
 

 
 

Chef’s Selection of Fresh Breakfast Pastries 
 

Assorted Sliced Breads with Butter, Jams, and Preserves 
 

Fresh Bagels with Cream Cheese 
 

Seasonal Fresh Fruit Platter 
 

Traditional Irish Oatmeal with Brown Sugar, Cinnamon, and Raisins 
 

Local Glaum Farms Scrambled Eggs 
 

Local Hobbs’ Award-Winning Smoked Bacon and Pork Sausage Links 
 

Yukon Gold Breakfast Potatoes 
 

Ricotta Cheese Blintzes 
 

Create Your Own Omelet with our fresh selection of;  
Spinach, Mushroom, Tomato, Onion, Bell Pepper, Bacon, Ham,  

Zesty Salsa, Jalapeño, Olives, Mixed Cheddar & Monterey Jack Cheese 
(egg whites available) 

 
Homestyle Buttermilk Pancakes made to order with; 

Strawberries, Blueberries, Raspberries, Mandarin Orange,  
Pecans, Whipped Butter, Genuine Maple Syrup 

 

Thanksgiving Breakfast Buffet 
Thursday, November 22nd 7am – 12pm  

Adults $25  
Children (ages 6 - 12) $12  

Tax and Gratuity Additional  

 
 
 

 

Executive Chef – Kenneth Drew / Chef de Cuisine – Omar Cardenas 
Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized 

milk may increase your risk of foodborne illness. 

For Reservations Please Call:  
831-426-4330 

 
Aquarius Restaurant 
175 West Cliff Drive 

Santa Cruz, CA 95060 
 


