
CATERING MENU

Savannah, Georgia

PerryLaneHotel.com      912.415.9000     256 E. Perry St. Savannah, GA 31401



W E L C O M E  T O  P E R R Y  L A N E  

Our catering specialists take immense pride in crafting events that leave an
indelible mark on both you and your cherished guests. At Perry Lane, we
have meticulously honed the art of hosting, and it brings us immense joy

to collaborate with you in curating the most exceptional gatherings
imaginable. Your event is our canvas, and we are here to transform your

vision into a masterpiece of unforgettable moments.



BREAKFAST

All breakfasts are served with freshly brewed La Colombe regular and decaffeinated coffee, 
orange, cranberry and grapefruit juices, and a selection of Forte teas.

Twenty-five person minimum for all breakfast displays
8/person surcharge for breakfasts under twenty-five people

Pricing is per person, unless otherwise specified
All breakfast displays include a maximum of two hours of service
Plated or family style breakfasts available for groups under ten

 



BREAKFAST

RISE & SHINE | 38

sliced fruits and seasonal berries

assorted breakfast pastries, local butter, seasonal preserves

greek yogurt, house made granola, dried fruit

HEALTHY CHOICE | 52

sliced fruits and seasonal berries

greek yogurt, house made granola, dried fruits

avocado toast, smoked salmon, marinated tiny tomatoes

 irish oats, brown sugar, currants

herbed breakfast potatoes

egg white scramble florentine

SAVANNAH SUNRISE | 50

sliced fruits and seasonal berries

assorted breakfast pastries, local butter, seasonal preserves

greek yogurt, house made granola, dried fruits

scrambled local eggs with chives

choice of applewood smoked bacon or artisan sausage patties

choice of stone-ground grits or irish oats with brown sugar and currants

GEORGIAN BRUNCH | 60

sliced fruits and seasonal berries
assorted breakfast pastries, local butter, seasonal preserves

greek yogurt, house made granola, dried fruits
scrambled local eggs with chives

choice of applewood smoked bacon or artisan sausage patties
shrimp and grits, stone ground grits, spicy tomato ragu, andouille

herbed breakfast potatoes
homemade biscuits & gravy 



BREAKFAST

All American- scrambled eggs, bacon, herbed breakfast potatoes and a parfait

 Shakshuka - braised tomatoes, pepper trio, cumin, poached egg, sourdough

 Classic Eggs Benedict - herbed breakfast potatoes 

 Seasonal French Toast - diplomat cream, seasonal compote, applewood smoked bacon

 

PLATED BREAKFAST

Offered for groups under 15 people. Please choose one option for all guests. 

48



BREAKFAST ENHANCEMENTS

STEEL CUT OATS | 9
  

BANANAS FOSTER FRENCH TOAST |16 

FRENCH TOAST | 15 

SMOKED SALMON | 16 

SCRAMBLED EGGS | 10

BREAKFAST MEATS | 12 

HOUSE MADE BREAKFAST SANDWICH | 120/

SHRIMP & GRITS | 26 

YOGURT PARFAIT | 82/

brown sugar, candied pecans, dried fruits

griddled brioche, spiced rum caramel, stewed bananas

OVERNIGHT OATS

  

AVOCADO TOAST |16

vermont maple syrup, diplomat cream, seasonal fruit compote

everything bagels, herb schmear, capers, red onion

choice of applewood smoked bacon or sausage patties

over hard egg, grilled country ham, american cheese, red pepper jelly

ACTION STATIONS

shrimp, stone-ground grits, tomato ragu, scallions, hot sauce

house made granola, seasonal berries, greek yogurt

birthday cake, chocolate lovers, iced lemon, maple pecan

dozen - minimum order of one dozen per flavor

dozen

dozen

200 chef fee per twenty-five guests

DONUT HOLES | 22/

 

smoked salmon, marinated tiny tomatoes

oatmeal, chia seeds, oat milk, maple syrup- choice of apple cinnamon, cherry chocolate, banana nut
- minimum order one dozen per flavor| 92/

BREAKFAST CHARCUTERIE | 24
assorted pastries, chocolate banana breads, mini scones, french toast bites, assorted quiche bites, mini bagels, 
prosciutto, candied bacon, sausage links, smoked salmon, assorted jams, whipped butter, honey, herb cream cheese 

farm eggs, egg whites, bacon,
ham, chicken apple sausage, red

onion, peppers, mushrooms,
cheddar, gruyere, chevre, herbs

 buttermilk pancakes, berry
compote, fresh strawberries,
blueberries, candied pecans,

chocolate chips, whipped butter,
diplomat cream, maple syrup,

confectionerõs sugar

 freshly made beignets,
confectionerõs sugar, diplomat
cream, vanilla bean anglaise, 

berry compote, salted caramel,
chocolate sauce 

- minimum 25 people

MADE-TO-ORDER OMELETS| 22

 

PANCAKE BAR | 19

 
MADE-TO-ORDER BEIGNETS | 18

 



 Assorted Bag Chips 7 each

 Pretzels or Popcorn 7 each

 Trail Mix 7 each

 Granola Bars 6 each

 Whole Fruit 5 each

 Assorted Candy Bars 7 each

 Assorted Breakfast Pastries 
     58/dozen

A LA CARTE
 PRICING

cucumber & mint

orange & berry

lemon & rosemary

INFUSED WATER STATION | 10

2-hour service, choose two flavors



BREAKS & BEVERAGES 

prices are per person

includes soft drinks, regular and
decaffeinated  La Colombe coffees,

assorted Forte teas, bottled still water

includes soft drinks, regular and
decaffeinated  La Colombe coffees,

assorted Forte teas, bottled still water
 



BREAKS & BEVERAGES

seasonal fruit cups, greek yogurt, granola bars, energy bars, energy drinks

Low Country kettle corn, cornbread, Savannah Bee Company honey butter,  
house pimento cheese & crackers, pecan tartlets, sweet and un-sweet teas
 

lemonade, hummus, feta, olives, marcona almonds, crudite, grilled flatbreads 

sugar dusted funnel cake, corn dogs, churros, boiled peanuts, kettle corn, deep fried oreos

chocolate covered espresso beans and pretzels, chocolate covered fruits, candy bars, gummy bears, 
vanilla coated dried fruits, whole milk 

mini philly cheesesteaks, beef empanadas, mini street tacos, mini gyros

- mini grilled cheese sandwiches served with tomato soup shooters
-sugared donuts with iced caf® latte shooters
-mini peanut butter and jelly sandwiches with ice cold milk shooters

- choice of two



selection of vodka, gin & tequila,

okra, applewood smoked bacon, 

 chilled shrimp, pickled vegetables,

olives, limes, tabasco, pepperoncini

*BUILD YOUR OWN 
BLOODY MARY| 30

Champagne, prosecco, assorted

berries, orange, cranberry &

pineapple juices, fruit purees

*BUBBLES BAR | 30 

*BARTENDER FEE

bars are for a 2-hour service

200 for 50 people



LUNCH

All lunches are served with freshly brewed sweetened and un-sweetened tea

Twenty-five person minimum for all lunch buffets
10/person surcharge for lunch buffets under twenty-five people

Pricing is per person, unless otherwise specified
All lunch displays include a maximum of two hours of service 

Plated or family style lunch available for groups under ten














































