
Beverage Service 
Deluxe Coffee Bar 

REGULAR AND DECAF, CREAMERS AND SWEETENER 
$1.25 per person 

 

Juice Pitchers (1/2gallon) 
ORANGE, CRANBERRY, OR LEMONADE  

$4.25 
 

Made in Detroit Faygo 
WE PROVIDE ANY OF YOUR FAVORITE FLAVORS 

$1 per can 

Breakfast Buffets 
 

THESE FEATURED BUFFETS INTEND TO SERVE 20 PEOPLE 
 

Continental 
FRESH BAKED BAGELS WITH CREAM CHEESE, AND  

FRESH FRUIT SALAD 
$62.50 

 

Sweet Street 
FRENCH GLAZED DANISHES, FRESH BAKED CINNAMON ROLLS, 

AND SWEET MUFFINS 
$69.50  

 

Lite Side 
LAYERED YOGURT PARFAITS, FRESH FRUIT SALAD, AND 

SWEET MUFFINS 
$72.50 

 

Country Biscuits 
FRESH BAKED BUTTERMILK BISCUITS WITH SAUSAGE, 

COUNTRY GRAVY, AND SCRAMBLED EGGS 
$89.50 

 

Western Scrambler 
FRESH EGGS SCRAMBLED WITH SMOKED HAM, BELL PEPPERS, 

CRISP ONIONS, AND CHEDDAR CHEESE, PRESENTED WITH 

SEASONED HASH BROWNS 
$109.50 

 

Eagle Deluxe 
OUR WESTERN SCRAMBLED EGGS, SEASONED HASH 

BROWNS, HONEY BAKED SAUSAGE LINKS, AND FRESH 

BAGELS WITH CREAM CHEESE 
$139.50 

Breakfast Platters 
Bagels and Cream Cheese 

SELECT FROM CINNAMON CRISP, ASIAGO, SALT, ONION, 
SESAME, BLUEBERRY, WHEAT, RYE, BANANA NUT, APPLE 

SPICE, GARDEN VEGGIE, OR SUNDRIED TOMATO 
$1.25 per person 

 

Fresh Baked Croissants 
SERVED WITH BUTTER AND ASSORTED JAMS 

$1.25 per person 
 

Yogurt Parfaits 
LAYERED WITH CRUNCHY GRANOLA AND FRESH BERRIES 

$1.50 per person 
 

Warm Cinnamon Rolls 
GLAZED WITH SWEET ICING 

$1.50 per person 
 

Fresh Fruit Salad 
A BLEND OF SEASONAL FRUITS 

$1.75 per person 
 

Baked Mini Quiche 
ASSORTMENT OF HAM-N-CHEDDAR, MIXED VEGGIES, AND 

SPINACH FETA  
$2.25 per person (4 pieces) 

 
Chef’s Omelet Station 

A DELUXE BREAKFAST PRESENTATION COOKED RIGHT ON 

SIGHT BY THE Eagle Chef 
$7.75 per person 

 
 
 
 
 
 
                                                                    

       
   
 

 
 

…..Eagle Catering 
 

 
BY CATERING THROUGH EAGLE CATERING YOUR  
ORDER HELPS TO SUBSIDIZE THE SCHOOL LUNCH 
PROGRAM ALLOWING US TO CONTINUE TO OFFER 
LOW COST AND IMPROVED HEALTHY SELECTIONS 

FOR OUR STUDENTS. 
 

PLEASE ALLOW US ONE WEEK PREPARATION TO 
SCHEDULE CATERING EVENTS.   

SHOULD YOU FORGET TO ORDER WITHIN ONE WEEK 
CALL US ANYWAY AND ALLOW CHEF JEREMY TO 

PREPARE AN “EMERGENCY” MENU. 
 
CANCELLATION OF CATERING REQUESTS MUST BE 
RECEIVED THREE BUSINESS DAYS PRIOR TO THE 

SCHEDULED EVENT.  FAILURE TO DO SO WILL 
RESULT IN CHARGES INCURRED FROM EVENT 

PURCHASES. 
 
 

CONTACT INFO: 
 

CHEF JEREMY 248/586-8702 
JBUREAN@FERNDALESCHOOLS.ORG 

 
LAURA SHIELDS 248/586-8703 

LSHIELDS@FERNDALESCHOOLS.ORG 
 
 
 
 
 
 



Themed Salad Bar 
 

THESE BUILD YOUR OWN SALAD SELECTIONS COME 

COMPLETE WITH FIVE COMPONENTS AND DRESSING AND 

ARE INTENDED TO SERVE 20 PEOPLE 
 

Caesar 
 CHOPPED ROMAINE HEARTS WITH ROASTED CHICKEN, 
SHREDDED PARMESAN, HERB BAKED CROUTON, CHOPPED 

TOMATO, RED ONION, AND CLASSIC CAESAR DRESSING 
$89.50 

 

