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breakfast
assorted breakfast pastries
chef's choice of muffins and scones with sweet whipped butter and seasonal fruit preserves
seasonal fruit platter
with seasonal berries and grapes
southwestern frittata
with chicken chorizo sausage, onions, diced green chilies and cheddar cheese, served with
pico de gallo and sour cream
roasted rosemary potato wedges
finished with sea salt
farm fresh scrambled eggs
with tillamook cheddar cheese, scallions, fresh herbs and diced tomatoes
assorted bagels with salmon lox
whipped cream cheese, pickled red onion, capers, hard boiled eggs and lemon
salmon hash
served with poached eggs and yukon gold potatoes
chicken sausage
apple sage
crispy new potato cakes
with pancetta and chili flakes
mixed baby green salad
with toasted hazelnuts, dried cherries, oregon blue cheese and white balsamic vinaigrette
cheese blintzes
served with seasonal fruit compote
build your own breakfast burrito bar
scrambled eggs, sausage or applewood smoked bacon, salsa, sour cream, guacamole and
flour tortillas
artisan quiche
ham, spinach, mushroom and gruyere cheese in a flaky crust, served with seasonal fruit and
yukon gold potatoes o’brien
artisan quiche
asparagus, leek, roasted red peppers and goat cheese in a flaky crust, served with seasonal fruit
and yukon gold potatoes o’brien
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breakfast buffets
continental
seasonal fruit platter
nancy's yogurt and granola with berries
assorted muffins and scones
choice of assorted quiche: lorraine, broccoli and tillamook cheddar, ham and swiss, or chevre
and roasted pepper
cage free hard boiled eggs
includes juice, water, coffee, and tea
chef attended breakfast buffet
assorted muffins and scones
seasonal fruit platter
eggs benedict – slow poached sous vide eggs, smoked oregon hill pit ham, served on toasted
english muffin with hollandaise
choice of daily's thick applewood smoked bacon or zenners's breakfast sausage links
yukon gold potatoes o'brien
included juice, water, coffee, and tea
traditional hot breakfast buffet
assorted muffins and scones
seasonal fruit platter
scrambled eggs
choice of daily's thick applewood smoked bacon or zenners's breakfast sausage links
yukon gold potatoes o'brien
included juice, water, coffee, and tea
chef attended Belgian waffle station
belgian waffles
choice of daily's thick applewood smoked bacon or zenner's breakfast sausage links
included juice, water, coffee, and tea
add chicken and waffles – supplemental price

