
 

 
Food and Beverage Prices are Subject to Change without Notice. 

All Food and Beverage Prices are Subject to Prevailing Nevada State Sales Tax and Service Charge. 

Continental Breakfast 
 

BUSINESS CONTINENTAL 
Fresh Squeezed Orange Juice 

Chilled Apple and Cranberry Juice 
Fresh Sliced Seasonal Fruits 

Assorted Fresh House Baked Mini Danish Pastries 
Orange, Grape, Strawberry Preserves and Whipped Butter 

Freshly Brewed 100% Columbian Regular and Decaffeinated Coffee 
Herbal Teas 

 
 

EXECUTIVE CONTINENTAL 
Fresh Squeezed Orange Juice 

Chilled Apple and Cranberry Juice 
Fresh Sliced Seasonal Fruits 

Assorted Fresh House Baked Mini Danish Pastries 
Orange, Grape, Strawberry Preserves and Whipped Butter 

Selection of Fresh Bagels with a Variety of Flavored Cream Cheeses 
Granola Bars and Individual Flavored Yogurts 

Freshly Brewed 100% Columbian Regular and Decaffeinated Coffee 
Herbal Teas 

 
 

CORPORATE CONTINENTAL 
Fresh Squeezed Orange Juice 

Chilled Apple and Cranberry Juice 
Fresh Sliced Seasonal Fruits 

Assorted Fresh House Baked Mini Danish Pastries 
Orange, Grape, Strawberry Preserves and Whipped Butter 

Selection of Fresh Bagels with a Variety of Flavored Cream Cheeses 
Granola Bars and Individual Flavored Yogurts 

Freshly Brewed 100% Columbian Regular and Decaffeinated Coffee 
Herbal Teas 

(Your Choice of One) 
English Muffin Sandwich - Ham, Egg and Cheese 

Breakfast Burrito – Potato, Egg, Bacon and Cheese 
Petite Quiche Lorraine 

 
 

HEALTHY CHOICE CONTINENTAL 
Fresh Squeezed Orange Juice 

Chilled Apple and Cranberry Juice 
Fresh Berries, Banana Bread, Tea Cake Strudel 

Low-Fat Bran Muffins, Banana Nut Muffins 
Orange, Grape, Strawberry Preserves, Whipped Butter and Honey 

Energy Bars and Individual Low-Fat Yogurts 
Individual Fruit Smoothies 

Freshly Brewed 100% Columbian Regular and Decaffeinated Coffee 
Herbal Teas 
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Plated Breakfast 
All Options Include: (Your Choice of One) Fresh Squeezed Orange Juice, Chilled Apple or 

Cranberry Juice,(Your Choice of One) English Muffin, White or Wheat Toast. 
Served with Orange, Grape, Strawberry Preserves and Whipped Butter 

 
 

FRENCH TOAST 
Bourbon and Cinnamon Flavored Texas Toast, Dusted with Powdered Sugar and Maple Syrup, 

Hickory Smoked Crisp Bacon, Served with Golden Brown Hash Style Potatoes 
 
 
 

FARM FRESH SCRAMBLED EGGS 
Hickory Smoked Crisp Bacon (or) Juicy Sausage Links 

Served with Golden Brown Hash Style Potatoes 
 
 
 

GRILLED HAM AND EGGS 
Farm Fresh Scrambled Eggs, Honey Baked Ham, 
Served with Golden Brown Hash Style Potatoes 

 
 
 

WESTERN OMELET 
Farm Fresh Eggs Filled with Honey Baked Ham, Hickory Smoked Bacon, Onions, Peppers and 
Chives, Topped with Melted Cheddar Cheese, Served with Golden Brown Hash Style Potatoes 

 
 
 

EGGS BENEDICT 
Toasted English Muffin, Grilled Canadian Style Bacon and Two Soft Poached Eggs Finished with 

Classic Hollandaise Sauce, Served with Golden Brown Hash Style Potatoes 
 
 
 

NEW YORK STEAK AND SCRAMBLED EGGS 
Charbroiled Choice 6 oz. Strip Loin with Two Farm Fresh Eggs 

Served with Golden Brown Hash Style Potatoes 
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Brunch Buffet 
Minimum 50 People 

 
Fresh Squeezed Orange Juice, Chilled Apple and Cranberry Juice, House Made Breakfast 

Pastries and Muffins, Orange, Grape, Strawberry Preserves and Whipped Butter, Freshly Brewed 
100% Columbian Regular and Decaffeinated, Coffee and Hot Herbal Teas 

 
COLD SELECTIONS 

Sliced Market Fruits and Seasonal Berries 
Imported and Domestic Cheeses with Charcuterie, Lavosh and Sliced Baguette 

Miniature Bagels with Smoked Salmon, Variety of Flavored Cream Cheeses 
Sliced Roma Tomatoes, Red Onion and Capers 

 
 

SALADS 
Mixed Baby Greens, Walnuts, Gorgonzola Crumble, Diced Tomato and Basil Balsamic Dressing 

