
B R E A K F A S T
 P A R T Y  P A C K A G E S



*Menu items & prices subject to change 630.983.3000 x1  
events@mesonsabika.com 
www.mesonsabika.com 
@Mesonsabika

General Information

At the Time of Booking
Mansion events:

A signed contract and deposit are required to
reserve your date and space. Please advise us of
your estimated guest count. Deposits are non-
refundable & non-transferable and will be
deducted from your final balance. Your balance
to Mesón Sabika will be due at the end of your
event. 

1 Month prior
Menu & Beverage Selections Final menu and
beverage selections are due. Entrée Selection
You may choose to offer your guests a choice
between three entrees. Please notify us of the
counts for each separate entrée choice. A place
card is required to indicate which entrée each
guest has selected. 

Cake Service & Outside Desserts 
Any cakes and other pastries not provided by
Meson Sabika will need to be purchased from a
licensed bakery. There is a $1.50 per person
plating and service fee. Host must provide
insurance from licensed bakery with Meson
Sabika named on the the insurance prior to
event start time. 

Menu Pricing 
Our menu pricing and packages are subject to
change without notice. Menu items and pricing
are confirmed upon your menu selection.

Food & Beverage Minimum 
This minimum can be met with all menu
selections. Taxes & Services fees do not apply. If
the minimum is not met, a room rental will be
charged to meet the minimum.

Gratuity
Lunch Events = gratuity is calculated on the
total food and beverage amount. 21% or $150
per server & $75 per busser whichever is
greater.

Final Guest Count
Your final guest count will be due 1 week before
your event date. 

Dietary Accommodations:
Please notify us if there are any allergies or
dietary restrictions among your guests. We
will do our best to try and accommodate
your needs.

Events Department 



Includes the following:

Orange Juice & Coffee

Fresh fruit 

Muffins

Bagels & Cream Cheese

Coffee Cake

Assorted Danishes

Continental Breakfast
$18/PERSON

MINIMUM OF 50 GUESTS



Buffet Breakfast

Please select 6 items from the following:
Fresh Fruit 

Bagels & Cream Cheese

Coffee Cake

Diced Potatoes with Vegetables

French Toast 

Pancakes 

Hash Browns

Bacon

Sausage

Chorizo

MINIMUM OF 50 GUESTS

$24/PERSON

INCLUDES ORANGE JUICE, COFFEE & ASSORTED PASTRIES

Please select 2 items from the following:

Scrambled eggs 

Scrambled eggs with Vegetables

Traditional Vegetarian Spanish Omelet

Traditional Spanish Omelet

Scrambled eggs with Manchego cheese ($3/person) 

Eggs benedict ($3/person)

Additional Upcharges

Cured Atlantic Salmon on toast points- $3/person 
Serrano ham with manchego cheese on toast points-$2/person

(Scrambled egg options only available for 100 guests or less)



Plated Breakfast

Package 1
Select 1 from the options below: 

Scrambled eggs
Scrambled eggs with Vegetables

Scrambled eggs with Manchego cheese-$3/person
Select 2 from the options below: 

Bacon 
Chorizo 
Sausage

Select 1 from the options below: 
Diced Potatoes with Vegetables

French Toast 
Pancakes 

Hash Browns

MINIMUM OF 50 GUESTS

$22/PERSON

INCLUDES COFFEE STATION, ORANGE JUICE,
ASSORTED PASTRIES & FRESH FRUIT ON THE TABLES

Package 2
Select 1 from the options below: 

Traditional Vegetarian Spanish Omelet
Traditional Spanish Omelet

Eggs Benedict-$3/person
Select 2 from the options below: 

Bacon 
Chorizo 
Sausage

Select 1 from the options below: 
Diced Potatoes with Vegetables

French Toast 
Pancakes 

Hash Browns

Package 3
Select 1 from the options below: 

Membrillo with cheese-Served on platters to the tables
Spanish Meats, Cheese & Breads-Served on platters on

tables
Mini sandwiches-Serrano ham & Manchego cheese

Chilled Vegetable Medley


