
Chester County History Center
Partnered With Mizuna Catering

Breakfast
All Selections Include Regular Coffee, Bottled Water and Assorted Fruit Juices & Plasticware

Tier 1 - $14.95 per person

Classic Continental- Assorted fresh Danish, donuts, muffins & “Country Bagel” bagels
served with cream cheese, butter & jelly and a fresh fruit tray.

Tier 2 - $16.95 per person

Cheesy Scrambled Eggs - Eggs scrambled with Colby jack cheese and served with
seasoned breakfast potatoes, bacon & sausage. Assorted fresh Danish, donuts, muffins
& “Country Bagel” bagels served with cream cheese, butter & jelly and a fresh fruit tray.

Tier 3 - $19.95 per person

(Choice of Eggs or Frittatas) With Upgraded Coffee Bar - Assorted Creamers and
spices.

Cheesy Scrambled Eggs - Eggs scrambled with Colby jack cheese and served with
seasoned breakfast potatoes, bacon & sausage.Assorted fresh Danish, donuts, muffins
& “Country Bagel” bagels served with cream cheese, butter & jelly and a fresh fruit tray.

With Yogurts and Breakfast Health Bars.

- Or -

California Scrambled Eggs - Eggs scrambled with caramelized onions, bacon,
mozzarella cheese & spinach. Served with breakfast potatoes and sour cream & salsa
on the side.Assorted fresh Danish, donuts, muffins & “Country Bagel” bagels served
with cream cheese, butter & jelly and a fresh fruit tray. With Yogurts and Breakfast

Health Bars.



-Or-

Frittatas - Shoestring potatoes scrambled with eggs and your choice of ham & cheese,
veggie & cheese or Italian. Served with bacon, sausage and sour cream & salsa on the

side..Assorted fresh Danish, donuts, muffins & “Country Bagel” bagels served with
cream cheese, butter & jelly and a fresh fruit tray. With Yogurts and Breakfast Health

Bars.

Notables:

● ANY CHANGES OR CANCELLATIONS MUST BE COMMUNICATED TO< AND CONFIRMED
BY< YOUR MIZUNA EVENT COORDINATOR AT LEAST 48 HOURS PRIOR TO THE DATE OF
THE EVENT. FAILURE TO DO SO WILL RESULT IN CANCELATION FEES.

● A Service charge is applied to all parties. This charge does not cover gratuity for event
staff or delivery personnel. This charge covers travel time, fuel, delivery and overtime for
kitchen prep staff.

● TAX NOT INCLUDED
● Labor not included. servers/Staff priced per event ( $60.00 per hour per server).
● Price Subject to change depending on market price.
● Any equipment not returned to Mizuna Catering will be billed accordingly. (Metal serving

utensils, glass bowls, silver serving trays, coffee carafes, chafing dishes, etc.)
● Mizuna Catering can coordinate the rental of tents, tables, linens, chairs, china, etc. Your

Mizuna Event Coordinator will customize a proposal to meet all your needs.

Contact; Phone: (610) 692-1216 Email: mizunacoordinator@gmail.com

https://www.google.com/search?q=mizuna+catering&rlz=1C1VDKB_enUS930US930&oq=mizuna+catering&aqs=chrome.0.69i59j46i175i199i512j0i22i30j0i10i22i30l2j0i390j69i60j69i61.1746j0j4&sourceid=chrome&ie=UTF-8#




Chester County History Center
Partnered With Mizuna Catering

Lunch
All Selections Include Bottled Water and assorted soft drinks, choice of garden or caesar salad,

cookies and brownies & Plasticware

Tier 1 - $16.95 per person

Mizuna Classic Assortment - An assortment of oven roasted turkey breast, tavern
ham, Italian meats, freshly roasted top round of beef, tuna salad & vegetarian veggie on
homemade grilled focaccia bread, baguettes, wraps & croissants. All sandwiches are
made with provolone cheese, lettuce & tomatoes and are served with roasted peppers,

roasted jalapenos & dijonaise on the side.

-Or-

Stuffed Shells- Ricotta stuffed shells served in homemade marinara sauce and topped
with parmesan cheese & parsley. With Dinner Rolls & Butter.

Tier 2 - $19.95 per person

Chicken Pesto Pasta- Our most popular hot pasta dish! Penne pasta tossed with
freshly grilled chicken, broccoli & sun dried tomatoes, served in creamy pesto sauce

and topped with Parmesan cheese.

-Or-

Mexican Fajita Bar- Marinated grilled chicken and ground beef, seasoned and served
with soft flour tortillas, Mexican red rice & black beans, homemade mild salsa, sour
cream & shredded Colby jack cheese on the side. Comes with cinnamon chips & a



Mexican Salad. Vegetarian fajitas available. Add our Fresh Salsa Bar for only $3 more
per person

-Or-

Philadelphia Cheese Steaks - Served with ketchup, mayonnaise, roasted peppers,
roasted jalapenos and fried onions on the side. Add fried mushrooms or sautéed

spinach for an additional $0.50 each.

-Or-

Chicken Parmesan & Super Cheesy Baked Ziti - Traditional breaded & fried chicken
cutlets served in our homemade marinara, topped with mozzarella cheese and baked to

perfection. Served with a side of our super cheesy baked ziti.

Tier 3 - $23.95 per person

New Orleans Salad Bar- Spinach & field mix with blackened chicken, blackened
salmon, bacon, tomatoes, peppers, cheddar cheese, Parmesan cheese & sun dried

tomatoes.

-Or-

Chicken Marsala- Thin cut chicken breasts, sautéed & served in our homemade
marsala wine sauce with mushrooms.

-Or-

Stuffed Chicken Breast - Our most popular chicken dish! Tender breasts of chicken,
stuffed with spinach & sun dried tomatoes and served in our homemade marsala wine

sauce.

-Or-



Salmon Florentine - Grilled, marinated salmon served on a spinach and white wine
basil sauce.

Choice of (Sides): Mashed or Roasted Potatoes or Steamed Vegetables

Notables:

● ANY CHANGES OR CANCELLATIONS MUST BE COMMUNICATED TO< AND CONFIRMED
BY< YOUR MIZUNA EVENT COORDINATOR AT LEAST 48 HOURS PRIOR TO THE DATE OF
THE EVENT. FAILURE TO DO SO WILL RESULT IN CANCELATION FEES.

● A Service charge is applied to all parties. This charge does not cover gratuity for event
staff or delivery personnel. This charge covers travel time, fuel, delivery and overtime for
kitchen prep staff.

● TAX NOT INCLUDED
● Labor not included. servers/Staff priced per event ( $60.00 per hour per server).
● Price Subject to change depending on market price.
● Any equipment not returned to Mizuna Catering will be billed accordingly. (Metal serving

utensils, glass bowls, silver serving trays, coffee carafes, chafing dishes, etc.)
● Mizuna Catering can coordinate the rental of tents, tables, linens, chairs, china, etc. Your

Mizuna Event Coordinator will customize a proposal to meet all your needs.

Contact; Phone: (610) 692-1216 Email: mizunacoordinator@gmail.com

https://www.google.com/search?q=mizuna+catering&rlz=1C1VDKB_enUS930US930&oq=mizuna+catering&aqs=chrome.0.69i59j46i175i199i512j0i22i30j0i10i22i30l2j0i390j69i60j69i61.1746j0j4&sourceid=chrome&ie=UTF-8#

