
FRUIT PLATE
Seasonal fresh fruit with cottage cheese

VEGAN COCONUT YOGURT
Coconut yogurt with agave honey, 
caramelized walnuts, and red berries

MUESLI
Seasonal fresh fruit, Greek mint yogurt, 
homemade granola, and honey

OATS WITH MILK
Roasted walnuts, apple, cinnamon compote

TRADITIONAL FRENCH TOAST
Pear and vanilla compote, vanilla sauce,
and mascarpone whipped cream

SERRANO HAM CROISSANT WITH BRIE CHEESE
Croissant filled with serrano ham, brie cheese,  
arugula and mustard dressing

CAPRESE CROISSANT
Croissant filled with fresh mozzarella, 
heirloom tomato slices, and basil

CHERRY TOMATO AND GOAT CHEESE 
BRUSCHETTA
Toasted country bread slice with cherry tomato compote, 
goat cheese, and fresh basil

SMOKED SALMON AVOCADO
Toasted sourdough slice with jocoque,  
Kalamata olives, and avocado

Appetizers

 

  



EGGS BENEDICT
Poached eggs on an English muffin, Canadian bacon or smoked 
salmon with hollandaise sauce, mini salad, seasoned tomato

EGG WHITE OMELETTE
Spinach, asparagus, and brie cheese,
green salad, tomato, and avocado

CREPES
Stuffed with spinach, mushrooms, and ricotta cheese, 
with roasted red pepper sauce

STEAK & EGGS
Cornbread with bacon jam

ORANGE

CARROT

TOMATO

GREEN

GRAPEFRUIT  

Main Dishes

Natural Juices

Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness, especially if you 
have a medical condition.

 

 These are healthy dishes which help in maintaining a balanced diet
 These are gluten free dishes
 Whole Food Plant-Based option


