
For questions or to order, please contact our Catering Manager at (732) 270-9552  or  taylorsamscatering@gmail.com

All prices are subject to a 20% service charge and 6.625% sales tax

Taylor Sam’s Breakfast and Brunch

Customized Special Occasion Cake Available at $4 per person

~ Continental ~
Fresh Seasonal Fruit, Mini Muffi  ns & Scones. Mini Bagels, Coff ee or Juice

~ Beach Morning ~
Fresh Fruit, Mini Muffi  ns & Bagels, Scrambled Eggs, Choice of Breakfast Meat, 

French Toast, Home Fried Potatoes. Coff ee and Juice

~ Simple Sam Breakfast ~
Scrambled Eggs, Choice of Breakfast Meat, French Toast, Home Fried Potatoes

Fresh Brewed Coff ee

~ The Brunch Wave ~
Scrambled Huevos Rancheros, Choice of Breakfast Meat,

Churro French Toast Sticks, Home Fried Potatoes, Fresh Seasonal Fruit,
Mini Muffi  ns & Bagels, Shrimp Cocktail, Assorted Finger Sandwiches,

Choice of Salad

~ Let’s Bowl Bar ~
Blackened/Grilled Bell & Evans Chicken, Shredded Lettuce, Pico de Gallo,

Mixed Cheese, Crispy Tortilla Strips & Chipotle Sauce 
(add-on Grilled Shrimp, Grilled Sirloin Steak or Guacamole for an additional charge)

Chop Salad, Sandwich & Taco Bars also available



For questions or to order, please contact our Catering Manager at (732) 270-9552  or  taylorsamscatering@gmail.com

All prices are subject to a 20% service charge and 6.625% sales tax

Sam’s Ultimate Buff et

*Buff et includes assorted dinner rolls with butter, coff ee, and tea

~ Dessert ~
Cookies and Brownies

(Cakes available upon request at an extra charge)

~ Salads ~
•  Classic Caesar

•  Beverly Salad
•  Spinach Salad

•  House Salad

(Choose one)

~ Chicken ~
•  Francaise

•  Marsala

•  Parmigiana

•  Artichoke & Sundried Tomato

•  Smoked BBQ

•  Balsamic Savoy

•  Stir Fry

(Choose one)

~ Meats ~(Choose one)

•  Roast Sirlion w/ Marsala Gravy

•  Meatball Marinara 

•  Parmesan Spinach & Roasted Pepper
 Stuff ed Pork Loin

•  Beef Tenderlion Kebab

•  Sausage & Peppers 

•  Beef Stir fry

~ Sides ~(Choose two)

•  Roasted Red Bliss Potato

•  Penne with Vodka or Marinara Sauce

•  Fried Brown Rice

•  Stuff ed Eggplant Rollatine

•  Seasonal Roasted or Sauteed Vegetables

•  Mashed Potatoes

~ Fish ~
•  Blackened Ahi Tuna w/ Pineapple Salsa

•  Grilled Mediterranean Salmon
•  Thai Chili Salmon

•  Lemon Butter Sole w/ Herb Panko

(Choose one)



For questions or to order, please contact our Catering Manager at (732) 270-9552  or  taylorsamscatering@gmail.com

All prices are subject to a 20% service charge and 6.625% sales tax

~ Policies ~• All packages will require a 20% service charge and 6.625% sales tax
(In house only on the service charge)

• All buff ets include assorted dinner rolls with butter, coff ee, and tea

• Deposit is non refundable

• Final head count must be given 10 business days prior to your event

• Final payment due 72 hours prior to the event

• All Prices subject to change

From Scratch
(makin’ some-thing) by starting from the beginning with 

the basic ingredients

Come on in and pull up a chair!
1643 NJ-88 BRICK, NJ 08724

732-458-7267
MONDAY - FRIDAY     8:00am - 3:30pm

SATURDAY - SUNDAY     7:30am - 3:30pm


