BREAKFAST MENUS

THE CONTINENTAL

14.50

Orange, grapefruit and apple juices.
Fresh-baked mini muffin of the day, mini croissants, mini danishes, and house-made banana bread.
Whipped butter and preserves. Fresh seasonal fruit platter.
Freshly brewed regular and decaffeinated coffee, and a selection of black, herbal and fruit teas.

THE CONTINENTAL DELUXE

17.50

Orange, grapefruit and apple juices.
Fresh-baked mini muffin of the day, mini croissants, mini danishes, and house-made banana bread.
Whipped butter and preserves, fresh seasonal fruit platter. Assorted Chef-made granola and yogurt parfaits.
Freshly brewed regular and decaffeinated coffee, and a selection of black, herbal and fruit teas.

CONTINENTAL ENHANCEMENTS (priced per person)
Toasted bagels with preserves
Toasted bagels with lox smoked salmon, cream cheese
Platter of fresh seasonal fruit
Assorted cereals & house-made granola, with milk

03.00
05.00
07.00
04.00

BREAKFAST EXTRAS (priced per person)
Assorted mini fruit danishes (2)
Fresh-baked mini muffins (2)
Fresh-baked mini croissants (2)
Raisin scones (1)
Cheese scones (1)

03.00
03.00
03.00
03.00
03.50

BEVERAGES
Freshly brewed regular & decaffeinated coffee
A selection of black, herbal & fruit teas
Assorted juices - apple, orange or grapefruit (250ml bottle)
Pellegrino sparkling water
Perrier water
Aquafina still bottled water
Soft drinks (pepsi, diet pepsi, 7-up, diet 7-up, ginger ale, soda, tonic)

All prices are before taxable service charge of 15% and applicable taxes

355ml
355ml
591ml
355ml

3.50
3.50
2.50
2.50 (cans)

1 litre bottle
750ml bottle
1 litre bottle
1 litre bottle

03.95
03.95
03.00
07.50
07.00
05.00
05.25
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(all minimum 20 people)

CLASSIC BREAKFAST BUFFET

22.00

Assorted juices - including orange, grapefruit and apple.
Fresh-baked mini muffins, mini croissants and mini danishes.
Preserves and whipped butter; fresh seasonal fruit platter.
Scrambled eggs, BC-grown herb potatoes, smoked bacon or country sausage.
Freshly brewed regular and decaffeinated coffee, and a selection of black, herbal and fruit teas.

BREAKFAST BUFFET ENHANCEMENTS (priced per person, minimum 20)
Eggs Benedict
traditional with English muffin, Canadian back bacon, lemon chive hollandaise

05.00

Waffles or Pancakes
malted mini waffles or fluffy buttermilk pancakes with table syrup

04.00

CHEF BREAKFAST ACTION STATIONS
Waffles
malted mini waffles with whipped butter, whipped cream, cinnamon sugar & maple syrup

06.00

Omelet Station
individually made to your liking. Includes diced tomato, green onion,
chopped peppers, diced bacon, ham and cheddar cheese

07.50

PLATED BREAKFAST
~

Choose one menu for you event...
All four full-service menus include:
Selection of orange, apple or grapefruit juices.
Basket of fresh mini croissants.
#1 THE UNION CLUB CLASSIC
scrambled eggs, pre-selected choice of: bacon, ham or country sausage,
Yukon country herb potatoes

20.00

#2 THE BEGBIE BENEDICT
toasted English muffin, poached eggs, Canadian back bacon, lemon chive hollandaise,
Yukon country herb potatoes

23.00

#3 HEALTHY HEART
spinach, tomato & herb egg-white omelet with house-made low fat yogurt & granola parfait

21.00

#4 THE MCGREGOR
Pre-selected choice of: buttermilk pancakes or malted waffles, seasonal fruit compote,
whipped cream, Quebec maple syrup

18.00

Includes: Freshly brewed regular and decaffeinated coffee and a selection of black, herbal and fruit teas.
All prices are before taxable service charge of 15% and applicable taxes
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