
 

Ut~xÜç fxÄxvà|ÉÇá 
House Made Doughnuts 

Assorted Fresh Baked Pastries 

Assorted Breads and Bagels 
 

 

[xtÄà{ç fàtÜà 
Chef prepared and served 

Assorted Fruits 

Yogurt Bar 
Almond granola, local honey, dried cranberries, 

chocolate chips, berry compote 

Grits and Oatmeal  
Brown sugar, cheddar cheese, dried blueberries, 

toasted pecans 
 

 

 

 

 

 

 

YÜÉÅ à{x ZÜ|wwÄx 
Chef prepared and served 

Vanilla Pancakes 
Warm maple syrup,  whipped cream, berry compote 

Eggs and Omelets Made to Order* 
Cheddar cheese, goat cheese, Virginia ham, pecanwood 

smoked bacon, sausage, tomato, spinach, onion 
 

[ÉÅxáàxtw bÜ|z|ÇtÄá 
Biscuits and Gravy 

Pecanwood Smoked Bacon 

Blueberry Sausage 

Roasted Potato and Butternut Squash Hash 

Vegetable Egg Frittata 

Danish Bread Pudding 
Warm foster sauce 

 
 

 

 

jxÄvÉÅx àÉ à{x W|Ç|Çz eÉÉÅ 

Gluten-free options available on request. An automatic service charge of 20% applies to parties of 8 or more.  
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,  

especially if you have certain medical conditions.  

$28 per person, Includes coffee and juice 

Tax and gratuity not included. 


