
For information about our brunch or 
to make a reservation visit

Brunch
Price fixed $35 per person + tax + gratuity 

Includes - one starter, one main, one cofffe/tea or juice

 
Diced fresh fruit, lemon, mint  
 
 
Vanilla yogurt, granola, blueberries 
 
 
Chef’s choice, scratch-made 
 
 
Toasted sourdough, sliced avocado, radishes, 
cilantro, truff hot sauce, evoo 

Starters

Mains - Breakfast
 
6” skillet, breakfast potatoes, asparagus hollandaise 
Cheddar | gruyere | American | feta | bacon | sausage 
| ham | onion | peppers | sundried tomato | spinach |  
mushrooms  
 
 
Two toasted English muffins halves, ham, poached 
eggs, hollandaise sauce, breakfast potatoes, 
asparagus 
 
 
6” skillet, light and fluffy, popover “pancake”, lemon 
curd, fresh blueberries, powdered sugar, bacon or 
sausage 
 
 
Two fluffy crisp waffles, strawberries, real maple 
syrup, butter, bacon or sausage

  
Farmhouse bread, smoked ham, gruyere cheese, 
bechamel sauce, fresh frites, mixed greens  
 
 
Herb marinated chicken, pan seared, tarragon 
white sauce, fresh frites, mixed greens,  
 
 
Romaine wedge, shaved Parmesan, blistered 
grape tomatoes, croutons, house-made dressing, 
anchovies

Mains - Lunch

Extras
Shrimp Cocktail 4XL w/cocktail sauce $12 
Bacon, Sausage, Ham (4oz)  $6 
Egg; Scrambled, poached, fried  $5 
 
Chicken 5 oz breast   $6 
Soup - cup    $5 
Avocado Toast    $6  
Frites     $5  
Fruit Salad - cup    $5 
Side Salad Mixed greens or Caesar $6 
 
Waffle     $6 
Cinnamon Roll    $6 
Plain Croissant     $4 
Strawberry + Cheese Croissant  $6 
1/2 dz Popovers + Honey Butter  $10

Coffee | Tea    $4 
Espresso    $5 
Real Hot Chocolate   $4 
 
Juice - Orange, Grapefruit, Cranberry $5 
Water - Still | Sparkling | Large  $8 
Water - Still | Sparkling | Small  $4 

Drinks
Our food is crafted in-house from fine 

ingredients.  We take great pride in creating 
quality food for you.   

 
 

Bring beauty and ease to your everyday. 
Provide you every resource for all life's 

events. Create and curate quality, 
thoughtful products and services.  

 
 

our latest brand evolution - products to 
enrich your home, to create a more 
beautiful, relaxing, and cozy space. 

www.pdtcatering.com/maison

P O M M E  D E  T E R R E

Fritatta gf | df

Seasonal Fruit Salad v | vg | gf | df

Yogurt + Fruit Parfait v | vg | gf

Soup of the Day gf

Avocado Toast v | vg | df

Egg Benedict

Dutch Baby v

Belgium Waffle vg 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

Croque Monsieur

Herbed Chicken gf | df

Caesar Wedge Salad v |vg |gf |df

Our mission

Maison
 www.pdtcatering.com  

email: contact@pdtcatering.com or 
call/text: 518-636-9404


