BREAKFAST

Breakfast in the Rotunda $14
(Served exclusively in the All Day Break Room)
Seasonal Fruit
Hearth Baked Goods
Yogurts, Granola
Chef’s Warm Breakfast Selection
Breakfast Juices, Coffee, Decaffeinated Coffee, Select Teas

Continental $18
Seasonal Fruit
Pastries, Bagels, Muffins
Jams, Sweet Butter, Cream Cheese
Breakfast Juices, Coffee, Decaffeinated Coftfee, Select Teas

Classic Buffet - $22
Seasonal Fruit
Pastries, Bagels, Muffins, Breakfast Breads
Jams, Sweet Butter and Cream Cheese
Oatmeal, Brown Sugar, Raisins and Dried Cranberries
Scrambled Eggs, Bacon, Sausage, Breakfast Potatoes
Breakfast Juices, Coffee, Decaffeinated Coffee, Select Teas

Accompaniments $3
Buttermilk Biscuits, Sausage Gravy or Country Ham
Creamy Stone Ground Organic Grits
Turkey Sausage

Entrées $5
Quiche of Grilled Vegetables, Feta Cheese
Blueberry Pancakes, Orange Brandy Créme Fraiche, Vermont Maple Syrup
Eggs Benedict of Applewood-Smoked Bacon, Hollandaise
Smoked Salmon, Traditional Trimmings & Sliced Bagels

Omelets $7
Fresh Eggs, Egg Beaters, Egg Whites
Applewood Smoked Bacon, Ham, Breakfast Sausage, Mushrooms,
Diced Tomatoes, Bell Peppers, Red Onions, Cheddar Cheese, Swiss Cheese, Spinach
Seafood Omelets, Smoked Salmon, Shrimp, Crab Meat $10

Waffles $7
Belgian Watffles topped with Mixed Berry Compote, Shaved White and Dark Chocolate, Fresh Strawberries,
Vermont Maple Syrup, Sweet Butter, Chantilly Cream, Chopped Nuts

Carvings $10
Brown Sugar Glazed Ham, Apple Butter, Sweet Mustard, Yeast Rolls
Herb-Crusted Roast Tenderloin of Beef, Spicy Garlic Afoli, Horseradish Cream, Yeast Rolls

Chef’s Fee $75

Al food and beverage prices are subject to 20% service charge and 7.75% sales tax.
Prices are subject to change without notice 04/10




THE COMPLETE ROTUNDA EXPERIENCE

Treat your meeting attendees to a universal “all day” break they can really enjoy!
Located in the Rotunda 7am — Spm daily
$25 per person

Morning
Seasonal Fruit
Hearth Baked Goods
Build Your Own Trail Mix
Yogurts, Granola
Chef’s Warm Breakfast Selection
Breakfast Juices, Coffee; Decatfeinated Coffee, Select Teas

Mid Day
Whole Fresh Fruit
Energy Bars
Build Your Own Trail Mix
Sweet & Unsweet Iced Teas, Daily Flavored Lemonade
Coffee, Decaffeinated Coffee, Select Teas
Soft/Drinks, Still and Sparkling Waters

Afternoon
Frozen Novelties
Build Your Own Trail Mix
Candy Bars
House Made Daily Sweet and Savory Treats
Sweet & Unsweet Iced Teas, Daily Flavored Lemonade
Coffee, Decaffeinated Coffee, Select Teas
Soft Drinks, Still and Sparkling Waters

Al food and beverage prices are subject to 20% service charge and 7.75% sales tax.
Prices are subject to change without notice

04/10




AI1.A4 CARTE SNACKS

$32 per dozen
Fruit Pastries $28 per dozen
Mulffins $24 per dozen
Mini Pecan Rolls $24 per dozen
$28 per dozen
Chocolate Croissants $36 per dozen
Gourmet Cookies $32 per dozen
Brownies $32 per dozen
Dessert Bars $32 per dozen
Tea Sandwiches $32 per dozen
Whole Fruit $ 3 per piece
Sliced Fruit $ 4 per person
Yogurts
Power Bars
Granola Bars
Candy Bars

Goldfish® 835 per bowl*

Chips & Salsa $35 per bowl*

Roasted Mixed Nuts $35 per bowl*

Freshly Popped Popcorn $25 per bowl*
*bowls serve 25 guests

Coffee, Decaffeinated Coffee $32 per gallon
Iced Tea (Sweet or Unsweet) $23 per gallon
Fruit Juices (Orange, Apple, Cranberry, Grapefruit) $15 per half gallon
Fruit Punch (non-alcoholic) $25 per gallon
Lemonade (plain or flavored) $23 per gallon
Soft Drinks (Coke® and Pepsi® products) $ 2.50 each
Washington Duke Bottled Water

Fiji®, San Pellegtino®

Al food and beverage prices are subject to 20% service charge and 7.75% sales tax.
Prices are subject to change without notice




