
BREAKFAST MENU
All Prices are Per Person – Minimum of 50 Guests

BREAKFAST BUFFET – $25/person

Shredded Cheddar Cheese
Diced Ham
Diced Onion
Diced Bell Peppers

Fresh Fruit
Mini Pastry Assortment
Cheesy Hashbrowns

Upgrades 
Feta Cheese – $1 
Sliced Mushrooms – $1.50 
Sausage – $2.50 
Bacon Bits – $1.99 
Spinach – $1.50 
Diced Tomato – $1.75

OMELET BAR (Cooked to Order) – $24.99/person

Scrambled Eggs
Sautéed Onions
Sautéed Bell Peppers
Shredded Cheddar Cheese
Chorizo Sausage
Tortillas

Fresh Fruit
Breakfast Potatoes
Mini Pastry Assortment
Pico de Gallo
Piggy Salsa

Upgrades 
Guacamole – $2.25 
Queso Blanco – $1 
Spicy Arbol Salsa  
 & Salsa Verde – $1 
Refried Beans – $1 
Mexican Rice – $1.50

BREAKFAST TACO BUFFET – $19.99/person

Vanilla & Strawberry Yogurt
Raspberries, Strawberries,  

Blueberries, Blackberries, & Banana
Dried Cranberries & Blueberries
Granola
Honey
Mini Pastry Assortment

Steel Cut Oats
Dried Cranberries & Apples
Brown Sugar
Maple Syrup
Fresh Fruit
Mini Pastry Assortment

Seasonal Fresh Fruit – $7
Muffin Assortment w/ Butter – $5.50
Donut Assortment – $6
Cinnamon Rolls – $4
Fruit Tart – $8
Biscuits & Gravy – $4.75
Yogurt & Granola – $5.50
Oatmeal w/ Brown Sugar & Syrup – $4
Assortment of Bagels – $4

Assortment of Bagels
Plain, Strawberry,  

& Vegetable Cream Cheese
Fresh Fruit
Upgrades 

Smoked Salmon, Red Onion, & Capers – $2

YOGURT BAR – $10.99/person OATMEAL BAR – $13.99/person

A LA CARTE
BAGEL BAR – $13.99/person

Cheesy Scrambled Eggs 
Add zucchini and squash for an additional $3.25

Texas Cut French Toast  
with Syrup and Butter 
Upgrade to Cranberry Wild Rice Bread  
by adding $3

Sliced Roast Ham with Brown Sugar Glaze 
Add 6oz Sirloin Steak for $9.99

Cheesy Hashbrowns 
Upgrade to Seasoned Breakfast Potatoes for $4

Choose Either Sage Sausage or Bacon 
Replace with Chicken Breakfast Sausage for $3.99


