
Prices subject to 19% service charge and state sales tax

Minimum 20 persons for Buffets
*Chef Attendant required @ $75.00 each, one per every 50 persons

BREAKFAST BUFFET 1
Assorted Chilled Juices
Farm Fresh Scrambled Eggs
Applewood Smoked Bacon
Sausage Links
Breakfast Potatoes
Biscuits and Sausage Gravy
Chef’s Bakery Selection to include:
Danish and Muf�ns
Butter, Jam and Fruit Preserves
Freshly Brewed Coffee, Decaffeinated
Coffee, Tea and Water
$16.00

BREAKFAST BUFFET 2
Assorted Chilled Juices
Sliced Seasonal Fresh Fruit
Scrambled Eggs with Ham and Cheese
Breakfast Potatoes
Applewood Smoked Bacon 
Sausage Links
Corned Beef Hash
Chef’s Bakery Selection to include:
Danish and Muf�ns
Butter, Jam, and Fruit Preserves
Freshly Brewed Coffee, Decaffeinated
Coffee, Tea and Water
$18.00

ADDITIONAL BREAKFAST BUFFET ITEMS

OMELETS MADE TO ORDER*
Ham, Bell Peppers, Onions, Cheese, Bacon, 
Mushrooms and Spanish Sauce
$8.00 per person

EGGS BENEDICT
Two Poached Eggs on a Toasted English
Muf�n topped with Canadian Bacon and 
Hollandaise Sauce
$8.00 per person

FRENCH TOAST
French Bread dipped in Cinnamon Egg
Batter and Baked
$5.00 per person
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