
 

Prices subject to 18% service charge and 6% sales tax 

We are happy to help you plan customized menus to your specification as time and availability permit. 

Please call our sales department at (269) 781-0602 to reserve your private banquet facility today. 

Prices subject to change. 

 

Banquet Breakfast Menu 
 

Continental Breakfast 
Served with chilled juice, and regular and decaffeinated coffee served in airpots 

 

Old Fashioned Continental         7.75 
sunrise sticky buns, Danish, mini bagels, and scones with butter and preserves    
 

served with fresh fruit display                    10.00 
  

Lighter Breakfast 
plated and served 

Scrambled Eggs           8.75 
served with fresh fruit and choice of bagel or English muffin 
 

Strata            8.75 
all strata are made with Schuler's fresh baked "Country French" bread,  
eggs, cream & our house blend of "Chef Salt" 
 

variations: 
 

"Americana" bacon, onion, potatoes & shredded cheddar 
"Espanola" sausage, red & green bell peppers, cilantro, onion & shredded cheese 
"Veggie" potatoes, red & green bell peppers, mushrooms, goat cheese & shredded mozzarella 
"Sweet & Savory" cinnamon raisin bread, cream cheese & apples 
    
 

Full Breakfast  
plated and served 

with sunrise sticky buns, Danish, mini bagels, and scones 
 

Scrambled Eggs               10.00 
with American fries and a fruit garnish, and 
choice of link sausage or hickory-smoked bacon (select one in advance)  
 

Country Quiche                10.00 
with smoked ham, bacon, onions, and cheddar cheese, with a fruit garnish     
 

 

Breakfast Buffet 
minimum of 25 guests 

 

coffee, regular and decaffeinated, in airpots               12.25  
chilled juices                                         
scrambled eggs 
choice of link sausage or hickory-smoked bacon (select one in advance) 
American fries 
fresh seasonal fruit tray 
sticky buns, Danish, mini bagels, and scones plus butter and preserves 


