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MORNING TABLE
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OMELET + EGGS
TO ORDER STATION

EGGS™
Omelets, scrambles, whole eggs, egg whites

ACCOMPANIMENTS

Peppers, tomato, mushroom, onions, spinach, bacon,
ham, jalapenos, cheddar, mozzarella

HOT ITEMS

PECAN-WOOD SMOKED BACON
BLUEBERRY MAPLE SAUSAGE
CINNAMON DUSTED DOUGHNUTS
CHEF'S SPECIAL OF THE DAY
SCRAMBLED EGGS”™

PANCAKES
Vermont maple syrup

STICKY BUNS
CHEFS POTATOES
BISCUITS AND GRAVY

OATMEAL
Brown sugar, raisin

GRITS

CHILDREN, AGES 6-12 | *18

COLD ITEMS

LOX AND BAGEL
Plain or everything bagel

INDIVIDUAL YOGURT PARFAITS
Berry compote, house granola

SEASONAL DICED FRUITS AND BERRIES
CHIA PUDDING

INDIVIDUAL CEREALS + MILKS
Raisin Bran, Fruit Loops, Cheerios, Frosted Flakes,

Rice Krispies

BANANAS, APPLES, ORANGES

FROM THE BAKERY
BANANA NUT MUFFINS
BRAN MUFFIN
BLUEBERRY MUFFINS
WHITE BREAD TOAST
WHEAT BERRY TOAST

Includes brewed coffee, iced tea and juice service. “These items are cooked to order. Consuming raw or undercooked
meats / poultry / seafood / shellfish or eggs may increase your risk of foodborne illness. Items are served raw or undercooked (or may contain)
raw or undercooked ingredients. Prices are subject to a 20% service charge and 7% state sales tax. All menus and prices are subject to change
Please notify us of any food allergy.
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