
 

 
  

 

 
All prices are subject to 20.5% Service Charge and 7% New Jersey Sales Tax    

BREAKFAST 
 

PLATED 
 (20-person minimum) 

 
AAPPPPEETTIIZZEERR  

  

  ((SSeelleecctt  OOnnee))  
 

Warm Baked Seasonal Fruit Turnover with Streusel topping 
 

Smoked Salmon with whipped Cream Cheese and Bagel Crisps 
 

Hot or Cold Bowl of Cereal of the Day 

  
EENNTTRREEEESS    

  

  ((SSeelleecctt  OOnnee))  
  

*Farm Fresh Scrambled Eggs with Apple-Smoked Bacon or Sausage and Herbed Breakfast Potatoes 
 

$18.50 per guest   
 

Thick Brioche French Toast with Apple-Smoked Bacon or Sausage and Warm Vermont Maple Syrup 
 

$19 per guest   
 

Grilled Sliced Hanger Steak with Farm Fresh Scrambled Eggs and Herbed Breakfast Potatoes 
 

$27.50 per guest   
 

Buttermilk Pancakes with Apple-Smoked Bacon or Sausage and Warm Vermont Maple Syrup 
 

$18.50 per guest   
 

Baked Omelet of the Morning with Apple-Smoked Bacon or Sausage and Herbed Breakfast Potatoes 
 

$25.50 per guest   
 

House-Made Granola, Berry and Yogurt Parfait and Hard Boiled Egg 
 

$21.50 per guest   
 

Basket of House-Made Breakfast Breads with Preserves & Butter on each table 
 

Freshly Squeezed Orange Juice, Coffee, Decaffeinated Coffee and Tea 
 
 
 

*Egg Beaters and Egg Whites are an available substitute upon request 



 

 
  

 

 
All prices are subject to 20.5% Service Charge and 7% New Jersey Sales Tax    

 
CCOONNTTIINNEENNTTAALL  

 

Fresh Berries and Seasonal Fruit with Honey and Brown Sugar 
 

House-Baked Breads and Bagels with Whipped Cream Cheese, Butter and Fruit Preserves 
 

Cheese Board and Smoked Salmon Platter 
 

Hard Boiled Eggs 
 

Assorted Flavored Yogurts 
 

House-Made Granola and Milk 
 

Freshly Squeezed Orange, Grapefruit and Cranberry Juice, Coffee, Decaffeinated Coffee and Tea 
 

$18.50 per guest ♦ (10-person minimum) 

 
HHOOTT  BBRREEAAKKFFAASSTT  BBUUFFFFEETT  

 
CCOOLLDD  SSEELLEECCTTIIOONNSS    

 

Fresh Berries and Seasonal Fruit with Honey and Brown Sugar 
 

House-Baked Breads and Bagels with Whipped Cream Cheese, Butter and Fruit Preserves 
 

Cheese Board and Smoked Salmon Platter 
 

Hard Boiled Eggs 
 

Assorted Flavored Yogurts 
 

House-Made Granola and Milk 
 

Freshly Squeezed Orange, Grapefruit and Cranberry Juice, Coffee, Decaffeinated Coffee and Tea 

  
HHOOTT  SSEELLEECCTTIIOONNSS    

 

((SSeelleecctt  TTwwoo))  
  

(Included with your entrée selections will be Apple-Smoked Bacon, Breakfast Sausage and Breakfast Potatoes) 
 

Eggs Benedict “Caprese” on Ciabatta Bread with Tomato Gravy 
 

Farm Fresh Fluffy Scrambled Eggs 
 

Individual Mini Baked Wild Mushroom, Vegetable and Cheddar Quiches 
 

Hot Cereal Station (Creamy Grits, Cream of Wheat and Oatmeal), with Brown Sugar and Raisins 
 
 

$24.50 per guest ♦ (30-person minimum) 
 

 


