
 
 
 

 
 
 

Continental Breakfast Menus 
 
 

C 1 
Misty Morning Continental 

 
 
 

Chilled Fresh Juice 
 

Selection of Seasonal Sliced Fruit 
 

Chefs Bakery Basket 
Mini Muffins and Croissants 

Sweet Creamery Butter, Preserves and Marmalades 
 
 

Freshly Brewed Columbian Coffee 
Regular and Decaffeinated 

 
Selection of Teas 

 
7.95++ 

 
 
 
 
 
 
 
 
 



 
 
 
 
 

C 2 
Plantation Continental 

 
 

Chilled Fresh Juice 
 
 

Chefs Bakery Basket 
Croissants, Danish, Mini Muffins 

Sweet Creamery Butter, Assorted Preserves and Marmalades 
 
 

Sliced Selection of Seasonal Fruits and Berries 
 
 

Chilled Yogurt Parfait 
 

Brick Oven Bagels 
Cream Cheese and Sweet Creamery Butter 

 
 

Biscuit with Ham, Sausage or Bacon 
 

Freshly Brewed Columbian Coffee 
Regular and Decaffeinated  

 
Selected Teas 

 
10.95++ 

 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 

C 3 
The Gorge Executive Continental 

 
Chilled Fresh Juice 

 
Sunrise Yogurt and Mountain Berry Parfait 

 
Smoked Salmon and Trout Display 

Capers, Grated Egg Yellows and Whites, Diced Tomato and Red Onion 
Assorted Cream Cheese Spreads 

 
Chefs Specialty Bakery Basket 

Assortment of Freshly Baked Bagels, Croissants, Mini Fruit and Cheese Filled Danishes 
Sweet Creamery Butter, Preserves and Marmalades 

 
Biscuit and Ham, Sausage or Bacon 

 
Display of Cascading Melons and Berries 

Hand Carved Exotic and Domestic Fruits and Berries 
 

Freshly Brewed Columbian Coffee 
Regular and Decaffeinated 

 
Selected Teas 

 
11.95++ 

 
 

 
 
 
 
 
 
 
 
 
 
 



 
 
 

Breakfast Buffet Menus 
 
 
 
 

BB 1 
The Nantahala Breakfast Buffet 

 
Chilled Fresh Juice 

 
Farmers Market Fresh Fruit Display 

 
Chefs Bakery Basket 

Croissants, Danishes, Bagels and Muffins 
Sweet Creamery Butter, Assorted Preserves and Marmalades 

 
Deep South Home Fried Potatoes 

 
Crisp Smoked Bacon 

 
Maple Cured Sausage 

 
Farm Fresh Scrambled Eggs  

with Cheddar Cheese and Chives 
 

Freshly Brewed Columbian Coffee 
Regular and Decaffeinated 

 
Selected Teas 

 
14.00++ 

 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 

BB 2 
Deluxe Mountain View Buffet 

 
Chilled Fresh Juice 

 
Chefs Specialty Bakery Basket 

Freshly Baked Assorted Bagels, Buttery Croissants,  
Mini Fruit and Cheese Filled Danishes 

Plain and Flavored Cream Cheese Spreads 
Variety of Jams and Preserves 

 
Display of Cascading Melons and Berries 

Hand Carved Exotic Domestic Fruits and Berries, Strawberry Yogurt Dipping Sauce 
 

Smoked Salmon and Trout Display 
Capers, Grated Egg Yellows and Whites, Diced Tomato and Red Onion 

Smoked Fish Spread, Lemon Segments, Dill Scented Cream Cheese 
Plain Cream Cheese and Whipped Butter 

 
Traditional Eggs Benedict 

Cornmeal Dusted English Muffins, Grilled Canadian Bacon 
Poached Eggs and Hollandaise Sauce 

 
Brioche Cinnamon Raisin French Toast 

Vermont Maple Syrup, Sweet Creamery Butter 
 

Grilled Sausage Links 
 

Crisp Smoked Bacon 
 

Farm Fresh Scrambled Eggs with Cheddar Cheese and Chives 
 

Freshly Brewed Columbian Coffee 
Regular and Decaffeinated 

 
Selected Teas 

 
16.95++ 

 
 
 
 



 
 
 
 
 

BB 3 
Sunday Brunch 

 
Chilled Fresh Juice 

 
Display of Cascading Melons and Berries 
Hand Carved Seasonal Fruits and Berries  
with a Strawberry Yogurt Dipping Sauce 

 
Chefs Specialty Bakery Basket 

Assortment of Freshly Baked Bagels, Buttery Croissants  
Mini Fruit and Cheese Filled Danishes  

 
Smoked Salmon and Trout Display 

Capers, Grated Egg Yellows and Whites, Diced Tomato Red Onion 
Smoked Fish Spread, Lemon Segments, Dill Scented Cream Cheese 

