
Good 
Morning
Las Vegas



Continental Breakfasts
(for a minimum of 10 people)

Served with Freshly Squeezed Orange, Grapefruit and Cranberry Juice 

Freshly Brewed Coffee, Decaffeinated Coffee and Selection of Teas

Mandarin Continental
Selection of Seasonal Vine and Tree Ripened Fruit, Melon and Berries

Butter Croissants, Assorted Seasonal Danish, Muffins

Whipped Butter and House Made Preserves

Selection of Bagels with Whipped Cream Cheese, Honey Almond Cream Cheese 

and Herb Cream Cheese

Individual Assorted Seasonal Yogurts presented in Mason Jars

Individual Muesli Parfaits with Seasonal Preserves

Breakfast Cereal

Mandarin Spa Continental
Selection of Vine and Tree Ripened Fruit, Melon, Berries, Muesli Parfait 

Apples, Dates and Ginger, Whole Grain Quinoa Bar, Dried Mango

Low Fat, High Energy Dried Pear, Chocolate Dried Cherry Scones, Pumpkin Seed Oil Bread

Energizing Thai Vegetable, Mint, Honey Shooters

European Continental
Selection of Seasonal Vine and Tree Ripened Fruit, Melon and Berries

Butter, Chocolate and Almond Croissants and Assorted Seasonal Danish

Assorted European Sliced Meats & Cheeses

Hard Boiled Eggs

Freshly Sliced House Made Baguettes
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We are here to completely delight and satisfy you, our guest.  Please allow us to work with you to 
design the ideal menu. We request also that you advise us on any dietary requirements or allergies 
so we can accommodate your individual needs.



Buffet Breakfasts
Served with Freshly Squeezed Orange, Grapefruit and Cranberry Juice 

Freshly Brewed Coffee, Decaffeinated Coffee and Selection of Teas

All Buffet Breakfasts include Selection of Seasonal Vine and 

Tree Ripened Fruit, Melon and Berries

Butter Croissants, Assorted Seasonal Danish, Muffins

Whipped Butter and House Made Preserves

Selection of Bagels with Whipped Cream Cheese, Honey Almond Cream Cheese

and Herb Cream Cheese

Build Your Own Breakfast Buffet
Designed so you can customize your own breakfast buffet

Eggs
Choice of One

Plain Scrambled

Southern Scramble - Onions, Poblanos, Queso Blanco, Cilantro

Denver Scramble - Ham, Bell Peppers, Onions, Cheddar

Greek Scramble - Feta, Onions, Spinach, Dill

Vegetable Frittata - Spinach, Tomatoes and Mushrooms

Potatoes
Choice of One

Home Fried Potatoes

Hash Brown Potatoes

Potato “Pancakes” with Caramelized Onions

Southern Potatoes - Bell Peppers and Onions

Roasted Fingerlings with Gruyere Cheese, Shallots, Garlic and Fresh Herbs

Breakfast Meats
Choice of Two

Link Sausage, Patty Sausage, Grilled Black Forest Ham 

House-Made Corned Beef Hash, Applewood-Smoked Bacon

Canadian Bacon, Turkey Hash, Turkey Bacon, Chicken Sausage
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Additional Considerations

Cold Enhancements
Assorted Breakfast Cereals with Whole, 2%, Fat Free, Skim Milk

Farm Fresh Hard Boiled Eggs 

Individual Assorted Yogurts in Mason Jars 

Miniature Smoked Salmon Bagels with Red Onions, Tomato, Herb Cream Cheese 

Selection of Breakfast Breads  (Cranberry Almond, Banana Nut, Raisin Walnut)

Vanilla Yogurt Crème Brulee with Granola and Fresh Berries 

Hot Enhancements

Huevos Rancheros, Chorizo, Black Beans, Queso Blanco, Corn Tortilla 

Traditional Eggs Benedict, English Muffin, Shaved Canadian Bacon, Hollandaise

Crab Cake Benedict, English Muffin, Chives, Spicy Chipotle Hollandaise

Choice of House Made Quiche: 

Florentine - Spinach, Onions, Gruyere

Lorraine - Bacon, Onions, Gruyere

Greek - Feta, Tomatoes, Spinach, Onions

Southern - Poblanos, Onions, Chorizo

Roasted Veggie – Seasonal Vegetables
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Hot Enhancements continued…

Hot Steel Cut Irish Oats, Brown Sugar, Dried Fruits, Cream

Egg, Cheese, Sausage on House-Made Croissants

Breakfast Burritos, Chorizo, Pepper Jack Cheese, Scrambled Egg, Fried Potato Salsa

Cornflake-Encrusted French Toast 

Brown Sugar, Dried Fruits, Crème Chantilly

Belgian Waffles, Vermont Maple Syrup 

Crème Chantilly, White Chocolate-Pecan Syrup 

Choice of Buttermilk Pancakes:  

Citrus Pancakes or Banana Pancakes 

Vermont Maple Syrup, Crème Chantilly, Caramel Vanilla Bean Syrup

House-Made Southern Biscuits and Gravy
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Breakfast Action Stations
One Chef Required at this Station at $ 175 Each per Fifty Guests

Omelet Station, Cooked To Order $18

Omelets made from Farm Eggs, Egg Whites or Egg Beaters
Choice of Fillings

Black Forest Ham, Bacon, Sausage, Turkey, Tomato, Mushrooms, Onions, Bell Peppers, 
Spinach, Cheddar Cheese, Swiss Cheese, Pepper Jack Cheese

