
 

Prices do not include 11.50% sales tax and 21% service charge 

Our Catering Staff will be pleased to customize menus to suit your tastes and needs. 

 CONTINENTAL BREAKFAST SELECTIONS 

 

 “Breakfast Painting” 
 Chilled Fruit Juices 

Sliced Seasonal Fresh Fruits and Berries 
  Fresh Greek Yogurt 

House Made Granola 
Freshly Baked Pastries and Bagels 

Sweet Butter, Fruit Preserves and Cream Cheese 

Freshly Brewed Café Vitta Coffee, Decaffeinated Coffee  

and Mighty Leaf Tea 
$28.00 per person    

                                                                                                                                                                              

                                                                                                                                                                                  

“Still Life” 
Chilled Fruit Juices 

Sliced Seasonal Fresh Fruits and Berries 
Freshly Baked Pastries and Bagels 

Sweet Butter, Fruit Preserves and Cream Cheese 

Freshly Brewed Café Vitta Coffee, Decaffeinated Coffee  
and Mighty Leaf Tea 
$26.00 per person 

 

“Additional Influences” 
Farm Fresh Scrambled Eggs $5.00 per person 

Hickory Smoked Bacon $5.00 per person 

Country Sausage $5.00 per person 

Honey Ham $5.00 per person 

Breakfast Potatoes $3.00 per person 

Greek Yogurt and Berry Parfait $7.00 each 

Oatmeal with Brown Sugar and Apples &Raisins $4.00 per person 

House Made Granola with Milk $4.50 per person 

Assorted Pastries and Bagels $38.00 per dozen 

 

 

 

 



 

Prices do not include 11.50% sales tax and 21% service charge 

Our Catering Staff will be pleased to customize menus to suit your tastes and needs. 

 

PLATED BREAKFAST 
Breakfast Entrees are accompanied by a glass of Chilled Juice, 

Family Style fresh baked muffins, pastries and seasonal fruits and berries 
Freshly Brewed Café Vitta Coffee, Decaffeinated Coffee and Flavored Tea 

 

 

Entrees 

 
Broiche French Toast with Mixed Berry Compotes, Burton Farms Maple Syrup 

Hickory Smoked Bacon, Sausage or Smoked Ham 

$26.00 per person 

 
Farm Fresh Scrambled Eggs 

Hickory Smoked Bacon, Sausage or Smoked Ham 

Breakfast Potatoes  
$25.00 per person 

 
Breakfast Burrito with Scrambled Eggs, Diced Ham, Green Bell Peppers, 

Onions and Monterey Jack Cheese, Roasted Tomato Salsa 
Breakfast Potatoes  
$25.00 per person 

 
Egg White Frittata, Spinach, Tomato, Goat Cheese 

Breakfast Potatoes  
$26.00 per person 

 
Traditional Eggs Benedict 

With Canadian Bacon, Poached Eggs and Hollandaise Sauce 
Breakfast Potatoes  
$28.00 per person 

 
Smoked Salmon 

with Sliced Tomatoes, Onions, Capers, Cucumber, Cream Cheese, Toasted Bagel 
$28.00 per person 

 
Petit New York Strip Steak, Bernaise Sauce  

Scrambled Eggs 
Breakfast Potatoes  
$30.00 per person 

 

 
 
 
 



 

Prices do not include 11.50% sales tax and 21% service charge 

Our Catering Staff will be pleased to customize menus to suit your tastes and needs. 

 

BREAKFAST BUFFET 
Available to Groups of 15 guests or more 

 

“Harmony” 
Chilled Fruit Juices 

Fresh Seasonal Fruits and Berries 

Farm Fresh Scrambled Eggs  
Broiche French Toast with Warm Maple Syrup 
Applewood Smoked Bacon and Sausage 

Breakfast Potatoes 

Freshly Baked Pastries and Bagels 
Sweet Butter, Fruit Preserves and Cream Cheese 

Freshly Brewed Café Vitta Coffee, Decaffeinated Coffee and Flavored Teas 
$36.00 per person 

  

 

“Rhythm” 
Chilled Fruit Juices 

Fresh Seasonal Fruits and Berries 

Farm Fresh Scrambled Eggs 
Applewood Smoked Bacon and Sausage 

Breakfast Potatoes 
Freshly Baked European Pastries and Bagels 

Sweet Butter, Fruit Preserves and Cream Cheese 
Freshly Brewed Café Vitta Coffee, Decaffeinated Coffee and Flavored Teas 

$33.00 per person 

 

“Balance” 

Chilled Fruit Juices 

Fresh Seasonal Fruits and Berries 
Scrambled Eggs Whites with Spinach and Tomato 

Turkey Sausage  

Oatmeal with Brown Sugar, Apples and Raisins 
Greek Yogurt and Berry Parfaits 

Raisin Bran Muffins 
Freshly Brewed Café Vitta Coffee, Decaffeinated Coffee and Flavored Teas  

$34.00 per person 

 

 
 
 
 

 



 

Prices do not include 11.50% sales tax and 21% service charge 

Our Catering Staff will be pleased to customize menus to suit your tastes and needs. 

 

BREAKFAST ENHANCEMENTS 

 
Side Smoked Salmon 

Served with Onions, Sliced Tomatoes, Capers, Cucumbers, Sprouts 
Assorted Bagels with Cream Cheese 

(serves 30) 

$375.00 per side 

 

Omelet Station 
Create your own Omelet 

Diced Smoked Ham, Cheddar and Swiss Cheese, Chives, 

Wild Mushrooms, Bacon, Sausage, Bell Peppers, Onions, Smoked Salmon 
Egg Whites available 
$14.00 per person 

 
Belgian Waffle Station 
Caramelized Bananas 

Berry Compote 
Whipped Cream 

Warm Maple Syrup and Sweet Creamy Butter 

$12.00 per person 

 
Breakfast Burrito 

Served with Farm Fresh Scrambled Eggs, Bell Peppers, Onion, Chorizo,  

Monterey Jack Cheese and Roasted Tomato Salsa  
$9.00 per person 

 

Breakfast Sandwiches 
Ham, Egg and Cheese Served on a Croissant 

$9.00 per person 

 

Sausage, Egg and Cheese Served on a Bagel 

$9.00 per person 

 

$100.00 Chef’s Fee will be applied for each Chef 
 
 
 
 
 
 
 
 

 


