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BY DOMENIC & ANTHONY

Eye Opener Menus:

“Elegant Feast”
Choice of Two Quiche Varieties or Scrambled Egg8ayels
Red Bliss Home Fried Potatoes
Choice of Seasonal Sliced Fruit Display or WholeshrFruits
Hickory Smoked Bacon and Pork Sausages
Premium Arabica Coffee, Decaffeinated Coffee ana Assortment

Quiche Varieties:
Baked Ham and Jarlsberg Swiss
Roasted Tomato, Spinach, and Fresh Mozzarella
Broccoli and Aged Cabot Cheddar
Spinach and Mushroom
Applewood Smoked Bacon, Tomato, and Cheddar
Ham, American Cheese, Onions, and Bell Peppers

“Continental Breakfast”
Freshly Baked Muffins, Tea Breads, Bagels
Cream Cheese, Jams and Sweet Butter
Choice of Seasonal Sliced Fruit Display or WholedhrFruits
Yogurt Parfait
Assorted Fruit Juices
Premium Arabica Coffee Decaffeinated Coffee ana Assortment

“Classic Breakfast Buffet”
Scrambled Eggs
Maple Smoked Bacon and Pork Sausage
Home Fried Potatoes
Freshly Baked Muffins, Tea Breads, and Bagels
Cream Cheese, Jams and Sweet Butter
Premium Arabica Coffee, Decaffeinated Coffee ana Assortment

“New England Breakfast Buffet”
Hand Carved Maple Glazed Ham
Country Style French Toast with Vermont Maple Syrup
Scrambled Eggs
Seasonal Sliced Fresh Fruits
Home Fried Potatoes
Premium Arabica Coffee, Decaffeinated Coffee ana Assortment



Breakfast Burrito
Eggs, Peppers, Onions, Cheese and Bacon

Omelette Station
Chef to Prepare Custom Omelettes for your guestsyour choice of 5 fillings:
Broccoli Florets, Shredded Cheddar or Swiss Ch&sssyn, Onions, Peppers, Ham,
Diced Tomatoes, Chopped Spinach, Olives (Requitef) S

Gourmet French Toast:

Nutella Stuffed French Toast
With Brioche, topped with Vanilla Mascarpone

Banana Stuffed French Toast
With Brioche, topped with 100% Pure Vermont Mapjeup

Smoked Ham and Gruyere French Toast
With Brioche, topped with Mornay Sauce and Wild igeCompote

Breakfast Additions:
Individual Fruit Yogurts
Granola Bars
Breakfast Pastries
Sliced Fresh Fruits
Individual Orange and Cranberry Juices
Yogurt Parfait with Fresh Berries, Honey and Granol