Plain Cream Cheese and Whipped Butter 
 

Classic Caesar Salad 
Crisp Romaine Hearts, Focaccia Croutons 

White Anchovies, Asiago Cheese 
 

Tomato, Basil and Fresh Buffalo Mozzarella 
Extra Virgin Olive Oil and Aged Balsamic Vinegar 

 
Deli Display 

Assorted Sliced Meats and Cheeses with Lettuce, Sliced Tomatoes, Onions and Pickles 
Hearth Baked Breads and Rolls 

 
Build Your Own Salad Station 

Tomatoes, Cucumbers, Black Olives,, Pepperoncini Peppers, 
Mushrooms, Bell Peppers, Red Onions, Chick Peas and Cheese 

Chefs Choice of Three Dressings 
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Hot Selections 
 

Tradition Eggs Benedict 
Cornmeal Dusted English Muffins, Grilled Canadian Bacon 

Poached Eggs and Hollandaise Sauce 
 

Farm Fresh Scrambled Eggs 
with Fresh Tomatoes and Herbs 

 
Grilled Country Sausage Links 

 
Cobb Smoked Bacon 

 
Tender Breast of Chicken “Oscar” 

Jumbo Lump Crab Meat, Valley Asparagus and Béarnaise Sauce 
 

Beer Battered Fish and Chips 
Crispy Potatoes, Malt Vinegar 

Lemon Caper Tarter Sauce 
 

Oven Roasted Bistro Vegetables 
 

Bleu Cheese Scented Mashed Potatoes 
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Stations 
 
 

Omelet Station 
Honey Ham, Onions, Tomatoes, Spinach 

Mushrooms, Bacon, Bell Peppers, Fresh Herbs 
Selection of Cheese, Whole Eggs 

 
Deluxe Belgium Waffle Station 

Candied Pecans, Vanilla Bean Whipped Cream 
Hot Vermont Maple Syrup, Warm Berry Compote 

 
Garlic Studded Steam Ship Round of Beef 

Rosemary Garlic, Au Jus, Horseradish Sauce 
Béarnaise Sauce and Assorted Rolls 

 
Carolina Butter Basted Tom Turkey Breast 

Pan Gravy, Cranberry Relish and Assorted Split Rolls 
 
 
 

Dessert Selection 
 

Viennese Coffee Table 
Assorted Cakes, Pies, Miniature Pastry, Freshly Baked Cookies 

and Warm Bread Pudding 
 

Freshly Brewed Columbian Coffee 
Regular and Decaffeinated 

 
Selected Teas 

 
24.95++ 

 
 
 
 
 
 
 



 
 

 
Breakfast Up-Grad Selections 

(price is per person) 
 

Smoked Salmon and Trout Display 
Capers, Diced Tomato and Red Onion 

Lemon Segments, Dill Scented Cream Cheese 
Plain Cream Cheese and Whipped Butter  

3.00++ 
 

Farmers Market Fresh Fruit Display 
Selection of Seasonal Fruits and Berries 

2.00++ 
 

Breakfast Bread and Pastry Basket 
Assortment of Muffins, Bagels, Breakfast Breads and Pastries 

Whipped Butter, Flavored and Plain Cream Cheese 
Variety of Jams and Preserves 

3.00++ 
 

Brick Oven Bagel Basket 
Rye, Whole Wheat, Pumpernickel, Cinnamon Raisin, Seven Grain  

and Onion Flavored  
Plain Cream Cheese, Variety of Jams and Preserves 

2.50++ 
 

Super Smoothie Station 
Seasonal Berries, Bananas, Pineapple, Mango, Papaya 

Wheat Grass, Red Bull, Yogurt, Orange Blossom Honey and Granola 
Attendant Required 

 4.00++ 
 

Farm Fresh Omelet Station 
Honey Ham, Onions, Bell Peppers, Spinach, Tomatoes, Mushrooms 

Jack and Cheddar Cheeses 
Whole Eggs 

Chef Required 
4.00++ 

 
Deluxe Belgium Waffle Station 

Candied Pecans, Vanilla Bean Whipped Cream 
Hot Vermont Maple Syrup and Warm Berry Compote 

Chef Required 
5.00++ 



 
Breakfast Up-Grade pg 2 

 
 

Brioche Cinnamon Raison French Toast 
Whipped Butter and Vermont Maple Syrup 

2.50++ 
 

Traditional Eggs Benedict 
Cornmeal Dusted English Muffins, Grilled Canadian Bacon 

