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BREAKFAST SELECTIONS 
 

Pheasant Run Continental Breakfast 
Freshly Squeezed Orange Juice, Breakfast Pastries, Fresh Croissants 

Fresh Farm Butter & Fruit Preserves 
Coffee, Decaffeinated Coffee & Hot Teas 

$13.50 per person 
 
 

Executive Continental Breakfast 
Freshly Squeezed Orange & Grapefruit Juices, Sliced Fresh Fruit with Berry Garnish 

Variety of Fruit & Plain Yogurts 
Breakfast Pastries, Bagels & Cream Cheeses, Croissants 

Farm Fresh Butter & Fruit Preserves 
Coffee, Decaffeinated Coffee & Hot Teas 

$18.00 per person 
 
 

Continental Breakfast Enhancements 
Sausage, Egg & Cheese Biscuits, Breakfast Burritos with Fresh Tomato Salsa  

Ham, Egg & Cheese Croissant 
  $54.00 per dozen 

  
PPLLAATTEEDD  BBRREEAAKKFFAASSTT  SSEELLEECCTTII OONNSS  

  
 

Pheasant Run French Toast 
Thick Cinnamon Bread & Mascarpone 

Garnished with Orange Rounds 
Topped with Wild Berry Compote 

Served with Maple Syrup & Crisp Bacon 
$16.00 per person 

The All American 
Freshly made Scrambled Eggs 

Choice of Crisp Bacon, Link Sausage or  
Country Ham 

Breakfast Potatoes 
Freshly Squeezed Orange Juice 

$16.95 per person 
 
 
 

Chicago Scramble 
Farm Fresh Scrambled Eggs with Green Onions 

Sweet Peppers & Sharp Cheddar Cheese 
Crisp Bacon, Breakfast Potatoes 

 $16.50 per person 
 

Huevos Rancheros 
Scrambled Eggs with 

 Chorizo Sausage, Green Onions 
Sweet Peppers & Fresh Tomatoes 

In Soft Flour Tortillas Topped with 
Colby Jack Cheese and Salsa 

Breakfast Potatoes 
$17.95 per person 

 
 
 

All Breakfasts are served with Breakfast Bakeries, Butter & Fruit Preserves 
Coffee, Decaffeinated Coffee, Hot Teas  & Freshly Squeezed Orange Juice 

There is a $75.00 Labor Fee for any event less than 25 guests 
Add gratuity/ service charge and applicable sales tax   
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BBRREEAAKKFFAASSTT  BBUUFFFFEETT  SSEELLEECCTTII OONNSS  
  
 

All American Breakfast Buffet # 1 
 

Fluffy Scrambled Eggs, Crisp Bacon, Link Sausages 
Breakfast Potatoes  

Variety of Cold Cereals with Whole, Low Fat & Skim Milk  
$19.95 per person 

 
All American Breakfast Buffet #2 

 
Medley of Sliced Fresh Fruit & Berries 

Fruit & Plain Yogurts 
A Variety of Cold Cereals with Whole, Low Fat & Skim Milk  

Fluffy Scrambled Eggs (plain), Western Style Scrambled Eggs   
Thick French Toast with Warm Maple Syrup 

Crisp Bacon & Link Sausages 
Breakfast Potatoes 
$24.00 per person 

 
 

Breakfast Buffet Enhancements 
 

Omelet Station 
 

Omelet’s Prepared to Order with Diced Ham, Chopped Bacon, Smoked Salmon, Sautéed Onions 
Sautéed Mushrooms, Bell Peppers, Chopped Tomatoes, Spinach, Black Olive, Scallions 

Add $6.00 per person plus Omelet Chef  $75.00  

 

Whole Cured Ham carved at the Buffet 
Per Ham $250.00 plus Chef Carver $75.00 

Serves up to 100 guests as an enhancement 
 
 

Waffle Station 
 

Traditional Waffles Accompanied with Strawberry & Blueberry Compote 
Fresh Whipped Cream, Warm Maple Syrup and Whipped Butter 

Add $6.00 per person plus Waffle Chef  $75.00 
 
 
 
  

 
      All Breakfasts are served with Breakfast Pastries, Butter, & Fruit Preserves 

               Coffee, Decaffeinated Coffee, Hot Teas & Chilled Juices 
 

Chef Service based on one chef per 100 guests 
 
 

There is a $75.00 Labor Fee for any event less than 25 guests 
Add gratuity/ service charge and applicable sales tax   

 


