S, SUel Nt shced seasonal frmt to any breakfast buffet for $1.00 per person

Continental Breakfast
Assorted Danish pastries, muffins and bagels with cream g— r‘*‘j - *_—"\
cheese ri j |
A selection of orange, apple and tomato juices E
Freshly brewed Boyds coffee, decaf and tea Made to Order
$9.95 per person Omelet Station }
l
\

Add to any buffet for an additional

The Mini Breakfast Buffet $4.95 p,er person
Fresh scrambled eggs ($75.00 Chef’s fee will apply)

Breakfast potatoes

|
|
Bacon and grilled sausage i
A selection of orange, apple and tomato juices Made to Order i
Freshly brewed Boyds coffee, decaf and tea Belgian Waffles E
$12.95 per person With whipped cream and assorted fruit toppings. A5 gl
Add to any buffet for an additional } i
Grid-lron Buffet $4.95 per person

Buttermilk pancakes ($75.00 Chef’s fee will apply) '

Texas-style French Toast L J i

Bacon and grilled sausage e
Fresh scrambled eggs . o
Maple syrup ’

A selection of orange, apple and tomato juices
Freshly brewed Boyds coffee, decaf and tea
$15.95 per person

The Jubitz Fuel-Up
Fresh scrambled eggs
Breakfast potatoes
Bacon and grilled sausage
A selection of orange, apple and tomato juices
Freshly brewed Boyds coffee, decaf and tea

Choice of one (1) of the following:
Homestyle biscuits with sausage gravy

Cheese Blintzes — with a blend of cheeses and sour cream,
topped with strawberry sauce.

New Orleans French Toast - thick French bread soaked in
custard batter, sprinkled with powdered sugar.

Chicken & Waffles — beer battered chicken breast deep
fried, served on a golden brown waffle with maple syrup
and butter.
$16.95 per person

Choice of two (2) items will be subject to an additional $4.00
per person



