
Our commitment to 
you is to provide quality, 
worry-free catering.

We would be happy to assist 
with all of your catering needs!

Please ask about our wide range 
of dinner entrée selections and our 
special function catering…  
all customized to suit your needs.

Brown’s now offers the option of 
using bio-degradeable and 
compostable utensils and plates  
for an additional  charge.

Catering

Please contact:

Brown’s Fine Food Services Inc. 
844 Division Street
Kingston, ON  K7K 4C3
www.browns.ca



Rise & Shine

Muffin Man
Freshly baked muffins with whipped butter cups on the side.

Danish Delight
Freshly baked Danish… chocolate-filled, fruit-filled, cream 
cheese, cinnamon.

Croissant/Bagel
Bagel halves and mini croissants accompanied by cream 
cheese, whipped butter cups, and assorted jams and 
preserves.

All-4-One
Freshly baked mini-muffins, mini-scones, mini-croissants, and 
cinnamon crunchies served with whipped butter cups and 
jam.

Continental Breakfast
Croissants (with butter and jams/preserves), fresh fruit, 
Bircher muesli with honey, assorted juices, coffee and/or tea.

Canadian Breakfast
Scrambled eggs, fresh fruit, Brown’s own homefries, 
croissants (with butter and jams/preserves), sausage, bacon, 
assorted juices, coffee and/or tea.

Eggs Benedict, Natasha, or Florentine…	 additional cost

Home-made baked beans…	 additional cost

Get Fit
Scrambled omega eggs, fresh fruit, assorted Activia yogurts, 
cottage cheese, sliced vine-ripened tomatoes, Bircher muesli, 
assorted juices, coffee and/or tea, fruit Juice

Chef’s Special (chef serves)
Freshly made omelet (green onion, ham, tomato, cheese, 
mushroom, smoked salmon), braised peameal bacon, Brown’s 
own homefries, croissants (with butter and jams/preserves), 
sliced vine-ripened tomatoes, sausage, fresh fruit, assorted 
juices, coffee and/or tea.

Smoked salmon platter with jumbo shrimp…	additional cost
Cold poached salmon with tarragon…	     additional cost
Baked ham with maple syrup and grapefruit    additional cost
Freshly shucked oysters…	   additional cost

Beverages

Coffee and/or Tea
Brown’s own blend of Nabob coffee; Orange Pekoe tea.

Assorted Tisanes

Hot Chocolate

Fruit Juices
Apple, orange, cranberry, grape, grapefruit, pineapple.

Brita Water (Biodegradable Cups)

Bottled Water

Perrier

Assorted Canned Soda, regular & diet

Fruit Juice Jugs (Biodegradable Cups) 

	 	 Break Time
 

Assorted Coffee Cakes
Cinnamon pecan, lemon honey, raspberry and cream cheese, 
blueberry and walnut.

Fruit Kebabs
Served with Balkan yogurt and local clover honey dip.

Phyllo Pastries
An assortment of pistachio, baklava, nutella triangles.

Chocolate Truffles
Our Chef’s own assorted truffles.

Nachos & Dip
Corn chips served with guacamole, salsa, hummus.

Chocolate-Dipped Strawberries or Meringues

Sandwiches

Morning, Afternoon or Anytime



	     Sandwiches

Signature
An assortment of fillings on white or whole wheat bread

Deluxe
An assortment of fillings on Artisan Bread and wraps

Deluxe Extreme
An assortment of Deluxe Fillings (see above), veggies with dip, 
domestic cheese and fruit, large cookie or brownie, choice of 
beverage.

Bagged Lunch
Choose a Filling (see above), choose your bread or wrap, and 
add fruit, cheese, soda, vegetable sticks, and a large cookie or 
brownie.

 

                                   (Minimum order of $100.00)

Chicken Breast Caesar Salad Wrap

Oriental Chicken Breast Salad with Ginger/
Sesame Dressing on a Kaiser

Hot Smoked Meat, Swiss Cheese and 
Sauerkraut on Marble Rye, served with Salad

Hot Capicollo Ham, Provolone Cheese, Roma 
Tomato and Grainy Mustard on a kaiser, 
served with Salad

Hot Grilled Chicken Breast, Mango Salsa  
Bok-Choy and Thai Dressing, Served with 
Salad

Soups

Daily Soup
Our chef creates a soup just for you. Choose one of the 
following or help in selecting the ingredients… Carrot and 
Ginger... tuscan Vegetable, Spring Asparagus, Chicken coconut 
Curry, Baked Potato and Chive, Mushroom and Pesto, Broccoli 
Cheddar, Sante Fe Chicken.

