
Brunch Packages
O n - S i t e  /  O f f - S i t e  P a c k a g e s ,  D e l i v e r y

&  T a k e  o u t



from $35 per person

Build Your Menu

Brunch Buffet Packages

Inclusions:  Chafing dishes and Brunch Course (Topping -  2 Protein -  2 Carb -  1 Pasta)
A D D  O N S :  
Protein +$10 
Side Dish +$5
Toppings +$2

Dinnerware Full  Set +$10

select A Chafer Style

Supreme

Premium

Gold Round +$2

Gold Standard +$2

select A TOPPING
Strawberry compote

Blueberry compote

white chocolate sauce

Chocolate sauce 

Whipped Cream

Ginger Chili Maple Syrup

 
select A Protein
Crispy Chicken Wings

 
Herb Roasted Chicken 

 
Crispy Shrimp

 
creole shrimp + kielbasa

 
Southern fried Fish 

 
Liberian Gravy + Cassava (Yucca)

Choice of Chicken or Fish Gravy
 

Bacon
Choice of Pork or Turkey

 
Sausage

Choice of Pork, Chicken, or Turkey
 

POACHED EGGS 
 

Scrambled eggs
Standard or Add Cheese

 
Vegetable Egg Whites

make it Premium
M A R K E T  P R I C E  + $ $ $

Subject to an an Upcharge

Black Truffle Demi Rack of Lamb 

Spiced Blackened Salmon 
w/ Grilled Pineapple Chutney 

Seafood Stuffed Salmon

LIB Style Beef Kabobs 

Bacon Wrapped Sirloin Steak au jus

LEMON BUTTER LOBSTER TAILS

Fried Lobster Tails

 

 

 



 
 Hors D'oeuvres sold separately .

Pric ing does not ref lect  Dinnerware,  Gratuity ,  Administrat ive fee,  RI  sales tax or food & beverage tax,  Staff ing,  & Travel .
 

Health Regulations:  By Law, Menu i tems cannot be packaged to go at  a venue.

Build Your Menu

Brunch Buffet Packages

select A Option
Vegetarian - Vegan

 
Vegan French Toast

Banana Blueberry Pancakes

Breakfast Burrito

Vegetarian Frittata

Plant based Sausage

Sweet POTATO ENCHILADAS

VEGAN CORNBREAD

 

 

 

select A Pasta

Basic Mac

Cornbread Mac

Afro - RASTA PASTA

 

CAJUN CHICKEN PASTA
 

Cajun Seafood Pasta
Market Price $$$

 

 

 

 

select A Carb
BUTTERMILK PANCAKES

BLUEBERRY PANCAKES

VANILLA BRIOCHE FRENCH TOAST

BELGIAN WAFFLES

RED VELVET WAFFLES

CINNAMON ROLL WAFFLES

Creamy Gouda Grits

Jollof Rice

Liberian Fried Rice 

ORIGInal Home Fries

Sweet potato home fries

 

 

make it sweet
A D D I T I O N A L  I T E M S  + $ $ $

Subject to an an Upcharge

Wynetta's Famous Cornbread 

Banana bread (Rice Bread)

Coconut Bread

Yogurt Parfait

strawberry cheesecake shooters

banana bottom cheesecake

Miniature rum cakes

Stuffed liberian style donuts

 

 

 



