
BLUE’S EGG PICKUP & DELIVERED BREAKFAST
catering@blackshoehospitality.com | 414-336-1005

Pricing does not include 8.4% sales tax or $30 delivery fee. 10% gratuity added to delivery with set up.
Minimum two (2) days notice for orders, delivery times begin at 7:00am.

TO-GO BREAKFAST PACKAGES
Each package designed for 10 people. Multiple packages are recommended for larger groups. 

10/2024

SEE ADDITIONS & Á LA CARTE OPTIONS ON NEXT PAGE! 

THE EGG-CELLENTTHE EGG-CELLENT -  - $180 ($18/person)$180 ($18/person)

An	enhanced	spread	with	a	choice	of	one	Creamy	Egg	Bake	(a	rich	mixture	of	cage-free	eggs,	heavy	cream,	and	herbs),An	enhanced	spread	with	a	choice	of	one	Creamy	Egg	Bake	(a	rich	mixture	of	cage-free	eggs,	heavy	cream,	and	herbs),  
Blue’s	Browns	&	Fresh	Fruit	Platter	Blue’s	Browns	&	Fresh	Fruit	Platter	

Classic	Lorraine:	Classic	Lorraine:	 Ham, creamy leeks, caramelized onions, Saxony Alpine cheese, chive crème fraîcheHam, creamy leeks, caramelized onions, Saxony Alpine cheese, chive crème fraîche
Chicken Chorizo & Chicken Chorizo & Chicken chorizo, black beans, caramelized onions, queso blanco,Chicken chorizo, black beans, caramelized onions, queso blanco,  
Black Bean:  Black Bean:  Pico de gallo, guacamole, sour creamPico de gallo, guacamole, sour cream
Mushroom & Spinach:Mushroom & Spinach: Rosemary-roasted mushrooms, caramelized onions, baby spinach, Saxony Alpine cheese, Rosemary-roasted mushrooms, caramelized onions, baby spinach, Saxony Alpine cheese,

chive crème fraîchechive crème fraîche

Blue’s Browns:    Blue’s Browns:    Add Cheese +$10Add Cheese +$10
Fresh	Fruit	Platter:	Fresh	Fruit	Platter:	 Pineapple, cantaloupe, honeydew, strawberries, blueberries, blackberriesPineapple, cantaloupe, honeydew, strawberries, blueberries, blackberries

THE VEGANTHE VEGAN -  - $170 ($17/person)$170 ($17/person)

Choice	of	One	Vegan	Tofu	Scramble	(A	hearty	mixture	of	Tofu	Scrambled	Eggs	and	Mix-ins),	Choice	of	One	Vegan	Tofu	Scramble	(A	hearty	mixture	of	Tofu	Scrambled	Eggs	and	Mix-ins),	
Blue’s	Vegan	Browns	&	Fresh	Fruit	PlatterBlue’s	Vegan	Browns	&	Fresh	Fruit	Platter

Tex Mex: Tex Mex: Tofu scramble, roasted peppers, shredded potatoes & onions,Tofu scramble, roasted peppers, shredded potatoes & onions,  
black beans, cilantro-lime rice, pico de gallo, guacamoleblack beans, cilantro-lime rice, pico de gallo, guacamole

Roasted Mushroom: Roasted Mushroom: Tofu scramble, rosemary-roasted mushrooms, oven-dried tomatoes, wild rice, pseudo sauceTofu scramble, rosemary-roasted mushrooms, oven-dried tomatoes, wild rice, pseudo sauce

Blue’s Vegan Browns:    Blue’s Vegan Browns:    Cooked in Extra Virgin Olive OilCooked in Extra Virgin Olive Oil
Fresh	Fruit	Platter:	Fresh	Fruit	Platter:	 Pineapple, cantaloupe, honeydew, strawberries, blueberries, blackberries Pineapple, cantaloupe, honeydew, strawberries, blueberries, blackberries

THE CLASSICTHE CLASSIC -  - $170 ($17/person)$170 ($17/person)

Classic	spread	of	Scrambled	Eggs,	Choice	of	Meat,	Blue’s	Browns	&	Fresh	Fruit	PlatterClassic	spread	of	Scrambled	Eggs,	Choice	of	Meat,	Blue’s	Browns	&	Fresh	Fruit	Platter

Scrambled Eggs: Scrambled Eggs: 3 cage-free eggs per person - 3 cage-free eggs per person - Add Cheese +$10Add Cheese +$10
Choice of Meat: Choice of Meat: Zesty pork sausage (2 pcs), Jones bacon (2 pcs), Blue’s pulled ham,  Zesty pork sausage (2 pcs), Jones bacon (2 pcs), Blue’s pulled ham,  

or house veggie sausage (1 pc, Vegan)or house veggie sausage (1 pc, Vegan)
Blue’s Browns:    Blue’s Browns:    Add Cheese +$10Add Cheese +$10
Fresh	Fruit	Platter:	Fresh	Fruit	Platter:	 Pineapple, cantaloupe, honeydew, strawberries, blueberries, blackberriesPineapple, cantaloupe, honeydew, strawberries, blueberries, blackberries

THE CONTINENTALTHE CONTINENTAL -  - $130 ($13/person)$130 ($13/person)

