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BREAKFAST – A LA CARTE  
 
A la carte breakfasts include breakfast pastries, butter, preserves, brewed coffee, 
decaffeinated coffee, and herbal tea.  There is a two course minimum required. 
 
Juices – choose two: 
 
Apple, cranberry, grapefruit, guava, orange, passion fruit, vegetable 
 
Starter – choose one: 
 
Grapefruit half, strawberry and mint 
 
Watermelon and feta salad, lime and pumpkinseed oil 
 
Seasonal melon with cottage cheese 
 
Fruit yogurt, granola, and seasonal berry parfait 
 
Entrée – choose one: 
 
Traditional Eggs Benedict, hollandaise, with asparagus, country-roasted potatoes  
 
Smoked Salmon Bagel, cajun cream cheese, tomato, capers, hard-boiled egg, red 
onion 
 
Breakfast Burrito, scrambled eggs, pickled jalapenos, roasted poblanos, pico de gallo, 
cheddar cheese, sour cream, with red rice, refried beans 
 
Quiche Lorraine, smoked tomato jam, with country-roasted potatoes 
 
Poached Eggs on Onion Quiche, Thyme Butter 
 
Caribbean French Toast, rum marinated brioche, butterscotch bananas, pineapple 
 
 


