
fruits, cereals & pastries

Cold Cereal with Fresh fruit $6

Hot Oatmeal with Raisins and Brown Sugar* $7

Almond Granola Parfait* $8

Fresh Seasonal Fruit Plate with Yogurt* $8

Whole Wheat, White, Sourdough and Swirl 
Rye Bread or English Muffin $3

fresh baked Muffins $3

Assorted Flavored Yogurts* $4

side dishes $4

mild Country link sausage

sliced cured ham

canadian bacon

smoked bacon

hash browns

beverages

Fresh Fruit Smoothie $6

Fresh Orange Juice $4

Grapefruit, Apple, V-8, and Cranberry Juice $3

Freshly Brewed Coffee $3

Milk $3

Soft Drinks $3

Specialty and Herbal Tea $4

Panna Water $3

St. Pellegrino Water $3

Starbucks Cappuccino or Latte $4

* Gluten Free option

Buffets

healthy start buffet $12 
oatmeal, assorted kellogg’s cereals, homemade almond granola,  
fresh fruit, yogurt and your choice of breakfast breads, served  
with freshly brewed coffee or specialty tea

all american breakfast $15 
the healthy start buffet plus eggs cooked to order, homemade  
waffles and a selection of breakfast meats, served with  
freshly brewed coffee or specialty tea

From the griddle

Belgian Waffle with maple syrup $9 

crunchy grilled french toast with fresh fruit  
and reduced calorie syrup $9

Traditional french toast with maple syrup $9

Renaissance Signatures

Rocky Mountain TRout and Eggs $13 
cornmeal dusted sautéed trout with grilled tomatoes, fresh spinach  
and hash browns (renaissance boulder flatiron hotel, broomfield, co)

Lemon Soufflé Pancakes $10 
light and fluffy lemon flavored pancakes with raspberries, toasted  
pine nuts and raspberry syrup (stanford court hotel, san francisco, ca)

Egg White Frittata $12 
a healthy alternative with your choice of meat, potato and vegetable fillings,  
served with toast, bagel or muffin (renaissance worthington, fort worth, tx)

traditional / indigenous Breakfast

classic buttermilk pancakes $9

Palisade Peach Pancakes $9 
palisade peaches and buttermilk pancakes served with maple syrup

traditional eggs benedict $11 
poached eggs, canadian bacon, english muffin, hollandaise  
and hash browns

trout benedict $14 
local pan seared trout, jalapeno-smoked cheddar cornbread,  
poached egg, bing cherry bearnaise and hash browns

chef’s Specialties

low carb scramble* $12 
three eggs scrambled with diced ham, grilled portobello mushroom,  
provolone cheese, sliced tomatoes and grilled asparagus

colorado ranch steak and Eggs $16 
6 oz. colorado ranch steak with two eggs any style, hash browns  
choice of toast, bagel or muffin

Greek Omelet* $12 
three eggs, feta cheese, tomato and spinach with hash browns,  
choice of toast, bagel or muffin

Cinnamon Green Apple Oatmeal* $7

all american breakfast $12 
three eggs any style, hash browns, choice of bacon, sausage,  
ham or canadian bacon, choice of toast, bagel or muffin

build your own omelet* $12 
three eggs, hash browns, and your choice of three of the following items:   
peppers, onions, mushrooms, tomatoes, spinach, asparagus, jalapeno, avocado, 
cheese, bacon, ham, sausage, turkey sausage ($.50 for each additional item), 
choice of toast, bagel or muffin

Warm Quinoa with Soy milk $9 
cinnamon, fresh berries and sliced almonds

	S ean Rush      executive chef