Choice	of	One	(1)	Pastry,	Blue’s	Sausage	Rolls	&	Fresh	Fruit	PlatterChoice	of	One	(1)	Pastry,	Blue’s	Sausage	Rolls	&	Fresh	Fruit	Platter

Pastries: Pastries: Monkey	Bread,	Pecan	Sticky	Bun,	Dutch	Blueberry	Muffin,	or	Lemon	PoppyseedMonkey	Bread,	Pecan	Sticky	Bun,	Dutch	Blueberry	Muffin,	or	Lemon	Poppyseed

Blue’s Sausage Roll: Blue’s Sausage Roll: Breakfast	sausage	wrapped	with	a	grain	mustard	sauce,	puff	pastryBreakfast	sausage	wrapped	with	a	grain	mustard	sauce,	puff	pastry
Fresh	Fruit	Platter:	Fresh	Fruit	Platter:	 Pineapple, cantaloupe, honeydew, strawberries, blueberries, blackberries Pineapple, cantaloupe, honeydew, strawberries, blueberries, blackberries



BLUE’S EGG PICKUP & DELIVERED BREAKFAST
catering@blackshoehospitality.com | 414-336-1005

Pricing does not include 8.4% sales tax or $30 delivery fee. 10% gratuity added to delivery with set up.
Minimum two (2) days notice for orders, delivery times begin at 7:00am.

ADD-ONS & Á LA CARTE
Serves 10 each. 

CREAMY EGG BAKESCREAMY EGG BAKES     $72 $72

Classic	LorraineClassic	Lorraine
Blue’s pulled ham, creamy leeks, caramelized onions,Blue’s pulled ham, creamy leeks, caramelized onions, Saxony Alpine cheese, chive crème fraîche Saxony Alpine cheese, chive crème fraîche

Chicken Chorizo and Black BeanChicken Chorizo and Black Bean
House chicken chorizo, black beans, caramelized onions, queso blanco, pico de gallo, guacamole, sour creamHouse chicken chorizo, black beans, caramelized onions, queso blanco, pico de gallo, guacamole, sour cream

Mushroom & SpinachMushroom & Spinach
Rosemary-roasted mushrooms, roasted tomatoes, caramelized onions, Rosemary-roasted mushrooms, roasted tomatoes, caramelized onions, 
baby spinach, Saxony Alpine cheese, chive baby spinach, Saxony Alpine cheese, chive crème fraîchecrème fraîche

TOFU SCRAMBLES (Vegan)TOFU SCRAMBLES (Vegan)      $72$72

Tex MexTex Mex
House tofu scramble, roasted peppers, shredded potatoes & onions,House tofu scramble, roasted peppers, shredded potatoes & onions,  
black beans, cilantro lime rice, pico de gallo, guacamoleblack beans, cilantro lime rice, pico de gallo, guacamole

Roasted MushroomRoasted Mushroom
House tofu scramble, rosemary-roasted mushrooms, cherry tomatoes, wild rice, pseudo sauceHouse tofu scramble, rosemary-roasted mushrooms, cherry tomatoes, wild rice, pseudo sauce

COFFEE, SIDES & MORECOFFEE, SIDES & MORE
Serves 10 each. 

Coffee	Station:	Coffee	Station:	 ValentineValentine  Regular	&	Decaf	Coffee	with	cream	and	sugar	Regular	&	Decaf	Coffee	with	cream	and	sugar	 $40 $40

Dozen Pastry: Dozen Pastry: 		 Monkey	Bread,	Pecan	Sticky	Bun,	Dutch	Blueberry	Muffin,	or	Lemon	Poppyseed			 Monkey	Bread,	Pecan	Sticky	Bun,	Dutch	Blueberry	Muffin,	or	Lemon	Poppyseed	 $30 $30

French Toast:  French Toast:  	 2	Triangles	of	Thick-Cut	French	Toast	per	person	with	Whipped	Wisconsin	Butter	 2	Triangles	of	Thick-Cut	French	Toast	per	person	with	Whipped	Wisconsin	Butter
&	100%	Little	Man	Maple	Syrup	&	100%	Little	Man	Maple	Syrup	 $40 $40

Blue’s Sausage Rolls: Blue’s Sausage Rolls: 	Breakfast	sausage	wrapped	with	a	grain	mustard	sauce	&	puff	pastry		Breakfast	sausage	wrapped	with	a	grain	mustard	sauce	&	puff	pastry	 $50 $50

Fresh	Fruit	Platter:	Fresh	Fruit	Platter:	 Pineapple, cantaloupe, honeydew, strawberries, blueberries, & blackberries Pineapple, cantaloupe, honeydew, strawberries, blueberries, & blackberries  $50 $50

Blue’s Browns:  Blue’s Browns:  $60$60 ( (Add Cheese +$10)Add Cheese +$10)

Choice of Meat: Choice of Meat: Zesty Pork Sausage (2 pcs), Jones Bacon (2 pcs), Blue’s Pulled Ham,Zesty Pork Sausage (2 pcs), Jones Bacon (2 pcs), Blue’s Pulled Ham,
or House Veggie Sausage (1 pc, Vegan) or House Veggie Sausage (1 pc, Vegan)  $60 $60
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