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CONTINENTAL
BREAKFAST

NO HEAT

BREAKFAST MENU

HOT BREAKFAST
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TR -2 OMELETTES STATION <<- O,
‘ Enjoy a freshly made omelette at your next event. -

‘ Our team will prepare made-to-order omelettes ) 't‘,‘
&
- E: - based on the guests choices and ingredients. :
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by » sliced mushrooms » deli ham + feta cheese . ‘ "
g&."ﬁ : » diced onicns » chopped bacon « shredded swiss T ; ¢.‘£
VAN » diced tomatoes » smoked salmon » shredded cheddar v
:_?{1 n » chopped spinach » canadian bacon * shredded mozzarella > .

|| 3 » diced avocados » smoked turkey :
VA » diced peppers » diced sausage -
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| m"‘ﬁ homemade potatoes, assorted
% ] ¥ i
7 T ADD ON’S ="y breads, pastries or bagels, fresh berries ;ﬂ" \
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BREADS AND PASTRIES: N MAIN MAIN
m it od ME i A Tolusbary: I @ | = Avocado Toast Box with mashed « Vegetable and Cheese Frittata
: y banana, chocolate chip). Ii‘x J,-" avacado, cherry tomatoes, and with zucchini, peppers,

» Croissants (plain and filled with
almond or chocolate).

+ Bagels with cream cheese,
butter, and fruit preserves.

FRUITS:
» Fresh Fruit Platter (sliced
melons, berries, pineapple,

a squeeze of lemon on whole-
grain bread.

= Yogurt Parfaits with grancla,
mixed berries, and honey.

= Vegetarian Wraps with scrambled
egqg, spinach, and hummus
(served chilled).

and cheddar.

» Breakfast Burritos (choice
of saussage or vegetarian)
with scrambled eggs, black
beans, and salsa.

» Warm Croissant Sandwiches
with egg, spinach, and cheese
(vegetarian option available).

and grapes). ( 6 F“SUITS' e SIDES:
_ 8 3 e _sr:'t i & « Roasted Breakfast Potatoes
YOGURTS: ‘ — TGS, with rosemary and garlic.
» Assorted Greek Yogurts with ! . + Maple-Glazed Turkey Sausage

granola and honey on the side.

* Individual Trail Mix Bags

Links or vegetarian sausage
patties.

BEVERAGES: w0/ with nuts, seeds, and il
O s Infused Water: Lernon-Mint. dried fruit. -4 EHLILES: :
= ' « Warm Cinnamon-Baked
+ Freshly Brewed Coffee and e . 2
F / . BEVERAGES: Apples or a Seasonal
Hot Tea with assorted f \ : Eruit Bowl
EreEars e dlbeEtEnas. i Infused Water: Strawberry-Basil. .
“_ ' /=« Cold Brew Coffee with E BEVERAGES:

+ OR Orange and Apple Juices

creamers and sweeteners.
+ OR Fresh Orange Juice or
Grapefruit Juice,

+ Infused Water: Orange-Cucumber,
= Hot Coffee and Tea Selection.
» OR Fresh-Squeezed Lemonade

or lced Tea. 3
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—=>> PREMIUM ADDITIONS <<

Elevate your breakfast experience with these premium selections.

OATMEAL BOWLS CHIA SEED PUDDING

ADDITIONAL
PREMIUM OPTIONS

» Smoked Salmon & . g
Cream Cheese Bagels
with capers, red anion ]
and arugula

= Greck Yogurt Parfaits
with mined berries,
honey and granala

* Protein Boxes with sy
hard-boiled eggs, '.,ﬂr‘
cheese, nuts and fruit

EGG BITES

MINI CROIS5ANTS QUICHES

Mini croissants with

Warm eatmeal topped Chia pudding made with

Individual quiches Fluffy egg bites with

ham, brie cheese and

with apples, pears or coconut milk, topped with cheese, vegetables cheose, spinach and < BoaahiBuira
oranges, dried cranberries | with mango, blueberries ! fig jam on flaky ! and/or ham, turkey ! roasted red peppers 1 i
ar raising, shoed almoends of strawherres, coconut N ersiasants, e or bacon and chives. : M::E: R A

or nuts and a drizzle of
honey.

B

flakes and a towch of
honey.

FRESH INGREDIENTS.

THOUGHTFUL SERVICE.

MEMORABLE EXFERIENCES.
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