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BREAKFAST 
 

C O N T I N E N T A L  B R E A K F A S T  

 
Serviced for 1 ½ hours. Served with Fresh Squeezed Orange Juice,  Local Coffee and Hot Rishi Tea 

 

PACKAGE 1  25 PACKAGE 2  35 PACKAGE 3  45 

▪ Local Yogurt | House Granola  

Wildflower Honey (V) 

▪ Seasonal Fruit Platter (VG/GF) 

▪ Rustica Pastries | Fruit Preserves  

Cultured Butter (V) 

 

▪ Local Yogurt | House Granola | Wildflower 

Honey (V) 

▪ Seasonal Fruit Platter (VG/GF) 

▪ Rustica Pastries | Fruit Preserves |Cultured 

Butter (V) 

▪ Quiche of The Day  

 

▪ Local Yogurt | House Granola  

Wildflower Honey (V) 

▪ Seasonal Fruit Platter (VG/GF) 

▪ Rustica Pastries | Fruit Preserves  

Cultured Butter (V) 

▪ Salmon Gravlax | Rye Bread | Dill 

Cream Cheese | Capers | Red Onion  

▪ Waffles | Cultured Butter | Local Maple 

Syrup (V) 

▪ Soft Scrambled Eggs | Chive Butter (GF) 

▪ Chef’s Choice Bacon or Breakfast 

Sausage (GF) 

G R A N D  B R U N C H  B U F F E T  7 5    A  L A  C A R T E  

Serviced for 1 ½ hours.  Assorted Rustica Pastries (V)  4 
 

▪ Rustica Pastries | Fruit Preserves | Cultured Butter (V) 

▪ Local Yogurt | House Granola | Wildflower Honey (V) 

▪ Chef’s Choice Bacon | Breakfast Sausage | Ham (GF) 

▪ Salmon Gravlax | Rye Bread | Dill Cream Cheese Capers  

Red Onion  

▪ Waffles | Cultured Butter | Local Maple Syrup (V) 

▪ Soft Scrambled Eggs | Chive Butter (GF) 

▪ Breakfast Potatoes (V/GF) 

▪ Seasonal Fruit Platter (VG/GF) 

▪ Vegetable Platter (V/GF) 

▪ Quiche of The Day  

▪ Mimosa Bar 

 
Seasonal Fruit Platter (VG/G)  60/Small 120/Large 

Small Serves 6-12 Guests and Large Serves 13-20 Guests 

 
Assorted Whole Fruit (VG/GF)  3 

Individual Yogurt Parfaits (V)  8 

Quiche of The Day  45/Pie 
Serves 8-10 Guests  

Waffles  20/Dozen 
Cultured Butter | Local Maple Syrup (V)  

Gravlax Smorrebrod  30 
Serves 10-15 Guests 

Rye | Dill Cream Cheese | Caper | Red Onion  

Breakfast Meats (GF)  25/Pound 
4-6 Guests Per Pound Recommended 

Bacon | Breakfast Sausage | Ham  

Soft Scrambled Eggs  30/Two Dozen 
Chive Butter (GF)  

Serves 12 Guests | Minimum Two Dozen Eggs  
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BEVERAGES 
 

 

P A C K A G E S    A  L A  C A R T E  
 

 
Half Day Beverage Package  

18 Per Person for 4 Hours  
 

Full Day Beverage Package   
24 Per Person for 8 Hours  

 
Sodas | Local Coffee | Hot Rishi Tea | Bottled Water 

 
 

 

 

 

Locally Sourced Coffee  80/Gallon  40/.5 Gallon 
Local Cream | Sugar in The Raw  

Hot Rishi Tea  5 
Jade Cloud Green Tea | English Breakfast | Earl Gray  

 
Iced Rishi Tea  15/Carafe 

Fresh Squeezed Juice  30/Carafe 
Orange | Grapefruit | Cranberry  

Soda Selections  4 
Coke | Diet Coke | Sprite 

Voss Bottle Water  6 
Still & Sparkling 

 

 
 

 
 


