
Breakfast Buffet Menu



S I L V E R  C O N T I N E N T A L  $ 2 9 . 0 0  P E R  P E R S O N
fresh seasonal fruit 

assorted fresh bakery items

orange & cranberry juice

Add Yogurt Parfait for an additional $5.00 per person 

V+, GF, NF

V

V, GF

H E A L T H Y  S T A R T  $ 3 9 . 0 0  P E R  P E R S O N

fresh seasonal fruit

assorted fresh bakery items 

assorted individual yogurt parfaits

steel cut oatmeal 
 with sauteed apples 

 with cinnamon butter

 with toasted walnuts

orange & cranberry juice

VG

VG, GF, NF

VG, GF, NF

VG

VG, GF, NF

VG, GF, NF

VG, GF, NF

V  -  V e g e t a r i a n  |  V +  V e g a n  |  G F  -  A v o i d s  G l u t e n  |  N F  -  A v o i d s  N u t s

All prices are subject to 23% service fee and prevailing sales tax. Prices are subject to change without notice.

DISCLAIMER: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne

illness. Although items are labled as avoid gluten & avoids nuts, we are not a gluten free or nut free facility. 

fresh seasonal fruit

assorted fresh bakery items

fruit preserves & butter

plain bagels

plain cream cheese 

everything seasoned cream cheese

smoked salmon with red onions & capers

orange & cranberry juice

D E L U X E  C O N T I N E N T A L  $ 3 8 . 0 0  P E R  P E R S O N
V+, GF, NF

V

GF, NF

V+, NF

V, GF, NF

V, GF, NF

GF, NF

Minimum of 15 people
An extra charge of $15.00 per person applies for groups with fewer than 15 individuals. For groups with fewer

than 10 individuals, an alternate menu is available.  Gluten-free and vegan options can be provided upon request,

subject to an additional fee.

Breakfast Buffet - Beverage Service 

coffee & tea station, soft drinks, and water station 

1 / 2   D A Y   $ 1 7 . 0 0  P E R  P E R S O N ,  A L L  D A Y  $ 2 7 . 0 0  P E R  P E R S O N



J I M M Y ' S  S P E C I A L T Y  $ 4 9 . 0 0  P E R  P E R S O N

fresh seasonal fruit

fresh bakery items

fruit preserves and butter

assorted individual yogurts

scrambled eggs

V+, GF, NF

VG

V, GF, NF

V, GF, NF

V, GF, NF

NFbuttermilk biscuits & sausage gravy

honey cured bacon

gril led country ham

jimmy’s onion & pepper potato hash

stone ground cheese grits

GF, NF

GF, NF

V, NF

V, GF, NF

V  -  V e g e t a r i a n  |  V +  V e g a n  |  G F  -  A v o i d s  G l u t e n  |  N F  -  A v o i d s  N u t s

All prices are subject to 23% service fee and prevailing sales tax. Prices are subject to change without notice.

DISCLAIMER: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne

illness. Although items are labled as avoid gluten & avoids nuts, we are not a gluten free or nut free facility. 

S I L V E R  C L O U D  B U F F E T  $ 4 2 . 0 0  P E R  P E R S O N
assorted bakery items 

seasonal fresh fruit

scrambled eggs 

breakfast potatoes

choice of two proteins: 

bacon

chicken apple sausage  

ham

VG

V+, GF, NF

V, GF, NF

V+, NF

GF, NF

 NF

GF, NF

R I S E  &  S H I N E  B U F F E T  $ 6 5 . 0 0  P E R  P E R S O N

fresh seasonal fruit

fresh bakery items

yogurt parfaits with berries, granola & honey 

steel cut oatmeal ith traditional condiments & toppings 

candied bacon

white cheddar cheese mini quiche with ham & caramelized onions

florentine mini quiche with spinach & goat cheese

V+, GF, NF

V

V, GF

V

GF, NF

NF

V, NF

Minimum of 15 people
An extra charge of $15.00 per person applies for groups with fewer than 15 individuals. For groups with fewer

than 10 individuals, an alternate menu is available.  Gluten-free and vegan options can be provided upon request,

subject to an additional fee.



Buffet Enhancements
I t e m s  m a y  b e  a d d e d  t o  a n y  b r e a k f a s t  b u f f e t  s e l e c t i o n

Market Price per personY O G U R T  C U P S

A S S O R T E D  B A G E L S  
S M O K E D  S A L M O N  C R E A M  C H E E S E

$10.50 per person

$9.50 per personB I S C U I T S  &  C O U N T R Y  G R A V Y NF

$8.50 per personA S S O R T E D  B A G E L S  &  C R E A M  C H E E S E V, NF

$32.00 per dozenB A C O N  D E V I L E D  E G G S GF, NF

$12.00 per personB R I O C H E  F R E N C H  T O A S T V, NF

GF, NF

GF

seasonal fruit , fresh citrus segments, tossed in lavender honey, fresh mint

C I T R U S  F R U I T  S A L A D  $ 1 2 . 0 0  P E R  P E R S O N

salmon lox, bagels, cream cheese, red onions, capers, tomatoes

S A L M O N  &  L O X  $ 1 8 . 0 0  P E R  P E R S O N

homemade biscuits, jam, butter

B I S C U I T  B A R  $ 1 2 . 0 0  P E R  P E R S O N m i n i m u m  6  p e o p l e

V, NF

NF

V, GF, NF

À La Carte Breakfast Items

V  -  V e g e t a r i a n  |  V +  V e g a n  |  G F  -  A v o i d s  G l u t e n  |  N F  -  A v o i d s  N u t s

All prices are subject to 23% service fee and prevailing sales tax. Prices are subject to change without notice.

DISCLAIMER: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne

illness. Although items are labled as avoid gluten & avoids nuts, we are not a gluten free or nut free facility. 


