
                                   Menu subject to change. 20% service charge, labor, and 7.75% tax additional 

 

 
B R E A K F A S T  P A C K A G E S  

 

POWER BREAKFAST  
 Platters of fresh seasonal fruit, served with cottage cheese 
 Breakfast pastries and miniature flaky croissant, fruit preserves and sweet butter 

(CHOOSE ONE ENHANCEMENT) 
 Sliced Hickory salmon, tomatoes, onions, bagel, cream cheese 
 Granola, berry, yogurt parfaits 

 
BAKER BASKET  

 Homemade muffins, Danish pastries, scones, croissant, and artisan breads 
 Homemade preserves and jams  
 Vanilla-scented whipped cream and sweet butter 

 

SEATED BREAKFAST  
 
STARTER SELECTION (PLEASE SELECT ONE) 

 Chilled melon soup with yogurt and blueberries 
 Fresh fruit salad with passion fruit coulis 
 Yogurt parfait with fresh berries 
 Coconut rice pudding with sweet mango and granola 

 
ENTRÉE SELECTION (PLEASE SELECT ONE) 

 Cinnamon French toast with maple syrup, caramelized banana, toasted walnuts, bacon 
 Smoked salmon and grilled onion frittata with crème fraîche, roasted potatoes and watercress 
 Wild mushroom and egg scrambled with black forest ham and breakfast potatoes 
 “Ham Steak and eggs” – grilled thick-cut ham with scrambled eggs, crispy breakfast potatoes  
 Corned beef hash with Yukon gold potatoes and baby arugula 

 
SERVED WITH 
Baker’s basket:  

 Homemade muffins, Danish pastries, scones, croissants and artisan breads 
 Homemade preserves and jams  
 Vanilla-scented whipped cream and sweet butter 
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BUFFET BREAKFAST  
 
CHEF’S SELECTION OF BREAKFAST PASTRIES 

 Muffins, Danish pastries, scones, croissants and artisan breads 
 Homemade preserves and sweet butter 

 
 
MAIN COURSE SELECTION (PLEASE SELECT ONE) 
ADDITIONAL ENTRÉE AVAILABLE FOR SUPPLEMENTAL CHARGE OF $6 PER PERSON 

 Scrambled eggs with chives 
 Mini quiches-Loraine, Florentine, roasted vegetable 
 Omelets with shitake mushroom, ricotta cheese, and baby spinach 
 Omelets with Tillamook cheddar tomatoes, apple wood bacon 
 Ricotta and orange blintzes with strawberry sauce 
 Smokes salmon frittata, fresh asparagus, dill  
 Banana pecan pancakes, maple butter 
 Crunchy vanilla almond French toast, fruit topping 
 Croissant French toast, soft Carmel apple 
 Lemon ricotta pancakes, lemon curd, fresh raspberries 

 
BREAKFAST SIDES (PLEASE SELECT ONE) 

 Apple wood smoked bacon 
 Canadian style bacon 
 Country ham 
 Turkey breakfast sausage 
 Pork breakfast sausage 

 
BREAKFAST POTATOES (PLEASE SELECT ONE) 

 Roasted red breakfast potatoes, onion, herbs 
 Hash brown potatoes, caramelized onions 

 
BUFFET ENHANCEMENTS 
AVAILABLE FOR A SUPLEMENTAL CHARGE OF $3.50 PER ITEM 

 Seasonal fruit platter 
 Granola & red berry yogurt parfaits 

 
 
 
 
 

 
 

 

     


