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E $15.00 PER GUEST

| BEVERAGES TO INCLUDE
AsSortmént of Refreshing Breakfast Juices

t Co{(_ee ~ Brewed Decaffeinated Coffee ~ Premium Teas
N

BREAKFAST BUFFET
Fluffy Herb Scrambled Eggs
Assorted Plain & Fruit Yogurts with Granola
Chef’s Seasonal Fruit Medley with Honey Yogurt
Assorted Fruit Danishes

Assorted Mml Mulffins
‘ Bagels with Cream se, r and Fruit Preserves
ur Special Breakfast with
Unhmlted n of Bloody Mary’s and Mimosas
$8.00 per Guest

May we al ggest our popular Chef - Attended Omelet Station

$6.50 per Guest

W.OO Chef Fee applied per Chef Attendant - 1 Chef per 50 Guests

Omelets cooked to order by a Uniformed Chef
Create your own delicious breakfast:
Black Forest Ham, Plum Tomatoes, Onions, Roasted Red Peppers, Mushrooms,
Spinach, Jalapenos, Sausage, Goat Cheese, Cheddar, Provolone & Swiss
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Deep Dish Frittata (Choice of One) $4.00 per Guest
Basil, Plum Tomatoes and Parmesan
Ham, Cheddar and Asparagus

Add Unlimited Bloody Marys & Mimosas for the Entire Event for $8 per guest




