
The Art of Breakfast 
Omni Hotels believes breakfast should be the inspiring start to your day.   

So we are Committed to providing a culinary experience which tempts  
your palate and stimulate your Senses. Yet our breakfast also nourishes on another level in terms 
of the products we have sourced. We serve cage-free eggs that are hormone free. Our specialty 

bacon and sausage is also humane-certified and contain no antibiotics, hormones or other 
additives. Our bagels are from the famous H&H ovens in New York City. The cereal selection 

includes organic choices. Our morning tea features whole-leaf teas and rough cut herbs in silken 
infusers from Tea Forté. And we proudly brew Starbucks® Organic Shade Grown coffee. 
Welcome to the Art of Breakfast – to inspire, satisfy and enrich your day.

Art Breakfast Buffet 
Enjoy our Delicious Omelettes and Eggs Cooked to Order 

Sweet to Savory Breakfast items including Fresh Seasonal Fruit, Specialty Eggs of the Day  
Assorted Hot and Cold Cereals, Fruit Yogurt, Old House Applewood Bacon and Sausage, Home style Potatoes, 

Biscuits & Country Gravy 
Includes Juice of your Choice, Freshly Brewed Starbucks Coffee, Herbal Teas 

$15

Healthy Start 
Fitness Continental 

Choice of Juice, Low Fat Granola, Oatmeal or Whole 
Grain Cereal with 2% Milk 

Fresh Seasonal Fruit and Wheat Toast 
$11 

Fresh Fruit Assembly 
Fresh Seasonal Melons and Berries with Sliced Nut 

Bread
Plain or Fruit Yogurt 

$11

Breakfast Favorites 

American Breakfast 
Two Eggs, Choice of Bacon, Sausage or Ham Steak 
Served with Breakfast Potatoes or Grits and Toast 

$13

Eggs Benedict 
Poached Eggs on an English Muffin, Grilled Canadian 

Bacon and Hollandaise Sauce 
Served with Breakfast Potatoes or Grits and Toast 

$13

Oversized Omelets 
Choose Three Items: Ham, Cheddar, Monterey Jack, Bacon, Sausage, Bell Pepper,  

Mushroom, Onion, Tomato, Spinach, Salsa, or Pico de Gallo  
Served with Breakfast Potatoes or Grits and Toast 

Also Available with Eggbeaters.  
$13

San Antonio Specialties 

Migas
Scrambled Eggs with Corn Tortillas, Queso Fresco, 

Peppers, Onions and Tomatoes 
Served with Refried Beans, Flour Tortillas and Salsa 

$13

Huevos Rancheros 
Two Fried Eggs with Black Beans, Queso Fresco and 

Ranchero Sauce 
Served on Corn Tortillas 

$13

From the Griddle 

Buttermilk Pancakes, Belgium Waffle or French Toast 
Served with Sugarman’s Maple Syrup

$11

On the Side 

Wheat, Sourdough, Rye, Cinnamon Raisin or White 
$2

Home style Potatoes, Grits or Cottage Cheese 
$3

Assorted Muffins or Danish 
English Muffin, Croissant or  
Bagel with Cream Cheese 

$3

Bacon Strip (4), Sausage Links (2) or Ham Steak 
$4

Biscuits and Country Gravy  
$4

Grapefruit Half, Sliced Melon or  
Fresh Seasonal Berries 

$4

 Beverages 

Whole, 2%, Skim or Chocolate Milk 
$2

Tropical Fresh Squeezed Orange or Grapefruit Juice 
Cranberry, Apple, Tomato or V-8 Juice 

$3

 Starbucks Shade Grown Organic Coffee Regular or Decaffeinated 
Abuela Hot Chocolate with Gourmet Marshmallows and Whipped Cream 

$4

BREAKFAST


