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B R E A K F A S T  B U F F E T S

Prices are per person. A $150 buffet surcharge may apply for service to fewer than 20 guests

19TH STREET CONTINENTAL BREAKFAST BUFFET // $34
Assorted pastries, muffins, butter and chocolate croissants

House made Irish scones

Chef’s selection of breakfast bread

Butter, fruit preserves, marmalade and honey

Whole fruit (banana, orange, grape, apple)

Assorted cereals with whole, skim, soy and almond milk

Non-fat Greek yogurt with house made granola

Freshly brewed coffee and gourmet tea

Selection of fruit juice (orange, grapefruit and cranberry)

EURO CONTINENTAL BREAKFAST BUFFET // $45 
Assorted pastries, muffins and butter croissants

House made Irish scones

Chef’s selection of meat and cheese

Freshly baked baguette

Butter, fruit preserves, marmalade and honey

Seasonal fresh fruit

Assorted cereals with whole, skim, soy and almond milk

Non-fat Greek yogurt with house made granola

Freshly brewed coffee and gourmet tea

Selection of fruit juice (orange, grapefruit and cranberry) 

THE CONNECTICUT AVE BUFFET // $45
Selection of fruit juice (orange, grapefruit and cranberry)

Seasonal fresh fruit

A bakery basket to include: assorted croissants, danishes and muffins 
served with fruit preserves, honey and sweet butter

Assorted New York style bagels with cream cheese

Display of smoked salmon, sliced red onion and sliced tomato

Individual breakfast frittata with egg whites, spinach and tomato

Assorted cereals with whole and skim milk

Freshly brewed coffee, decaffeinated coffee and gourmet tea

THE NEW HAMPSHIRE AVE BUFFET // $42
Assorted pastries, muffins, house made scones, butter and chocolate croissants
served with butter, fruit preserves, marmalade and honey

Seasonal sliced fresh fruit and berries

Cage free all natural scrambled eggs, breakfast potatoes, 
applewood smoked bacon and sausage

Freshly brewed coffee and gourmet tea

Selection of fruit juice (orange, grapefruit and cranberry) 

THE CIRCLE BREAKFAST BUFFET // $45
Assorted pastries, muffins, house made scones, butter and chocolate croissants
served with butter, fruit preserves, marmalade and honey

Seasonal sliced fresh fruit and berries

Assorted New York style bagels with cream cheese

Pancakes with whipped cream, chocolate shavings and Nutella

Assorted cereal with whole and skim milk

Individual plain and flavored Greek yogurt

Cage free all natural scrambled eggs, breakfast potatoes,

Applewood smoked bacon and sausage

Steel cut oatmeal, maple dried fruit, assorted milk and brown sugar

Freshly brewed coffee and gourmet tea

Selection of fruit juice (orange, grapefruit and cranberry) 
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B R E A K F A S T 
E N H A N C E M E N T S
( a  l a  c a r t e )

Prices are per person unless otherwise noted. A $150 chef attendant fee per station applies. 
A minimum attendance of 20 guests required

BREADS & PASTRY 
Assorted New York bagels   per dozen // $96

(plain, everything, whole wheat and sesame seed) 
served with cream cheese  

Seasonal breakfast bread, 12 slices  per dozen // $72    

Cinnamon coffee cake, 12 slices  per dozen // $65

House made scones  per dozen // $96

Assorted pastries and muffins  per dozen // $72

Butter and chocolate croissants    per dozen // $96

Mini assorted muffins   per dozen // $60

House made biscotti  per dozen // $36

DAIRY, FRUITS, GRANOLA, PORRIDGE
Organic plain and flavored yogurt $5.75

Greek yogurt, berry and house made granola parfaits $9

International and domestic cheese board, fresh grapes and crackers  $22

Cream cheese blintz with fresh fruit compote  $8

Sliced fresh fruit and berries  $9

Chia bowl, coconut, pomegranate and granola  $8

Steel cut oatmeal, maple dried fruit, assorted milk and brown sugar  $9

EGGS  

Cage free all natural hard boiled eggs (peeled or unpeeled)    per dozen // $36

Cage free all natural scrambled eggs $8

Egg white frittata with choice of toppings $8.50

MEATS

Applewood smoked bacon $7

Turkey bacon $7

Artisanal apple chicken sausage $7

Pork sausages $7

Cured meats with mustards, condiments, crackers and crispy baguette $22

BATTER 
Minimum attendance of 12 guests required 

Thick cut almond French toast with Virginia maple syrup $13
Buttermilk pancakes, berry compote with Virginia maple syrup $12
Blueberry pancakes with Virginia maple syrup $12
Vanilla waffles with Virginia maple syrup $12

Doughnuts   per dozen // $48

ACCOMPANIMENTS
Tater tots $6
Artisanal herb red bliss breakfast potatoes $6
Roasted tomatoes $6

BREAKFAST WRAPS
Minimum attendance of 20 guests required (gluten free available)

Egg, chorizo and pepper jack cheese in a flour tortilla  $10
Egg, cheddar, spinach and chicken sausage in a flour tortilla  $10
Egg white, spinach, sautéed onion, green and red peppers (cheese optional)  $10

