
There is an additional charge of $2.00 per person for groups under 20 
Buffet selections require a minimum of 15 guests 

All prices subject to 20% set up fee and 7.38% state tax 
 

 
Breakfast Buffets 
 

 

 
The All American Buffet 
Assorted danishes, croissants, and muffins  
Bagels and cream cheese 
Bowls of fresh fruit and assorted Dannon yogurts 
Selection of cold cereals and granola 
Fluffy scrambled eggs, french toast with maple syrup 
Grilled breakfast potatoes, apple wood smoked bacon, grilled sausage 
Freshly squeezed orange, apple and cranberry juices 
Freshly brewed coffee, a selection of premium teas  
 

22 

 Continental Breakfast 
Assorted danishes, croissants, and muffins 
Bagels and cream cheese 
Chef’s Selection of freshly baked breakfast bread or cakes 
Assorted Dannon Yogurts and bowls of fresh fruit 
A Selection of Assorted Cold Cereals and Granola 
Freshly squeezed orange, apple and cranberry juices 
Freshly brewed coffee, a selection of premium teas 
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 Breakfast Enhancements  
 Chef’s station with made to order omelets and all the fixings 

- Chef’s Attendant Fee of $75 is Required 
7 

 Belgium waffles with fruit toppings 4 
 Oatmeal with brown sugar and dried fruits 4 
 Corn beef hash 3 
 Smoked salmon, red onions and capers 4 
 Assorted soft drinks: Pepsi, Diet Pepsi, Sierra Mist, Ginger Ale 5 
 Poland Spring water 3 
 Voss, and Pellegrino sparkling and non-sparkling waters 6 

 
 
 
 
 
 

 


