THE ART OF BREAKFAST

Omni Hotels believe that breakfast should be a stimulating and healthy start to your day,
so we are committed to providing a culinary experience that tempts your pallet
and challenges the traditional breakfast fare.

Combining national trends with regional flavors, we have sourced cage free eggs,
organic fiber rich cereals, steel cut oats and humane certified bacon and sausage
that do not contain hormones or other additives. Our morning tea features whole leaf teas
and rough cut herbs in silken infusers. And we proudly brew Starbucks shade grown coffee.

Welcome to the Art of Breakfast.......

FROM THE PANTRY

MILK OR JUICE: ORANGE, GRAPEFRUIT, BERRY AND GRANOLA PARFAIT
APPLE, CRANBERRY, OR TOMATO fresh berries, Homestead Farm orange pecan
4 granola, yogurt, and raspberry coulis
SEASONAL FRESH FRUIT ON WOOD PLATE 9
6 BOWL OF MIXED BERRIES
add side of cottage cheese 3 5
BAGEL AND SMOKED SALMON
13
HOT AND COLD CEREALS
ASSORTED COLD CEREALS SOUTHERN WHITE CORN GRITS
WITH MILK OR YOGURT served with chopped applewood smoked bacon
5 and redneck cheddar
6

STEEL CUT OATMEAL
served with seasonal compote, brown sugar and raisins
6

HOT OFF THE CAST IRON GRIDDLE!
Served With: Choice of Grade “A” Pure Maple Syrup or Sugar Free Syrup,
Choice of Seasonal Berries, Sliced Bananas or Strawberries

PLAIN BUTTERMILK PANCAKES MALTED CHOCOLATE-ESPRESSO WAFFLE
10 Belgian style chocolate waffle
add fresh blueberry, chocolate chips with a hint of espresso,
or banana slices 2 whipped honey butter
SWEET POTATO PANCAKE STACK 12
pure maple syrup drizzle, BANANA AND WALNUT BREAD
cinnamon whipped cream FRENCH TOAST
12 Homestead Farm honey,
TRADITIONAL BELGIAN WAFFLE caramelized walnuts,

strawberry almond compote, whipped cream banana compote
1 1



HOUSE FAVORITES
Includes Choice of Beverage
We Proudly Serve Cage Free Eggs

ALL AMERICAN
two eggs any style,
choice of sausage, applewood smoked bacon
or ham, crispy hash browns,
your choice of toast
16

GRILLED BREAKFAST SANDWICH
hash browns, fried eggs, chipotle bacon,
cheddar cheese, red pepper mayo
on ciabatta bread, side of fresh fruit
12

THREE EGG OMELET
choice of any fillings
and served with crispy hash browns,
and choice of toast
fillings: mushrooms, tomatoes, bell peppers,
cheddar cheese, jack cheese, ham, bacon, onions, spinach
16

COUNTRY SKILLET
buttermilk biscuit topped with scrambled eggs,

smoked ham, redneck cheddar cheese and country gravy,

side of crispy hash browns
16

SMOKED SALMON FRITTATA
egg white, smoked salmon, fresh sliced jalapenos,
baby spinach, topped with lemon cream cheese,
side of crispy hash browns
14

HABANERO CORN BREAD
AND PASTRAMI BENEDICT
freshly baked habanero corn bread,
Homestead Farm pastrami, poached eggs,
chunky, spicy tomato sauce, crispy hash browns
16

EGGS BENEDICT
toasted English muffin, real Canadian bacon,
poached egg, hollandaise sauce
and hash browned potatoes
15

BEEF BRISKET HASH
slow cooked beef brisket hash, two eggs any style,
cilantro hollandaise and choice of toast
15

HUEVOS RANCHEROS
homemade corn tortillas stacked with refried beans,
ranchero sauce, avocado and fried eggs your way
15

ART OF BREAKFAST BUFFET

made to order fresh cracked cage free eggs and omelets, french toast, variety of fruits, organic cereals, gluten free cereals

and English muffins, old style sausage links, applewood smoked bacon, roasted potatoes
Starbucks coffee, orange juice

ON THE SIDE

TOAST SELECTIONS
white, wheat, rye, nine grain or english muffin,
with preserves and butter
3

BAKERS BASKET
choice of any two freshly baked:
assorted danish, muffin, croissant
4

BAGEL & CREAM CHEESE
5

BISCUITS & GRAVY
4

APPLEWOOD SMOKED BACON or
GRILLED COUNTRY HAM STEAK
4

“RCB” REAL CANADIAN BACK BACON
5

TURKEY SAUSAGE OR TURKEY BACON
4

HASH BROWN POTATOES
3

18% Gratuity added to parties of 8 or more




