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Continental Breakfast Buffet 
 

 

 

Roosevelt Continental Breakfast 

An Assortment of Muffins, Danish, 

Croissant and Bagels served with  

Sweet Butter, Cream Cheese and Preserves 

Seasonal Fruits and Berries 

Freshly Squeezed Orange, Grapefruit Juices 

Freshly Brewed Coffee, Decaffeinated Coffee  

and a Selection of Fine Teas 

Starbucks Continental Breakfast 

Butter Croissants and Chocolate Croissants 

Assorted Muffins and Pecan Cinnamon Buns 

Seasonal Fruits and Berries 

Freshly Squeezed Orange, Grapefruit Juices 

Freshly Brewed Starbucks Regular and 

Decaffeinated Coffee 

and a Selection of Tazo Tea

 

        Enhancements 

              

Cold Selections          Hot Selections

Mixed Berries, Yogurt and Granola Parfaits      Hot Oatmeal with Accompaniments 

 

 Cold Cereals with Bowls of Seasonal Berries      English Muffin Sandwich with Eggs,  

            Canadian Bacon and Cheese 

 Assorted Yogurts and Granola         

            Breakfast Burritos filled with  

         Roasted Vegetables, Scrambled Egg Whites, 

    Fresh Herbs and Low-Fat Cheddar served  

            With Fresh Tomato Salsa 

 

         Ham and Cheese filled Croissants 
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Breakfast Selections 

BUFFET 

 

Full American Breakfast Buffet 

Seasonal Fruits and Berries 

with Honey Yogurt 

An Assortment of Muffins, Danish,  

Croissants, Bagels and Pastries 

Served with Sweet Creamery Butter,  

Cream Cheese and Preserves 

Country Fresh Scrambled Eggs  

Home Fried Potatoes 

Smoked Bacon and Maple Glazed Sausage 

Selection of Chilled Fruit Juices 

*Minimum of 10 Guest required* 

Buffet Enhancements 

Omelets Prepared to Order 

with choice of Vermont Cheddar, Monterey 

Jack, Gruyere Cheeses, Smoked Ham, Smoked 

Salmon, Bell Peppers, Mushrooms, Asparagus 

Bacon, Onions, Tomatoes  

(Chef Fees Additional) 

Scrambled Egg Whites with Fresh Herbs 

served with Turkey Sausage 

 

Belgian Waffles 

served with  Berry Compote, Whipped Cream  

and Warm Vermont Maple Syrup 

 

Berry Pancakes 

served with Warm Vermont Maple Syrup 

 

Cranberry Semolina French Toast 

served with Warm Vermont Maple Syrup 

 

Deluxe Cereal Bar to Include Assorted Cold 

Cereals, Seasonal Fresh Berries and  Bananas 

PLATED 

 

The Presidential 

Choice of One:

Goblet of Seasonal Fruits and Berries 

Or 

Parfait with Seasonal Fruits, Berries, Yogurt 

and Granola 

Potato and Roasted Vegetable Frittata 

Smoked Bacon and Maple Glazed Sausage 

Roasted Potatoes with Caramelized Onions 

and Herbs 

 

The Sagamore 

Seasonal Fruit “Martini” 

with Orange Blossom Essence and Mint 

 

Scrambled Eggs with Chicken Sausage,  

Root Vegetable Medley and Oven Dried 

Tomatoes 

 

The Vanderbilt 

Melon Soup with Mascarpone Flan 

and Blueberry Honey 

Imported Swiss Cheese and Taylor Ham Tarte 

with Asparagus and Herb Hollandaise 

 

All Plated Breakfast Selections Include 

Orange Juice, Baskets of Bagels, Muffins and 

Breakfast Pastries served with Cream 

Cheese, Butter & Jam on Each Table. 

 
All Breakfast Selections served with Freshly 
Brewed Coffee & Teas 

 

Smoked Salmon with Chopped Onion, Egg Mimosa 

                 and Sliced Tomato 
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Break Options 
 

 

Coffee Service 

Freshly Brewed Coffee and  

Decaffeinated Coffee 

and a Selection of Fine Teas 

 

Starbucks Coffee Service 

Freshly Brewed Starbucks Regular and 

Decaffeinated Coffee, 

and a Selection of Tazo Teas 

 

Beverage Service           Starbucks Beverage Service 

Freshly Brewed Coffee and          Freshly Brewed Starbucks Regular and 

Decaffeinated Coffee           Decaffeinated Coffee, 

and a Selection of Fine Teas         and a Selection of Tazo Teas 

Assortment of Sodas and Bottled Water                    Sodas, Bottled water and Frappuccinos  

 

 

Enhancement to Break Selections 

 

Assorted Sodas & Bottled Water 

 

Red Bull & Sugar Free Red Bull 

 

Home-style Cookies 

 

Seasonal Sliced Fruits & Berries 

 

Seasonal Whole Fresh Fruit 

 

Peanut Butter, Lemon and  

Maple Pecan Dessert Bars 

 

Haagen-Dazs Ice Cream Bars  

& Frozen Fruit Bars 

 

Individual Bags of Chips & Popcorn 

 

Warm NY Soft Pretzels & Spicy Mustard 

 

Assorted Biscotti 

 

Assorted Granola Bars 

 

Vegetable Crudités with Onion Dip, 

Hummus and Blue Cheese 

 

Pita and Bagel Chips with Hummus, Baba 

Ghanoush and Roasted Garlic Spread 

 

