
Menu Details 
Brunch

Smoked Salmon, Whitefish Salad, Bagels , Cream Cheese, Tomato, Cucumbers, Red Onion, Capers

Breakfast Ham 0.00

Breakfast Skillet Potatoes

Buttermilk Biscuits & Country Sausage Gravy 0.00

Creme Brûlée French Toast - Brioche Bread with Vanilla Creme with a Warm Caramel Sauce 

Classic Eggs Benedict with Hollandaise, Poached Eggs, Canadian Bacon on English Muffins 0.00

Fluffy Scrambled Eggs

Fresh Danish 0.00

Freshly Baked Mini Danish & Cinnamon Rolls 0.00

Hickory Smoked Bacon & Sausage

Hickory Smoked Turkey Bacon, 3 per serving

Huevos Rancheros; Southwestern Egg Casserole with Refried Beans, Salsa, Guacamole and 
Jack Cheese

0.00

Maple Glazed Sausage 0.00

Mini Croissants with Butter, Jam & Jelly 0.00

Mini Muffins 0.00

Quiche Lorraine with Bacon & Swiss Cheese 0.00
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Roasted Red Pepper, Spinach & Mushroom Quiche with Reggiano 0.00

Sliced Fresh Fruit 0.00

Sliced Smoked Salmon & Bagels with Assorted Cream Cheeses 0.00

Smoked Fish Station; Smoked Salmon, Whitefish Salad, Tomato, Red Onion, Cucumber, 
Capers with Bagels and Cream Cheese

0.00

Spinach and Feta Quiche 0.00

Whole Poached Salmon with a Cucumber Dill Sauce 0.00

Greek Yogurt & Chef's Granola Parfaits 0.00

Continental Breakfast with Coffee & Tea Service, Orange & Cranberry Juices, Sliced Fresh 
Fruit, Coffee Cake, Scones, Danish, Bagels, Cream Cheese, Butter

Italian Potato & Egg Frittata with Tomato, Zucchini, Eggplant and Parmesan 0.00

Breakfast Sandwiches per person

  Bacon or Sausage, Egg, Cheese on choice of Bagel or English Muffin

5.99

Scones  - A Selection of Traditional Scones; Current, Cranberry and Orange, and Chocolate Chip Served 
with Whipped Butter, Orange Marmalade and Clotted Cream

0.00

Mini Cinnamon Blintzes rolled with a Raspberry Dipping Sauce 0.00

Warm Banana Walnut Stuffed Pancake Bars with a warm Caramel Drizzle 0.00

Palmier rolled with Gruyere & Applewood Bacon 0.00

French Toast Served w Warm Maple Syrup and Powdered Sugar

Banana Walnut, Blueberry, Chocolate Chip and Cranberry Apple bite sized pancakes 0.00

Apricot Ginger, Cranberry and Apple Cinnamon 0.00

Belgian Waffles with Warm Maple Syrup, Whipped Cream, Nutella, Chocolate Sauce, 
Blueberries, Strawberries, Bananas and Walnuts

0.00

Bed & Breakfast Menu
Breakfast Pastries in the Morning, changing over to Dessert pastries later in the day
Fresh Fruit
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Monkey Bread - Warm Pull Apart Cinnamon Sugared Yeast Rolls with a warm Caramel 
Sauce

0.00

Warm Cinnamon Roll Skillet with a Caramel Base & Cream Cheese Frosting

Eggs Benedict Variations - all have English Muffin base and Chive Hollandaise
* BBQ Bennie with Brisket, Caramelized Onions and Portabella Mushrooms
* Stockholm Bennie with Smoked Salmon, Red Onion, Capers and Broccolini
* Benedict Arnold Vegetarian with Grilled Portabella cap, Kale, Spinach and Tomato
* New Orleans Bennie with Crab Cake, Asparagus and Andouille
Hash Brown Potatoes
Fresh Fruit & Danish

0.00

Lumber Jack Brunch
* Pancakes Galore - Old Fashioned Buttermilk, Banana Walnut, Chocolate Chip, Blueberry, 
Pineapple Coconut and Apricot Pecan made to order
* Corned Beef Hash studded with Poached Eggs
* Biscuits & Country Sausage Gravy
* Hash Brown Potatoes
* Fresh Fruit & Danish

0.00

New Orleans Brunch
* Crème Brûlée French Toast with a Warm Caramel Sauce
* New Orleans Bennie on a Creole Crabcake with Andouille and Chive Hollandaise
* Ham & Swiss filled Monte Cristo French Toast with Maple Syrup
* Hash Browns, Fresh Fruit and Danish

