, skillet 

Canadian bacon, baby spinach, farm egg custard, 

hollandaise 

 

 

 

Shakshouka Shake Up 

Harissa roasted sweet potato, beef chorizo 

(optional), sautéed sweet pepper, tomato, smoked 

mozzarella, farm egg custard, chopped scallions, 

Pantala Dukkah 

Greek Florentine 

Oven dried tomato, fresh dill, crumbled feta, 

artichoke hearts, baby spinach, gruyere cheese, 

farm egg custard 

Stuffed Brioche French Toast 

Orange scented ricotta, raspberry coulis, buttery 

brioche, cinnamon farm egg custard, crunchy sugar 

topping, vanilla maple syrup 

Savory Deep-Dish Quiches 

$48 whole quiche; $36 per half dozen individual quiche 

Made with our signature, flaky Tuscan infused Mountain Town Olive Oil and sweet cream butter crust.   

Quiche Lorraine 

Wasatch bacon, nutty gruyere, ricotta farm egg 

custard 

Viva Mexicana 
Wasatch bacon & chipotle sauteed sweet pepper, 

chive, Mexican cheese blend, cotija farm egg 

custard 

Mushroom & Spinach 
Sauteed wild mushroom & shallot, baby spinach, 
fresh thyme, touch of truffle, nutty gruyere, ricotta 

farm egg custard 

Chevre Caprese 

Oven dried tomato, fresh basil pesto, nutty gruyere, 

creamy goat cheese, ricotta farm egg custard 

Tuscan Summer 
Oven roasted zucchini, crispy prosciutto, slow 

roasted Tuscan heirloom tomato confit, fresh basil, 
gold creek farms smoked cheddar, ricotta farm egg 

custard 

Ham & Cheese 

Prosciutto cotto gran biscotto ham & balsamic 

caramelized onion, diced Yukon potato, fresh 

thyme, nutty gruyere, ricotta farm egg custard

 


