
 
 

 

 
 
 
 

 
 
 
 

BREAKFAST  MENUS  
2011  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

Buffet  Prices  reflect  90-­‐minute  service  
There  is  a  22%  taxable  service  charge  for  all  events  

All  events  have  a  7.5%  Florida  State  Sales  Tax  
Images  not  reflective  of  actual  items  

 

  
  

TRADITIONAL  CONTINENTAL  
Continental  Breakfast  

  
Fresh  Florida  Orange,  Grapefruit,  &  Cranberry  Juice  

  
Sliced  Seasonal  Fresh  Fruit  &  Berries  

  
Assorted  Oven  Fresh  Bakery  Specialties  

Croissants,  Danish  &  Muffins,  Fruit  Preserves  &  Butter  
  

Assorted  Dry  Cereals  and  Low  Fat  &  Skim  Milk  
  

Freshly  Brewed  Coffee,  Decaffeinated  Coffee  
&  Herbal  Tea  Blends  with  Lemon  

  
$21++  per  person  

  
  

THE  HEALTHY  CONTINENTAL  
Continental  Breakfast  

  
Fresh  Florida  Orange  Juice,  Grapefruit  Juice  &  Cranberry  Juice  

  
Sliced  Seasonal  Fresh  Fruit  &  Berries  

  
Assorted  Dry  Cereals  

Housemade  Granola  with  Dried  Fruit  &  Roasted  Nuts  
Low  Fat  Milk  &  Skim  Milk  

  
Old  Fashioned  Oatmeal  with  Brown  Sugar  &  Raisins  

  
Assortment  of  Low  Fat  Yogurts  

  
Selection  of  Oven-­‐Fresh  Healthful  Bakery  Specialties  

Whole  Grain  Bagels  
Bran,  Carrot  &  Blueberry  Muffins  

Fruit  Preserves  &  Herbed  Cream  Cheese  
  

Freshly  Brewed  Coffee,  Decaffeinated  Coffee  
Herbal  Tea  Blends  with  Lemon  

  
$33++  per  person  



 

Buffet  Prices  reflect  90-­‐minute  service  
There  is  a  22%  taxable  service  charge  for  all  events  

All  events  have  a  7.5%  Florida  State  Sales  Tax  
Images  not  reflective  of  actual  items  

 

 
CONTINENTAL  BREAKFAST  ENHANCEMENTS  
Additions  Especially  For  Your  Continental  Breakfast  

  
Sticky  Cinnamon  Buns  

$54++/dozen  
  

Individual  Assorted  Quiches  
$6++/per  person  

  
Quiche  with  Crab,  Smoked  Gouda  &  Roma  Tomatoes  

$7++/person  
  

Griddled  Ham  
$4++/person  

  
Smoked  Bacon  

$5++/person  
  

Turkey  Sausage  
$5++/person  

  
Herb  Roasted  Potatoes  

$4++/person  
  

Flaky  Butter  Croissant  Layered  with  Sliced  Ham,  
Gruyere,  &  Scrambled  Egg  

$10++/person  
  

Breakfast  Wrap  with  Vine-­‐Ripened  Tomato,  
Basil,  Fresh  Mozzarella  &  Scrambled  Egg  Whites  

$8++/person  
  

Breakfast  Burrito  with  Ropa  Vieja,  Salsa,  
Sharp  Cheddar,  Sour  Cream  &  Roasted  Potatoes  

$10++/person  
  

Smoked  Salmon  &  Scrambled  Egg  Croissant  
$8++/person  

  
Smoked  Salmon  with  Traditional  Garniture  

Red  Onion,  Capers,  Hard  Cooked  Eggs,  Tomato,  
Lemon,  Cream  Cheese,  Bagels  

$14++/person  
  

Assorted  Smoothies  
Mango,  Strawberry  Banana,  Wild  Berry  

$6++/person  



 

Buffet  Prices  reflect  90-­‐minute  service  
There  is  a  22%  taxable  service  charge  for  all  events  

All  events  have  a  7.5%  Florida  State  Sales  Tax  
Images  not  reflective  of  actual  items  

 

  
BREAKFAST  SPECIALTY  STATIONS  

Enhance  Your  Continental  or  Buffet  Breakfast  with  these  Action  Stations!  
  

Egg  &  Omelet  Station  
Chef  prepared  with  these  fillings:  

Cheddar,  Gruyere,  Mushrooms,  Green  Onions,  Peppers,  
Tomatoes,  Artichokes,  Spinach,  Ham,  Bacon  &  Shrimp  

$15++/person  
Featured  Chef  $100/per  station  

  
Belgian  Waffle  Station  

Powdered  Sugar,  Fresh  Berries,  Chantilly  Cream,  
Bourbon  Roasted  Peaches,  Chocolate  Chips,  Toasted  Pecans,  

Warm  Maple  Syrup  &  Butter  
$14++/person  

  
Oatmeal  Bar  

Dried  Tropical  Fruit,  Toasted  Coconut,  Candied  Ginger  Honey,  
Spiced  Warm  Milk,  Maple  Syrup  &  Brown  Sugar  

$12++/person  
  

Breakfast  Sandwich  Bar  
Ham,  Gruyere,  &  Scrambled  Eggs  on  a  Butter  Croissant  