Poached Eggs and Hollandaise Sauce 
5.00++ 

 
Scrambled Eggs  

with Cheddar Cheese and Chives 
3.50++ 

 
Scrambled Eggs  

with Minced Herbs and Tomato 
3.00++ 

 
Deep South Home Fried Potatoes 

Sautéed Peppers and Onions 
2.50++ 

 
Hash Brown Potatoes  
with Cheddar Cheese 

3.50 
 

Crisp Smoked Bacon 
3.50++ 

 
Maple Cured Sausage 

2.50++ 
 

Buttermilk Biscuits and Sausage Gravy 
3.50++ 

 
 
 
 
 
 
 
 
 
 



 
 
 
 

Plated Breakfast Menus 
 
 
 
 

B 1 
French Toast 

 
 

Chilled Freshly Squeezed Orange Juice 
 

Texas Cut Cinnamon French Toast 
Vermont Maple Syrup and Warm Berry Compote 

 
 

Hickory Smoked Bacon 
 

Fresh Bakery Basket 
Sweet Creamery Butter 

Assorted Jams and Preserves 
 

Freshly Brewed Columbian Coffee 
Regular and Decaffeinated 

 
 

Selected Teas 
 

10.00++ 
 
 
 
 
 
 

 
 
 
 
 
 
 



 
 
 
 
 

B 2 
Scrambled Eggs 

 
 

Chilled Freshly Squeezed Orange Juice 
 
 

Farm Fresh Scrambled Eggs 
with Diced Tomato and Minced Herbs 

 
Maple Cured Sausage Links 

 
Skillet Fried Hash Brown Potatoes 

 
Chefs Bakery Basket 

Sweet Creamery Butter, Assorted Preserves and Marmalades 
 

Freshly Brewed Columbian Coffee 
Regular and Decaffeinated 

 
Selected Teas 

 
11.00++ 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 

B 3 
Eggs Benedict 

 
 
 

Chilled Freshly Squeezed Orange Juice 
 

Fresh Fruit Martini 
 

Traditional Eggs Benedict 
Twin Poached Eggs with Grilled Canadian Bacon, Toasted English Muffin, 

Hollandaise Sauce 
 

Grilled Asparagus and Roasted Plum Tomato 
 

Chefs Bakery Basket 
Sweet Creamery Butter, Assorted Preserves and Marmalades 

 
Freshly Brewed Columbian Coffee 

Regular and Decaffeinated 
 

Selected Teas 
 

14.00++ 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

 
Breakfast Up-Grade Selections 

(Price is per person) 
 

Smoked Salmon and Trout Display 
Capers, Diced Tomato and Red Onion 

Lemon Segments, Dill Scented Cream Cheese, 
Plain Cream Cheese and Whipped Butter 

5.00++ 
 

Farmers Market Fresh Fruit Display 
Selection of Seasonal Fruits and Berries 

2.00++ 
 

Breakfast Bread and Pastry Basket 
Assortment of Muffins, Bagels, Breakfast Breads and Pastries 

Whipped Butter, Flavored and Plain Cream Cheese 
Variety of Jams and Preserves 

3.00++ 
 

Brick Oven Bagel Basket 
Rye, Whole Wheat, Pumpernickel, Cinnamon Raisin, Seven Grain 

Onion Flavored and Plain Cream Cheese 
Variety of Jams and Preserves 

2.50++ 
 

Super Smoothie Station 
Seasonal Berries, Bananas, Pineapple, Mango, 

Papaya, Wheat Grass, Red Bull, Yogurt, 
Orange Blossom Honey, Granola 

(Attendant Required) 
4.00++ 

 
Farm Fresh Omelet Station 

Honey Ham, Onions, Bell Peppers, Spinach, Tomatoes, Mushrooms, Jack and Cheddar Cheeses 
Whole Eggs 

(Chef Required) 
4.00++ 

 
Deluxe Belgium Waffle Station 

Candied Pecans, Vanilla Bean Whipped Cream 
Hot Vermont maple Syrup, Warn Berry Compote 

(Chef Required) 
5.00++ 
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Brioche Cinnamon Raison French Toast 
Whipped Butter, Vermont Maple Syrup 

2.50++ 
 

Traditional Eggs Benedict 
Cornmeal Dusted English Muffins, Grilled Canadian Bacon 

Poached Eggs and Hollandaise Sauce 
5.00++ 

 
Scrambled Eggs with Cheddar Cheese and Chives 

3.50++ 
 

Scrambled Eggs with Minced Herbs and Tomato 
3.00++ 

 
Deep South Home Fried Potatoes 

Sautéed Peppers and Onions 
2.50++ 

 
Hash Brown Potatoes with Cheddar Cheese 

3.50++ 
 

Crisp Smoked Bacon 
3.50++ 

 
Maple Cured Sausage 

2.50++ 
 

Buttermilk Biscuits and Sausage Gravy 
3.50++ 

 
 
 
 
 
 
 
 
 
 
 


