Breakfast

CONTINENTAL BREAKFAST PACKAGE

Parisian, almond, and chocolate mini croissants, assorted mini scones and muffins, fresh fruit, orange and apple juices,
coffee, decaf and assorted teas, butter and seasonal fruit preserves

$13.50

COFFEE REFILLS

We recommend a coffee refill for any group over 20 persons
Single mid-session refill (§2) all-day service (§5)

ADDITIONS
You may add to your Continental Breakfast Package. Please see our selections below
1 additional item (§4) 2 additional items (§8) 3 additional items (§11)
*Vegan and/or Gluten-Free bakery item substitutions may be available upon request and will incur additional chatges

Assorted cold cereals
Assortment of breakfast sandwiches — scrambled eggs, sharp cheddar cheese, crisp bacon, grilled ham or turkey sausage
Belgian waffles — warmed maple syrup, and mixed berry compote
Cheesy Scrambled Eggs
Classic Bacon
Creamy oatmeal — dried fruit and clover honey
Display of pound cake, crumb cake, and sweet loaves
Full size or mini assorted doughnuts
Griddled pancakes with rolled oats — blueberry, buttermilk or chocolate chip with warmed maple syrup
Home Fried Potatoes
House made nut free granola
Low fat individual assorted yogurt
Mini assorted quiches
Mini breakfast burtitos — wild salsa and chive sour cream
Mini cinnamon rolls
Mini fruit danish
Pepper dusted crispy bacon
Seasonal whole fruit
Sliced seasonal fruit
Smoked salmon bagelwich — wini bagel, cream cheese, smoked salmon and sliced tomato
Thick cut challah French toast — warmed maple syrup, and misced berry compote
Turkey sausage links
Yogurt and mixed berry parfaits

New York Bagels — wini or full sized (please specify)
Comes with butter, plain cream cheese, and fruit preserves
**add §1.00 pp. more to add flavored cream cheeses
**84.00 pp. more to add display of smoked salmon, flavored cream cheeses, sliced tomato and capers

*Functions that contain food or beverages require a waiter fee or 2 delivety chatge. The waiter fee is $28.00 per
hout/per waiter with a 4.5 hour minimum booking block.



