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BREAKFAST OPTIONS THE DVE‘SMQND

A DOUBLETREE BY HILTON

CONTINENTAL BREAKFAST $16 PER GUEST

FRESHLY SQUEEZED FLORIDA ORANGE JUICE AND CRANBERRY JUICE; LAVAZZA COFFEE AND TAZO TEAS
FRESH MELON AND STRAWBERRIES
COMPLIMENTARY DRY CEREALS WITH MILK, GRANOLA, AND ASSORTED FRUIT YOGURTS

The following bakery items are chef selected and subject to change without notice.
All bakery items may be scaled down to accommodate smaller group sizes at chef’s discretion:

MAPLE PECAN DANISH, RASPBERRY CROWNS, APPLE CORONETS, CINNAMON SWIRLS, ASSORTED MINI MUFFINS,

ENGLISH MUFFINS, LOCAL BAGELS, LOCALLY BAKED SLICED BREADS, FRESH BAKED CROISSANTS, CREAM CHEESE AND
JELLIES.

PLATED BREAKFAST $22 PER GUEST

LAVAZZA COFFEE AND TAZO TEAS

FRESH ORANGE JUICE AND CRANBERRY JUICE

FRESH SCRAMBLED EGGS WITH CHIVES AND CREME FRATCHE
APPLEWOOD SMOKED BACON

COTTAGE POTATOES WITH ONIONS AND BELL PEPPERS
SEASONAL FRUIT COCKTAIL

FRESH BAKED CROISSANT

BREAKFAST BUFFET $22 PER GUEST - MINIMUM OF 40 PEOPLE

FRESHLY SQUEEZED FLORIDA ORANGE JUICE AND CRANBERRY JUICE
LAVAZZA COFFEE AND TAZO TEAS
FRESH MELON AND STRAWBERRIES

MAPLE PECAN DANISH, RASPBERRY CROWNS, APPLE CORONETS, CINNAMON SWIRLS, ASSORTED MINI MUFFINS,
ENGLISH MUFFINS, LOCAL BAGELS, LOCALLY BAKED SLICED BREADS, FRESH BAKED CROISSANTS, CREAM CHEESE AND
JELLIES.

FRESH SCRAMBLED EGGS WITH CHIVES AND CREME FRAICHE
APPLEWOOD SMOKED BACON

COTTAGE POTATOES WITH ONIONS AND BELL PEPPERS
FRENCH TOAST WITH PENNSYLVANIA MAPLE SYRUP

BREAKFAST ENHANCEMENTS -ADDITIONAL ITEMS MAY BE ADDED AT $1.00 EACH PER PERSON
OATMEAL & BROWN SUGAR | ASS’T FRUIT YOGURT | BUTTERMILK BISCUITS | ASSORTED DONUTS

SAUSAGE LINKS

OMELET STATION (additional $6 per person) Made to order — Chef attended / 75 person minimum

FRESH ATLANTIC SMOKED SALMON STATION (additional $6 per person) served with bagels, cream cheese, red
onion, caper, tomato and cucumber

Breakfast Buffets are 90 minutes in length. All prices are subject to 20% service charge and 6% sales tax. 2018



