
 
 

BREAKFAST 
 

FRESH START BREAKFAST 
V

 |  $9 
assorted mini muff ins | fresh whole fruit  |  orange ju ice | fresh brewed coffee & assorted teas  
subst i tute  mini  ar t i san bage ls  in l i eu  o f  muf f ins ,  add $2  
 

CONTINENTAL BREAKFAST 
V

 |  $14 
f laky mini croissants |  assorted mini scones  | cheese & fruit  Danishes | bran muffins  | 
orange, cranberry ,  & apple juices  | fresh brewed coffee & assorted teas | butter & fruit  jams 
 

BREAKFAST BUFFET |  $21 
f laky mini croissants | assorted mini scones | cheese & fruit  Danish es | bran muffins  | 
soft scrambled eggs |  breakfast potato  | choice of  smoked bacon , country ,  or turkey sausage | 
orange, cranberry ,  & apple juices | fresh brewed coffee & assorted teas | butter & fruit  jams 
 

COFFEE REFILLS  
Single mid-sess ion ref i l l  ($2)  Al l-day service ($5)  
 

ENHANCEMENTS  
s l iced seasonal fruit  and berr ies  G F  V e g a n  | $6 

seasonal whole fruit  G F  V e g a n  | $4 

Paris ian , almond, and chocolate mini  croissants  V  | $4 

mini assorted doughnuts  V  | $5 

assorted indiv idual  yogurts  G F  V  | $4 

assorted breakfast sandwiches & wraps | $8  

build your own parfa it  bar  V  |  $6 
Greek & vani l la  yogurt  | organic  nut-free granola | assorted fruits  & berr ies  

mini art isan New York bagels  V  | $4 
butter | cream cheese | fruit  preserves  

smoked Alaskan salmon | $12 
cream cheese | s l iced tomato | capers | red onion  | mini bagels  

Belgian waff les  V  | $6  
pure maple syrup | mixed berry compote | whipped cream  

creamy oatmeal  G F  V  |  $2 
dried golden rais in | organic brown sugar  

mini egg white fr it tatas  G F  | $8 
gr i l led chicken & gruyère | sautéed spinach & feta  V  

thick-cut chal lah French toast  V  | $6 
pure maple syrup | mixed berry compote | whipped cream  

 
*Vegan and/or Gluten -Free  bakery  i t em subst i tut ions  may be  avai lable  upon reques t  and may  incur  addi t ional  
charges .  
 
 

GF – Gluten Free | V – Vegetarian | Vegan 


