
Elevated Coffee Bar
Freshly brewed Counter Culture Coffee served with hazelnut + vanilla 

flavored syrups, Silk Pure almond milk, whipped cream, cinnamon, cocoa + 

cookie straws.

Iced Coffee Bar
Freshly brewed Counter Culture Coffee served over ice with hazelnut + 

vanilla flavored syrups, Silk Pure almond milk, whole milk, whipped cream, 

Ghirardelli chocolate sauce + cookie straws.

Elevated Water Bar
Chilled and sparkling water served with dragonfruit, passionfruit + lavender 

flavored syrups and your choice of fresh citrus.

Hot tea

Bottled water

Assorted soft drinks

S A M P L E  M E N U

Beverages



Breakfast Basket + Seasonal Fruit
P R E P A R E D  B Y  J A S O N ' S  D E L I

Freshly baked pastries served with cream cheese, butter and preserves.

Encouraged Enhancements:

Yogurt Parfait Bar and Fresh Fruit

The Power Breakfast
P R E P A R E D  B Y  F L Y I N G  B I S C U I T

Farm fresh eggs scrambled, chicken breakfast sausage, turkey bacon, 

southern style grits, roasted rosemary potatoes, and fluffy biscuits with 

cranberry apple butter.

Encouraged Enhancements:

Assorted pastries and fresh seasonal fruit

Morning Light
P R E P A R E D  B Y  A  S E A S O N A L  A F F A I R

Fresh fruit, granola + yogurt, seasonal frittatas, and blueberry baked 

oatmeal + quinoa

Encouraged Enhancements:
Cheese grits casserole, pork sausage and orange juice

S A M P L E  M E N U

Breakfas t



Grilled Chicken + Salmon Feast
P R E P A R E D  B Y  T A Z I K I ’ S

Sliced grilled chicken and salmon marinated in homemade dressing and 

served with the signature Taziki’s sauce. Includes a Greek salad and 

healthy side of choice.

Encouraged Enhancements:

Tomato cucumber salad, whipped feta, grilled veggies, hummus + pita, and 

chocolate chip cookies for dessert

Seasonal Sandwich Platter
P R E P A R E D  B Y  A  S E A S O N A L  A F F A I R

Choose from an assortment of seasonal sandwiches, sides and desserts.

Encouraged Enhancements:
Lemon orzo with seasonal vegetables and brown butter oatmeal pecan 

cookies for dessert

Grilled Chicken + Steak Fajita Bar
P R E P A R E D  B Y  C I N C O

Your choice of grilled chicken or steak with onions, tomatoes and peppers. 

Toppings include pico de gallo, sour cream, shredded cheese and 

shredded lettuce. Served with two soft flour tortillas per person, Mexican 

rice and your choice of beans (black, refried or charro).

Encouraged Enhancements:

Guacamole and queso with chips, side house salad, and sopapillas with 

chocolate sauce for dessert

S A M P L E  M E N U

Lunch



Trail Mix Bar with Seasonal Fruit
P R E P A R E D  B Y  R O A M

Organic Pure Bliss granola served alongside peanuts, dry roasted mixed 

nuts, dried blueberries, dried cranberries and dark chocolate chips. Served 

with seasonal fruit.

Cheeseboard for One
P R E P A R E D  B Y  C H E E S E M E

Individual boxes that include an assortment of cheeses, charcuterie meats, 

fresh + dried fruits, and seasonal accoutrements (nuts + crackers). 

Warm Cookies 
P R E P A R E D  B Y  T I F F ’ S  T R E A T S

Warm chocolate chip or assorted cookies, delivered right to your room 

courtesy of our friends at Tiffs Treats. We recommend serving with a glass 

of milk or coffee!

S A M P L E  M E N U

Snacks
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