Breakfast Menu

The Canton Continental Breakfast Buffet
Orange, Grapefruit and V-8 Tomato Juice
Danish Pastries, Muffins and Brookside Pecan Rolls
Sweet Butter and Preserves
Whole Fresh Fruit Display
Columbian Roasted Regular and Decaffeinated Coffee and Assorted Tea

The Executive Continental Breakfast Buffet
Orange, Grapefruit, V-8 Tomato and Cranberry Juice
Danish Pastries, Muffins and Brookside Pecan Rolls
Sweet Butter and Preserves
Sliced Seasonal Fruits and Strawberries
Assorted Cereals, Granola, Dried Fruits and Fruit Yogurts
Bagels and Cream Cheese
Columbian Roasted Regular and Decaffeinated Coffee and Assorted Tea

Traditional Breakfast
Chilled Orange Juice
Fresh Sliced Seasonal Fruit and Strawberry Cup
Assorted Cereals, Granola, Fruit Yogurt
Scrambles Eggs with Fine Herbs
Crispy Smoked Bacon & Maple Sausage Links
Home Fries with Onions and Chives
Crispy Cinnamon French Toast with Warm Maple Syrup
Freshly Baked Muffins, Rolls and Pecan Buns
Columbian Roasted Regular and Decaffeinated Coffee and Assorted Tea

Build-Your-Own-Breakfast Buffet

Grilled Honey Ham, Smoked Hickory Bacon or Maple Sausage
Country Breakfast Potatoes
Scrambled Eggs with Chives
Cinnamon French Toast with Maple Syrup
Cheese Blintzes with Fresh Strawberries
Eggs Benedict with Hollandaise

Omelet Station includes Ham, Mushrooms, Peppers, Onions, Tomatoes and Cheddar Cheese

Belgium Waffle Station includes Pecans, Syrup, Fresh Berries and Whipped Cream




Breakfast Menu (cont)

Heart Healthy Breakfast
Assorted Chilled All Natural Juices
Fresh Sliced Fruit Platter
Egg Beaters with Herbs
Turkey Sausage
Granola and Bran Cereal
Bagels with low-fat Cream Cheese
Fresh Berries with Yogurt
Skim Milk
Decaffeinated Coffee and Tea

The Brookside Champagne Brunch
Champagne Toast with a Fresh Strawberry
Chilled Orange, Grapefruit and Vegetable Juices
Homemade Assorted Pastries
Sliced Fresh Seasonal Melons and Berries
Grilled Garden Vegetable Platter with Roasted Garlic & Goat Cheese
Vine Ripened Tomatoes and Buffalo Mozzarella Cheese, Arugula with Basil-Infused Oll
Gorgonzola, Imported Brie & Asiago Wedges with Seedless Grapes

Farm Fresh Eggs Benedict with Hollandaise Sauce
Roasted Shallot-Chive Lyonnaise Potatoes
Wood Smoked Bacon and Country Link Sausage
Scottish Smoked Salmon with Classical Condiments and Bagel Toaster Station
Breast of Chicken with Piccata Sauce
Carved “Prime” Tenderloin of Beef ala Natural

Columbian Roasted Coffees and Brewed Tea




