
 
 
 

Food and beverage prices are subject to a 20% service charge plus current 
Washington State sales tax. Menu prices are subject to change but will be 

confirmed three months prior to the event. 

Breakfast Buffets 

Continental Breakfast – 8. 
Choice of freshly baked croissants, Danish pastries, and fresh fruit served with 
fresh roasted coffee, tea, and milk or juice  

Breakfast Buffet – 16. 
Platters of sliced fresh seasonal fruits, assorted pastries, scrambled eggs with 
tomatoes, green onions, and mozzarella cheese, breakfast potatoes, and choice of 
pork apple sausage or smoked bacon. Fruit juices, fresh roasted coffee, and 
assorted hot teas. 

 

Plated Breakfasts 

 
Eggs Benedict  – 15. 
Two poached eggs with your choice of Canadian bacon, Nova-style lox, or 
crabmeat, topped with rich hollandaise sauce, over a toasted English muffin  

Pork Apple Cinnamon Sausage and Eggs  – 10. 
Two sweet sausage links served with two eggs as you like them, toast, and 
seasoned potatoes  

Swiss Roesti "a hearty meal in itself"  – 10. 
Swiss style shredded potatoes seasoned with our special blend of spices, skillet 
browned with bacon, then cheese melted over-top and all is covered with two 
eggs as you like them  



Praline French Toast – 9. 
French bread baked in an egg custard, topped with praline crust, served with 
fresh apple compote, cardamom cream, and mayple syrup 

County Omelette – 12. 
Mild goat cheese with sautéed mushrooms, green onions, and sweet peppers, 
folded into three eggs 
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