
CONTINENTAL BREAKFAST SELECTIONS 
All Continental Breakfasts are priced for one hour of service. 
Choice of juice (Orange, Apple, or Cranberry) 
Coffee, decaffeinated coffee, regular or hot tea served at the table. 
 Sliced seasonal fruit 
20 person minimum 
 
 
CONTINENTAL BREAKFAST 
$9.95 per person 
 
Choice of two (2) chilled juices 
Coffee Cake, Freshly baked Danish pastries and Morning Glory muffins 
Butter and preserves 
 
THE HEALTHY CHOICE 
$10.95 per person 
 
Choice of two (2) chilled juices 
Assorted low fat yogurts 
Instant hot cereals 
Granola with low fat milk 
Freshly baked Morning Glory muffins, bran muffins, and bagels 
Butter, preserves, and cream cheese 
 
DELUXE CONTINENTAL BREAKFAST 
$11.95 per person 
 
Choice of three (3) chilled juices 
Breakfast cereals with low fat milk 
Home-style oatmeal with brown sugar and raisins 
Assorted low fat yogurts 
Choice of three (3) freshly baked pastries 
(Croissants, Morning Glory Muffins, bran muffins, Coffee Cake, donuts, bagels, scones 
or apple turnovers) 
Butter, preserves, and cream cheese 
 

 **All Catering events are subject to a 17.5% service charge and all state and local taxes***  



PLATED BREAKFAST SELECTIONS 
All Plated Breakfasts include 
Choice of juice (Orange, Apple, or Cranberry) 
Coffee, decaffeinated coffee, regular or hot tea served at the table. 
 Sliced seasonal fruit 
20 person minimum 
 
SIERRA PANCAKE BREAKFAST 
$10.95 per person 
 
Fluffy buttermilk pancakes 
Choice of sausage links, or smoked bacon 
Whipped butter and maple syrup 
 
SUNRISE BREAKFAST 
$11.95 per person 
 
Fluffy scrambled eggs 
Choice of one (1) sausage links, smoked bacon, or sugar cured ham 
Breakfast potatoes 
Family-style fresh pastry assortment 
 
CROISSANT BREAKFAST SANDWICH 
$11.95 per person 
 
Freshly baked croissant filled with fluffy scrambled eggs, cheddar cheese, and Canadian 
bacon 
Breakfast potatoes 
Family-style fresh pastry assortment 
 
ONE CLUB BREAKFAST 
$11.95 per person 
 
French toast with maple syrup 
Choice of one (1) sausage links, smoked bacon, or sugar cured ham 
 
MIRAGE BREAKFAST 
$12.95 per person 
 
Cheese blintz with warm strawberry sauce 
Fluffy scrambled eggs 
Choice of one (1) sausage links, smoked bacon, or sugar cured ham 

 **All Catering events are subject to a 17.5% service charge and all state and local taxes***  



 

BREAKFAST BUFFETS 
Buffet service is provided for one hour. 
Extended service is available for an additional cost per person. 
All Breakfast Buffets include 
Choice of juice (Orange, Apple, or Cranberry) 
Coffee, decaffeinated coffee, regular or hot  tea 
20 person minimum 
 
HEALTHY BREAKFAST BUFFET 
$13.95 per person 
 
Choice of two (2) chilled juices 
Sliced seasonal fruit 
Sliced vine ripened tomatoes 
Freshly baked Morning Glory muffins, bran muffins, and bagels 
Butter, preserves, and cream cheese 
Assorted low fat yogurts 
Granola with fresh berries 
Instant hot cereals with brown sugar and skim milk 
Scrambled Egg Beaters® with seasonal vegetables 
Turkey sausage links 
Pico de Gallo 
 
 
TRADITIONAL BREAKFAST BUFFET 
$14.95 per person 
 
Choice of two (2) chilled juices 
Sliced seasonal fruit 
Freshly baked coffee cake, muffins, and scones 
Fluffy scrambled eggs 
Choice of one (1) sausage links, smoked bacon, or sugar cured ham 
Breakfast potatoes 
Country gravy and biscuits 
French toast with whipped butter and maple syrup 
Butter and preserves 

 **All Catering events are subject to a 17.5% service charge and all state and local taxes***  



BREAKFAST BUFFETS – CONTINUED 
 
COUNTRY BREAKFAST BUFFET 
$15.95 per person 
 
Choice of two (2) chilled juices 
Sliced seasonal fruit 
Assorted Danish, pastries, and coffee cake 
Fluffy scrambled eggs 
Choice of one (1) sausage links or smoked bacon 
Grilled boneless pork loin chops 
Country gravy and freshly baked biscuits 
Grilled sliced red potatoes 
Butter and preserves 
 
 
SOUTH OF THE BORDER BREAKFAST BUFFET 
$15.95 per person 
 
Choice of two (2) chilled juices 
Sliced seasonal fruit with pineapple spears 
Assorted freshly baked Mexican pastries 
Fluffy scrambled eggs with Chorizo and salsa Ranchera 
Choice of one (1) sausage links, smoked bacon, or sliced grilled ham 
Refried beans and warm flour tortillas 
Menudo Bar with condiments 
Grilled diced potatoes with green chilies 
Salsa Bar 
Upgrade options for an additional $2 per person– Quiche Lorraine or Cheese blintz with 
warm strawberry sauce 

 **All Catering events are subject to a 17.5% service charge and all state and local taxes***  



BREAKFAST BUFFETS – CONTINUED 
 
BRUNCH BUFFET 
$21.95 per person 
 
Choice of two (2) chilled juices 
Assorted Danish, pastries, coffee cake, muffins, and bagels 
Fresh fruit compote 
Yogurt 
Granola bar 
Fluffy scrambled eggs primavera 
Sausage links and smoked bacon 
Quiche Lorraine 
Rotisserie chicken 
Roasted baby red potatoes 
Caprese salad fresh mozzarella and ripe tomatoes with basil in a Balsamic Vinaigrette 
Tri-color pasta salad 
Cheese Tortellini with roasted corn, tomatoes and basil cream 
Warm rice pudding with caramel sauce 
Caramel bread pudding 
Oatmeal raisin cookies 
 
 
OMELET ACTION STATION 
Can be added to any breakfast buffet for an additional $3.95 per person 
20 person minimum 
One Chef per 25 people at $50.00 per Chef 
 
Omelets cooked to order include the following items: 
Diced ham 
Sausage links 
Bay shrimp 
Smoked bacon 
Fresh tomatoes 
Diced onions 
Sautéed mushrooms 
Diced bell pepper 
Cheddar and jack cheeses 
 

 **All Catering events are subject to a 17.5% service charge and all state and local taxes***  
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