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BBuuffffeett  BBrreeaakkffaasstt  
Al l breakfast buf fets include  f reshly brewed cof fees, gourmet teas, and f ru it  ju ices 

A $125 buf fet  surcharge may apply for  s ervice to fewer  than 20 guests  
 
 

Continental Breakfast 
Assorted pastries, muffins and croissants  
Butter, fruit preserves, marmalade and honey 
Sliced fresh fruits and berries 
Bagels with cream cheese 
$28 
 

Cheese and Charcuterie Euro Breakfast 
International and domestic cheese board, fresh grapes and crackers 
Cured meats with assorted mustards and condiments served with crackers and crispy baguette 
Bircher muesli, assorted yogurts, fresh cut fruits, boiled eggs, granola with milk 
$36 
 

American Breakfast Buffet 
Assorted pastries, muffins and croissants 
Butter, fruit preserves, marmalade and honey 
Sliced fresh fruits and berries 
Scrambled eggs, breakfast potatoes, applewood smoked bacon and sausage  
$36 
 

Dupont Circle Breakfast 
Assorted pastries, muffins and croissants,  
Butter, fruit preserves, marmalade and honey 
Sliced fresh fruits and berries 
Bagels with whipped cream cheese, smoked salmon spread, diced onions and capers 
Assorted cereal with whole and skim milk  
Organic yogurt and berry parfait 
Scrambled eggs, breakfast potatoes, applewood smoked bacon and sausage  
$39 
 

Treat Yourself Breakfast Buffet 
Assorted pastries, muffins, and croissants 
Butter, fruit preserves, marmalade and honey 
Assorted cereal with whole and skim milk  
Individual plain and flavored yogurts 
Sliced fresh fruit and berries 
Bagels with whipped cream cheese, smoked salmon, diced onions and capers 
French toast and pancakes, berry compote, warm maple syrup 
Scrambled eggs, breakfast potatoes, applewood smoked bacon and sausage 
$41 
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BBrreeaakkffaasstt  eennhhaanncceemmeennttss//aa  llaa  ccaarrttee  
 
Assorted bagels with cream cheese spread $75 per dozen 
Assorted muffins, Danish, croissant, and pastries $60 per dozen  
Breakfast breads $60 per dozen slices 
Organic plain and flavored yogurts $5 each 
Organic yogurt fruit and granola parfaits $7 each 
Hard boiled eggs $27 per dozen 

  
Breakfast wraps 
Egg, chorizo and pepper jack cheese in a flour tortilla $8 each 
Egg whites, spinach and chicken sausage in a flour tortilla $8 each 
 
Breakfast quiche 
Fresh wilted spinach, shiitake mushroom, gruyere cheese, smoked bacon $10 per person 
 
Breakfast sandwiches 
Miniature brioche bun, soft scrambled egg, cheddar cheese and bacon $9 each 
Miniature whole wheat roll, egg whites, spinach and Canadian bacon $9 each 
 
 
 

CChheeff  aatttteennddeedd  bbrreeaakkffaasstt  ssttaattiioonnss  
$150 Chef Attendant fee per station 

Minimum attendance of 20 guests required 
 

 
Omelets  
Bacon, ham, cheddar cheese, mushrooms, tomatoes, peppers and onions  
$11 per person 

 
Waffles 
Belgian waffles  
Fresh whipped cream, bananas, pecans, vanilla anglaise, warm maple syrup 
$13 per person 
 
Salmon 
Smoked salmon, salmon gravlax, pastrami salmon 
Assorted bagels, plain whipped cream cheese, diced onion, capers, lemon wedges, tomato, cucumber 
$16 per person 
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BBrreeaakk  PPaacckkaaggeess  
All breaks are set for 20 minutes 

 

Kick Start 
Fresh fruit and wild berry smoothies, whole fresh fruit, granola bars, assorted fresh muffins, homemade 
breakfast breads 
$16  

 
Power  
Individually bottled vegetable and fruit juices, vitamin water, assorted granola bars, 
Energy bars, unsalted roasted peanuts, seasonal house made trail mix and whole fresh fruit  
$16 
 

Dupont Bakery  
Oatmeal raisin, peanut butter, chocolate chip and sugar cookie 
Chocolate brownies, whole and skim milk 
$16  
 

Citrus 
Lemon truffle, miniature citrus cookies, lemon pound cake, lemon meringue tartlets 
Mint, pomegranate, and original flavored lemonades 
$16  
 

Afternoon Tea 
Individual vegetable crudités with dipping sauce, tea sandwiches, seasonal house made scone with 
seasonal jam and Devonshire cream 
Fresh fruit skewers with raspberry sauce, coffees and gourmet tea selection 
$16  
 

Sweet and Savory  
Warm salted pretzel with mustard, caramel popcorn, freshly baked cookies, fruit-infused iced teas, root beer 
$16  
 

  



The Dupont Circle 2016 Banquet Menus Breakfast and Breaks Page 5 of 6 
 

AA  llaa  ccaarrttee  bbrreeaakk  iitteemmss  

  
Whole fresh fruit $36 per dozen 
Sliced fresh fruit and berries $8 per person 
Assorted home style cookies or brownies $50 per dozen 
Individual bags of potato chips, pretzels, or mixed nuts $5 each 
Warm salted pretzels with gourmet mustard $72 per dozen 
Assorted candy bars $5 each 
Assorted granola bars $5 each 
Freshly brewed coffees and gourmet teas $98 per gallon/$49 per half gallon 
Iced tea $42 per gallon 
Fresh lemonade $42 per gallon 
Bottled juices $5 each 
Bottled soft drinks $5 each 
Bottled still and sparkling waters $5 each 
Bottled energy drinks and vitamin waters $6 each
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Fine Print 

There’s always fine print 

 
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. 


