Welcome to Burdick’s for Breakfast. Start your day off right and enjoy
a morning with us. Fast service and incredible food.

Locally owned and operated by Greenleaf Hospitality Group

buffet

drinks

Breakfast Buffet

Bloody Mary

Enjoy our ample breakfast buffet where our chefs
prepare omelettes, eggs, and house-made pancakes
fresh to order. Other buffet offerings include our
signature fresh squeezed orange juice, fresh cut fruit,
parfait bar, steel cut oatmeal, savory breakfast meats,
roasted potatoes, and much more.
Adults – 14.99 | Kids 12 & Under - 7.99

Continental Buffet

Our continental buffet offers a fresh fruit and
parfait bar as well as breads, pastries, cereal,
and steel cut oatmeal – 10.99

sunday
brunch
10:00 am – 2:00 pm
Burdick's For Breakfast is pleased to offer
Kalamazoo's best Sunday brunch. Join us
every Sunday for a mouthwatering experience.
We are excited to serve all of your favorites,
including a build-your-own omelette bar,
carving station, glazed ham, and fresh seafood.
Adults – 20.99 | Kids 12 & Under - 10.99

Olive, pickle, pepperoncini,
lime, and celery
House Vodka – 6
Absolut or Absolut Peppar – 8
Grey Goose – 9
New Holland Duchess Vodka – 10
Each additional item – .5
Bacon
Serrano Pepper
Salami
Hardboiled Egg
Barbeque Season Rim Shot
Cheese

•
•
•
•
•
•

Good Morning Coffee
Bailey’s, Frangelico, and Kahlua with fresh brewed coffee – 8

Baileys & Coffee
Bailey's with fresh brewed coffee – 6

Fresh Squeezed Mimosa

Brut with fresh squeezed orange juice – 9

Fresh Screwdriver
Absolut vodka with fresh squeezed orange juice – 8

Double Berry Mango Sangria

Brandy, red wine, fresh seasonal berries, mango – 9

Breakfast Beverages – 3
Fresh Squeezed Orange Juice – 7

Burdick’s For Breakfast Signature Item

072417

amazing eggs

*

Croissant Sandwich

Kalamazoo’s Best Breakfast

Fresh cracked eggs, cheddar cheese, and
sausage on a croissant with hash browns – 11

Two eggs prepared your way, two strips of double
smoked bacon and hash browns. Served with
your choice of buttermilk pancakes or toast – 10

Huevos Rancheros Burrito

Greek Omelette

Double smoked bacon, spinach, tomato,
feta cheese, hash browns, and wheat toast – 10

Chorizo, green peppers, onion, fresh cracked
eggs, hash browns, and cheddar cheese all in a
flour tortilla. Served with salsa and sour cream – 13

Burdick’s Favorite Skillet

Eggs Benedict

Poached eggs, Canadian bacon, English muffin,
fresh hollandaise sauce, and hash browns – 11

Sausage, onions, green peppers, hash browns,
cheddar cheese, two eggs prepared your way,
and wheat toast – 11

Florentine Benedict

Phoenix Skillet

Poached eggs, spinach, onion, English muffin,
fresh hollandaise sauce, and hash browns – 11

Black bean corn salsa, hash browns, avocado,
sour cream, cheddar cheese, two eggs prepared
your way, and wheat toast – 12

* Substitute fresh fruit bowl for any side - 4
Substitute Egg Beaters or egg whites - 1

Smoked Skillet

Roasted redskins, house-smoked pork, onions,
two eggs prepared your way, and wheat toast – 12

hot off
the griddle

on the
lighter side

Strawberry Banana
Buttermilk Pancakes

Good Morning Omelette

House–made buttermilk pancakes, fresh strawberries,
sliced bananas, powdered sugar, and whipped cream – 11

Strawberry Stuffed
French Toast

Egg–battered cinnamon swirl bread, strawberry
cream cheese, fresh sliced strawberries, whipped
cream, and powdered sugar – 11

Cinnamon Swirl French Toast – 9
Buttermilk Pancakes – 9

*

Egg whites, spinach, feta cheese, hash browns,
and wheat toast – 10

Garden Fresh Omelette

Fresh mushrooms, tomatoes, onions, green
peppers, spinach, cheddar cheese, hash
browns, and wheat toast – 10

The Just Right Egg

One egg prepared your way, fresh seasonal fruit,
hash browns, and wheat toast – 10

Steel Cut Oatmeal

Brown sugar, raisins, and butter – 8

Fresh Fruit Bowl

Mixture of seasonal fruits and berries – 8

Berry & Granola Parfait

Fresh seasonal berries, vanilla yogurt,
house–made Maple Almond Crunch Granola – 9
* Substitute fresh fruit bowl for toast - 4
Substitute Egg Beaters or egg whites - 1

18% Gratuity added to groups of eight or more. Ask your server about menu items that are
cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of food–borne illness.

