
Yogurt Parfait Fresh Berries, House-Made Granola	 8

Breakfast Basket Selection of Warm Muffins, Croissants, Danish, Fruit Preserves, Butter	 8

Steel Cut Oatmeal Brûléed Bananas, Devonshire Cream, Forest Blueberries	 10 

Lox and Cream Cheese Locally Smoked Atlantic Salmon, Heirloom Tomatoes, 
Red Onion, Dill, Toasted Bagel, Cream Cheese	 17

Southern florida Tropical Fruit Plate Inspired by Local Fruit Selection	 12

Ocean Breeze Breakfast Indian River Grapefruit, House-Made Muesli,  
Organic Greek Yogurt, Toasted Seven-Grain Bread, House-Made Preserves	 14

Orange, Grapefruit, Pineapple, Cranberry, Apple, V-8, Tomato, Prune Juice	 5

Freshly Juiced Carrot, Orange	 6

Swiss Hot Chocolate, Vanilla Bean Whipped Cream	 6

Freshly Brewed Rainforest Alliance Coffee, Regular or Decaffeinated 	 5.5

Harney and Sons Tea Selection	 5.5

Espresso, Cappuccino, Café Con Leche	 6.5

All prices are subject to service charge and state sales tax.

morning boost

fresh start

Two EggS    14
Crispy Sea Salt Potatoes, Caramelized Onions and Toast

Choice of Maple Cured Bacon, Pork Sausage or Cured Country Ham

Create A Benedict
Two Poached Eggs, English Muffin, Hollandaise Sauce, Crispy Sea Salt Potatoes, Caramelized Onions

	 Crab Cake   25 	   Smoked Salmon   22 	 Spinach & Mushroom   20 	 Canadian Bacon   18 

Steak and Eggs    26
Creekstone Farms Natural Shell Steak, Two Eggs Any Style, 

Roasted Peppers, Caramelized Onions, Crispy Sea Salt Potatoes, Toast  

Corned Beef Hash and Eggs    18
Two Poached Eggs, House-made Corned Beef Hash, Toast  

Build An Omelet    19
Sweet Onions, Wild Mushrooms, Roasted Peppers, Spinach, Heirloom Tomatoes, Avocado, Ham, Roasted 

Chicken, Gouda, Vermont Cheddar, Loxahatchee Goat Cheese, Crispy Sea Salt Potatoes, Toast 

eggs

10.11



sides
6 each

All prices are subject to service charge and state sales tax. 10.11

almond cinnamon French Toast	 15
Vanilla Bean Syrup 

Buttermilk Pancakes	 14
Vermont Maple Syrup  

Mango White Chocolate Chip Pancakes	 16
Local Mangoes, Swiss White Chocolate, 
Orange Blossom Syrup  

Whole Grain Pancakes	 15
Fresh Berries, House-Made Granola, Yogurt 

House-Made Ricotta Stuffed Crepes	 16
Meyer Lemon, Lingonberry Jam

Belgian Waffles	 14
Buttermilk or Whole Grain, Vermont Maple Syrup, 
Whipped Cream 

pan bread

An array of Hot & Cold Selections including     22
Assorted House-Made Pastries, Muffins, Bagels and Breads;
Assorted Cereal, Seasonal Fresh Fruit and Yogurts; Oatmeal,
Unlimited Juice, Coffee and Hot Tea 

An array of Hot and Cold Selections including     32
House-Made Pastries, Muffins, Bagels and Breads; Assorted Cereals, Oatmeal, 

Seasonal Fresh Fruit and Yogurts; Eggs Benedict, Scrambled Eggs; 
Made-to-Order Omelets and Waffles, Daily Selection of French Toast or Pancakes;

Breakfast Potatoes; Smoked Salmon, Pork Sausage, Bacon, Dry Cured Meats, Artisanal Cheeses;
Unlimited Juice, Coffee and Hot Tea

speciality breakfast

continental buffet

full buffet

Maple Cured Bacon

Sage Pork Sausage

Southern Ham

Chicken & Apple Sausage

Aged Cheddar Cheese 
Stone Ground Grits

Sea Salt Potatoes & 
Caramelized Onions

Daily Variety of Cold Cereals

Biscuits & Gravy

“Pigs In a Blanket” and Eggs 	 19
Barbequed Braised Pork Filled Crêpes, Two Eggs Sunny Side Up, Aged Cheddar Cheese Stone Ground Grits

Organic Egg Quiche	 22
Local Organic Eggs, Artisanal Cheese, Southern Ham and “Farm-to-Table” Vegetables 

Southern Breakfast	 18
Two Eggs Any Style, Biscuits, Gravy, Aged Cheddar Cheese Stone Ground Grits 

Palm Beach Chicken Hash and Eggs	 18
House-Made Chicken Hash, Manchego Cheese, Hollandaise Sauce 

Euro Affair	 19
Selection of Fine European Artisanal Cheeses, Dry Cured Meats, Walnut Raisin Bread,  
Baguette, Apricot Preserves


