BREAKFAST SPECIALTIES
Greek Frittata
Scrambled eggs with sautéed onions and
tomatoes, feta cheese, topped with oregano.

Vegetarian Omelet
Egg whites, spinach, feta cheese, tomatoes.
Served with roasted tomato salsa.

Dulles Fast Fare
Three scrambled eggs with smoked ham,
sautéed onions & cheddar cheese.

Steak and Eggs
6 oz grilled New York Strip steak served with
choice of two eggs any style.

Southwest Omelet
Sausage or Bacon, sautéed onions & peppers,
cheddar cheese and cilantro
Served with salsa & sour cream.

All American Breakfast
Two eggs cooked to order with your choice of
breakfast meats.

All Breakfast Specialties are served with breakfast potatoes and your choice of toast.

BREAKFAST SANDWICHES
Egg Ruben
Corned beef, two fried eggs with Swiss cheese,
thousand island dressing, rye bread, sauerkraut
and diced potatoes.

Egg Benedict
Two eggs served over a toasted English muffin,
Hollandaise sauce and sliced tomato.
Breakfast Monte Cristo Sandwich
Fried Egg, Ham, melted Swiss cheese served on
grilled French toast, served with warm syrup for
dipping. (Not Deep Fried)

Stuffed French Toast
Sliced brioche stuffed with cream cheese and
served with homemade season marmalade.

All Breakfast Sandwiches are served with breakfast potatoes or fresh cut fruits.

FROM THE GRIDDLE
Bananas Fosters French Toast
Thick, egg dipped, sliced brioche bread, smothered with
caramelized bananas, and brown sugar hazelnut sauce
with a dollop of whipped cream.

Iron-Griddled Belgian Waffle
Golden deep pocket waffle, whipped cream,
warm syrup and strawberries.
Traditional French Toast
Thick egg-dipped sliced brioche bread dipped
In cinnamon vanilla egg batter. Served with
warm syrup and butter.

Pancakes
Warm syrup, creamy butter and powdered sugar.
Add: Blueberries, Bananas,
Chocolate Chips or Strawberries. $.50 Each

HEALTHY START
Whole-Grain Cereals with Fruit
Our very own blend - whole grain cereal made from oats,
almonds & bran, topped with apples, bananas and dried
cherries and topped with cinnamon sprinkles.

Market Fruit Salad Bowl
Medley of fresh sliced fruit apples, bananas,
strawberries, drizzled with a honey ginger glaze.

Oatmeal Brule
Oatmeal mixed with dried fruit, diced mango and
caramelized brown sugar.

Fresh Fruit Yogurt Crunch
Seasonal fresh fruits and berries, low-fat yogurt and
almond cranberry hazelnut granola.

Strawberry Banana Smoothie
Blended with low-fat yogurt and honey.

BUFFET OPTIONS
* Full Buffet
All you can eat from entire buffet area.

* Continental Buffet
Coffee, juice, milk, fresh baked pastries, fruits, cereals.
No hot items.

ON THE SIDE
Toast with Butter and Assorted Jellies
(Whole-wheat, white, rye)
English muffin
Toasted bagel with cream cheese
Breakfast potatoes du Jour
Crispy smoked applewood bacon (3 strips)
Cottage Cheese

Fresh baked croissants (2 pieces)
Assorted homemade Danishes (2 pieces)
Fresh baked muffin (2 pieces)
Maple sausage links (2 pieces)
Grilled Ham

BEVERAGE
Fresh-Brewed Coffee
Regular or Decaffeinated

Juice
Orange, ruby red grapefruit, apple, cranberry,
tomato juice.

Assorted Tea
Choose from our selection of Tazo teas.
Earl Grey, Awake Blend, Green Tea, Wild Orange,
Tropical Passion, Mint

Cappuccino, Espresso and Café Latte
Regular or Decaffeinated
Add Flavored Syrup (Vanilla, Caramel, Hazelnut)

Hot Cocoa

Milk
Whole, 2% or non-fat, soy and almond milk

Soft Drinks
Coke, Diet Coke, Sprite, Lemonade, Iced Tea

Saratoga Spring Bottled Water
Still or Carbonated

WARNING: Consuming raw or undercooked meat, poultry, seafood and eggs may increase your risk of food borne illness.