Maurice 
 FRESH SALAD MIX WITH SMOKED TURKEY, HAM, SWISS 

CHEESE, SLICED OLIVES, SWEET PICKLES, AND MAURICE 

DRESSING  
$92.50 

 

Spicy Italian 
 FRESH SALAD MIX WITH HARD SALAMI, HAM, BANANA 

PEPPERS, MOZZARELLA CHEESE, CHOPPED TOMATO, AND 

GOLDEN ITALIAN DRESSING 
$92.50 

 

Buffalo Chicken 
 FRESH SALAD MIX WITH BUFFALO ROASTED CHICKEN, RED 

ONION, CHOPPED TOMATO, CRISP CELERY, CRUMBLED BLEU 

CHEESE, AND CREAMY RANCH DRESSING 
$97.50 

 

Michigan Orchard 
 CHOPPED ROMAINE HEARTS WITH ROASTED CHICKEN, 
DRIED CHERRIES, TOASTED WALNUTS, CRUMBLED BLEU 

CHEESE, AND CHOPPED TOMATO, WITH TANGY RASPBERRY 

VINAIGRETTE  
$97.50 

 

Tuscan Chicken 
 FRESH SALAD MIX WITH MARINATED CHICKEN, ROASTED 

RED PEPPERS, ARTICHOKE HEARTS, SHREDDED PARMESAN 

CHEESE, RED ONIONS, AND CREAMY PESTO BUTTERMILK 
$99.50 

Sandwich Platters 
 

THESE PLATTERS ARE PRESENTED AS COMPLETE MINI 

SANDWICHES AND ARE INTENDED TO SERVE 20 PEOPLE 
 

Roast Beef 
 HERB CRUSTED SLICED ROAST BEEF WITH 

CARAMELIZED RED ONION, AND GARLIC CHIVE CHEESE 

SPREAD ON ROSEMARY CIABATTA 
$92.50 

 

Italian Sub 
 FRESH BAKED SUB BUN STACKED WITH HAM, HARD 

SALAMI, RED ONION, SHREDDED LETTUCE, PEPPER-
JACK CHEESE, AND ITALIAN DRESSING 

$92.50 
 

Turkey Club Wrap 
 SMOKED TURKEY, BACON, SHREDDED LETTUCE, FRESH 

TOMATO, SWISS CHEESE, AND SEASONED MAYO 

WRAPPED IN A WHOLE WHEAT TORTILLA  
$89.50 

 

Cabana Chicken Wrap 
 MARINATED CHICKEN, GRAPE TOMATO, SPANISH 

ONION, ARTICHOKE HEARTS AND TANGY BASIL PESTO 

WRAPPED IN A GARLIC HERB LAWASH 
$94.50 

 

Portabella Mushroom Wrap 
 MARINATED PORTABELLA MUSHROOM, ROASTED RED 

PEPPER, BABY SPINACH, RED ONION, AND CAJUN 

AIOLI WRAPPED IN A WHOLE WHEAT TORTILLA 
$87.50 

 

Accompaniments 
ADD THESE SIDE DISHES SERVING 20 

Hummus  
 CLASSIC MIDDLE-EASTERN DISH PRESENTED WITH 

SOFT PITA, BABY CARROTS, AND CELERY 
$42.50 

 

Italian Pasta Salad 
 BELL PEPPERS, ONIONS, SALAMI, AND PROVOLONE 

TOSSED IN ITALIAN HERB VINAIGRETTE 
$39.50 

Specialty Pizzas 
 

PIZZAS ARE PREPARED IN A 16” LARGE SIZE ONLY AND 

ARE SLICED INTO 8 PIECES 
 

Herb Roasted Vegetable 
ARTICHOKE, SUN-DRIED TOMATO, RED ONION, FRESH 

SPINACH, THEN BRUSHED WITH GARLIC HERB OLIVE 

OIL 
$12.25 

 

Chicken Diablo 
 BROILED CHICKEN, MARINATED JALAPEÑO, ROASTED 

GARLIC, RED ONION, AND ROASTED RED PEPPERS 
$13.75 

 

Alfredo 
 BROILED CHICKEN, FRESH BROCCOLI, BABY CARROT, 

RED ONION, AND CREAMY ALFREDO PIZZA SAUCE 
$13.50 

 

Grecian 
 HAM, PEPPERONCINI, FETA CHEESE, RED ONION, AND 

SUN-DRIED TOMATO 
$12.50 

 

Bacon Double Cheese Burger 
 SEASONED GROUND BEEF, YELLOW ONION, TOMATO, 

SMOKED BACON, AND SHARP CHEDDAR CHEESE 
$13.50 

 

Sweet Treats 
Fresh Baked Cookies 

 CHOOSE FROM OATMEAL RAISIN, CHOCOLATE CHIP, 
CARNIVAL, AND SUGAR 

$.75 each 

Chocolate Hamptons 
 Individual chocolate layered mousse cake 

$3.75 each 
 


