BANQUET BREAKFAST BUFFET SELECTIONS
BREAKFAST MENUS All Buffet Breakfasts Include Freshly Brewed llly Regular & Decaffeinated Coffee
A Selection of Organic Lot 35 Teas, Orange, Apple & Cranberry Juices
Hamilton Princess & Beach Club are Proud to Serve Only Cage Free Eggs
Minimum Guarantee of 25 Guests Required for All Buffets, Unless Otherwise Noted

Princess Continental | $36 Island Brunch | $50

Fresh Breakfast Pastries, Selection of Sliced Breads & Bagels, Butter, Cream Fresh Breakfast Pastries, Selection of Sliced Breads & Bagels,

Cheese, Preserves & Honey, Variety of Cereals & Granola with Whole, Skim Butter, Cream Cheese, Preserves & Honey, Fresh Fruit Salad,

& Non-Dairy Milks, Sliced Fruits, Melons & Berries, A Selection of Greek & Whipped Cream, Assorted Breakfast Cereals with Whole, Skim &

Vegan Yogurts, Dried Fruits, Seeds & Nuts Non-Dairy Milks, Selection of Greek & Vegan Yogurts, Dried Fruits &

No Minimum Required Nuts, Scrambled Eggs with Scallions, Chorizo Sausage & Bermuda
Onion Casserole, Crisp Honey Cured Bacon Strips, Traditional

Bermuda Classic | s46 Bermuda Codfish Cakes, Chicken & Waffles, Maple Syrup

Fresh Breakfast Pastries, Selection of Sliced Breads & Bagels, Butter, Cream
Cheese, Preserves & Honey, Sliced Fruits, Melons & Berries, Assorted

Cereals with Whole, Skim & Non-Dairy Milks, A Selection of Greek & Vegan Plated Breakfast Selections

Yogurts, Cheese & Cold Cut Platters, Fluffy Scrambled Eggs with Scallions, All Plated Breakfasts Include Freshly Brewed llly Regular &
Crisp Honey Cured Bacon Strips, Seasoned Country Sausage, Crisp Breakfast Decaffeinated Coffee

Potato with Bell Peppers & Onion A Selection of Organic Lot 35 Teas, Orange, Apple &

Cranberry Juices
Pre Set Plate of Sliced Fruits, Melons & Berries

Exhale Wellness 46
s Breakfast Pastries, Butter, Preserves & Honey

Gluten-Free Muffins, Whole Grain Breads, Banana Bread, Butter, Preserves
& Honey, Seasonal Fruit Smoothies, Apple, Carrot & Green Detox Juice,
Sliced Fruits & Berries, Assorted “Kind” Energy Bars, Granola Station with
Low Fat & Vegan Yogurts, Dried Fruits, Seeds & Nuts, Chilled Low Fat, Fat
Free & Soy Milk, Egg Beater and Vegetable Scramble, Apple Chicken
Sausage, Turkey Bacon

Select One (1) Entrée

Eggs Benedict

Poached Eggs, Canadian Bacon, Hollandaise Sauce,
Breakfast Potatoes with Caramelized Onions &

Grilled Asparagus | $44

Or

American

Scrambled Eggs, Applewood Smoked Bacon,

Pork Sausage, Breakfast Potatoes with Caramelized Onions
& Grilled Tomato | $42

Or

Bermudian

Salted Cod Fish, Steamed Potato, Hard Boiled Eggs,
Avocado, Banana & Tomato Sauce | $40

Or

Wellness

Egg White & Vegetable Frittata, Cherry Tomato Confit,
Vegetable Crudité & Greek Yogurt Dip | $38

A 17% Service Charge will be Applied to all Food & Beverage Prices. Chef Attendant Required Where Indicated for $160 per Chef. One Chef Attendant Required for Every 50 guests, Unless Otherwise Specified
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Breakfast on the Go | $35

All Include - Freshly Brewed llly Regular & Decaffeinated Coffee, A Selection
of Organic Lot 35 Teas, Greek Yogurt, Individual Fruit Juice & Seasonal
Whole Fruit

Please Select One (1)

Breakfast Wrap

Applewood Smoked Bacon, Scrambled Eggs, Sour Cream, Cheddar Cheese
Or

Salmon Croissant

Cured Salmon, Cream Cheese, Capers

Or

Grilled Veggie Burrito

Grilled Bell Peppers, Scrambled Eggs, Avocado, Sour Cream, Cheddar Cheese

Cold Breakfast Enhancements

Selection of Bagels & Cream Cheese | $48 per Dozen

Assorted Breakfast Pastries | $36 per Dozen

Sliced Fruits, Melons & Berries | $16 per Person

Selction of European Cold Cuts, Crackers & Mustard | $18 per Person

Cold Smoked Salmon, Sliced Onions, Capers & Chilled Egg | $16 per Person
International Cheeses, Breads & Crackers | $16 per Person

Berry & Yogurt Smoothies | $8 per Person

Chilled Hard Boiled Eggs | $6 per Person

Hot Breakfast Enhancements

Eggs Benedict, Canadian Bacon, Hollandaise | $12 per Person
Bermuda Codfish Cakes | $9 per Person

Scrambled Eggs with Scallion | $9 per Person

Crispy Applewood Bacon | $8 per Person

Pork Sausage | $8 per Person

Chicken Sausage | $8 per Person

Steel Cut Oats, AlImonds, Raisins, Cinnamon, Brown Sugar,
Maple Syrup & Honey | $8 per Person

Grilled Tomatoes with Herbs | $6 per Person

Sautéed Mushrooms | $6 per Person

Cinnamon French Toast & Maple Syrup | $8 per Person
Buttermilk Pancakes & Maple Syrup | $8 per Person

Breakfast Buffet Enhancements

All Pricing is Based per Person

Chef Attendants Required at $160 for Every 50 Guests
Unless Otherwise Noted

Minimum Guarantee of 25 Guests Required

House Cured & Cold Smoked Salmon | $18
Pickled Onion, Capers, Cream Cheese,
Lemon & Chopped Egg

Assorted Bagels with Toaster

Made to Order Eggs & Omelets | $16
Smoked Salmon, Bacon, Ham, Chives, Onions, Tri-Colored
Peppers, Mushrooms, Cheddar Cheese

Traditional Codfish & Potatoes | $16

Salted Cod Fish with Boiled Eggs, Potatoes, Avocado,
Banana & Tomato Sauce

*A Chef is not Required

Ham Carving Station | $16
Carved Honey & Mustard Glazed Ham
Baked Beans, Buttermilk Biscuit & Grilled Pineapple Salsa

Muesli Bar | $12

Gluten Free Oats, Almonds, Walnuts, Raisins, Chia Seeds,
Sunflower Seeds, Mixed Berries, Dried Mango,

Papaya, Apricot, Banana Chips, Fresh Fruits

Greek & Vegan Yogurts

*A Chef is not Required

Waffle Station | $12

Whipped Cream, Seasonal Berries, Toasted Nuts,
Chocolate Chips

Warm Maple Syrup

A 17% Service Charge will be Applied to all Food & Beverage Prices. Chef Attendant Required Where Indicated for $160 per Chef. One Chef Attendant Required for Every 50 guests, Unless Otherwise Specified
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