
oakland, ca

est. 2012
SunnySide Biscuits

FALL / WINTER MENU

BREAKFAST
OPTION ONE   
$13/person

BISCUITS(2/p) 
 cheddar & sweet potato 

served with butter, jalapeño & 
pluot jam (INNA)

EGGS (organic, 2/p)  
  

 scrambled 
 fried 
 sous vide 
 Spanish omelet

(Niman Ranch) 
 

 bacon 
 canadian bacon 
 brisket

 
 

 swiss chard 
 collard greens 
 spinach 

– – 
 seasonal fruit

  Available for an additional $2/p 

options are available 
 upon request 

each choice of meat will be 
allocated 2oz per person  
chafing dishes available for 

 additional cost

prices reflect groups of 20 or more

*Items are produced in kitchen that 
also processes tree nuts, peanuts 
and wheat

OPTION TWO 
$16/person

BISCUITS  (2/p) 
 

 cheddar 
 sweet potato 
 bacon cheddar 
 gluten-free herb  

served with butter, jalapeño & 
pluot jam (INNA)

EGGS (organic, 2/p)  
  

 scrambled 
 fried 
 sous vide 
 Spanish omelet

(Niman Ranch) 
 

 bacon 
 canadian bacon 
 brisket w/ gravy on side 
 chicken sausage
hot smoked salmon

 
 

 swiss chard 
 collard greens 
 spinach

STARCH 
 

 grits w/ green onion 
 roasted potatoes w/ bravas 

 

 sauce on the side  
 steel cut oats w/ banana, 

 

 coconut, walnut 
 choice of salad or seasonal 

 

 fruit tray

OPTION THREE  
$19/person

BISCUITS  (2/p) 
 

 cheddar 
 sweet potato 
 bacon cheddar 
 gluten-free herb  

served with butter, jalapeño  
& pluot jam (INNA)

EGGS (organic, 1/p ea)  
  

 scrambled 
 fried 
 sous vide 
 Spanish omelet

(Niman Ranch) 
  

 bacon 
 canadian bacon 
 country ham 
 brisket w/ gravy on side 
 chicken sausage
hot smoked salmon

 
 

 swiss chard 
 collard greens 
 spinach

STARCH 
 

 grits w/ ramps 
 roasted potatoes w/ bravas  

 sauce on the side  
 steel cut oats w/ banana,  

 coconut, walnut

 
 salad 
 seasonal fruit

@sunnyside_catering sunnysidecatering@gmail.com• • 510-214-6991


