
Breakfast

The Sunrise Breakfast 
Fresh-cut Seasonal Fruit Salad 
Choice of Belgian Waffles with Strawberry 		
	 Sauce and Whipped Cream or
Portuguese Sweet Bread French Toast with 		
	 Genuine Maple Syrup
Choice of Honey Dijon Glazed Breakfast
	 Ham or Sausage
Hash Brown Potatoes
Tropicana Bottled Juices
Colombian Coffee 

Guests
8-14	 19.85	
15-24	 16.25	
25-49	 10.50	
50-100	 10.00	
100+	 9.75

Healthy Choice 
Fresh Fruit Skewer
Low Fat Yogurt Cup 
Tropicana Orange Juice 
NY Bagel Assortment with Lite Cream Cheese 

Guests
8-14	 20.75	
15-24	 16.45	
25-49	 10.45	
50-100	 10.00	
100+	 9.75

The Great Omelet Breakfast 
Custom Omelet’s created by our chef 
Farm Fresh Eggs with your choice of 			 
	 Sharp Cheddar, Swiss, Tri-color Peppers, 		
		 Caramelized Onions, Diced Vine-ripened
	 Tomatoes, Breakfast Ham, Wild 			 
	 Mushrooms, Green Onions, and Linguica
Red Bliss Home Fried Potatoes 
Choice of Crisp Lean Bacon or Sausage
Butter Croissants with Fruit Preserves 
Colombian Coffee 
Requires one chef for every 30-50 guests	 $175

Guests
8-14	 32.25	
15-24	 25.75	
25-49	 19.25	
50-100	 16.60	
100+	 15.00

Breakfast at “Tiffany’s”
Choice of one 
Zucchini, Tomato, and Basil Frittata, Broccoli 		
Havarti Quiche, or Sun-Dried Tomato 		
Spinach Quiche 
Praline Bacon 
Lean Bacon glazed with Brown Sugar and Pecans 
Apple Phyllo Cups with Vanilla Custard Sauce 
Potato Galettes 
Strawberries Romanoff with Brandy Cream
Petit Breakfast Pastry
French Roast Coffee, Decaffeinated 
Coffee, and Gourmet Tea Assortment

Guests
8-14	 40.65	
15-24	 37.50	
25-49	 31.75	
50-100	 29.25	
100+	 27.50

The following menus 
include Butter, Preserves, 
Cream Cheese, and sturdy 
disposables.
NOTE: PRICING is PER GUEST

Breakfast Traveler	
Your choice of Freshly Baked Muffin, 		
	 Croissant, or Bagel
Fresh Fruit Salad with Ruby Strawberry 		
	 Garnish
Low Fat Yogurt
Tropicana Orange Juice

Guests
8-14	 15.75	
15-24	 11.50	
25-49	 6.75	
50-100	 6.50	
100+	 6.25

Morning Favorites
Choose 3 varieties from the freshly baked 
assortment below

Manhattan Bagel Assortment	
Home Baked Apple Strudel
Apple Cinnamon Coffeecake	
Doughnuts
Classic Fruit-filled/Cheese Danish	
Butter Croissants
Warm Baked Muffins	
Rich Currant Scones 
Elegant Cinnamon Pecan Buns
Colombian Coffee 
Tropicana Bottled Juices	 add 1.50
Toaster	 add 20.00

Guests
8-14	 15.75	
15-24	 12.35	
25-49	 7.75	
50-100	 6.05	
100+	 5.35

The All American Breakfast
Breakfast Pastry Assortment
to include Bagels, Muffins, and Danish
Cheddar Scrambled Eggs 
Choice of Crisp Lean Bacon or Sausage
Skillet-grilled Red Bliss Home Fried Potatoes
Tropicana Bottled Juices
Colombian Coffee 

Guests
8-14	 20.00	
15-24	 16.75	
25-49	 11.05	
50-100	 10.50	
100+	 10.05

DELUXE Morning Favorites
Assorted Homemade “Pop Tarts”
Mini Kugelhopfs
Cranberry Orange Scones
Butter Pecan Muffins
Praline Cinnamon Sticky Buns
Chocolate Almond Turnover
Blueberry Streusel Coffee Cake
Colombian Coffee 
Tropicana Bottled Juices	 add 1.50

Guests
8-14	 16.75	
15-24	 13.35	
25-49	 8.75	
50-100	 7.05	
100+	 6.35 
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Breakfast
Enhancements

NOTE: PRICING is PER GUEST

Seasonal Fruit Salad 
Fresh Fruit and Berries	 2.25 

Fresh Fruit Platter
Sliced Melons, Pineapple, Strawberries,
and Kiwi	 2.50

Fresh Mixed Berries with Crème Fraiche
and Golden Lemon Honey	 5.50

Baked Honey Dijon Breakfast Ham	 2.25

Grilled Classic Corn Beef Hash with
our own Signature Ketchup	 2.00

Crisp Bacon Slices (3 per person)	 2.25

Maple Baked Beans	 1.25

Fresh Squeezed Orange or 
Grapefruit Juice 	 2.50

Cereal Assortment with Skim and
Low Fat Milk 	 2.00

Fresh Fruit Low Fat Yogurt Cup 	 2.25

Butter-crusted Belgian Waffles with Fresh
Strawberry Topping and Whipped Cream	 3.25

Wild Blueberry Cream Cheese-stuffed
French Toast with Genuine Maple Syrup	 3.60

Buttermilk Pancakes
with Genuine Maple Syrup 	 2.25

Blueberry Buttermilk Pancakes 
with Genuine Maple Syrup 	 3.25

Lobster and Crab Quiche 	 7.75

Pina Colada French Toast
Banana Bread dipped in a Pepe Lopez Egg Batter 
with Toasted Coconut and Pineapple Syrup	 5.00

Cider-glazed Chicken Apple Sausage 	 3.25

Maple-cured Cornmeal Bacon	 5.00

Scottish Smoked Salmon Platter with Mini
Bagels, Whipped Cream Cheese, Sliced
Red Onions, Capers, Vine-ripened
Tomatoes, and Green Leaf Lettuce	 7.00

Swedish Pancakes with Ligonberry Sauce
Thin, Delicate, Crepe-like Pancakes	 4.75

Decaffeinated Coffee	 .95

Gourmet Tea	 .75


