
C O N T I N E N T A L
B U F F E T

SATURDAY & SUNDAY | 7 AM - 1 PM
$15 PER PERSON

breads & pastries

bagels & spreads

fresh fruit

yogurt & cereal

cold selections

BUTTER CROISSANTS
ASSORTED MINI MUFFINS
ASSORTED PASTRIES
ASSORTED BREADS

BAGELS
WHIPPED CREAM CHEESES
BUTTER AND FRUIT PRESERVES
PEANUT BUTTER

SEASONAL SELECTED FRUITS
WHOLE FRUIT: BANANAS, APPLES, AND ORANGES

VANILLA AND PLAIN GREEK YOGURT
HOUSE-MADE GRANOLA
INDIVIDUAL CEREALS

HARD-BOILED EGGS
OVERNIGHT OATMEAL CUPS
CHIA PUDDING WITH COCONUT MILK [V] [GF]

*These items are served raw or undercooked or possibly contain raw or undercooked ingredients.  Consuming raw or
undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

(V) Vegetarian | (GF) Gluten Free
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