Breakfast Deli Station $16

Plain, Everything and Wheat Bagels
Choice of Ingredients

Whipped Cream Cheese, Honey Almond Cream Cheese, Herb Cream Cheese

Smoked Salmon, Shaved Turkey, Shaved Roast Beef, Proscuitto

Red Onions, Capers, Chives,  Sliced Tomatoes, Horseradish, Mustards

Hash Station $15

House Made Corned Beef Hash, Turkey Hash 

Served with Eggs Prepared to Order

Mustard Hollandaise and Fire Roasted Salsa

Pancake and Waffle Bar $16

Pancakes or Belgian Waffles Made to Order 

Served with Maple Syrup, House Made Blueberry Syrup, Caramel Vanilla Bean Syrup

On the Side: Chocolate Shavings, Crème Chantilly, Fresh Berry Compote

Breakfast Quesadilla Station $15

Flour or Corn Tortillas filled with Scrambled Eggs

Bacon, Sausage, Onions, Mushrooms, Cheddar Cheese, Pepper Jack Cheese

Fire Roasted Salsa, Guacamole
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Plated Breakfast
Served with Freshly Squeezed Orange, Grapefruit and Cranberry Juice 

Freshly Brewed Coffee, Decaffeinated Coffee and Selection of Teas

All Plated Breakfasts are served with Individual Breakfast Fruit Duo 

(Sliced Fruit and Seasonal Muesli Parfait)

Petite Breakfast Pastries, Muffins

Classic Two Egg Breakfast

Herb Scrambled Eggs

Choice of Bacon, Sausage or Ham

Home Fried Potatoes

Classic Eggs Benedict

Two Poached Eggs

Canadian Bacon on English Muffin

Grilled Tomatoes and Asparagus

Truffle Hollandaise

Huevos Rancheros

Pan Fried Egg

Crisp Corn Tortilla with Chorizo, Black Beans, Pepper Jack Cheese

Ranchero Salsa

Country Breakfast

Two Eggs 

Home Fried Potatoes

Apple Wood Smoked Bacon, Link Sausage

Country Biscuit and Gravy

Las Vegas Breakfast

Two Eggs

Petite Filet of Beef

Roasted Fingerling Potatoes with Gruyere, Herbs, Garlic and Shallots

Grilled Tomatoes and Asparagus

Truffle Hollandaise
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Breaks

Hyper Drive

Red Bull, Sugar-Free Red Bull, Chocolate Covered Espresso Beans

High Energy Berry Shooters

Chocolate Dipped House Made Granola Bars

Spa Break

Fresh Fruit Skewers, Seasonal Spa Elixir, Strawberry and Tomato Bruschetta

Frozen Melon on Blue Coconut Pipettes

Antioxidant 55% Cocoa Chocolate Batons

Slice of America Break

Mini Corndogs, Warm Soft Pretzels with a Selection of Pretzels

Fresh Popped Popcorn, Root Beer Float Shots, Mini Apple Cobblers

Build Your Own Trail Mix

Granola, Toasted Coconut Flakes, Salted Peanuts, Sunflower Seeds, Spiced 
Pumpkin Seeds, Whit Chocolate Chunks, Chocolate Chips, Dried Fruits, 

Almonds 

Lollypop Break

Chocolate Truffles Pops, Chocolate Dipped Cheese Cake Lollies

Chocolate Rice Crispy Lollipops

Brownie Kabobs

Mini Cupcake Break

Miniature Red Velvet, Carrot, Vanilla, Chocolate Cupcakes

Candy Café

Mini Assorted Candy Bars, Jelly Beans, Licorice, Skittles, M&M’s, 

Gummies, Reese’s Pieces, Junior Mints
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Breaks continued…

Cookie Jar Break

Chocolate Chip, White Chocolate Macadamia Nut, Oatmeal Cookies

Hand Dipped Almond Cookies, Ice Cold Milk, Chocolate Milk, Soy Milk

Almost Quitting Time

Chips, Salsa and Guacamole

Virgin Frozen Margaritas

Virgin Pina Coladas

Virgin Strawberry Daiquiris

Apple, Apple, Apple

Apple Butter, Boudin Blanc, Celery Root Mash

Mini Apple, Golden Raisin Cobbler

Apple and Aged Cheddar Tart

Warm Spiced Apple Cider

Powdered Sugar Doughnut Holes
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Additional Enhancements

Whole Vine and Tree Ripened Fruits

Fruit Kabobs

House-Made Granola Bars

Warm Baked Pretzels, Caraway Beer Mustard

Selection of Cookies: Chocolate Chip, White Chocolate Chip Macadamia,
Oatmeal Raisin, Peanut Butter

Chocolate Glazed Brownies
With or Without Nuts

Rice Crispy Squares, Rice Crispy Squares Dipped in Chocolate

Lemon or Citrus Bars

Chef’s Selection of Miniature Desserts

Assorted Biscotti and Amaretto

Tortilla Chips, Fresh Salsa, Fire-Roasted Salsa, Guacamole

Curried Macadamia Nuts, Five Spice Cashews, or Spicy Mixed Nuts

Gourmet Popcorn: Plain, Spicy, Citrus or Truffle
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Beverages

Coffee and Tea
Price per Gallon

Freshly Brewed Illy Blend Coffee, Decaffeinated Coffee, Hot Tea

Freshly Brewed Iced Tea

Freshly Brewed Iced Green Tea

Juices
Price per Liter

Freshly Squeezed Orange or Grapefruit Juice

Chilled Apple, Tomato, Cranberry Juices 

Individually Bottled Juices 

Soft Drinks and Water
Price per Bottle

Assorted Soft Drinks, Diet, Regular 

Assorted Still and Sparkling Water 

Specialty Beverages

Red Bull Energy Drink 

Sugar-Free Red Bull Energy Drink

Starbucks Frappucino
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