
PLEASE NOTE: A minimum of 20 people required for buffets. Buffet service is for one hour.

CLASS IC  BREAKFAST  BUFFET  &  ENHANCEMENTS

BAGEL BAR
• Variety of Classic Bagels
• Sliced Smoked Salmon
• Chopped Egg, Onion, Tomato & Capers
• Assorted Cream Cheeses

OMELET STATION
• Includes ham, bacon, onion, mushrooms,  
 green bell pepper, spinach, cheddar cheese  
 & chopped tomatoes

• Fresh Brewed Regular and Decaffeinated Coffee
• Assorted Chilled Juices
• Variety of Yogurt
• Farm Fresh Scrambled Eggs
• Bacon Strips or Sausage Links (Please pre-select one)

SOUTHERN SAMPLER
• Cheddar Cheese Grits
• Biscuits & Sausage Gravy
• Apple Crisp 

MOUNTAIN SUNRISE
• Fresh-Cut Seasonal Fruit & Berries
• Scrambled egg accompaniments: sauteed mushrooms,  
 onions, red & green bell pepper, chopped green   
 onions, and shredded mozzarella & cheddar cheeses

SHRIMP & GRITS
• Jumbo shrimp sauteed in seasoned butter 
• Stone-ground grits 
• Sliced seasonal fruit accompaniment

 

• Breakfast Potatoes with Peppers & Onions
• Selection of Fresh Baked Goods
• Assorted Preserves, Jellies & Whipped Butter

CLASSIC BREAKFAST BUFFET

BREAKFAST ENHANCEMENTS (Add one of the following enhancements to your classic breakfast buffet)

BY THE DOZEN

SELECTION OF FRESH BAKED GOODS ...........................................................................................

BAGELS WITH CREAM CHEESE  .....................................................................................................

VARIETY OF GRANOLA BARS  .........................................................................................................

VARIETY OF DRY CEREALS (WITH MILK)  ........................................................................................

CINNAMON ROLLS ........................................................................................................................

YOGURT PARFAITS .........................................................................................................................

CHICKEN, HAM OR SAUSAGE BISCUITS .........................................................................................

HAM & CHEESE CROISSANTS ........................................................................................................

SEASONAL WHOLE FRUIT ..............................................................................................................

Add $11.00 per person

Add $10.00 per person +  
$100 attendant fee (per 25 guests)

Add $7.00 per person

Add $7.00 per person

Add $13.00 per person 

($28.00 per person)

$36.00 per dozen

$38.00 per dozen

$29.00 per dozen

$26.00 per dozen

$43.00 per dozen

$58.00 per dozen

$50.00 per dozen

$48.00 per dozen

$29.00 per dozen

Pricing is per person, unless otherwise indicated, and is subject to applicable taxes,  

gratuity, a 5% administrative fee, and/or other contracted fees. Menu selections & 

pricing are subject to change without notice until an event order is fully executed. -7-

Your dedicated Sales and Event Manager will take charge of 
every detail of your event to ensure it is an unparalleled success. 

For a customized proposal, call 864.412.7844.

E M B A S S Y  S U I T E S  B A N Q U E T  M E N U S  A N D  I N F O R M A T I O N

-7-



Individual bottled water available; Charged by consumption for an additional fee.

PLEASE NOTE: A minimum of 10 people required.

PLATED BREAKFAST  OPT IONS

Please pre-select one of the following options:

STEAK & EGGS 

Scrambled Eggs & 4 ounce Petite Filet (cooked medium); served with Breakfast Potatoes

SMOKED SALMON PLATE 

Sliced Smoked Salmon accompanied with Chopped Hard Boiled Eggs,  
Capers, Onion & Tomatoes; served with Toasted Bagel & Cream Cheese

THE EYE-OPENER 

Scrambled Eggs & Applewood Smoked Bacon; served with Breakfast Potatoes

EGGS BENEDICT 

Toasted English Muffins, topped with Poached Eggs, Canadian Bacon & Hollandaise Sauce; 
served with Breakfast Potatoes

VEGETARIAN BREAKFAST QUICHE 

Fresh Spinach, Sauteed Onion & Mushrooms Encased in Fluffy Eggs & Pastry Shell;  
served with Fresh Fruit Salad

All plated breakfasts include a variety of baked goods, orange juice, coffee & water.

$32.00 per person

$28.00 per person

$25.00 per person

$28.00 per person

$18.00 per person

Pricing is per person, unless otherwise indicated, and is subject to applicable taxes,  

gratuity, a 5% administrative fee, and/or other contracted fees. Menu selections & 

pricing are subject to change without notice until an event order is fully executed. -8-

Your dedicated Sales and Event Manager will take charge of 
every detail of your event to ensure it is an unparalleled success. 

For a customized proposal, call 864.412.7844.

E M B A S S Y  S U I T E S  B A N Q U E T  M E N U S  A N D  I N F O R M A T I O N

-8-




