
BREAKFAST BUFFETS
All breakfast buffets include disposable  
plateware, utensils and napkins.

CONTINENTAL 
A selection of Danish, mini muffins, sugar dusted  
beignets and a seasonal fresh fruit tray. 7.00 

HEALTHY START AVOCADO TOAST
Wheatberry toast, sliced avocados, oven roasted  
red tomatoes, pure olive oil, balsamic reduction and 
sea salt. Served with a seasonal fresh fruit tray. 9.00 

BAGELS N’ LOX
Smoked salmon ribbons, mini plain bagels,  
whipped dill cream cheese, oven roasted  
tomatoes, chopped hard-boiled eggs,  
julienned red onions and capers.. 9.00

MIDWEST EGG BREAKFAST COMBO
Scrambled eggs with cheese, seasoned  
potatoes, hardwood smoked bacon and  
sausage patties, seasonal fresh fruit tray. 9.00  

SOUTHERN EGG BREAKFAST COMBO
Scrambled eggs with cheese, seasoned potatoes,  
buttermilk biscuits & sausage gravy. 8.00

BREAKFAST MENU

 VEGETARIAN  //   GLUTEN FREE

BUILD-YOUR-OWN
Served with breakfast potatoes.

GRIDDLE COMBO   
Belgian waffles or French toast, mixed berries,  
whipped cream & butter, chocolate chips,  
toasted almond slivers and maple syrup. 9.00 

BREAKFAST STREET TACOS  
Scrambled eggs, fajita chicken & steak, shredded cheddar 
& Monterey jack cheese, guacamole, black bean corn salsa, 
sour cream, fire roasted salsa and flour tortillas. 9.00

FRITTATAS
Minimum of 10 orders.  
Served with breakfast potatoes and seasonal fresh fruit. 

VEGETARIAN  
Spinach, broccoli, cremini mushrooms, caramelized 
onions, sweet bell peppers, tomatoes, roasted garlic  
and tangy goat cheese. 9.00  

MEAT COMBO  
Sausage, ham, applewood bacon and  
Monterey jack & cheddar cheese. 9.00 

DENVER  
Ham, caramelized onions, sweet bell peppers,  
and Monterey jack & cheddar cheese. 9.00 

SUPREME  
Sausage, applewood bacon, ham, sweet bell  
peppers, cremini mushrooms, tomatoes,  
caramelized onions and cheddar  
& Monterey jack cheese. 9.00 



BREAKFAST  
A LA CARTE
Minimum of 10 orders.

BAKED GOODS
ASSORTED MINI MUFFINS (Blueberry,  
Banana Walnut, Lemon Poppyseed) 1.50 

ASSORTED MINI DANISH (Cinnamon Swirl,  
Vanilla Crown, Raspberry Crown,  
Maple Pecan, Apple Coronet) 2.00 

BEIGNETS – Dusted in powdered sugar. 2.00 

MINI BAGELS & CREAM CHEESE 2.00 

BREAKFAST MEATS
HARDWOOD SMOKED BACON  
(3 pieces per person)  3.00 

SAUSAGE PATTIES (2 pieces per person) 3.00 

MAPLE GLAZED HAM 3.00 

BREAKFAST SIDES
SEASONED BREAKFAST POTATOES 1.50 

BUTTERMILK BISCUITS  
& SAUSAGE GRAVY 3.00

VANILLA GREEK YOGURT PARFAITS 6.00 

SEASONAL FRESH FRUIT TRAY 40.00  
(Sold per tray, serves 10-15 people)

BEVERAGES
14.00/per gallon. Serves 8-10 people. 
Served in disposable insulated containers with cups.

COFFEE 
Regular or decaffeinated and served  
with sugar/sweeteners and creamer. 

2% MILK

JUICE  Orange, Apple or Cranberry

HOT CHOCOLATE

VEGETARIAN  
Scrambled eggs with potatoes, spinach, broccoli,  
cremini mushrooms, caramelized onions,  
pepper medley, Tomatoes, roasted garlic 
 and tangy goat cheese. 8.00 

DENVER  
Scrambled eggs with potatoes, hickory smoked  
ham, caramelized onions, pepper medley,  
Monterey jack and cheddar cheese. 8.00

CHICKEN BACON AVOCADO 
Scrambled eggs with potatoes, avocado,  
black beans, fajita chicken, hardwood smoked 
bacon, caramelized onions, Monterey jack 
 and cheddar cheese. 9.00

STEAK AND POTATO 
Scrambled eggs with potatoes, pepper medley,  
caramelized onions, chimichurri sauce,  
Monterey jack and cheddar cheese. 10.00

*Consuming raw or undercooked eggs, meat, poultry,  
seafood or shellfish may contribute to food borne illness, 
especially if you have a medical condition.

BREAKFAST MENU  
CONT I N U ED

ON-THE-GO
HANDHELDS
BREAKFAST CROISSANT SANDWICH
Bacon sausage breakfast croissant sandwich,  
scrambled egg, cheddar cheese and garlic aioli. 6.00

BURRITOS
Individually wrapped and served in a tomato basil  
wrap. Served with fire roasted salsa & sour cream.  
Minimum 10 orders per burrito type.


