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Breakfast 

 
Breakfast to include Fruit, Fruit Infused Water and Orange Juice  
 
Pancakes, Waffles and French Toast:   
  

Buttermilk  
   Pumpkin Spice 
   Ginger 
   Apple Cinnamon 
       
 
Sandwiches:    
(Egg and Cheddar Cheese) Croissant 

(Ham, Bacon, or Sausage) English Muffin 
   Sourdough    

   
Sides:    Applewood Smoked Bacon 

Country Sausage Link 
Sausage Patty 
Chicken Sausage 
Chorizo 
 
Scrambled Eggs 
Scrambled Eggs with Green Onion and Cheese 
 
Roasted Garlic Potatoes 
Potatoes O’Brien  
Country Potatoes 
Spanish Potatoes 
Homestyle Grits 

 
 
 
 
 
 



Specialty Breakfast  
 
California Burrito- Scrambled Eggs, Sausage, Cheese, Potatoes, Lime 
Crema and Guacamole 
 
Southern Special- Country Ham with Red-Eye Gravy, Grits and Eggs 
 

Chilaquiles- Tortilla Chips with Red Enchilada Sauce, Chorizo, Black 
Beans and Eggs 
 

Biscuits and Gravy- Our House Made Drop Biscuits with Country Sausage 
Gravy and Choice of Potatoes 
 

 
Continental Breakfast 
Fresh Sliced Fruit, Muffins, Danishes, Scones, Hard Boiled Eggs, Yogurt and 
Granola  

 
 
Bagel Bar  
Assorted Bagels, Cream Cheeses, Smoked Salmon, Cucumbers, Pickled Red 
Onions, Tomatoes, Dill and Capers  

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 



Lunch 
(Served with Choice of Soup or Side Salad) 

 
Sandwiches:  

 
Chicken and Apple Panini with Havarti on Sourdough 

Turkey with Cranberry Cream Cheese on Croissant  

Eggplant Parmesan Sub with Marinara on French Roll 

Hot Roast Beef with Green Chili and Horseradish Aioli 

Italian:   

 Penne Pasta with Butternut Squash and Sage Sauce 

 Herbed Chicken with Fettuccini, Tomato Cream and 5 Cheeses 

Italian Sausage and Mushroom Farfalle with White Wine Cream Sauce 

Lasagna with Sicilian Sausage, Marinara, Ricotta, Mozzarella and 
Parmesan 

Mexican: (Served with Beans, Rice, Chips and Salsa) 

 Fajita Chicken or Carne Asada Tacos  

 Chicken Crema Enchiladas 

 Al Pastor Pork 

Specialty: 

Grilled Chicken Breast with Spiced Cider Glaze, Smashed Parmesan 
Potatoes and Brussel Sprouts  

Grilled Tri-Tip with Honey Balsamic Glaze, Mashed Potatoes and 
Brussel Sprouts  

Apple Bourbon BBQ Chicken Legs and Thighs with Roasted Potatoes 
and Brussel Sprouts 

Pork Loin with Pomegranate Reduction, Herbed Rice, and Brussel 
Sprouts 

  

 

 

 



 

Salads: 

Garden with Grape Tomatoes, Cucumber, Carrots and Citrus 
Vinaigrette 

Caesar with Tomato and Shaved Parmesan 

Harvest Salad with Apples, Dried Cranberries, Feta Cheese and Cider 
Vinaigrette 

Spinach Salad with Pears, Dried Cherries, Goats Cheese and 
Champagne Vinaigrette 

Shaved Brussel Sprouts Salad with Dried Cranberries, Toasted 
Almonds, Parmesan, and Lemon Vinaigrette 

Soups: 

 Chicken and Rice 

 Curried Butternut Squash 

 French Onion 

Ham, White Bean, and Kale   

 Tomato Basil 

 

 

  

 


