Meeting Breakfast Packages

Continential Breakfast
$25 Per Person

DAILY ASSORTED PASTRIES
SEASONAL FRUIT SALAD
YOGURT & GRANOLA

New York Bagel Package

$15 Per Person

ASSORTED NEW YORK BAGEL SPREAD
Butter, Jam, Cream Cheese

A minimum 10-person guest count required for all event package pricing
Pricing is subject to an 8% administrative fee and 8.875% sales tax and applicable gratuities




Meeting Breakfast Buffet

To Start
DAILY ASSORTED PASTRIES
SEASONAL FRUIT SALAD
YOGURT AND GRANOLA

Mains

AVOCADO TOAST (V)
Toasted Sourdough, Radish, Aleppo

SOFT SCRAMBLED FARM EGGS
MATCHA PANCAKES (VG)
GOAT CHEESE FRITTATA (VG)

ORANGE BLOSSOM WAFFLE
Apricot Butter, Vermont Maple Syrup

Sides

CHICKEN SAUSAGE
CRISPY BACON
SMOKED SALMON
BREAKFAST POTATOES

Rosemary, Sea Salt

V =Vegan, VEG = Vegetarian, GF = Gluten Free

Choice of 2 Starter Options
2 Main Options + 1 Side Option
40 Per Person

A minimum 10-person guest count required for all event package pricing
Pricing is subject to an 8% administrative fee and 8.875% sales tax and applicable gratuities




Midday Meeting Package

To Start
THE STANDARD GREENS (V + GF)
Soft Greens, Frisée, Fennel, Radish, Fennel Pollen Vinaigrette

CLASSIC CAESAR SALAD
Romaine, Garlic Crouton, Parmesan

AVOCADO TOAST (V)
Toasted Sourdough, Watermelon Radish, Aleppo

SMOKED SALMON TOAST
Lemon Caper Cream Cheese, Everything Spice, Pumpernickel

Option to add Grilled Chicken
at an additional $8 Per Person

Mains
CHICKEN CLUB SANDWICH
Crispy Bacon, Dukes Mayo, Butter Lettuce, Beefsteak Tomato

PROSCIUTTO COTTO & CAMEMBERT
Fines Herbes Mayo, Arugula, Ciabatta

GRAIN BOWL (V + GF)
Quinoa, Heirloom Tomato, Arugula, Radishes, Basil,
Honey Balsamic Vinaigrette

FAROE ISLAND SALMON
Himalayan Red Rice, Watercress, Lemon-Miso Vinaigrette

GEMELLI AND PEAS
Spring Peas, Piave, Basil

Sweets
HOUSE BAKED COOKIES
Chocolate Chip, Oatmeal Raisin, White Chocolate Macadamia

FLOURLESS CHOCOLATE CAKE
Chocolate Ganache, Strawberry Coulis

V =Vegan, VEG = Vegetarian, GF = Gluten Free

Choice of 1 Starter Option
2 Main Options + 1 Sweet Option
$60 Per Person

Choice of 2 Starter Options
3 Main Options + 2 Sweet Options
$75 Per Person




Break Offerings

SWEET & SAVORY
Mixed Nuts & Cookies
$10 Per Person

CHARCUTERIE PLATTER
with Spiced Nuts, Marinated Olives, Cornichons, Sourdough
$25 Per Person

CRUDITE PLATTER
Seasonal Hummus, Flatbread
$15 Per Person

Brewed Coffee Station
$30 Per Person

FRESHLEY BREWED COFFEE & LOOSE TEAS
Assortment of Milks, Saratoga Waters

ASSORTED COKE PRODUCTS
at an additional $12 Per Person

A minimum 10-person guest count required for all event package pricing
Pricing is subject to an 8% administrative fee and 8.875% sales tax and applicable gratuities




