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BREAKFAST 

ONE 

Freshly Squeezed Orange Juice 

Bake Shop Bakeries  

Sweet Butter and Fruit Preserves 

Farm Fresh Scrambled Eggs 

Oven Roasted Tomato 

Applewood Smoked Bacon 

Home Fried Potatoes 

 

TWO 

Freshly Squeezed Orange Juice 

Bake Shop Bakeries  

Sweet Butter and Fruit Preserves  

*Traditional Eggs Benedict 

Crispy Hash Brown Potatoes 

Roasted Asparagus 

Herb Roasted Tomato 

 

Served with Freshly Brewed Starbucks Coffee, Decaffeinated Coffee and a Selection of International Teas. 

Served for up to 90 minutes. 

PLATED BREAKFAST CONTINENTAL BREAKFAST 

NAPA 

Freshly Squeezed Orange and Grapefruit Juices 

Selection of Seasonal Fruits and Berries 

Chefõs Bakery Basket: Fruit Filled & Cheese Danish, Flaky 

Croissants,  

Muffins and Breakfast Breads 

Sweet Butter and Fruit Preserves 

 

RUTHERFORD 

Freshly Squeezed Orange and Fresh Pressed Apple Juice 

Tropical Fruits, Berries and Melons 

Freshly Baked Cinnamon Scones, Mini Muffins, 

 Mini Danish and Breakfast Breads 

Fruit, Yogurt with Granola 

Assorted Bagels with Cream Cheese, Light Cream Cheese  

and Herb Cream Cheese 

Sweet Butter and Fruit Preserves 
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BREAKFAST BUFFETS 

Freshly Squeezed Orange and Grapefruit 

Juice | Sliced Seasonal Fruits and Berries | 

Chefõs Bakery Basket: Fruit Filled & Cheese 

Danish | Flaky Croissants, Muffins and 

Breakfast Breads | Sweet Butter and Fruit 

Preserves | Cottage Cheese | Individual 

Fruit Yogurts | Toasted Granola and Dry 

Cereals with Skim, 2% and Whole Milk | 

Farm Fresh Scrambled Eggs with Chives | 

Applewood Smoked Bacon | Country 

Sausage Patties| Crispy Yukon Gold 

Potatoes 

 

 

 

Freshly Squeezed Orange, Cranberry and 

Apple Juice | Individual Bowls of Melons, 

Citrus and Berries | Gourmet Breakfast 

Breads and Muffins, to include Banana 

Walnut, Lemon Poppy, Zucchini, Blueberry 

and Bran| Thick Cut French Toast with 

Warm Maple Syrup and Berries | Farm Fresh 

Scrambled Eggs with Cheddar and 

Tomatoes | Individually Baked Frittatas with 

Spinach, Tomato, Swiss Cheese and Chive 

Hollandaise| Applewood Smoked Bacon, 

Sage Sausage Links | Sweet Potato Hash 

 

 

 

Freshly Squeezed Orange, Grapefruit Juice and Apple 

Juice | Chilled Fruit Yogurts with Raisins  Granola and 

Dried Fruits | Individual Bowls of Berries, Whole Fruit 

and Melons |Chefõs Bakery Basket: Fruit Filled & Cheese 

Danish, Flaky Croissants, Muffins and Gourmet  

Breakfast Breads | Sweet Butter and Fruit Preserves | 

Assorted Cold Cereals with Skim, 2% and Whole Milk| 

Steel Cut Oatmeal with Milk, Brown Sugar and Toasted 

Almonds 

Made to Order Omelets: Whole Eggs, Egg Whites and 

Egg Beaters| Diced Ham | Smoked Salmon | Chopped 

Bacon | Shredded Cheddar and Swiss Cheeses |  

Peppers | Onions | Spinach | Tomatoes and 

Mushrooms| Applewood Smoked Bacon |Turkey 

Sausage 

 

 

 

Served with Freshly Brewed Starbucks Coffee, Decaffeinated Coffee and a Selection of International Teas. 

Buffets are served for up to 90 minutes | Minimum 15 guests 

HOWELL MOUNTAIN STAGõS LEAP ATLAS PEAK 



5 

BREAKFAST ACTION STATIONS 

BELGIAN WAFFLE STATION 

Warm Maple Syrup |Assorted Berries | Sweet Butter, 

Brown Sugar and Whipped Cream     

  

GRIDDLED FRENCH TOAST 

Warm Maple Syrup | Vanilla Crème Fraîche |Toasted 

Almonds                      

                  

 

FRESH PRESSED JUICE & SMOOTHIE BAR | 

Choice of Two 

Blueberry, Mint, Pineapple  

Cucumber, Spinach, Green Apple 

Mango, Banana, Raspberry 

Kale, Avocado, Agave 

Protein Powder and Vitamin Packets available to mix in 

  

  

*MADE TO ORDER OMELETS & FRITTATAS 

Whole Eggs, Egg Whites and Egg Beaters | Diced Ham,  

Chopped Bacon, Shredded Cheese, Asparagus | Grilled 

Vegetables, Onions, Sweet Peppers, Mushrooms, 

Tomatoes and Spinach 

  

  

*ROLLED TO ORDER BREAKFAST BURRITOS 

Warm Flour Tortillas, Scrambled Eggs, Hash Brown 

Potatoes, Pepper Jack and Cheddar Cheeses, Chorizo 

and Bacon 

Salsa, Sour Cream, Guacamole 

                             

 

 

 

*Omelet Station and Breakfast Burrito Station require one Chef attendant per 40 guests.  | Chef attendant fee $150. 


