
DESIGN YOUR OWN BREAKFAST BUFFET 
Design Your Own Breakfast Buffet Includes: 

Fresh Florida Orange Juice and Freshly Brewed Coffee, Decaffeinated Coffee, 
Herbal Teas and Milk 

 
Fruits, Grains and Cereals – Select 2 
Sliced Fresh Fruits and Seasonal Berries 

Cubed Fruit and Segments with Pineapple Juice 
Macerated Citrus Segments in Raspberry Juice 

Assorted Cereals with Bananas and Strawberries 
Granola with Dried Fruits  

Hot Oatmeal with Brown Sugar, Golden Raisins and Cinnamon 
 

Eggs – Select 1 
Southwestern Scramble with Diced Peppers, Onions and Monterey Jack Cheese 

Scrambled Eggs with Fine Herbs 
Fluffy Scrambled Eggs 

Southern Scrambled with Cured Ham and Cheddar Cheese 
Scrambled Eggs with Sautéed Mushrooms, Swiss Cheese and Parsley 

 
Breakfast Meats – Select 2 

Turkey Sausage Links 
Crisp Bacon 

Sausage Links or Patties 
Vegetarian Sausage Patties 

Maple Cured Ham 
Corned Beef Hash 

 
Sides – Select 1 

 Breakfast Potatoes 
Hash Browns 

O’Brien Potatoes 
Home Fried Potatoes 
Lyonnaise Potatoes 

Southern Style Grits with Whipped Butter 
 

From the Bakery – Select 2 
Croissants 

Assorted Danish 
Bagels with Whipped Cream Cheese 

Assorted Doughnuts 
Coffee Cakes 

Assorted Mini Muffins 
 

Poached Eggs* 
Classic Eggs Benedict 

Eggs Florentine with Mornay Sauce 
Eggs Champignon – Mushroom Duxelle, Sliced Tomato and Béarnaise Sauce 

 (maximum 300 guests) 
 

Minimum 25 People 



DESIGN YOUR OWN BREAKFAST BUFFET 
ENHANCEMENTS   

 
 

Entrées 
Buttermilk Pancakes with Whipped Butter and Maple Syrup 

Cinnamon-Raisin French Toast 
Cheese Blintzes with Fruit Toppings 

Belgian Waffles with Whipped Cream and Seasonal Berries  
 

Blintz Station 
Sautéed To Order by our Chef 
Ricotta Cheese Filled Crepes 

with Fruit Toppings and Powdered Sugar 
Chef  

 
Crepe Station 

Prepared To Order by our Chef 
Cinnamon-Apple, Strawberry and Blueberry Crepes 

with Warm Caramel Sauce 
Chef  

 
Omelette and Scrambled Egg Station 

Prepared To Order by our Chef 
Farm Fresh Eggs and Egg Beaters 

Ham, Bacon, Mushrooms,  
Scallions, Sweet Peppers, Cheddar Cheese, 

Swiss Cheese and Fresh Herbs 
Chef  

 
Waffle or Pancake Station 

Prepared To Order by our Chef 
Belgian Waffles or Buttermilk Pancakes 

with Whipped Butter, Maple Syrup 
and Fresh Seasonal Berries 

Chef  
BUFFET ENHANCEMENTS MAY BE PURCHASED 

AS AN ADDITION TO BUFFET BREAKFASTS ONLY 
 

ONE STATION REQUIRED PER 75 GUESTS 
 


