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BREAKFAST BUFFET

FLUFFY SCRAMBELD EGGS WITH CHEDDAR CHEESE
SMOKEHOUSE BACON
COUNTRY SAUSAGE LINKS

CREAMY STONE GROUND GRITS

BUTTERMILK PANCAKES WITH WHIPPED CREAM, SYRUP,
AND CHOCOLATE CHIPS

SKILLET BREAKFAST POTATOES

ASSORTED PASTRIES, BREADS, AND JAMS

FRESH FRUIT

ASSORTED CEREALS

GREEK YOGURT AND GRANOLA

Austin Blake, Chef de Cuisine, and Addie Mergler, Pastry Chef
DF dairy free | GF gluten free | NF nut free | V vegetarian | VG vegan
*CONSUMER ADVISORY: CONTAINS INGREDIENTS THAT ARE RAW OR UNDERCOOKED. CONSUMING
RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK
OF FOOD BORNE ILLNESS. MANY MENU ITEMS CAN BE PREPARED GLUTEN-FREE, VEGETARIAN, OR IN
COMPLIANCE WITH MANY DIETARY RESTRICTIONS. PLEASE ADVISE YOUR SERVER IF INTERESTED.



