
 

 

 

 

 

 

 
 

Modern Breakfast Menu 

Buffets or Plated Breakfast 

 
Items are priced per person.  A minimum of 20 guests required for buffets. 

 
Continental Buffet 

European Breakfast Pastries: 

Croissants, Danishes, Freshly Baked Mini Muffins 

NY Style Bagels 

Cream Cheese, Butter and Jellies 

Sliced Fresh Fruit 

Our Signature Coffee and Herbal Teas 

Freshly  Squeezed Orange Juice, Tomato or Grapefruit Juices 

 

Traditional Buffet 

European Breakfast Pastries: 

Croissants, Danishes, Freshly Baked Mini Muffins 

NY Style Bagels 

Cream Cheese, Butter and Jellies 

Herb-Scrambled Eggs 

Applewood-Smoked Bacon 

Red Bliss Homefries with Caramelized Onions 

Sliced Fresh Fruit 

Our Signature Coffee and Herbal Teas 

Freshly  Squeezed Orange Juice, Tomato or Grapefruit Juices 

 

Breakfast Sandwich Bar Buffet 

Croissant with Smoked Salmon, Cream Cheese, Roma Tomatoes and English Cucumber 

Soft Brioche with Scrambled Egg, Prosciutto and Swiss Cheese 

Our Signature Coffee and Herbal Teas 

Freshly  Squeezed Orange Juice, Tomato or Grapefruit Juices 

 

Executive Breakfast Buffet 

Scrambled Eggs with Maine Lobster, Oyster Mushrooms, Scallions, Seven Herbs and Parmesan 

Croissants, Breakfast Breads, Mini Muffins and Bagels 

Cream Cheese, Butter and Jellies 

All-Natural Granola, Low-Fat Yogurts, Assorted Dry Cereals 

Applewood-Smoked Bacon, Sausage Links 

Sliced Fresh Fruit 

Our Signature Coffee and Herbal Teas 

Freshly  Squeezed Orange Juice, Tomato or Grapefruit Juices 

 

 

 



 

 

Bethany Beach Breakfast Buffet 

Fresh Seasonal Fruit 

Assorted Breakfast Danish, Mini Muffins, Bagels 

Cream Cheese, Granola, Fresh Berries, Individual Cereals, Whole Milk 

Scrambled Eggs 

Caramelized Onion Home Fries 

Applewood-Smoked Bacon 

Smoked Link Sausage 

French Toast or Buttermilk Pancakes 

Maple Syrup, Fresh Strawberries, Whipped Cream 

Trio of Fresh Juices 

Freshly Ground Coffee, Herbal Teas, Decaf Tea and Decaf Coffee 

 

 

 

Dewey Beach Breakfast Buffet 

(plus chef attendant fee) 

Fresh Seasonal Fruit 

Assorted Breakfast Danish, Mini Muffins, Bagels 

Cream Cheese, Granola, Fresh Berries, Individual Cereals, Whole Milk 

Chef Attended Omelet Station 

Onions, Peppers, Cheddar Cheese, Mushrooms, Tomatoes, Scallions, Diced Ham 

Scrambled Eggs with Chives and Cheddar Cheese 

Caramelized Onion Home Fries 

Applewood-Smoked Bacon 

Smoked Link Sausage 

French Toast or Whole Wheat Buttermilk Pancakes 

Maple Syrup, Fresh Strawberries, Whipped Cream 

Trio of Fresh Juices 

Freshly Ground Coffee, Herbal Teas, Decaf Tea and Decaf Coffee 

 

 

 

Rehoboth Beach Breakfast – Plated 

Fresh Fruit Cup 

Choice of Entrée: 

Herb-Scrambled Eggs, Wild Berry Stuffed French Toast or Buttermilk Pancakes 

Choice of Side: 

Applewood-Smoked Bacon, Virginia Smoked Ham or Smoked Link Sausage 

Caramelized Onion Home Fries 

Baskets of Warm Breakfast Breads, Pastries 

Choice of Juice 

Freshly Ground Coffee, Herbal Teas, Decaf Tea and Decaf Coffee 

 

 

 

 

~ An 18% banquet gratuity will be added. ~ 

 