Vine  Ripened  Tomato,  Basil,  Fresh  Mozzarella  
&  Egg  Whites  Wrapped  in  an  English  Muffin  
Breakfast  Burrito,  Smoked  Bacon,  Salsa,  Egg,  

Sharp  Cheddar  &  Sour  Cream  
$18++/person  

  
  

Whole  Roasted  Beef  Tenderloin  
$450++/per  15  people  

Featured  Chef/$100  per  station  
  



 

Buffet  Prices  reflect  90-­‐minute  service  
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HOT  BREAKFAST  BUFFETS  
  

AMERICAN  BREAKFAST  BUFFET  
  
  

Fresh  Florida  Orange,  Grapefruit,  &  Cranberry  Juice  
  

Sliced  Seasonal  Fruits  &  Berries  
  

Display  of  Individual  Flavored  Yogurts  
  

Selection  of  Oven  Fresh  Bakery  Specialties  
Croissants,  Danish,  Muffins  &  Buttermilk  Biscuits  

Fruit  Preserves  &  Butter  
  

Assorted  Dry  Cereals  
Housemade  Granola  with  Dried  Fruit  &  Roasted  Nuts  

Low  Fat  Milk  &  Skim  Milk  
  

Fluffy  Scrambled  Eggs  
  

Homestyle  Sausage  Links  
Applewood  Smoked  Bacon  
Herb  Roasted  Potatoes  

  
Freshly  Brewed  Coffee,  Decaffeinated  Coffee  

Herbal  Tea  Blends  with  Lemon  
  
  

$35++  per  person  
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HOT  BREAKFAST  BUFFETS  
  

HEMINGWAY  BREAKFAST  BUFFET  
  

Fresh  Florida  Orange,  Grapefruit,  &  Cranberry  Juice  
  

Sliced  Seasonal  Fruits  &  Berries  
  

Display  of  Individual  Flavored  Yogurts  
  

Assorted  Dry  Cereals  
Housemade  Granola  with  Dried  Fruit  &  Roasted  Nuts  

Low  Fat  Milk  &  Skim  Milk  
  

Assorted  Oven  Fresh  Bakery  Specialties  
Croissants,  Danish,  Muffins  &  Buttermilk  Biscuits  

Fruit  Preserves  &  Butter  
  

Scrambled  Eggs  
With  Cheddar,  Sour  Cream  &  Scallions  

  
Thick  Cut  Brioche  French  Toast  

Warm  Maple  Syrup  &  Whipped  Butter  
  

Applewood  Smoked  Bacon  
  

Brown  Sugar  Glazed  Ham  
  

Herb  Roasted  Potatoes  
  

Freshly  Brewed  Coffee,  Decaffeinated  Coffee  
Herbal  Tea  Blends  with  Lemon  

  
  

$42++  per  person  
  
  
  
  
  
  



 

Buffet  Prices  reflect  90-­‐minute  service  
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HOT  BREAKFAST  BUFFETS  
  

TRUMAN  BREAKFAST  BUFFET  
  
  

Fresh  Florida  Orange,  Grapefruit,  &  Cranberry  Juice  
  

Selection  of  Tropical  Fruit,  
Sliced  Melon,  Berries,  Grapes  &  Citrus  

  
Display  of  Individual  Flavored  Yogurts  

  
Pastries  to  Include  Warm  Sticky  Buns  &  Buttermilk  Biscuits  

With  Fruit  Preserves  &  Butter  
  

Smoked  Salmon  with  Traditional  Garniture  
Red  Onion,  Capers,  Hard  Cooked  Eggs,  Tomato,  

Lemon,  Cream  Cheese,  Bagels  
  

Scrambled  Eggs  
Cheddar,  Sour  Cream  &  Scallions  

  
Poached  Eggs  with  Andouille  Sausage  &  Yukon  Potato  Hash  

  
Thick  Cut  Brioche  French  Toast  with  Warm  Maple  Syrup  

  
Applewood  Smoked  Bacon,  &  Home  Style  Sausage  Links  

  
Herb  Roasted  Potatoes  

  
Freshly  Brewed  Coffee,  Decaffeinated  Coffee  

Herbal  Tea  Blends  with  Lemon  
  
  

$48++  per  person  
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PLATED  BREAKFAST  
  

MALLORY  
Selection  of  Fresh  Squeezed  Juices  

  
Chilled  Tropical  Fruit  Salad  

  
Scrambled  Eggs  

With  Aged  Cheddar,  Herb  Roasted  Potatoes,  Smoked  Bacon  
  

Basket  of  Croissants  &  Muffins  served  Tableside  
Fruit  Preserves  &  Butter  

  
Freshly  Brewed  Coffee,  Decaffeinated  Coffee  

Herbal  Tea  Blends  with  Lemon  
  

$29++  per  person  
  
  

DUVAL  
Selection  of  Fresh  Squeezed  Juices  

  
Strawberries  with  Brown  Sugar,  
Crème  Frâiche  &  a  Croissant  

  
Scrambled  Eggs  with  Ham,  Cheddar,  Andouille  Sausage,  

Grilled  Tomato  &  Potato  Hash  
  

Basket  of  Croissants  &  Muffins  served  Tableside  
Fruit  Preserves  &  Butter  

  
Freshly  Brewed  Coffee,  Decaffeinated  Coffee  

Herbal  Tea  Blends  with  Lemon  
  

$35++  per  person  
 


