
 

   

B R E A K F A S T   
 
 

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

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 
$15 per guest 

 
 
 

CONTINENTAL BREAKFAST 2 
Orange, Apple and Cranberry Juice, Sliced Fresh Fruit, Miniature Fruit-Filled Danish, 

Muffins and Croissants, Butter, Margarine and Fruit Preserves, Freshly Brewed Regular and Decaffeinated Coffee, Herbal Teas 
$18 per guest 

 
 
 

CONTINENTAL BREAKFAST 3 
Orange, Apple and Cranberry Juice, Sliced Fresh Fruit, Individual Fruit-Flavored Yogurts, Cereals with 

Low Fat and Skim Milk, Breakfast Breads including Lemon Poppy Seed Bread, Banana Nut Bread and Coffee Cake, Butter, 
Margarine and Fruit Preserves, Freshly Brewed Regular and Decaffeinated Coffee, Herbal Teas 

$20 per guest 
 
 
 
 

CONTINENTAL BREAKFAST ENHANCEMENTS 
 

Sliced Country Ham  $5.50 per guest 
Hickory-Smoked Bacon  $5.50 per guest 
Sausage Patty  $5.50 per guest 
Turkey Sausage Link  $3.50 per guest 
Turkey Bacon  $3.50 per guest 
Country Fresh Scrambled Eggs  $5.25 per guest 
Breakfast Potatoes  $3.00 per guest 
Bagels and Cream Cheese  $4.00 per guest 
Yogurt, Fruit and Granola Parfait  $5.00 per guest  
Individual Meat and Vegetable Quiche  $6.25 per guest 
Individual Fruit-Flavored Yogurts  $4.00 per guest 
Cereals and Granola served with Skim and Low Fat Milk $4.00 per guest 
Sliced Fresh Fruit  $4.50 per guest 

 
 
 
 

CONTINENTAL BREAKFAST SANDWICH & PANINI ENHANCEMENTS 
 

Croissant Sandwich with Scrambled Egg, Country Ham and Swiss Cheese  $5.75 each 
Biscuit Sandwich with Scrambled Egg and Canadian Bacon  $5.75 each 
Sourdough Panini with Egg, Avocado, Country Bacon, Spinach and Swiss Cheese  $6.00 each 
French Toast Panini with Bananas, Peanut Butter and Blackberry Compote  $5.75 each 

 
 



 

   

B R E A K F A S T   
 
 

P L A T E D  B R E A K F A S T  
Minimum 10 guests 

 
 

All Breakfast Selections are served with the following: 
Orange Juice, Cranberry Juice, Miniature Breakfast Pastries including 

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 Swirl French Toast 
Denver Omelet 
Country Quiche  

 
Choose One 
Country Ham 

Hickory-Smoked Bacon 
Breakfast Sausage 

Turkey Sausage 
Turkey Bacon 

Canadian Bacon 
Petite Sirloin (add $6) 

 
Choose One  

Breakfast Potatoes 
Cheddar Grits 

Country Potatoes 
Cheesy Potato Casserole 

Sliced Fresh Fruit 
 

$18 per guest 
 
 
 

 
 
 
 
 
 
 
 



 

   

B R E A K F A S T   
 
 

B R E A K F A S T  B U F F E T S  
Minimum 25 guests 

 
 
 

AMERISTAR BUFFET 
 

Chilled Fruit Juices including Orange and Cranberry 
Sliced Fresh Fruit 

Country Fresh Scrambled Eggs 
Hickory-Smoked Bacon Strips 

Sausage Patty 
Breakfast Potatoes 

Cereals and Granola with Low Fat and Skim Milk 
Miniature Breakfast Pastries including Fruit-Filled Danish, Donuts, Muffins and Croissants 

Butter, Margarine and Fruit Preserves 
Freshly Brewed Regular and Decaffeinated Coffee, 

Herbal Teas and Milk 
$24 per guest 

 
 
 

MORNING BREAKFAST WRAPS 
Build Your Own 

 
Chilled Fruit Juices including Orange and Cranberry 

Warm Flour Tortillas  
 Scrambled Eggs 

Served with Shredded Chicken, Fresh Salsa, Pepper Jack Cheese, Tomatoes, 
Roasted Onions, Bell Peppers, Guacamole and Sour Cream 

