
 

All prices are subject to applicable tax & service charges. 

 

 
 
 
 
 
 
 
 
 
 
 
 

Breakfast  

       
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

All prices are subject to applicable tax & service charges. 

 
Banquet Plated Breakfast 

 
 

Two Eggs any Style 
Two eggs, breakfast potatoes, and your choice of bacon, sausage, or ham 

$25.00 
 

Cinnamon Brioche French Toast 
Warm maple syrup and bacon or sausage 

$24.00 
 

Smoked Salmon Toasted Bagel with Cream Cheese 
Sliced tomato, sweet red onion, and capers 

$16.00 
 

Crisp Belgian Waffle 
Warm maple syrup, served with bacon 

$23.00 
 

Seasonal Fruit Plate 
Organic yogurt and granola or muesli 

$18.00 
 

Seasonal Fruit Pancakes 
Vermont maple syrup and your choice of sausage or bacon 

$21.00 
 

Classic Eggs Benedict 
Canadian bacon, poached eggs, and hollandaise sauce 

$26.00 
 

We proudly serve John Harney & Sons Tea 
 
 

All plated breakfasts include: 
 Freshly brewed regular, decaffeinated coffee & tea 

Fresh breakfast breads & preserves 
 



 

All prices are subject to applicable tax & service charges. 

 
 

Banquet Buffet Breakfast 
 
 
 

Continental Breakfast Buffet 
 Breakfast pastries and breads 

Freshly brewed coffee, decaffeinated coffee, and tea 
Freshly squeezed orange, grapefruit, and chilled cranberry juice 

 Sweet butter and assorted preserves 
$22.00 per person 

With sliced fresh seasonal fruits and berries 
$24.00 per person 

 
 
 

Healthy Breakfast Buffet 
Sliced fresh seasonal fruits and berries 

 Assorted cereals and milk 
 Individual yogurts and granola  

Assorted muffins 
 Whole fruits, assorted juices, coffee, and teas 

Sweet butter and assorted preserves 
$26.00 per person 

 
 
 
 
 

Full Breakfast Buffet  
Scrambled eggs, bacon, and sausage 

 Hash brown potatoes 
Sliced fresh seasonal fruit and berries 

 Assorted breakfast pastries and breads 
Freshly brewed regular, decaffeinated coffee, and tea  

Freshly squeezed orange, grapefruit, and chilled cranberry juices 
Sweet butter and assorted preserves  

$30.00 per person 
 
 