BREAKFAST QUICHE 
Minimum attendance of 10 guests required

Smoked salmon dill and asparagus $12
Broccoli and goat cheese $10
Gruyère cheese and smoked bacon  $10

BREAKFAST SANDWICHES
(Gluten free available)

Miniature brioche bun, soft scrambled egg, $8
cheddar cheese and bacon 

Miniature whole wheat roll, egg whites, spinach and Canadian bacon  $8

Fried chicken biscuits (house made biscuit and sausage gravy) $9.50

TRIO OF SALMON  $18
Minimum attendance of 20 guests required  

Smoked salmon, gravlax and pastrami salmon
Plain cream cheese and scallion cream cheese
Diced onion, capers, lemon wedges, chopped egg, tomato and cucumber

CLEANSE & ENERGIZE  $9
Minimum attendance of 20 guests required 

Trio of juice shots from our Juicery:

Hollywood – (carrot, orange, turmeric, mint)

Mercer – (mango, ginger, carrot, apple)

Greenwich – (apple, beetroot, carrot, pomegranate, coconut water)

OMELETS - MADE TO ORDER $16

Whole eggs, Egg Beaters, egg whites

Bacon, ham, turkey, cheddar cheese, Swiss cheese, mushrooms, 
tomatoes, peppers, spinach and onions
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P L A T E D  B R E A K F A S T

Prices are per person. A $150 buffet surcharge may apply for service to fewer than 20 guests

CONTINENTAL BREAKFAST // $38
ACCOMPANIMENTS
Please select one:

Greek yogurt, berry and house made granola parfaits 

Individual seasonal fruit plate

Assortment of bread or pastries served with butter and preserves
Please select three:

Mini assorted pastries

Mini assorted muffins

Mini assorted croissants

Mini New York bagels served with cream cheese spread

Toasted artisanal bread (wheat, rye, white)

BEVERAGES

Served with freshly squeezed orange juice, served table side

Freshly brewed coffee, decaffeinated coffee and selection of teas

AMERICAN PLATED BREAKFAST // $42
Individual seasonal fruit plate

Assortment of bread or pastries served with Irish butter and preserves
Please select one:

Mini assorted pastries, muffins, croissants

House made scones

Assorted mini New York bagels served with cream cheese spread    

English muffin, with Irish butter

MAIN COURSE
Please select one:

Frittata with sweet potato, mushrooms and Swiss chard 

Eggs Benedict with country ham, roasted cherry tomato and hollandaise sauce  

Thick cut almond French toast with Virginia maple syrup

Cage free all natural scrambled eggs

Sourdough Strata with applewood smoked bacon, caramelized onions and gruyère 

SIDES
Please select two:

Roasted tomatoes

Artisanal herb red bliss breakfast potatoes

Applewood smoked bacon

Turkey bacon 

Artisanal cured apple chicken sausage 

Cured pork sausages 

Canadian bacon 

BEVERAGE

Served with freshly squeezed orange juice, served table side

Freshly brewed coffee, decaffeinated coffee and selection of tea
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B R E A K S

Prices are per person. All break packages are set for 20 minutes of service.
Minimum attendance of 20 guests required

BUILD YOUR OWN PARFAIT // $10
Selection of infused Greek yogurt 

Vanilla, citrus and plain non-fat Greek yogurt

Selection of dried fruit, nuts and house made granola

Seasonal berries, berry compote

CHIPS & DIP // $12
Tortilla chips, pita chips and crispy lavash

Roasted tomato salsa and guacamole

Warm queso dip

Lemon hummus

Whipped ricotta

Seasonal vegetable crudités

HEALTHY BREAK // $12
Trio of cold pressed Juicery shots

Individual vegetable crudités with herb dipping sauce

Yogurt covered dried fruit and carob

Assorted house mixed nuts 

CANDY LAND // $18
M&M’s Hershey’s Kisses, Kit Kats, Snickers, Twix, Jaw Breakers, Gummy Bears, Nerds

Mike & Ikes, selection of mini candy bars, assorted marshmallows

KICK START // $18
Fruit kabobs with mint raspberry yogurt dipping sauce

Homemade breakfast breads

Assorted Naked smoothies

MOVIE BREAK // $ 20
Traditional movie theater buttered popcorn and white cheddar popcorn 

Twizzlers, Cracker Jack, assorted candy bars

BUILD YOUR OWN TRAIL MIX // $22
(Please select six)

Raisins, cashews, peanuts, M&M’s

Yogurt raisins, banana chips, assorted dried fruits and carob

Roasted sunflower seeds, almonds, peanuts, pistachios

Milk & dark chocolate chips, mini pretzels and gummies

Wasabi peas, M&M’s, chocolate covered espresso beans

ENERGY BOOST // $22
Assorted Bear Naked energy bars

Individually packaged unsalted roasted peanuts 

Whole fresh fruit

Chocolate covered espresso beans

Celery and peanut butter “shots”

Assorted Vitaminwater

BAKE SALE // $23
Banana chocolate chip bread, marble pound cake, brownies and blondies

Fresh sliced fruits and berries 

THE COOKIE JAR // $20
Oatmeal raisin, chocolate chip, orange cranberry, sugar cookie, rocky road, French 
macarons and coconut macaroons

Whole, skim, chocolate milk

CITRUS // $24
Lemon truffle, miniature citrus cookies, lemon pound cake 

Lemon meringue tartlets

Cold pressed lemonade

Blueberry and mint cold pressed lemonade 

WARM PRETZEL // $18
Warm soft salted and unsalted pretzel 

Spicy mustard, cheese fondue 



6

B R E A K S
( a  l a  c a r t e )

Prices are per person unless otherwise noted.

