
B R E A K FA S T
M E N U S

DIETARY INFORMATION 
We are committed to accommodating the dietary needs of our guests. Please inform us of any allergies or dietary requirements at the time of booking. 
All menu modifications and substitutions will be made at the chef’s discretion. We can accommodate the following:  
GF – Gluten Free, DF – Dairy Free, V – Vegetarian, VG – Vegan

Menu items are subject to change based on availability. Final menu selections and pricing will be confirmed at the time of signing the Banquet Event Order.

Please add 18% gratuity and 5% GST to all prices.
Buffet or plated service will be provided at the discretion of the 
restaurant dependant on group numbers and season.

$16 PER CHILD (Under 12)
$27 PER ADULT

I N C L U S I O N S

SAUSAGE
CRISPY BACON
SCRAMBLED EGGS
EGGS BENEDICT
HASH BROWNS
ASSORTED FRESH CUT FRUIT
ASSORTED BAKED GOODS
YOGURT
COTTAGE CHEESE
ASSORTED CEREALS
ASSORTED CHEESES
CHEF’S CHOICE OF PANCAKES,  
FRENCH TOAST, OR WAFFLES
COFFEE OR TEA & JUICE

B U F F E T  B R E A K F A S T

$16 PER CHILD (Under 12)
$27 PER ADULT

I N C L U S I O N S

SAUSAGE OR CRISPY BACON
FRUIT SALAD & YOGURT CUP
SCRAMBLED EGGS
HASH BROWNS
TOAST
COFFEE OR TEA & JUICE

A D D  O N

SLICED TOMATO, CUCUMBER, ONION           3

P L A T E D  B R E A K F A S T

$16 PER CHILD (Under 12)
$22 PER ADULT

I N C L U S I O N S

TWO FRESHLY BAKED PASTRIES
YOGURT
CHEESE SLICES (4)
JUICE BOX
GRANOLA BAR
WHOLE FRUIT

B R E A K F A S T  T O  G O


