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CONTINENTAL
BREAKFAST BUFFETS

Continental Breakfast

Fresh baked assorted Danish
Assorted muffins

Whipped local butter and preserves
Fresh watermelon platter

Chilled juices

Fresh brewed coffee (reqular & decaf) and
assorted teas

The Healthy Choice Breakfast

Sliced seasonal fruit
Assorted muffins

Assorted breakfast loafs served with butter
and preserves

Build your own yogurt parfait: Greek yogurt

, granola (V), assorted toasted nuts (V),
strawberries and raspberry
coulis
Chilled juices

Fresh brewed coffee (reqular & decaf) and
assorted teas

HOT BREAKFAST BUFFETS

For groups under 20 additional charge of $3 per person will apply

The Blue House Breakfast

Fresh watermelon platter

Fluffy scrambled eggs

Your selection of two (2):
Country ham
Breakfast sausage
Maple smoked bacon

Seasoned hash browned potatoes with sautéed
onions

Chilled juices

Fresh brewed coffee (regular & decaf) and
assorted teas

Fresh Start Table

Fresh sliced fruit platter

Fluffy scrambled eggs

Your selection of two (2):
Country ham
Breakfast sausage
Maple smoked bacon

Seasoned hash browned potatoes with bell
peppers and onions

Jumbo Belgian waffles with table syrup
Chilled juices

Fresh brewed coffee (regular & decaf) and
assorted teas

Deluxe Breakfast Buffet

Assorted Danish, muffins and croissants
served with whipped butter

Cold cereal (2 options) with whole or skim
milk and sugar

Fresh sliced fruit platter

Fluffy scrambled eggs

Eggs Benedict

Your selection of two (2):
Country ham
Breakfast sausage
Maple smoked bacon

Seasoned hash browned potatoes with bell
peppers and onions

Your choice of one (1):

Jumbo Belgian waffles

Buttermilk pancakes served with syrup
Chilled juices

Fresh brewed coffee (regular & decaf) and
assorted teas

Omelette Station

Chef charge of $50 per hour will apply.

Country farm fresh eggs cooked to order
with chefs selection of cheese, vegetables
and meats

All prices are subject to applicable taxes, 5% gratuity and 15% management charge. All prices are subject to change.

BREAKFAST
ENHANCEMENTS

Available as an add on for hot
breakfast buffets only

Whole fruit

House-cooked oatmeal served with dried
fruit, brown and white sugar and 2% milk

Hard boiled eggs

Buttermilk pancakes with local butter and
table syrup (2 per person)

Fresh sliced seasonal fruit platter

Bagel and cream cheese

Yogurt and fruit parfait

Assorted cold cereal served with 2% milk
Turkey bacon (3 per person)

French toast with local butter and syrup
(2 per person)
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GLUTEN FREE AND

VEGETARIAN OPTIONS

AVAILABLE

Gluten Free breakfast enhancements:
Sliced meats

Turkey

Ham

Roast beef
Sliced cheese

Brie

Cheddar

Swiss

Gluten Free bagels with cream cheese
(minimum order 12)

Gluten Free muffins (minimum order 6)

A QUICK BREAKFAST

Breakfast Sandwich Bar Breakfast Burrito Bar

English muffins served with whole egg patties, Flour tortillas served with scrambled eggs, cheddar cheese and

cheddar cheese and your choice of ham or

your choice of one (1):
sausage patty (one per guest)

Sliced ham
Breakfast hash browns with ketchup
. o Bacon
Chilled juices
Sausage patty

Fresh brewed coffee (regular & decaf) and
assorted teas (one per guest)

Breakfast hash browns with Ketchup
Chilled juices

Fresh brewed coffee (regular & decaf) and assorted teas

PLATED HOT BREAKFASTS

All plated breakfast selections are served with:

Fresh seasonal fruit cup and sliced assorted breakfast loaves (V) with local butter

Freshly brewed coffee (regular & decaf) and assorted teas

The Scrambler The Benedict

Fluffy scrambled eggs Eggs Benedict with Canadian back

Canadian maple smoked bacon bacon on a grilled baguette

Hashbrowns with peppers and onions Hash browns with caramelized onion

Fresh sliced fruit garnish Fresh sliced fruit garnish

All prices are subject to applicable taxes, 5% gratuity and 15% management charge. All prices are subject to change.

French Toast Breakfast

French toast with local butter and syrup
(2 per person)

Canadian maple smoked bacon

Fresh sliced fruit garnish