Station Packages
D e l e c t a b l e  S t a t i o n a r y  D i s p l a y



Choice of
2 PROTEINS

2 CARBS
1 PASTA

1 MOCKTAIL
    FRUIT FILLERS 

   $33 per guest

STATION FEE :  $7

INCLUDES ACRYLIC RISERS, PLATTERS
 FLORALS & FRUIT FILLERS

ADD DRIED ICE -FOG EFFECT :  $3

Stationary Display
STATIONARY STYLED FOOD DISPLAY

Minimum of 50 Guest 

Make it  Premium
1 PREMIUM PROTEIN

2 PROTEINS
2 CARBS
1 PASTA

1 MOCKTAIL
HAND-MADE FRUIT CARVINGS

FRUIT FILLERS
$43 per guest

STATION FEE :  $5
REQUIRES A STATION CHEF

TOPPING INCLUDES :
ONIONS

BACON BITES
50/50 CHEESE

TOMATOES
SPINACH 

SWEET PEPPERS
MUSHROOMS 

CHOICE OF WHOLE EGGS OR EGG WHITES 

$10 per guest
 

Omlette Station



Platter Selections
The Ultimate Grazing Platter

$12 per person
4 Cured meats,  Brie,  Smoked gouda, Cheddar,  Swiss,  Caprese skewers + Seasonal fruits + Crackers

Crostini ,  Oives,  Gherkins + Hummus, Dips 
 

Charcuterie Cups
$13.50 per person

Seasonal fruits + Cured meats + Cheeses & Crackers + Pretzel  st icks + Decorative cups
 

Fruit Platter
$10 per person

ADD Hand-made Fruit Carving: $5
Strawberries,  Grapes,  Blueberries,  Cantaloupes,  Watermelons,  Honeydew, Pineapples & Blackberries 

 

Crudités Platter
$8 per person

Whole baby carrots,  Celery,  Broccol i ,  Caul if lower,  Peppers,  Grape tomatoes,  Radish,  Cucumbers
Roasted garl ic  Truff le hummus, roasted pepper hummus

Assorted Pastry Platter
$15 per person

Muffins,  Croissants,  Cinnamon Rol ls ,  Scones,  Donuts



Drop Off Catering
W /  S E T  U P  S E R V I C E

Drop off catering w/ set up service includes Chafing dish, Labor, and Food.
Sourced locally, scratch prepared cuisines

Our Full Pans are a serving size of 30
Requires a $2,000 Food & Beverage Minimum

select A Chafer Style

Antique Chafers $50/ea

Supreme  $50/ea

Premium  $70/ea

Gold Round  $80/ea

Gold Standard  $80/ea

Labor Price

$250 per Hour

 

Choose a menu
P R I C E S  L I S T E D  I N  M E N U

Choose from our Drop off catering menu. 

Each menu item will be subjected to a chafing dish

Set up service requires 3 hours for set
up and breakdown (1.5 hours each)

ADD GREENERY : $150
ADD FLORALS :  $350



Drop Off Catering

B R U N C H  C A R B S

Buttermilk Pancakes
Fluffy scratch-made buttermilk pancakes + Pure maple syrup 

 
 Contains Gluten & Dairy

Full Pan $100

Blueberry pancakes
Fluffy scratch-made blueberry infused pancakes + Pure maple syrup

 
 

Full Pan $120

Vanilla Brioche french Toast
Nutmeg vani l la infused f luffy pan seared brioche bread + Pure maple syrup

 
 

Full Pan $150

Requires a $1,000 Food & Beverage Minimum

Drop off catering includes FOOD ONLY. Sourced locally, scratch prepared cuisines.
This service does not include utensils. Please request additional disposables. Have
it delivered or Pick up at our location. Delivery fee subjected to location. Our Full

Pans are a serving size of 30

Belgian Waffles
Golden hand crafted belgian waff les + Pure maple syrup

 
 

Full Pan $120

Red Velvet Waffles
Sweet scratch prepared red velvet waff les + Pure maple syrup

 
 

Full Pan $130

Contains Gluten & Dairy

Contains Gluten & Dairy

Contains Gluten & Dairy

Contains Gluten & Dairy



Cinnamon Roll Waffles
Rich golden cinnamon rol l  waff les + Pure maple syrup

 
 

Full Pan $140

Original Home Fries
Pan Seared house seasoned home fry potatoes 

 
 Gluten Free + Vegan Friendly

Full Pan $120

Sweet Potato Home Fries
Rich crispy house seasoned sweet potato home fr ies

 
 Gluten Free & Vegan Friendly

Full Pan $125

P R O T E I N S

Herb Roasted Chicken
Herb roasted miniature french leg quarter chicken,  sage,  butter white wine pan sauce

