THE

AT POINT GRACE gé'

BREAKFAST BUFFET

CONTINENTAL BREAKFAST

Cheese, Cold Cuts, Fresh Tropical Fruit
Assorted Cereals

$28.00

FRESH TROPICAL FRUIT

Melons, Pineapples, Apples, Bananas

CHEESE
Swiss, Cheddar, Manchego

COLD CUTS
Breakfast Ham, Mortadella,
Serrano or Prosciutto

ASSORTED CEREALS
Granola Bowl, Assorted Yogurt, Milk

FRESH JUICES
Orange, Grapefruit

HEALTHY JUICES

Carrot, Spinach, Cucumber, Kale,
Apple, Pineapple, Ginger, Beets

SMOOTHIE
Mango, Banana, Papaya, Strawberry,
Blueberry, Raspberry, Mix Berry

HOT STATION
Oat Meal, Eggs Boiled or Scrambled

PASTRIES
Freshly Baked Pastries, White Bread, Sour Dough,
Brioche, Chocolate Croissant, Muffins, Danish,
Croissant, Bagels

CONDIMENTS
Butter, Peanut Butter, Nutella Spread,
Cream Cheese, Home Made Jams

*Consuming undercooked foods of animal origin increases the risk of food borne illnesses. Individuals with certain health conditions may be at higher risk if these foods

A LA CARTE

CHOICE OF
BUTTERMILK PANCAKES
BRIOCHE FRENCH TOAST OR
BELGIAN WAFFLES

Berries, Frosting, Sugar Dust

$10.00

TWO EGGS ANY STYLE

Choice of Maple Sausage or Apple Wood Smoked
Bacon, Roasted Tomato, Potato Lyonnaise

$14.95

RANCH BREAKFAST

Chorizo, Roasted Peppers, Tomato Stew,
Kidney Beans, Warm Tortilla

$14.95

AVOCADO SHICHIMI

CITRONETTE TOAST
Fresh Chili, Grape Tomato, Sour Dough, Poached Egg

$10.50

FRESH VEGETABLE OMELET
Chef Garden Herbs, Boursin Cheese

$12.50

SWEET ONION MASALA EGGS
Spiced Veggies, Cilantro, Whole Wheat Flat Bread

$12.50

POINT GRACE BENEDICT
Two Poached Eggs, Glazed Country Ham,
Sliced Avocado, Choron Sauce

$13.50

SMOKED SALMON PLATTER
Dill, Sour Cream, Red Onions, Crispy Capers

$13.50

SMOKED CHEDDAR GRITS
Grilled Shrimp, Red Eye Gravy, Tomato Onion Relish

$13.50

SIDE ORDERS

Potato Lyonnaise - $5
Grilled Ham - $6
Breakfast Maple Sausages - $6
Apple Wood Bacon - $6

are consumed raw or uncooked. Prices are in US dollars and subject to 10 % service charge & 2% gov. tax