Breakfast Potatoes 
Donuts, Muffins and Croissants 

Butter, Margarine and Fruit Preserves 
Freshly Brewed Regular and Decaffeinated Coffee, 

Herbal Teas and Milk 
$24 per guest 

 
 
 

SOUTHERN BREAKFAST BUFFET 
 

Chilled Fruit Juices including Orange and Cranberry 
Sliced Fresh Fruit 

Country Fresh Scrambled Eggs 
Hickory-Smoked Bacon 

Sausage Patty 
Country Ham  

Country Potato Casserole 
Chicken & Waffles 
Brown Sugar Grits 
Biscuits & Gravy 

Croissants 
Maple Corn Casserole 

Butter, Margarine and Fruit Preserves 
Freshly Brewed Regular and Decaffeinated Coffee, 

Herbal Teas and Milk 
$26 per guest 

 



 

   

B R E A K F A S T   
 
 

SUNRISE BREAKFAST BUFFET 
 

Chilled Fruit Juices including Orange and Cranberry 
Sliced Fresh Fruit 

Country Fresh Scrambled Eggs 
Hickory-Smoked Bacon 

Sausage Patty 
Country Ham 

Eggs Benedict 
Banana Bread French Toast 

Breakfast Potatoes 
Donuts, Muffins and Croissants 

Butter, Margarine and Fruit Preserves 
Freshly Brewed Regular and Decaffeinated Coffee, 

Herbal Teas and Milk 
$27 per guest 

 
 
 

BRUNCH MENU  
One Hour Chef’s Fee $100 

per 50 guests 
 

Chilled Fruit Juices including Orange and Cranberry 
Eggs and Omelets Cooked to Order 

Country Ham, Hickory-Smoked Bacon, Cheddar Cheese, Peppers, Green Onions,  
Mushrooms, Spanish Onions and Tomatoes  

Scrambled Eggs and Cheddar Cheese  
Brioche French Toast with Boysenberry Syrup  

Hickory-Smoked Bacon 
Turkey Sausage Links  

Breakfast Potatoes 
Smoked Salmon Platter with Traditional Accompaniments  

Citrus Sea Bass and Rock Shrimp  
Carved Honey-Glazed Ham  

Roasted Lavender Chicken and Seasonal Vegetables  
Sliced Fresh Seasonal Fruit Display  
Cereals with Low Fat and Skim Milk 

Miniature Fruit-Filled Danish, 
Donuts, Muffins and Croissants 

Butter, Margarine and Fruit Preserves 
Freshly Brewed Regular and Decaffeinated Coffee, 

Herbal Teas and Milk 
$38 per guest 



B R E A K F A S T  
 
 

BREAKFAST BUFFET ENHANCEMENTS 
 

Individual Fruit-Flavored Yogurts  $4.00 each 
Cinnamon Swirl French Toast  $3.50 per guest 
Biscuits with Country Gravy  $3.50 per guest 
Cholesterol-Free Eggs  $2.00 per guest 
New York Steak  $11.50 per guest 
Smoked Salmon with Cream Cheese, Toasted Bagels, Onions, Capers and Lemons $6.00 per guest 
Cheese Blintzes with Sour Cream and Blueberry Sauce $3.50 per guest 
Turkey Sausage Links $3.50 per guest 
Turkey Bacon  $3.50 per guest 
Pancakes with Whipped Cream, Maple Syrup and Fruit Topping $3.50 per guest 
Waffles with Whipped Cream, Maple Syrup and Fruit Topping $3.50 per guest 
Omelets (made to order) $6.00 per guest 
Oatmeal or Grits $3.00 per guest 

 
 
 

CRÊPE STATION  
One Hour Chef’s Fee $100 

per 50 guests 
 

Blueberry with Lemon Curd 
Chocolate 

Buckwheat with Blackberry Preserves 
Strawberry Cheesecake 

Chorizo, Scrambled Eggs, Peppers and Queso Fresco 
Philly Cheese Steak 

$7 per guest 
 

 
BUILD YOUR OWN YOGURT PARFAIT 

 
Vanilla Yogurt, Pistachios, Fresh Berries, Pineapple, Fruit Compotes,  

Dried Fruits, Honey and Granola  
$8 per guest 

 
 


