
All prices are subject to a 20% 

service charge. Prices are subject 

to change. Revised 2/10.

plated breakfasts

All Served with Portland 
Roasters Regular and 
Decaffeinated Coffee and Tea

plated breakfasts 

Old Faithful
Centerpiece of Fresh Cut Fruit, Sour Cream and Chive Scrambled 

Eggs, Bacon, Sausage, Home-Fried Potatoes and Whole Wheat Toast

$13.75 per person

The Sweeter Side
Buttermilk Pancakes Topped with Stewed Berries. Served with Syrup, 

a Side of Fruit and Bacon	  
$12.75 per person 

Morning Glory
Centerpiece of Chocolate Croissants, Pastries and Fresh Fruit. Seared 

Ham Steak, Stuffed French Toast and Yam Cake

$15.75 per person

Up and At ’em
Vanilla Yogurt, Fresh Fruit and House-made Granola	
$10.75 per person

What the Bandito Eats
House-made Burrito Filled with Chorizo, Egg, Sauteed Onion, Garlic, 

and Cilantro Wrapped in a Flour Tortilla, with Salsa, Sour Cream and 

a Lime. Served with a Jicama, Orange and Strawberry Salad Tossed in 

a Coriander Lime Yogurt

$14.25 per person

Pacific Rim Benedict
House-made Chive Biscuit Topped with Smoked Pacific Salmon and 

Poached Eggs. Served with Razor Clam Hash and a Centerpiece of 

Seasonal Fruit and Berries

$19.25 per person  



All prices are subject to a 20% 

service charge. Prices are subject 

to change. Revised 2/10.

breakfast buffets

All Served with Portland 
Roasters Regular and 
Decaffeinated Coffee and Tea

breakfast Buffets

The Basics
Assortment of Pastries and Fresh Fruit

$9.25 per person

The Continental
Assortment of Pastries, Muffins, Bagels and Cream Cheese, Yogurt, 

Fruit and Hard Boiled Eggs

$12.75 per person

The Bandito Breakfast
House-made Burrito Filled with Chorizo, Egg, Sauteed Onion, Garlic, 

and Cilantro Wrapped in a Flour Tortilla, with Salsa, Sour Cream and 

a Lime. Served with a Jicama, Orange and Strawberry Salad Tossed in 

a Coriander Lime Yogurt

$12.75 per person

The Traditional
Sour Cream and Chive Scrambled Eggs, Applewood Smoked Bacon, 

Sausage, Home-Fried Potatoes and a Selection of Fresh Fruit

$14.50 per person   

The Northwestern
Cranberry Scones, Apple Pear and Hazelnut Yogurt Salad, Smoked 

Pacific Salmon Lox with Onion, Tomato, Capers, Bagels and Cream 

Cheese

$15.75 per person                                                   

The Ocean Sunrise
Sour Cream Chive Scramble Eggs, Salmon Sausage Patty, Fried Razor 

Clams with Béarnaise, Seasonal Fruit, Chocolate Hazelnut Muffins 

and Bob’s Red Mill Steel Cut Oats with Brown Sugar and Dried Fruit

$21.75 per person   



All prices are subject to a 20% 

service charge. Prices are subject 

to change. Revised 2/10.

Breakfast A la Carte
Served Buffet Style

Home Fried Potatoes – Bell Peppers  
and Onions with Blackening Spice	 $4.25 per person

Apple Wood Smoked Bacon	 $4.75 per person

Breakfast Sausage Patty	 $4.75 per person

Bob’s Red Mill Steel Cut Oats  
with Brown Sugar and Dried Fruit	 $4.50 per person

B&G – Two House-made Biscuits  
and Chorizo Gravy	 $7.50 per person

Sour Cream and Chive Scrambled Eggs	 $6.25 per person

Chocolate Walnut Banana  
Stuffed French Toast with Sryup and Butter	 $9.25 per person

Spiced Griddle Cakes with Sryup and Butter	 $5.25 per person

Assortment of Cereals and milk	 $3.25 per person

Fresh Cut Fruit Platter	 $3.25 per person

Bandito Breakfast Burrito	 $7.50 per person

Honey Ham, Bacon or Sausage, Egg  
and Cheddar on a Croissant	 $7.25 per person

Omelets Prepared to Order –  
Onion, Peppers, Mushroom, Ham,  
Bay Shrimp, Smoked Salmon, Spinach  
and Cheeses (Chef Attended)	 $13.50 per person

Steak and Eggs – Flat Iron Steak  
and Scrambled Eggs	 $13.75 per person

Parfait Bar – Granola, Yogurt,  
Berries and Fruit	 $8.50 per person

Bagel Bar – Assorted Bagels with  
Assorted Cream Cheeses, Salmon Lox,  
Onion, Tomato and Caper Berries	 $10.75 per person

Oatmeal Crème Brulee	 $6.25 per person

Momma Nelsons Southwest  
Egg Casserole	 $10.25 per person

Crepes and Stewed Berries  
with Whipped Cream	 $8.25 per person

Chef-attended stations for $75 per hour.

Breakfast  
A la Carte




