
Showcasing Foods Of Yesteryear With Farms Of Today
Omni Hotels believes that breakfast should be a stimulating and healthy start to your day. So we are committed

to providing a culinary experience that tempts your palate 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, gluten free breakfast breads and our signature blueberry maple sausage patty that does not 

contain hormones or other additives. Our morning tea features whole leaf tea and rough cut herbs.  
And we take great pride in our coffee which is directly sourced from the farmers and roasted with  

the highest standards.
Welcome to the Art of Breakfast...

The Art of Breakfast Buffet
fresh sliced market fruit / greek yogurt / organic cereal / farmhouse granola

applewood smoked bacon / cilantro chili sausage / blueberry maple sausage
chef prepared omelets featuring cage free eggs / daily breakfast special / breakfast potato

local cured meat / local cheese / smokehouse salmon / toast 
your own bread and butter station / bagel / danish / muffin / croissant

gluten free bread / gluten free cereal

Farmhouse Forks
Cage Free Egg Omelet

local smoked ham / sausage / applewood smoked bacon
spinach / bell pepper / onion / mushroom / tomato

cheese: cheddar / american / swiss / provolone

Hoosier Breakfast*
eggs any style / potatoes o’brien 

choice of: applewood smoked bacon 
cilantro chili sausage link 

blueberry maple sausage patty 
fischer farms country ham steak  16

1913 Eggs Benedict*
fischer farms country ham 

soft poached egg 
4 birds bakery english muffin 

lemon hollandaise  17

Veggie Egg Melt
egg whites / spinach / avocado 

butterkase cheese / roasted tomato 
toasted multigrain bread  13

Smoked Salmon*
capers / onion / hard boiled egg 
cream cheese / toasted bagel  16

Kale and Mushroom Hash*
soft poached egg / sweet potato

russet potato  14

Breads & Grains
Steel Cut Oatmeal

brown sugar / blueberry granola
house dried fruits and nuts  9

Old Fashioned Grits
5 year cheddar cheese 

applewood smoked bacon / chives  
whipped butter  10 

add two eggs any style*  12

Bagel
plain / wheat / cinnamon raisin  5

Toast & Artisan Jam
white / wheat / rye / multi grain
cinnamon raisin / english muffin

gluten free bread   5

From the Ice Box
Fresh Squeezed Orange Juice  5

Juices
v8 / apple / tomato / grapefruit / cranberry  4.5

Iced Teas
ceylon gold / lavender citrus / raspberry 

nectar / white ginger pear  7

Milk
skim / 2% / whole / soy / almond  4

*Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of foodborne illness.

Buttermilk Biscuits and Gravy
chives / aged cheddar  12
add two eggs any style*  14

Buttermilk Pancakes
warm indiana pure maple syrup 
select one: 
blueberries / strawberries / banana  14

Blueberry / Lemon Corn Cakes
local wildflower honey / fresh corn  13

Classic French Toast
cinnamon sugar dusted 
warm indiana pure maple syrup  13

Malted Waffle
berry compote / vanilla cream
warm indiana pure maple syrup  14

Hoosier Fried Egg Sandwich*
broken yolk fried eggs / crispy bacon
tomato / five year cheddar / tomato mayo
toasted bagel  14

Fruit & Yogurt
Fruit of the Morning
fresh mix of melons / berries 
seasonal selections  8

Almond-Apple Protein Shake
whey / banana / chia seeds / almond milk  8

Yogurt Parfait
vanilla yogurt / house granola   
dried fruits and mixed berries  8

Tea Pots & Percolators
Medium Blend Shade Grown Coffee
regular and decaffeinated  4

Cappuccino and Latté
vanilla / hazelnut / caramel  6

Hot Teas
black:  �english breakfast / bombay chai 

earl grey  5
herbal:  blueberry merlot / chamomile citron  5
green:  jasmine green  5

Chuao Hot Chocolate
spicy maya / abuela  5