A LA CARTE BREAK ITEMS
Whole fresh fruit   per dozen // $41

Sliced fresh fruit and berries  $9

Fruit kebabs with mint yogurt dipping sauce $12

Assorted home style cookies   per dozen // $72

Home style brownies and blondies  per dozen // $72

Individual bags of potato chips  $5.50

Individual bags of pretzels $5.50

Individual bags of popcorn $5.50

Individual bags of mixed nuts $5.50

Assorted candy bars  $5.75

Assorted Bear Naked bars  $6

Cinnamon churros with warm bitter chocolate  per dozen // $72

Marble pound cake, 12 slices  per dozen // $60
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B R E A K  B E V E R A G E S

Prices are per person unless otherwise noted.

HALF DAY BEVERAGE PACKAGE // $30
Unlimited based on 4 hours of service

Coffee / decaffeinated coffee

Selection of gourmet tea

Coca Cola, Diet Coke, Sprite

San Pellegrino

Fiji water

FULL DAY BEVERAGE PACKAGE // $50
Unlimited based on 8 hours of service

Coffee / decaffeinated coffee

Selection of gourmet tea

Coca Cola, Diet Coke, Sprite

San Pellegrino

Fiji water

A LA CARTE BEVERAGE

COFFEE & TEA

Freshly brewed coffee and a selection of gourmet tea per gallon // $105

Freshly brewed coffee and a selection of gourmet tea  per half gallon // $53 

COLD BATCH

Iced tea  per gallon // $42

Cold pressed lemonade  per gallon // $42

Blueberry & mint cold pressed lemonade per gallon // $42

INDIVIDUALLY BOTTLED UP

Assorted Naked juices        $6.50

Orange, cranberry, apple juices       $5.50

Bottled Coke, Diet Coke, Sprite       $5.25

Artisanal root beer         $5.25

Sparkling and still waters         $6.00

Assorted flavored sparkling waters       $6.00

Assorted Vitaminwater        $7.00

Assorted Lipton teas         $7.00

Assorted Gatorade         $7.00
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F I N E  P R I N T
Terms & Conditions

CONTRACT AND DEPOSIT

A contract and deposit are required to secure your event, with the minimum catering 
revenue paid in full before the event date (unless direct billing has been approved). 
Your contract will stipulate a mutually agreed upon food and beverage minimum.

SERVICE CHARGE AND TAX  

All food, beverage, and room rental are subject to 22% service charge and 
applicable tax. Chef attendant and bartender fees when required are additional.

GUARANTEE OF ATTENDANCE  

The guaranteed number of attendees for each event must be communicated to 
the Hotel not less than 3 full working days prior to the event. For plated menus with 
multiple entrée choices the highest priced entrée will determine the menu price. Final 
guarantee of attendance must include the number of each entrée being served, 
with the client providing place cards denoting each guest’s entrée choice. If place 
cards and entrée choices are not provided a menu surcharge of $10.00 per person 
plus service charge and tax will be assessed. The Hotel will limit setup and food 
preparation in excess to no more than 3% of the guarantee given. Significant changes 
to room set up within 72 hours of the event will incur additional labor fee(s) of not 
less than $250.00 per room. Final catering charges will be based on the guaranteed 
number of attendees or the total number served, whichever is greater.

MENU      

Final menu selections should be submitted 21 days prior to the event whenever 
possible. The Chef reserves the right to replace menu items when required due to 
availability. Please notify your catering manager of any allergies and special menu 
requests.

ROOM RENTAL    

Room rental fees are subject to 22% service charge and applicable tax. Audio visual 
charges for services provided by the Hotel’s in-house AV team are additional.  

 

OUTSIDE FOOD AND BEVERAGE  

No food or beverage of any kind will be permitted to be brought into or removed 
from the hotel.

AUDIO VISUAL    

The hotel engages a professional in-house audio visual team to provide complete 
AV service for your event. The Director of Event Technology will provide you with 
a customized quote for services requested. Outside audio visual companies are 
allowed to work at the Hotel only at the discretion of Hotel management and may 
incur additional fees which will be charged to your master account. Outside sound 
systems are not permitted in Dupont Ballroom, the Foxhall Room, or the Glover Park 
Room.

VENDORS    

The hotel reserves the right to approve all vendors prior to allowing access to work 
at the hotel. Proof of insurance from your vendor(s) listing the hotel as an Additional 
Insured may be required.


