
Breakfast
Mon-Fri 6am – 11am 

Sat-Sun 7am – 12pm 

LIGHT OPTIONS 

Berry Good Banana Split 
nonfat Greek yogurt, almond brittle, honey, & fresh 
market berries  10.5 

Assorted Dry Favorite Cereals  
choose from an array of classics, including gluten-
free, crunchy granola, with seasonal berries or 
sliced bananas  10 

Green Apple, Kiwi and Spinach Smoothie  

blended with almond or soy milk  10.5 

Kale, Mango, Banana, and Pineapple Smoothie  

blended with almond or soy milk  10.5 

Avocado Toast 
hummus, cucumber, radish, multigrain toast  10.5 

EGGS 

Chef’s Omelet   

three eggs filled with cured ham, sautéed sweet 

onions, aged swiss and cheddar cheese served with 

crisp hash brown potatoes and toast  17.5 

Huevos Rancheros 

two eggs with monterey jack cheese, avocado, 

pinto beans, and ranchero salsa  17.5 

American Breakfast 

two eggs done your way, crisp hash browns, and 

toast – choice of either ham, bacon, sausage, or 

fried tofu  15.25 

Smoked Salmon Benedict 

two poached eggs on English muffins, spinach, 

hollandaise sauce, and crispy hash brown  

potatoes  17.5 

Veggie Scramble 

sautéed seasonal vegetables, spinach, kale, hash 

brown potatoes or fresh fruit  14.5  

add fried tofu  16 

Smoked Salmon and Avocado 

hardboiled eggs, sweet Bermuda onions, tomatoes, 

capers, bagel & whipped cream cheese  18.5 

Egg White and Spinach Omelet 

tomatoes, white cheddar cheese, hash brown potatoes or 

fresh berries  18.5 

Egg White Scramble with Grilled Chicken 

Breast or Tofu 

asparagus, aged cheddar cheese, hash brown 

potatoes or fresh fruit  18.5 

CLASSICS 

Griddled Belgian Waffle 

golden deep pocket waffle, whipped cream, warm 

maple syrup and strawberries  16.5 

Banana Blueberry Pancakes 
warm maple syrup and whipped butter  16.5 

Brioche French Toast 

with choice of banana or berries and warm 

maple syrup  16.5 

*Consuming raw or undercooked meat, seafood, and eggs may

increase your risk of food-borne illness  

*For your convenience 20% service charge will be added

automatically for parties of six or more.  

CONTINENTAL BREAKFAST BUFFET 

Sliced seasonal fruits & berries, bakery selections, 

bagels with cream cheese, smoked salmon, assorted 

flavored yogurts, honey roasted granola, and assorted 

cereal favorites 

Selection of breakfast juices, freshly brewed 

Starbucks© Coffee and assorted Tazo© teas  16.5 

BREAKFAST BUFFET 

Sliced seasonal fruits & berries, assorted flavored 

yogurts, cottage cheese, honey roasted granola, steel 

cut oatmeal with condiments, bakery selections, bagels 

with cream cheese, toast, assorted cereal favorites  

Scrambled eggs, spinach and mushroom omelet, hash 

brown potatoes, cinnamon brioche French toast, 

smoked salmon, applewood smoked bacon, maple 

sausage links 

Made to Order 

Homemade Pancakes, griddled deep pocket waffles, 

and eggs benedict 

Selection of breakfast juices (orange juice, grapefruit 

juice, apple juice, cranberry juice, and tomato juice), 

freshly brewed Starbucks© coffee and assorted 

Tazo© teas  27 

SIDES 

A selection of of Sliced Seasonal Fruit and Market 

Berries  10 

Applewood Smoked Bacon, Maple Sausage Links, 

Grilled Ham, 8 or Fried Tofu  4 

Crispy Golden Hash Brown Potatoes or Country 

Fried Red Skin Potatoes  7 

Low-fat Yogurt or Non-fat Greek Yogurt  7 

fruit flavored or plain 

Toasted Bagel with Whipped Cream Cheese  7 

low-fat or regular 

BEVERAGES 

Juice 

orange, grapefruit, apple, cranberry, or tomato 6.5 

Milk 
non-fat, 2% whole, chocolate, soy, or almond 4.5 

Starbucks® Coffee 
cappuccino  5.5 
latte  5.5 
espresso  4.5 
freshly brewed regular or decaffeinated  4.5 

Tazo® Tea 
choose from a selection of hot teas  4.5 

ALCOHOLIC BEVERAGES 

Bloody Mary  11 

Smirnoff vodka, tomato juice, fresh squeezed lemon, 

Worcestershire sauce, ground black pepper 

upgrade to premium Grey Goose vodka  13  

Mimosa  9 

Mumm Napa Brut Prestige, orange juice 

We pride ourselves in providing gluten-friendly menu choices. While we 

endeavor to carefully prepare those meals to accommodate gluten -free 

diet, please be aware that they may be prepared in an environment where 

gluten is present.  Please ask your server to assist you in making your 

selections.  Please consult with your physician as to your personal health 

decisions. ©2019 Marriott International, Inc. All Rights Reserved.  
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