
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 

 
 

 

Plated Breakfast 
all plated breakfasts include: your choice of one starter and one entree. fresh florida orange juice, baskets of freshly 
baked pastries, freshly brewed starbucks® 100% colombian coffee, decaffeinated coffee, selection of herbal teas 

starter- select one 
melon scoops in sparkling cider 

warm cinnamon bread pudding 
vanilla bavarian, seasonal berry marmalade 

fresh melon, berries, flavored yogurt 

morning trifle 
seasonal fresh fruit, sweet brioche, whipped cream 

fresh seasonal berries and lemon mousse 

entree- select one 

scrambled eggs, fresh chives, crisp bacon, griddled potatoes
$55 

french toast trio 
$55 
cinnamon bread, banana walnut brioche, carrot bread, maple syrup, butter, link sausage 

flat iron grilled petite filet
$68 
poached lake meadow farm egg, steamed asparagus, potatoes “bravas”, romesco butter 



 

 
 

 
 

 
 

 
 

 

 
 

 
 

 
 

 
 

 

 

 
 

 

 

ENHANCEMENTS 

prelude alternative
$9 
assorted berry parfaits 
yogurt, house made granola 

prelude alternative
$20 
prelude alternative 
nova scotia smoked salmon 
red onions, chopped eggs, capers, dill, sliced tomatoes, cream cheese, mini bagels 

prelude alternative
$10 
warm cheese blintz 
rhubarb preserves, vanilla creme anglaise 

assorted regular and diet soft drinks
$9 each 

assorted bottled waters to include carbonated and still 
$9 each 

$250.00 service charge for groups with less than 50 people 

Enhancements must be ordered for the entire guarantee 

All pricing is per person, unless otherwise noted. 

Prices are exclusive of a 26% service charge and 6.5% sales tax. 58.8% of the service charge is a 
gratuity for banquet employees. No other fee or charge is a tip, gratuity, or service charge for any 
employee. 




