
Pop Up Catering Menu 
 

Tier1 
PANCAKES, EGGS, MEAT, SIDES: $20/PERSON 

Tier 2 
PANCAKES, EGGS, MEAT: $15/PERSON 

Tier 3 
PANCAKES & EGGS: $12/PERSON 

 
Pancake Options 

 
  

 Gourmet Sweet, Simple & Traditional 
 
1. Traditional Buttermilk Pancakes 
Light Fluffy wholesome goodness.Made with fresh buttermilk, Served with Warm maple butter 
 
2. Blueberry Pancakes 
Blueberry pancakes laced with maple butter syrup and dripping with hot bursting blue juices 
 
3. Red Velvet Pancakes 
Tender fluffy pancakes finished with a cream cheese icing to mimic red velvet cake 
 
4. Lemon Ricotta Pancakes 
A light lemony pancake with ricotta cheese and lemon zest cooked right in the batter. Topped 
with a Blackberry glaze 
 
5. Chocolate Pancakes  
This rich decadent pancake is for the choco-holic! Rich chocolate chunk cooked right into the 
batter then topped with a chocolate ganache and fresh strawberries 
 
6. Apple Cider Pancakes 
Sweet and fluffy pancakes made with apple cider and topped with cinnamon sugar apples 
 
7. Banana Cinnamon Walnut Pancakes 
Fresh smashed bananas and cinnamon cooked into the batter, topped with walnuts and served 
with warm butter pecan syrup 
 
8. Oatmeal Chocolate Chip Pancakes 
Pancakes cooked with vanilla almond rolled oats and chocolate chips. served with cinnamon 
chocolate syrup 
 
 



9. Cinnamon Roll Pancakes  
A Tender fluffy pancake swirled with buttery cinnamon and sugar, finished with a maple coffee 
glaze 
 
10. Pistachio Pancakes 
Pistachio pancakes topped with pistachio nuts and warm maple syrup 
 
11. White Chocolate Macadamia Pancakes 
Fluffy vegan pancakes with all the flavor of a white chocolate macadamia nut cookie. topped 
with white chocolate chips 
 
12. Butter Pecan Pancakes 
Fluffy, sweet Butter filled Pancakes are bursting with real butter pecan cake, and studded with 
crunchy pecans! Top with Butter and Butter pecan syrup. Truly heavenly 
 
13. Vanilla Chai-Spiced Pancakes 
If you love Chai tea, you're gonna fall head over heels for this Pancake! The spicy goodness with 
a subtle vanilla flavor, topped with walnuts and a warm maple butter cinnamon syrup 
 
 
 
 
 

Salty/Savory 
 
14. Cheesy Savory Pancakes with Scallions 
These cheesy savory pancakes, Monterey Jack cheese, and fresh sautéed scallions topped with 
sour cream 
 
15. Zucchini & Corn Pancakes 
Vegan Friendly Pancake with Fresh grated Zucchini basil and oregano cooked into the batter 
 
16. Bacon Cheeseburger with Brown Gravy Pancakes 
A nice tender Hamburger patty, topped with green onions cheddar cheese, between two savory 
pancakes and drizzled with brown gravy 
 
 
 
 

 
 



Vegan, Keto & Gluten Free Options  
$2 more per person 
 
17. Mango Millet Peach Pancakes 
These Vegan-friendly pancakes are so good, it may convert a carnivore! Naturally sweet 
mangos cooked in the batter topped with mashed peaches and agave nectar 
 
18. Tequila Almond Nut Pancakes 
Almond flour pancake with almonds in the batter topped with a tequila reduction honey maple 
syrup and topped with more almonds and whipped cream 
Keto and Vegan-Friendly 
 
19. Coconut Pancakes with Strawberries and lime syrup 
These dairy-free pancakes are made with coconut milk, and topped with syrupy strawberries, 
then dolloped with a coconut yogurt 
 
20. Almond Cream Cheese Keto Pancakes 
Light and fluffy low-carb, gluten-free pancakes. Made with almond flour and cream cheese, and 
then drizzled with a sugar free caramel syrup 



Specialty Gourmet Pancakes  
$3 more per person 
 
21. Double Stuffed Oreo Pancakes 
Crushed Oreos in a rich chocolate baked right into the batter, with fresh whipped cream with 
more Oreos slathered between the pancakes. No need for Syrup! 
 
22. Nutella Pancakes with Boozy Hot Chocolate Sauce 
These light fluffy Nutella pancakes come drizzled in a smooth and creamy hot chocolate sauce 
 
23. Bourbon Bacon Pancakes 
Bourbon pancakes and crumbled bacon on top, served with bourbon syrup 
 
24. Strawberry pancakes with Amaretto Syrup and sugared almonds 
Strawberry pancakes topped with amaretto syrup and sugared almonds 
 
25. Chocolate Chip & Candied Bacon Pancakes 
Chocolate chip pancakes, topped with brown sugar candied bacon, and Nutella Maple syrup 
 
26. Expresso Martini Pancakes 
These boozy cocktail-inspired pancakes with expresso are the perfect caffeine boost for your 
day! Topped with chocolate shavings and coffee syrup 
 
27. Chorizo, Spring Onion & Potato Pancake 
 
 
 
 
 
 
 

Meats: 
Bacon 
Sausage 
Country Ham Pieces 
 
 

Sides: 
Hash Browns 
Grits 
Fruit Tray 
 


