
 
 

The following beverage options will be available with sponsor breakfast menus: 
Venetian Blend of Regular and Decaffeinated Coffee, Hot Tea, and Water 

 
DIETARY CODES:     CG = Contains Gluten     CD = Contains Dairy     CN = Contains Nuts     V = Vegetarian     VG = Vegan 

 
 
 

SPONSOR BREAKFAST BUFFET MENU OPTIONS 
 

MONDAY,  NOVEMBER 16  
P lease  se le c t  one  bu f fe t  menu op t i on  fo r  you r  Monday  b reak fas t  even t  

 
 

  
BU FFET  OPT ION 1  

Chilled Orange and Cranberry Juices (VG) 
 

Artisanal Frech Breakfast Pastries including 
Danishes, Croissants and Muffins served with 

Whipped Butter and D’Arbo Preserves 
(CG, CD, CN, V) 

 
Fresh Ripened Fruit Salad with Seasonal Berries 

(VG) 
Selection of Individual Yogurts (CD, V) 
Selection of Plant-Based Yogurts (VG) 

 
Scrambled Eggs (CD, V) 

Peppered Bacon 
Chicken Apple Sausage 

Roasted Yukon Potato Wedges with Fresh Herbs 
(VG) 

 
 
 
 

BU FFET  OPT ION 2  
Chilled Orange and Cranberry Juices (VG) 

 
Build Your Own Breakfast Smoothie Bowl with 

Strawberry Acaí Greek Yogurt (CD, V) 
Toppings – Roasted Peaches, Orange Segments, 
and Mixed Berries (VG), Banana Chips, Almond 
Granola, and Toasted Coconut Flakes (CN, V) 

 
Individual Organic Egg Frittata with Ground 

Chipotle Turkey, Potatoes, Onions, and Pepper 
Jack Cheese (CD) 

 
Bagel Bar with Assorted Bagels (CG, CD, VG) 

Smoked Scottish Salmon 
Plain Cream Cheese and Blueberry Cream 

Cheese (CD, V) 
Whipped Butter and D’Arbo Preserves 

Sliced Tomatoes, English Cucumbers, and Pickled 
Red Onions (VG) 

 

  
 
 
 
 
 
 
 