Orecchiette with Bay Shrimp, Artichokes, Herbs and Lemon Pesto Vinaigrette 
Marinated Mushroom Salad, Water Chestnuts, Bean Sprouts and Soy Dressing 

 
 

ENTREES 
(Your Choice of Three) 

Eggs Benedict ~ Toasted English Muffin, Grilled Canadian Bacon 
and Two Soft Poached Eggs Finished with Classic Hollandaise Sauce 

Traditional Quiche Lorraine 
Bourbon and Cinnamon Flavored Texas Toast with Maple Syrup and Pecan Butter 

Cheese Blintzes with Strawberry or Blueberry Sauce 
Sautéed Mahi Mahi with Macadamia Nuts and Grilled Pineapple 

Seared Salmon Medallions with Champagne Reduction 
Steak au Poivre, Green Peppercorn Sauce 

Roast Pork Loin with Apple Chutney 
Stuffed Breast of Chicken with Spinach and Fontina Cheese, Lemon Butter and Capers 

Mushroom Ravioli with Sage, Shallots and Creamy Alfredo 
Penne Pasta, Italian Sausage, Yellow Peppers, Broccoli Rabe and Extra Virgin Olive Oil 

 
 

SIDES 
Hickory Smoked Bacon and Link Sausage 

Rosemary Potatoes with Brandy Glazed Carrots and Pearl Onions 
 
 

VIENNESE DISPLAY TABLE 
Assorted French Pastries, Cakes and Pies 

 
Served with Mimosas and Bloody Mary’s 
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Breakfast Buffets 

Minimum 25 People 
 
 

EXCALIBUR BREAKFAST BUFFET 
Fresh Squeezed Orange Juice, Chilled Apple and Cranberry Juice 

Fresh Sliced Seasonal Fruits 
 

Assorted Cold Cereals with Whole and Low Fat Milk 
 

Selection of Fresh Bagels with a Variety of Flavored Cream Cheeses 
Assorted Fresh House Baked Mini Danish Pastries 

House Baked Flaky Croissants 
Fresh Baked Donuts 

Orange, Grape, Strawberry Preserves and Whipped Butter 
 

Farm Fresh Scrambled Eggs 
Hickory Smoked Crisp Bacon (or) Juicy Sausage Links 

New Potato O’Brien Style with Peppers and Onions 
 

Freshly Brewed 100% Columbian Regular, Decaffeinated Coffee and Herbal Teas 
 
 
 

THE ROYAL BREAKFAST BUFFET 
Fresh Squeezed Orange Juice, Chilled Apple and Cranberry Juice 

Fresh Sliced Seasonal Fruits 
 

Selection of Fresh Baked Bagels with a Variety of Flavored Cream Cheeses 
Fresh House Baked Mini Danish Pastries 

House Baked Flaky Croissants 
Orange, Grape, Strawberry Preserves and Whipped Butter 

Assorted Cold Cereals with Whole and Low Fat Milk 
 

Farm Fresh Scrambled Eggs 
Hickory Smoked Crisp Bacon (or) Juicy Sausage Links 

New Potato O’Brien Style with Peppers and Onions 
 

(Your Choice of One) 
Bourbon and Cinnamon Flavored French Toast 

Warm Cottage Cheese Blintzes with Strawberry Coulis 
Homemade Oatmeal with Raisins and Brown Sugar 

 
Freshly Brewed 100% Columbian Regular, Decaffeinated Coffee and Herbal Teas 
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Breakfast Enhancements 
 
 
 
 
Farm Fresh Scrambled Eggs        
Farm Fresh Hard Boiled Eggs with Cracked Black Pepper and Kosher  
Salad           
Hickory Smoked Crisp Bacon or Juicy Link Sausage     
Atlantic Cold Smoked Salmon with Traditional Accompaniments    
Assorted Coffee Cakes         
Assorted Scones         
Cinnamon Rolls or Pecan Sticky Buns       
Fresh Baked Assorted Donuts        
Selection of Fresh Bagels with Variety of Flavored Cream Cheeses   
 
 
BREAKFAST SANDWICHES  
(Minimum 1 Dozen of Per piece Type) 
Ham, Swiss and Egg Croissant 
Turkey Sausage, Cheddar and Egg Biscuit 
Hickory Smoked Bacon, Cheddar and Egg on English Muffin 
Chorizo, Jack Cheese and Egg Burrito 
 
 
TOAST STATION  
Variety of Sliced Breads to Include White, Wheat, Rye and Sour Dough 
Orange, Grape, Strawberry Preserves and Whipped Butter 
 
 
BELGIAN WAFFLE OR PANCAKE STATION * 
Hot Off the Griddle Served with Whipped Cream, Seasonal Berries, 
Sliced Bananas, Whipped Butter and Warm Maple Syrup 
 
 
OMELET STATION * 
Fresh Omelets Made to Order to Include: Honey Baked Diced Ham, Hickory 
Smoked Diced Bacon, Bay Shrimp, Green and Red Onion, Sliced Mushrooms, 
Bell Peppers, Diced Tomato, Spinach, Cheddar, Swiss and Jack Cheese’s 

 
 

* Chef Fee Required 
 
 
 
 
 




