
All food and beverage prices are subject to 14% service charge and 9.75% state sales tax (subject to change without notice). 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
BREAKFAST  
PLATED 
 
All breakfasts include a 
bakery basket of assorted 
breakfast pastries and 
breads, set at the table’s 
center, with butter and fresh 
preserves, freshly brewed 
Starbucks® coffee, decaf, 
Tazo® teas and a preset 
glass of orange juice.  
Minimum purchase of (20) 
guests required.* 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

TRADITIONAL       30 

traditional farm fresh scrambled eggs with chives and shredded cheese 

crispy smoked bacon and potatoes o’brien     
 
COMFORT        30 

crème brûlée french toast, berry-fig compote 

vermont maple syrup and fresh chantilly cream 

applewood smoked bacon   

 
HEALTHY        30 

egg white frittata, sweet onion, edamame, roasted red pepper,  

portobello mushrooms, roasted tomatoes 

warm fingerling potatoes with white balsamic 

(service for a maximum of 75 guests)      

 
POACHED        30 

poached eggs on a grilled english muffin  

with sautéed greens, natural canadian bacon  

topped with hollandaise and hashbrowns     

(service for a maximum of 75 guests) 

____________________________________ 
 
ENHANCEMENTS 

 
CHILLED JUICES 

orange, apple, cranberry or grapefruit 

~per pitcher 27 

 
REGULAR AND DIET SODAS 

~each  5 

 
INDIVIDUAL YOGURT PARFAITS 

greek yogurt, homemade granola, clover honey and fresh berries 

~each  7 

 

ASSORTED WHOLE FRESH FRUIT    
~per dozen 36 

 

SLICED FRESH SEASONAL FRUIT    
~per person 9.5 

 

 

 


