BREAKFAST

CONTINENTAL BREAKFAST MENUS

CONTINENTAL BREAKFAST 1
Orange, Apple and Cranberry Juice
Miniature Fruit-Filled Danish, Muffins and Croissants
Butter, Margarine and Fruit Preserves
Freshly Brewed Regular and Decaffeinated Coffee, Herbal Teas

CONTINENTAL BREAKFAST 2
Orange, Apple and Cranberry Juice
Sliced Fresh Seasonal Fruit and Berries
Miniature Fruit-Filled Danish, Muffins and Croissants
Butter, Margarine and Fruit Preserves
Freshly Brewed Regular and Decaffeinated Coffee, Herbal Teas

CONTINENTAL BREAKFAST 3
Orange, Apple and Cranberry Juice
Sliced Fresh Seasonal Fruit and Berries
Individual Fruit-Flavored Yogurts
Cereals with Low Fat and Skim Milk
Breakfast Breads and Coffee Cake
Butter, Margarine and Fruit Preserves
Freshly Brewed Regular and Decaffeinated Coffee, Herbal Teas

CONTINENTAL BREAKFAST ENHANCEMENTS

Sliced Country Ham
Hickory-Smoked Bacon
Sausage Patties
Country Fresh Scrambled Eggs
Breakfast Potatoes
Bagels and Cream Cheese
Croissant Sandwich with Scrambled Egg, Ham and Swiss Cheese
Biscuit Sandwich with Scrambled Egg, Bacon and Cheddar Cheese
Eggs Benedict*
Potato Florentine Benedict*

Cheese Blintzes with Sour Cream and Strawberry Sauce
Buttermilk Pancakes with Maple Syrup and Fruit Topping
Belgian Waffles with Maple Syrup and Fruit Topping
Cinnamon Vanilla French Toast



BREAKFAST

PLATED BREAKFAST
Minimum 10 guests

Plated Breakfast is Served with the Following:
Orange and Cranberry Juice, Miniature Fruit-Filled Danish, Muffins and Croissants
Butter, Margarine and Fruit Preserves
Freshly Brewed Regular and Decaffeinated Coffee and Herbal Teas

BUILD YOUR OWN

Choose One
Country Fresh Scrambled Eggs
Country Ham Scramble
Southwestern Scramble with Cheddar Cheese
Cinnamon Vanilla French Toast
Buttermilk Pancakes
Denver Omelet
Ham and Cheddar Omelet

Choose One
Country Ham
Hickory-Smoked Bacon
Sausage Patties
Canadian Bacon
Petite Sirloin ($6.00 supplement)

Choose One
Hash Browns
Cheddar Grits
Breakfast Potatoes
Cheddar Potato Casserole
lowa Corn Griddle Cakes



BREAKFAST

BREAKFAST BUFFETS
Minimum 25 guests

All Breakfast Buffets are Served with the Following:
Orange and Cranberry Juice, Miniature Fruit-Filled Danish, Muffins and Croissants
Butter, Margarine and Fruit Preserves
Sliced Fresh Seasonal Fruits and Berries
Freshly Brewed Regular and Decaffeinated Coffee, Herbal Teas and Milk

AMERISTAR BUFFET
Country Fresh Scrambled Eggs
Hickory-Smoked Bacon
Sausage Patties
Breakfast Potatoes

SUNRISE BREAKFAST BUFFET
Country Fresh Scrambled Eggs
Hickory-Smoked Bacon
Sausage Patties
Country Ham
Eggs Benedict
Banana Bread French Toast
Breakfast Potatoes

SOUTHERN BREAKFAST BUFFET
Country Fresh Scrambled Eggs
Hickory-Smoked Bacon
Sausage Patties
Country Ham
Chicken Fried Steak
Cheddar Potato Casserole
Biscuits and Country Gravy
Maple Corn Casserole



BREAKFAST

BREAKFAST BUFFET ENHANCEMENTS

Individual Fruit-Flavored Yogurts
Cinnamon Vanilla French Toast
Biscuits and Country Gravy
Petite Sirloin*
Smoked Salmon with Cream Cheese, Toasted Bagels, Onions,
Capers and Lemons
Cheese Blintzes with Sour Cream and Strawberry Sauce
Buttermilk Pancakes with Maple Syrup and Fruit Topping
Belgian Waffles with Maple Syrup and Fruit Topping
Oatmeal or Cheddar Grits
Omelets Made to Order

BRUNCH MENU

Served with the Following:
Orange and Cranberry Juice, Miniature Fruit-Filled Danish, Muffins and Croissants
Butter, Margarine and Fruit Preserves
Sliced Fresh Seasonal Fruits and Berries
Freshly Brewed Regular and Decaffeinated Coffee, Herbal Teas and Milk

Eggs and Omelets Cooked to Order*
Ham, Bacon, Cheddar and Swiss Cheese, Peppers, Onions, Mushrooms and Tomatoes
Egg Beaters® and Egg Whites Available Upon Request

Scrambled Eggs and Cheddar Cheese
Banana Bread French Toast with Maple Syrup
Hickory-Smoked Bacon
Sausage Patties
Breakfast Potatoes
Smoked Salmon Platter with Traditional Accompaniments
Citrus-Glazed Sea Bass with Rock Shrimp
Country Ham
Herb-Roasted Chicken and Seasonal Vegetables

*Consumer advisory thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork,
poultry or shellfish reduces the risk of foodborne iliness. Individuals with certain health conditions may be
at high risk if these foods are consumed raw or undercooked. Consult your physician or public health
office for further information.



