Ocean VUE Buffets

Corned Beef Brisket Hash and Eggs two eggs cooked your
way, toasted artisan bread 19.00*

quinoa zucchini tomato hash,
your choice of toasted artisan bread

All-American Buffet good start buffet PLUS omelets, eggs

Char Grilled 8oz. Skirt Steak and Eggs two eggs cooked your

Old Bay Omelet [481 cal] jumbo lump crab, asparagus,
swiss cheese 21.00*
Black Forest Ham and Aged Cheddar Omelet 18.00*
Egg White Omelet melted baby spinach, plum tomato,
goat cheese 19.00*
Cheese Omelet [399 cal] your choice of cheese 17.00*

cooked your way, selection of breakfast meats, potatoes with
peppers and onions, smoked fish, juice, coffee or tea 27.00*

Good Start Buffet hot oatmeal, assorted cereals, granola,
fresh fruit, yogurt, breakfast breads, juice, coffee or tea 24.00

way, griddled red bliss potatoes or young green salad,
toasted artisan bread 23.00*

Avocado Walnut Pesto Crostini thin sliced avocado, pickled

Starters

red onion, goat cheese crumbles, coriander micro greens,
poached eggs 18.00*

Rainbow Acai Bowl assortment of fresh berries, kiwi, banana,
coconut, pineapple, granola 16.00

Eggs Benedict canadian bacon, english muffin, hollandaise,
griddled red bliss potatoes with peppers and onions 21.00*

Etc…..
Hand Crafted Artisan Toast or Bagel 5.00
Hash Brown Potatoes 7.00

Classics
All-American Breakfast two eggs any style with crisp hash
browns, choice of hardwood smoked bacon, cure 81 ham,
sausage or canadian bacon, toasted artisan bread, juice,
coffee or tea 25.00*

Three Egg Quesadilla filled with cotija cheese, grilled onions,
peppers, avocado, served with sour cream and salsa 18.00*
Fast Fare two eggs your way, hash brown potatoes,
toasted artisan bread 18.00*
Oatmeal Brulee steel cut oatmeal, fresh berries,
brown sugar [331 cal] 15.00
Kellogg’s Cereals Rice Krispies, Frosted Flakes, Froot Loops,
Frosted Mini Wheats, Corn Flakes, Raisin Bran, or Shredded Mini
Wheats (served with whole, 2%, nonfat or almond milk) 6.00

Steel Cut Oats brown sugar, raisins 11.00 with berries 14.00

Rustic Campagne Two Egg Sandwich over medium eggs,
hard-wood bacon, shaved turkey breast, griddled tomato,
horseradish havarti 18.00*

Beverages
Freshly Squeezed Orange or Grapefruit Juice 6.00
Apple, Cranberry, Pineapple, V8 or Tomato juice 6.00
Starbucks Coffee 6.00
Selection of Tazo Teas 6.00
Milk, Hot Chocolate 5.00
Latte, Cappuccino, Americano 6.00

Muffin, Breakfast Croissant 4.00
Breakfast Meats hard-wood smoked bacon, black forest ham,
canadian bacon, pork or chicken apple sausage, wild turkey
bacon 6.00*

Fruit-flavored or Plain Yogurt 5.00
Yogurt and Granola Parfait 10.00
If you have any concerns regarding food allergies,
please alert your server prior to ordering
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness
An 18% service charge will be added to parties of 6 or more
Split fee is $4.00

Griddled Favorites
Belgium Waffle maple syrup, whipped butter, dusted
powdered sugar 17.00
Corn Flake Crusted Brioche French Toast cinnamon battered,
warm fresh berry fruit compote 17.00

Chef’s Eggs-quisite Specialties
Huevos Rancheros turkey chorizo hash, tri color bell peppers,
onion, two eggs sunny side up, cotija cheese, green tomatillo
avocado salsa, sour cream, on a crispy corn tortilla 19.00*

Full Stack Buttermilk Pancakes maple syrup, whipped butter,
dusted powdered sugar 17.00

3-Egg Omelets
served with griddled red bliss potatoes or

morning.morning.morning.morning.morning.morning.morning.good morning.morning.

