
 

2014 *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain 
medical conditions. 

 
 

 
Breakfast Buffets 

 

BREAKFAST BUFFET Option 1 
 $25 

(Minimum 30 guests) 
Scrambled Eggs with Cheddar Cheese 

Scrambled Eggs with Bay Shrimp 
Kielbasa Sausage 
Peppered Bacon 
O’Brian Potatoes 

Seasonal Fresh Fruit 
Salty’s Bakery Assorted Muffins and Breads with Butter and Strawberry Jam, 

Cinnamon Rolls 
 

TO ENHANCE THE BUFFET: 
Belgian Waffle Station $6pp 

 

BREAKFAST BUFFET Option 2  
$35pp 

(Minimum 30 guests) 
Northwest Salmon Lox, Mini bagels, Cream Cheese, Capers and Red Onion 

Eggs Benedict 
Scrambled Eggs with Cheddar Cheese 

Kielbasa Sausage 
Peppered Bacon 
O’Brian Potatoes 

Seasonal Fresh Fruit 
Salty’s Bakery Assorted Muffins and Breads with Butter and Strawberry Jam, 

 
TO ENHANCE THE BUFFET: 

Belgian Waffle Station $6pp 
 

 



 

2014 *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain 
medical conditions. 

 
 

BREAKFAST BUFFET Option 3 
$65 pp 

(Minimum 30 guests) 
Northwest Dungeness Crab Legs 

Peel and Eat Prawns 
Northwest Salmon Lox, Mini Bagels, Cream Cheese, Capers and Red Onion 

Eggs Benedict 
Vegetable Scramble with Cheddar Cheese 

Kielbasa Sausage 
Peppered Bacon 
O’Brian Potatoes 

Seasonal Fresh Fruit 
Salty’s Bakery Assorted Muffins and Breads with Butter and  

House-Made Strawberry Jam, 
Cinnamon Rolls 

 
TO ENHANCE THE BUFFET: 
Bone-in Honey Glazed Ham $5pp 

Salty’s Blackened Salmon Medallions $6pp 
Belgian Waffle Station $6pp 

Carved Prime Rib $8pp 
 
 

 


