BREAKFAST SELECTIONS

PRICE PER PERSON UNLESS NOTED OTHERWISE | MINIMUM 15 GUESTS FOR ALL MEALS

The importance of a good breakfast cannot be overstated. Start your morning off the right
way with one of our breakfast selections personally designed by Tarragon’s Executive Chef.

PLATED

QUICHE LORRAINE.....22
Home fries and green salad in dijon vinaigrette

SALMON TOAST........... 15
Dill egg spread, radish salad, chives and whole grain toast with home fries

BUFFET
Continental Buffet................... 21
Blueberry muffins. Savory scones. Sweet scones. Coffee cake. Yogurt. Granola. Fresh
cut fruit.

European Breakfast Buffet.....31
Thinly sliced speck, prosciutto and ham. Cold smoked salmon. Sliced gruyere, fontina
and gouda. Dill egg spread. Berry jam. Whipped butter. Whole grain rolls. Caraway rye
rolls. Hardboiled eggs. Sliced tomatoes, cucumber and radish. Fresh cut fruit.

Hot Breakfast Buffet................ 29
Applewood smoked bacon. Roasted pork sausage links. Scrambled eggs with gruyere
and herbs. Home fries with yellow onion, bacon and chives. Yogurt. Granola.
Fresh cut fruit.




