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Juniper Brunches 
 

~SWEETS~ 
 

Blueberry Buckle 
 
Cardamom Coffeecake 
 
Pennsylvania Dutch Sticky Buns 
 
Homemade Granola with Organic Yogurt and Fruit 
 
Baked Raisin Pudding 
 
Fresh Fruit Tart 
 
Fruit Crisp or Cobbler 
 
 

~SAVORIES~ 
 

Meadow Valley Cheese Strata (Tamworth Sausage or Sautéed Vegetables) 
 
Spinach Pie with feta and phyllo pastry 
 
Cheese Herb Tart with pecan butter crust 
 
New Mexican Cheese Bites with green chiles 
 
Quiche: Lorraine, 3-cheese, Cauliflower Dill, Roasted Red Pepper Olive 
 
Smoked Salmon Platter with Bagels, Dill Cream Cheese, Sliced Tomatoes and 
Onions 
 
Huevos Rancheros  
 
 



Herb Roasted Potatoes 
 
Greek Lemon Potatoes 
 
Layered Cheese Potatoes 
 
Baked Buttermilk Mashed Potatoes 
 
Triple Corn Casserole 
 

 
~SALADS~ 
 
Minted Fruit Salad 
 
Fruit Kebabs with Honey Yogurt and Coconut Chocolate Dipping Sauces 
 

Asparagus with Goat Cheese, Roasted Red Peppers & Tarragon 
 
Fennel, Grapefruit, Almonds with Citrus Juniper Vinaigrette 
 
Spinach, Gorgonzola, Pecans with Strawberry Mint Vinaigrette 
 
 

~BREADS~ 
 
 

Glazed Lemon Bread 
  
Oatmeal Bread 
 
Rosemary Shallot Bread 
 
Focaccia Bread 
 
Cheese Corn Bread 
 
Chili Cheese Bread 
 
Bagels 
 
Cranberry Buttermilk Muffins 
 
 
~BEVERAGES~ 
 
Fruit Juices (orange, apple, grapefruit, tomato, cranberry) 



 
*Home-grown, homemade V-8  
 
*Fresh Squeezed Orange Juice 
 
Passionfruit Lime Punch 
 
*Banana Slush Punch 
 
Hot Tea 
 
Fair Trade Whole Bean Coffee Service 
 
 
 
 
*extra cost 