 Contains Dairy + Gluten Free

Full Pan $150

 WINGS    
Marinated seasoned party wings + choice of style 

 
  Choice of style

Crispy 
Contains Gluten

Jerk BBQ
Ginger Chili Cashew

Contains Gluten + Nuts

Plain (Oven Fried)

Full Pan $180 

Contains Gluten & Dairy



Creole Shrimp + Gouda Grits
Rich creole jumbo shrimp sweet pepper kielbasa sauce + creamy gouda cheese grits 

 
 Contains Dairy + Shellfish 

Full Pan $250

Crispy Shrimp
 Seasoned crispy colossal  shrimp 

 
 Contains Gluten + Shellfish 

Full Pan $200

Southern Fried Fish
Deep fr ied crispy seasoned white f ish 

 
 Contains Gluten

Full Pan $470

Liberian Gravy + Cassava (yucca)
Sweet pepper & onion chicken gravy + Steamed Cassava (Yucca)

 
 Gluten Free

Full Pan $260

Bacon
Choice of Pork or Turkey Bacon

 
Gluten Free

Full Pan $185

Sausage
Choice of Chicken,  Turkey,  or Pork Sausage 

 
Gluten Free

Full Pan $150



Poached Eggs
Light seasoned poached whole eggs

 
Gluten Free

Full Pan $165

Scrambled Eggs
Fluffy seasoned scrambled eggs,  choice of cheese 

 
 Gluten Free

Full Pan $185

Vegetable Egg Whites
Rich egg whites paired with spinach,  sweet peppers,  and onions

 
 Gluten Free

Full Pan $170

Seafood Stuffed salmon
Local  tender seafood stuffed salmon

 
20 Servings

 
 Gluten Free

Full Pan $420

Fried Lobster Tails
Deep fr ied seasoned lobster tai ls  

 
 
 

Full Pan $920

Lib style Beef kabobs
Marinated Gri l led Steak + peppers onions + 6" skewers 

 
 Contains Nuts

Full Pan $450



Cajun chicken pasta
Cajun seared chicken breast + Cajun Alfredo Sauce w/ Penne + Diced tomatoes & parsley

 
 

Contains Gluten + Dairy

Full Pan $200

MAC & CHEESE
Three cheese authentic macaroni with choice of style

 Contains Gluten + Dairy

Basic Mac- Full Pan $180
Cornbread Mac- Full Pan $210
Seafood Mac - Full Pan $560

Shrimp and Lobster meat/Tail

 

Cajun seafood pasta
Mouth watering Shrimp, Mussels,  Scal lops,  and Chopped Litt le neck clams, Angel  hair  pasta,

tossed in a signature Basi l  Cajun Alfredo sauce.  
 
 

Contains Gluten + Dairy

Full Pan $420

P A S T A

Afro-Rasta pasta
Creamy Jerk Coconut Sauce w/ Penne + Sautéed assorted peppers

 
 

Contains Gluten + Dairy

Full Pan $165
Add Chicken - Full Pan $216
Add Shrimp - Full Pan $230



D E S S E R T S

banana bread (rice bread)
Liberian tradit ional  moist  banana bread (r ice bread) 

 
 Contains Dairy

coconut bread
Flaky scratch -  made sweet coconut bread 

 
 Contains Gluten

Stuffed Lib stylE donuts
Liberian style donut + choice of pudding f lavor coated w/ cinnamon & sugar 

 
 
 

Contains Gluten + Dairy

Platters $150
30 serving size

 

wynetta's famous cornbread
Rich buttery cornbread prepared with a family tradit ional  recipe

 
 

Contains Gluten + Dairy

Platters $130
30 serving size

 

Platters $100
30 serving size

 

Platters $130
30 serving size

 

Miniature Rum Cakes
Mini fermented moist caribbean rum cake Starr Afr ican rum sauce 

 
 
 

Contains Gluten + Vegan Friendly 

Platters $150
30 serving size

 


