
sample breakfast & brunch menus

continental breakfast items

SEASONAL FRUITS
PINEAPPLE, MELONS & BERRIES

MUFFINS ۰ FRUIT BREADS ۰ COFFEE CAKE
HOUSEMADE

LOCALLY MADE BAGELS
BUTTER • FOODsmith PRESERVES • CREAM CHEESE

VANILLA YOGURT & HAND CRAFTED SEEDED GRANOLA

CROISSANTS, DANISH, PAIN AU CHOCOLAT, DONUTS
SOURCED AT FAVORITE LOCAL ESTABLISHMENTS

ORANGE JUICE, CRANBERRY JUICE, APPLE JUICE
& GRAMPA GRAPE JUICE (when available)

COFFEE & TEAS
SOURCED AT VAIL MOUNTAIN COFFEE & TEA



hot breakfast items a la carte

ORANGE SCENTED CIABATTA FRENCH TOAST
VERMONT MAPLE SYRUP

MAINE BLUEBERRY PANCAKES
MAPLE SYRUP & WHIPPED CREAM

BELGIAN WAFFLES
HAND CRAFTED STRAWBERRY PRESERVES

HUEVOS RANCHEROS

CHILEQUILES

EGGS BENEDICT*
HOLLANDAISE • CANADIAN BACON

BREAKFAST SANDWICH
SCRAMBLED EGGS • OREGON CHEDDAR • BREAKFAST SAUSAGE

BREAKFAST BURRITOS
SCRAMBLED EGGS • QUESO FRESCO • CHORIZO • SALSA

BAGELS WITH SMOKED SALMON
SOURCED AT VILLAGE BAGEL • TRADITIONAL ACCOMPANIMENTS

OMELETS*
● Veggies: PEPPERS, ONIONS, TOMATOES, BROCCOLI, SPINACH, BASIL, CHIVES

● Cheeses: CHEDDAR, CHEVRE, GRUYERE, JACK
● Meats: SMOKED SALMON, TURKEY BACON, TURKEY SAUSAGE, HAM,

TENDERBELLY BACON



hot breakfast items for a crowd

SCRAMBLED EGGS
CHIVES

CHILEQUILES CASSEROLE
QUESO FRESCO • CREMA • AVOCADO

FRENCH TOAST CASSEROLE
PECAN PRALINE

TEXAS FUDGE

TENDERBELLY SIGNATURE APPLEWOOD SMOKED BACON

PORK SAUSAGE

IDAHO HASH BROWN POTATOES

LAMB MERGUEZ HASH
GARLIC • ONION • BELL PEPPERS • POTATO

PULLED PORK HASH
GARLIC • ONION • BELL PEPPERS • SWEET POTATO

INDIVIDUAL “CRUSTLESS” QUICHE or EGG MUFFINS
● LORRAINE (bacon and caramelized onion)
● HONEY HAM & TILLAMOOK CHEDDAR

● TOMATO, MOZZARELLA & BASIL
● PROSCIUTTO & BRIE

● BROCCOLI & CHEDDAR
● ASPARAGUS, WILD MUSHROOM & PECORINO

FRITTATAS: SEE QUICHE FLAVORS



brunch ideas

TRADITIONAL CAESAR SALAD
GARLIC CROUTONS • PARMESAN

FREE RANGE CHICKEN • SEARED SALMON

GEM LETTUCES
BERRIES • COLORADO CHEVRE • SEEDED GRANOLA ۰ CHAMPAGNE VINAIGRETTE

ASSORTMENT OF ARTISAN CHEESES and/or CHARCUTERIE
MARCONA ALMONDS • FOODsmith PRESERVES • HONEYCOMB • DRIED FRUITS •

CRACKERS ۰ OLIVES ۰ HOUSEMADE LAVASH

BITE SIZE HORS D'OEUVRES (see sample cocktail party menus)

ASSORTED BITE SIZE DESSERTS (see sample dessert menus)

SMOOTHIE “SHOTS”

MINIATURE BAGELS & LOX: CHIVE CREAM CHEESE, PICKLED RED ONION, KNAPP
RANCH MICROGREENS

BERRY & MELON PLATTER

GRILLED GREEK CHICKEN SKEWERS
TZATZIKI ۰ TOMATO ۰ FETA

VEGETABLE CRUDITE
BABY RAINBOW CARROTS • CUCUMBER • BABY HEIRLOOM TOMATOES • BROCCOLI •

BELL PEPPERS • PURPLE CAULIFLOWER • COLORADO RANCH • TRADITIONAL HUMMUS •
EDAMAME HUMMUS

HOT SMOKED SIDE OF SALMON
CRÈME FRAICHE • CAPERS ۰ CUCUMBER • CHIVES • RED ONION

brunch beverages

BLOODY MARYS & MIMOSAS
MIXERS & GARNISHES

(does not include alcohol)

HAND CRAFTED BLOODY MARY MIX



LEMONS
LIMES

TAJIN (mexican lime spice for rim of glasses)
SALUMERIA BIELLESE PEPPERONI

PEPPERONCINI
BLUE CHEESE STUFFED OLIVES

CHOLULA
ICE

HORSERADISH DILLS

RASPBERRIES
STRAWBERRY SLICES

ORANGE SLICES
PEACH PUREE

*These items may be served raw or undercooked based on your specification, or contain
raw or undercooked ingredients. Consuming raw or undercooked meats, poultry,

shellfish, or eggs may increase your risk of foodborne illness.


