
served with freshly brewed regular, decaffeinated coffee and an assortment of 
hot tea and chef’s choice of assorted freshly baked breakfast breads

minimum guest requirement of 25 people 

quick start continental $16.00++ per person
chef’s choice of fresh baked breakfast breads to include:

danish, muffins and butter croissants, creamy style butter, and jam

the eye opener buffet $21.00++ per person
free range scrambled eggs, smoked applewood bacon, 

grilled country sausage patties and home style breakfast potatoes

sunrise continental buffet $22.00++ per person
fresh cut seasonal fruit, individual flavored yogurt, house made granola,

assorted boxed cereal, whole milk, and skim milk

ultimate breakfast buffet $28.00++ per person
fresh cut seasonal fruit and berries, assorted cereal with whole and skim milk,

free range, scrambled eggs and home style breakfast potatoes, assorted individual yogurt, 
link sausage, and crispy bacon

action stations
requires chef attendant for $125.00+ for 2 hours, and $50 for every additional hour

omelet station $9.50++ per person
omelets made to order with your choice of diced ham, bacon, sausage, 

pico de gallo, shredded cheddar, mozzarella cheese, and fresh salsa

crepe station $8.00++ per person
sliced strawberries, sliced peaches, blueberries, chocolate chips,

whipped cream, and maple syrup

parfait station $8.00++ per person
yogurt, sliced strawberries, blueberries, raspberries, and granola

buffet breakfast