0.00

Egg in Hole or Birds in the window - Eggs cooked in the center of a slice of bread
* Classic White Bread with a Farm Fresh Egg
* Waffle & Maple Syrup Version
* French Baguette, French Toast version

0.00

Yogurt Bar with Greek, Low Fat and Nonfat Yogurts, Fresh Strawberries, Raspberries, 
Blueberries, Bananas, Oranges, Kiwi, Granola, Toasted Coconut, Honey, Blueberry & 
Raspberry Jams

Irish Steel Cut Oatmeal Bar with Fresh Strawberries, Blueberries, Bananas, Baked Apples,  
Toasted Coconut, Caramel and Honey to top your creation.
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Morning Sliders - Mini Bagel Sandwiches

  Bacon, Egg, Red Pepper

  Sriracha Steak & Egg
  Egg White, Mushroom & Swiss

Asparagus wrapped in Bacon with Hollandaise 0.00

Chicken & Waffle Breakfast Sandwich with Maple Syrup

Peanut Butter & Jelly Mini Muffins

Raspberry Cheesecake Stuffed French Toast with a Warm Caramel Sauce underneath

Hickory Smoked Bacon & Sausage, 3 per serving  

Filled Muffins - Blueberry w/ Lemon filling, Banana Nut w/ Cheesecake, Peanut butter & 
Jelly filled, Chocolate with Salted Caramel

0.00

Truffles & Leeks Breakfast Tart 0.00

Breakfast Empanada with Egg, Sausage, and Cheddar Cheese 0.00

Fresh Fruit Parfaits served in a clear cup with a Petite Fork 

Biscuit Stuffed with Smoked Bacon, Scrambled Eggs and Cheddar Cheese 0.00

Southern Style Biscuit Stuffed with Egg, Sausage and Cheddar Cheese

Chef's Omelet Station with assorted toppings

Truffle Mushroom & Leek Breakfast Strata

Cinnamon Apple Empanada

Bananas Foster French Toast with a Warm Caramel Sauce & Whipped Cream  

Brunch in Paella Pan - Chorizo Hash, Scrambled & Poached Eggs, Potatoes O'Brien, Bacon, 
Sausage in a Giant Paella Pan

0.00

Stuffed Mexican Hot Chocolate French Toast with Cinnamon Whipped Cream 

Freshly Baked Bagels Served with Plain Cream Cheese, Fresh Chive Cream Cheese, Sweet 
Cream Butter, and Strawberry Preserves
Thinly Sliced Smoked Nova Lox Accompanied by a Platter of Sliced Beefsteak Tomato, 
Sweet Red Onion, Cucumber, Crisp Romaine Lettuce 

0.00
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An Assortment of Freshly Baked Sweet Breads Including Streusel Coffee Cake, Banana 
Bread, Marble Pound Cake, Iced Lemon Pound Cake and Challah

0.00

Sausage, Egg & Cheese Puff Pastry 0.00

Stuffed Croissant Hammy Sammy 0.00

Sausage Gravy with Wild Blue's Cheddar Green Onion Biscuits 0.00

Cinnamon Roll Skillet with Cream Cheese Icing 0.00

Waffle Station: Fresh Pressed Waffles & Assorted Toppings 0.00

Eggs Benedict: Smoked Salmon, Bacon & Avocado 0.00

Made to Order Blintz: Assorted Fruit Compotes 0.00

Mini Herb Frittatas with Smoked Salmon 0.00

Individual Egg Strata

  Roasted Red Pepper, Spinach, Mushroom, Reggiano

  Bacon Cheddar Green Onion
  Egg Whites with Black Bean, Peppers and Herbs

Tarragon Butter Poached Lobster & Eggs Sardou in Artichoke Cup with Hollandaise

Gala Apples stuffed with Rolled Oats, Brown Sugar, Maple Syrup, Cinnamon.  Served 
Warm

Full Breakfast
Scrambled Eggs, Bacon, Sausage, Home fried Potatoes, Buttermilk Biscuits, Butter & Jam

Breakfast Burritos 2 per serving  

Flour Tortillas filled with Scrambled eggs and 

  Cheddar & Jack Cheese

  Garlic Spinach, Feta, Mozzarella

  Avocado Corn Salsa
  Sausage & Cheese

Pop Tarts - Golden Puff Pastry tarts filled with 

  Nutella Ganache, Chocolate icing
  Raspberry Cream Cheese, Vanilla Icing & Rainbow Sprinkles

Assorted Fruit Yogurts, each
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Quinoa Fruit Salad - Mango, Blueberries, Almonds with Agave, Lime Juice and Mint.  (pb, gf, n)

Continental Breakfast of Sliced Fresh Fruit, Warm Cinnamon Rolls, Mini Croissants, Danish, Muffins, 
Butter 
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