BREAKFAST SELECTIONS

Plated Breakfasts

All Plated Breakfasts are served with Freshly Squeezed Orange Juice, Buttermilk Biscuits, Butter and Fruit
Preserves, Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Herbal Teas

The American—12.00 per person
Scrambled Eggs, Breakfast Potatoes and choice of Crispy Bacon, Sausage Patties
or Black Oak Ham
Grilled Cinnamon French Toast—12.00 per person

With Warm Maple Syrup and choice of

Crispy Bacon, Sausage Patties or Black Oak Ham

Country Buttermilk Pancakes—12.00 per person

With Warm Maple Syrup and choice of

Crispy Bacon, Sausage Patties or Black Oak Ham

Southwest Breakfast—12.00 per person
Scrambled Eggs, Diced Tomatoes, Peppers, Onions and Cheddar Cheese
Served with Breakfast Potatoes
Southern Favorite—13.00 per person
Scrambled Eggs, Breakfast Potatoes and Biscuits and Sausage Gravy

Breakfast Buffets

All Breakfast Buffets are served with Chilled Fruit Juices and Freshly Brewed Coffee, Decaffeinated Coffee
and Assorted Herbal Teas

Healthy Start Buffet—16.00 per person
Seasonal Fruit, Berries and Melons
Assorted Cold Cereals with Ice Cold Milk
Hot Oatmeal with Raisins and Brown Sugar
Breakfast Scones with Butter and Fruit Preserves
Scrambled Eggs

Rise and Shine Buffet—17.00 per person
Seasonal Fruit, Berries and Melons
Toast Station with Butter and Fruit Preserves
Scrambled Eggs
Choice of Crispy Bacon, Sausage Patties or Black Oak Ham,
Breakfast Potatoes

Morgantown Buffet—21.00 per person
Seasonal Fruit, Berries and Melons
Assorted Cold Cereals with Ice Cold Milk
Scrambled Eggs
Choice of Crispy Bacon, Sausage Patties or Black Oak Ham
Breakfast Potatoes
Biscuits and Sausage Gravy



Waterfront Brunch Buffet—28.00 per person
Seasonal Fruit, Berries and Melons
Vegetable Pasta Salad
Mixed Green Salad with Assorted Dressings
Fresh Baked Rolls and Butter
Scrambled Eggs
Country Buttermilk Pancakes with Warm Maple Syrup
Choice of Crispy Bacon, Sausage Patties or Black Oak Ham
Choice of Grilled, Fried or Bread-Stuffed Chicken
Baked Pasta Marinara
Chef’s Seasonal Vegetable Selection
Confetti Rice Blend
Chef’s Selection of Desserts

Additions to the Buffet
Pancakes and Warm Maple Syrup...........ccoceveenene. 2.00 per person
French Toast and Warm Maple Syrup................... 2.00 per person
Breakfast Baked G0OdS ..........coveiiiiiiiiiiiii 2.50 per person
Fresh Bagels and Cream Cheese...........cccevvneennnns 2.50 per person
Hot Oatmeal with Raisins and Brown Sugar ............1.50 per person

Chef Attended Action Stations

Chef Attended Stations require a $75 chef fee

Belgian Waffles. ... 6.00 per person
Omelets Made to Order..........ooveiieiiiiinin e, 7.00 per person
Carved Ham ... 4.00 per person
Carved Roast Beef ........cooiiiiiii s 6.00 per person

Continental Breakfasts

Coffee Break—5.00 per person
Breakfast Scones
Butter and Fruit Preserves
Freshly Brewed Coffee, Decaffeinated and Assorted Herbal Teas

Waterfront Place Continental—9.00 per person
Breakfast Baked Goods
Butter and Fruit Preserves
Chilled Fruit Juices
Freshly Brewed Coffee, Decaffeinated and Assorted Herbal Teas

Grand Continental—11.00 per person
Seasonal Fruit, Berries and Melons
Breakfast Baked Goods
Butter and Fruit Preserves
Chilled Fruit Juices
Freshly Brewed Coffee, Decaffeinated and Assorted Herbal Teas



Healthy Continental—11.00 per person
Seasonal Fruit, Berries and Melons
Assorted Low Fat Yogurts
Assorted Granola Bars
Chilled Fruit Juices
Freshly Brewed Coffee, Decaffeinated and Assorted Herbal Teas

Executive Continental—13.00 per person
Seasonal Fruit, Berries and Melons

Assorted Whole Fruit

Assorted Low Fat Yogurts
Breakfast Baked Goods

Fresh Bagels with Cream Cheese
Butter and Fruit Preserves
Chilled Fruit Juices
Freshly Brewed Coffee, Decaffeinated and Assorted Herbal Teas