Stone-Ground Tortilla Chips with Fresh 

Salsa and Guacamole 

 

Bowls of Mixed Nuts 

 

Chocolate-Covered Strawberries 

 

A Variety of Domestic  & Imported Cheeses 

with Fruit, Sliced Ficelle and Crackers 

 

                                                                                                               Mixed Berries, Yogurt and Granola Parfaits 
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Break Menu Selections

Mid-Morning Refresher 

Variety of Farmers Bread 

Assortment of Fruit Juices  

Freshly Brewed Coffee, Decaffeinated Coffee 

and a Selection of Fine Teas 

Good Afternoon

Baskets of Brownies & Blondies 

Fresh Baked Chocolate Chip Cookies 

Bowls of Assorted Miniature Candy 

Assorted Sodas and Bottled Water 

Freshly Brewed Regular and 

Decaffeinated Coffee 

and a Selection of Fine Teas 

 

The Health Break 

Individual Fruit Yogurts, Bowls of Mixed 

Berries, Granola Bars 

Fresh Vegetable Crudité Display with 

Assorted Dips 

Pita Triangles with Traditional and Flavored 

Hummus 

Vitamin Water, Bottled Water 

Freshly Brewed Regular and 

Decaffeinated Coffee 

and a Selection of Fine Teas 

 

Streets of New York 

Warm NY Soft Pretzels & Spicy Mustard

Potato Knishes served with Sour Cream 

Large Bowl of Assorted Whole Apples 

Assorted Sodas and Bottled Water 

Freshly Brewed Regular and 

Decaffeinated Coffee 

and a Selection of Fine Teas 

 

 

 

 

 

 

 

 

Little Italy

Assorted Biscotti,  

Italian Pastries and Cookies 

Fresh Seasonal Whole Fruit 

Assorted Sodas and Bottled Water 

Freshly Brewed Regular and 

Decaffeinated Coffee  

and a Selection of Fine Teas         

Starbucks Afternoon 

Deluxe Assortment of Butter Cookies, 

Biscotti and Bundt Cake 

Assortment of Seasonal Berries 

Frappuccino with Vanilla Ice Cream 

Assorted Sodas and Bottled Water 

Freshly Brewed Starbucks  

Regular and Decaffeinated Coffee  

and a Selection of Tazo Teas 

Bakery Break 

Mini Pastries, Strudel and Miniature Mousse

Variety of Freshly Baked Cookies 

Assorted Sodas and Bottled Water 

Freshly Brewed Regular and 

Decaffeinated Coffee 

and a Selection of Fine Teas 

Ice Cream Break

Haagen-Dazs Ice Cream Bars and

Frozen Fruit Bars 

Assorted Sodas and Bottled Water 

Freshly Brewed Regular and 

Decaffeinated Coffee 

and a Selection of Fine Teas 

 

(cont’d) 
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Break Menu Selections (cont’d) 

 

High Tea 

Assorted Fancy Canapés 

Scones Served with Devonshire Cream 

Fresh Fruit Tarts, Fancy Cookies 

Assorted Miniature European Pastries 

Assorted Sodas and Bottled Water 

Freshly Brewed Regular and 

Decaffeinated Coffee 

and a Selection of Fine Teas 

 

A Little Something Sweet 

A Selection of Specialty Cup Cakes  

to include:  

Red Velvet Cupcake – A Deep Red Moist 

Cake filled with a Creamy Chocolate 

Truffle Center and swirled with cream 

cheese buttermilk frosting 

Vanilla Bean Cupcake – Buttery Vanilla 

Cake Filled with Vanilla Bean Flecked 

Cream and finished off with a Buttery 

Vanilla flecked Icing 

Chocolate-Chocolate Cup Cake- Dark 

Chocolate Cake with a Creamy 

Bittersweet Truffle Center and Deep 

Chocolate Frosting 

Chilled Fresh Milk and Chocolate Milk 

Assorted Sodas and Bottled Water 

Freshly Brewed Regular and 

Decaffeinated Coffee 

and a Selection of Fine Teas

 

Breaks are served after 10:00AM and cannot         

be substituted for a breakfast function. 
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Madison Avenue Brunch Buffet 
 

 

Fresh Sliced Seasonal Fruits and Berries with Honey Yogurt 

 

Baskets of Freshly Baked Morning Pastries to Include 

Muffins, Danish, Croissants and Bagels 

Sweet Creamery Butter, Cream Cheese and Preserves 

 

Country Fresh Scrambled Eggs and Home Fried Potatoes 

Apple-wood Smoked Bacon and Maple Glazed Sausage 

Buttermilk Pancakes with Maple Syrup 

 

Freshly Squeezed Orange and Grapefruit Juices 

 

Smoked Salmon 

with Capers, Lemon, Sliced Tomato and Bermuda Onion 

Toast Points and Horseradish Cream 

 

Tri Color Salad with Balsamic Vinaigrette 

 

Sautéed Chicken Breast with Lemon-Caper Sauce 

 

Orecchiette Pasta with Plum Tomatoes and Basil 

Grated Pecorino Romano Cheese 

 

Bouquetiere of Garden Vegetables 

 

Fresh Baked Bread and Rolls 

 

Assorted French Pastries and Cookies 

 

Freshly Brewed Coffee, Decaffeinated Coffee and a Selection of Fine Teas 

Assorted Soft Drinks, Lemonade and Iced Tea 

 

 
*Minimum of 25 Guests required* 

        


