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Served Daily from 730AM-11AM - In Restaurant Dining

BREAKFAST BUFFET

STARTERS HOT ITEMS

Vanilla Greek Yogurt Parfait Pancakes
Raspberries | Blueberries | Granola
French Toast
Fruit Cu P Chef's Choice : Stuffed with Chocolate Cream

Cantaloupe Melon | Honeydew Melon Cheese or French Toast sticks
Pineapple | Strawberries

Scrambled Eggs
Open Faced Smoked Salmon Toast* 99

Scottish Smoked Salmon | Toasted Bagel Spanish Egg Frittata

Cream Cheese | Capers | Red Onions

Crispy Bacon
Oatmeal

Strawberries | Raspberries Breakfast Sausage

Blueberries | Brown Sugar _ _
Crispy Fried Hash Browns

Cereals
Special K| Lucky Charms | Froot Loops
Cherrios | Frosted Flakes | Raisin Bran
Frosted Mini Wheats | Rice Krispies

FROM THE BAKERY NON ALCOHOLIC
, BEVERAGE
Blueberry Muffin
Coffee Whole Milk
Bran Muffin
Decaffeinated Skim Milk
Croissant Coffee
Soy Milk
lced Danish Hot Tea
Orange Juice
Plain Bagel Hot Cocoa
Cranberry Juice
Sliced White Bread Chocolate Milk
Apple Juice
Sliced Wheat Bread Whole Milk
English Muffin Adult Bev $3.00 Child Bev S 1.89

To-Go Option Available 1 - 9 x9 Container -1 Trip @ $13.99 -Food Only

BUFFET PRICE * ADULTS 14.99 ¢ KIDS (4-11) 7.99

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions.