Chilled Soup
A variety of gazpachos, vichyssoise, and exotic martini soups.

Special Occasion... priced accordingly
For the Wow soup, speak with our Chef and include 
ingredients like lobster, saffron, mussels, fennel, pesto, 
cognac, gruyere cheese

Salads

Brown’s House Salad
Mixed lettuce, cucumber, tomato, grated carrot, red cabbage, 
celery, mandarin oranges, dried cranberries and a choice of 
dressing.

Hail Caesar
Crisp romaine, garlic and thyme croutons, bacon bits and 
Grana Padano cheese with home-made dressing (with or 
without the anchovies).

Mediterranean
Authentic Greek salad with imported feta, cherry tomatoes, 
mixed sweet peppers, cucumbers, Kalamata olives, red onion, 
and lemon virgin olive oil.

Potato and Green Onion
Freshly made mini potato and celery salad with chives and 
peppers.

Pasta Salad
Tri-coloured fusilli with an assortment of vegetables in an 
Italian dressing.

Five Bean
Fresh green beans, assorted legumes, peppers, shallots in an 
herb vinaigrette.

 Specialty Sandwiches

Assorted Fillings- Ham and Cheese, Pastrami, 
Smoked Turkey, Egg Salad, Tuna Salad, Vegetables 
and Hummus, Roast Beef and Horseradish ailoi, 
Smoked Chicken and Avocado, Smoked Salmon 
and Chive Cream Cheese, etc.



Platters

Cheese and Crackers
Domestic and imported selection of cheeses with a variety of 
crackers and baguette 

Vegetables and Dip
Vegetables in season, complimented with pickles and olives.

Cheese and Fruit
Selection of Cheeses with an array of fruit

Fresh Fruit
An array of available fruits, tastefully presented.

	 s

Cookies
Mouth watering, freshly baked cookies… chocolate chip, 
white chocolate and Macadamia, oatmeal and raisin, ginger 
molasses, sugar.

Sweet Temptations
An assortment of brownies, cookies, and squares.

Tart and Torte
An assortment of individual tarts and tortes… lemon, pecan, 
raspberry, butter, raisin.

Cheesecake
Custom made to your desires, individual or as a whole.

Pecan Caramel Chocolate Torte

Hot Options

All hot options come with tossed salad and choice of dressing. 
Caesar salad can be substituted for an additional $1.25. Ask 
about our specials!

Lasagna
Layers of pasta with home-made meat sauce, spinach and 
cottage cheese, topped with mozzarella, provolone, and 
parmesan; Vegetarian with pesto and white sauce.

Macaroni
Classic bake with white sauce and four cheeses.

Ravioli
Pasta pockets stuffed with chicken and sun-dried tomatoes, 
Portobello mushrooms and spinach, or asparagus and leek.

Chicken Pot Pie
Chicken and vegetables in a light sauce with rosemary, topped 
with puff pastry.

Quiche
Your choice of leek and stilton, ham and emmenthal, 
vegetable and pesto, smoked salmon and asparagus, or bacon 
and smoked cheddar.

Fajitas
Chicken or beef on sautéed onions, served with guacamole, 
sour cream, shredded cheese, salsa, jalapeno peppers, and 
refried beans.

Beef Bourguignon
Slowly simmered beef in red wine with mushrooms and pearl 
onions.

Individual Pizza
An assortment of toppings or ask for your favourite.

Red Lentil Bake 
Shredded wheat, aged cheddar and grilled vegetables

Shrimp Creole
Jumbo shrimp with coloured peppers and red onions in a 
creole sauce.
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Sweet Offerings



All prices subject to applicable 
taxes and are subject to change 

without notice.

All delivered meals are subject to 
delivery charge on orders of less 

than $150.00

All prices are per person, based 
on a 10-person minimum and 

minimum 48-hour’s notice.

Linens are available for catered 
events for an extra charge. 

China or biodegradable containers 
are available for an extra  charge.

Please contact:

Brown’s Fine Food Services Inc. 
844 Division Street

Kingston, ON  K7K 4C3
www.browns.ca


