
 
 

 
We strive to meet the dietary restrictions of our guests. Please advise of any allergies or dietary 
requirements at the time of booking. All amendments and substitutions will be chef’s choice. Items 
can be modified to accommodate the following. GF- Gluten Free, DF- Dairy Free, VG- Vegetarian, 
V- Vegan. Menu items are subject to change based on availability. The final menu and pricing will 
be confirmed at the time of signing the BEO. 

Breakfast Menus 
 

Buffet Breakfast 
 

Fresh fruit salad & yogurt 
Cold cereals with chilled milk 

Assorted freshly baked pastries 
Assorted freshly baked muffins 

Scrambled eggs 
Baked beans 

Pancakes or French toast or bread pudding 
Home fried potatoes 
Bacon or sausage 

Chilled juices 
Coffee or Tea 

 
OR  

 
Plated Breakfast 

 
Multigrain Bread  

Fresh fruit  
Chefs choice of maple roasted bacon or Canadian back bacon 

Sausage  
Chefs choice of eggs  

Country style hash browns  
Chilled juices, Coffee or Tea 

 
Buffet or plated service will be provided at the discretion of the restaurant dependant on group 

numbers and season 
 

To Go Breakfast 
 

Egg salad sandwich on a brioche kaiser bun  
(contains egg, onions, celery, mayonnaise, mustard, lettuce) 

Nurti grain granola bar 
Yogurt 

2 muffins 
Whole Fresh fruit 

Bottle water 
Bottle of juice 

Vegan & gluten free options available upon request 
 

$22 per adult  
$15 per child 12yrs and under 

 



 
 

 
We strive to meet the dietary restrictions of our guests. Please advise of any allergies or dietary 
requirements at the time of booking. All amendments and substitutions will be chef’s choice. Items 
can be modified to accommodate the following. GF- Gluten Free, DF- Dairy Free, VG- Vegetarian, 
V- Vegan. Menu items are subject to change based on availability. The final menu and pricing will 
be confirmed at the time of signing the BEO. 

Please add 18% gratuity and 5% GST to all prices 


