
 

BREAKFAST & BRUNCH 
Priced per person based on 50 Guest Minimum 

Customized menu options are available. Call for more details. 
Please add 6% tax and 20% Service Charge to ALL listed prices. 

Lemonade or Orange Juice (by request) Water and Coffee are included. 
Add $12 per person for a “Bottomless” Mimosa Bar. 

Please add $1 per glass for goblets or champagne flutes. 
Special dietary meals (Gluten Free, Vegan, etc.) are available by request. 

 
BREAKFAST MENU 

 

Continental Breakfast  
 $12 per person | All you can eat - $16 per person 

 Seasonal Fresh Fruit, Mini Parfait Bar, Pastries, Bagels w/ Cream Cheese 
 

Waffle Bar  
$20 per person | All you can eat - $28 per person 

Our waffle bar is a fun way of serving waffles. Guests can customize their waffles with various 
toppings and accompaniments. Some of these toppings include fruit, whipped cream, syrup 

options, etc. Accompaniments include Bacon, Sausage, and Scrambled Eggs. 
 

Standard Breakfast Buffet  
Standard - $25 per person | All you can eat - $32 per person 

Seasonal Fresh Fruit, Mini Parfait Bar, Pastries, Bacon, Sausage, Scrambled Eggs,  
Potatoes, Mini Waffles 

 
BRUNCH MENU   

 

Choose 5 ($18 pp) 
(Add $4 per person per item after 5) 

Seasonal Fresh Fruit, Pastries, Mini Parfait Bar, Sausage, Bacon, Scrambled Eggs, Quiche, 
Seasoned Potatoes, Mini Waffles, Veggie Tray, Mini Salad Bar, Finger Sandwiches, Egg Rolls 

 
Waffle Bar ($20 pp)  

Our waffle bar is a fun way of serving waffles. Guests can customize their waffles with various 
toppings and accompaniments. Some of these toppings include fruit, whipped cream, syrup 

options, etc. Accompaniments include Bacon, Sausage, and Scrambled Eggs.  
 

Shrimp and Grits ($18 pp) 
Shrimp cooked with a variety of seasonings and served over creamy grits and a savory broth. 
This dish combines savory and creamy elements creating a delightful and comforting meal. 

(Additional toppings available) 


