
CONTINENTAL BREAKFAST

QUICK BITES
A Selection of Proof’s Fresh Baked Breakfast Bakeries: 

Danish Pastries, Fruit & Chocolate Filled Croissants, Bear Claws, 
Muffins and Assorted Bagels served with Whipped 

Butter, Flavored Cream Cheeses and Assorted Jams

Orange and Cranberry Juice

Fresh Brewed  Coffee, Decaffeinated 
Coffee and Specialty Teas

14.95 per person

FAST, EASY, FRESH
Individual Cold Cereal with 2% Milk or Whole Milk 

(Skim Milk upon Request)

Selection of Individual Fruit Yogurts

Hot Oatmeal

Seasonal Fresh Fruit

Assorted Granola Bars

Muffins and Breakfast Bakeries

Orange and Cranberry Juice

Fresh Brewed Coffee, Decaffeinated 
Coffee and Specialty Teas

15.95 per person

DELUXE CONTINENTAL
CHOICE OF (2): 

Chicken or Sausage Biscuits  ·  Ham & Cheese Croissant  ·  Egg & Cheese Croissant 

Selection of Individual Fruit Yogurts

Assorted Bagels served with Whipped Butter, 
Flavored Cream Cheeses and Assorted Jams

Orange and Cranberry Juice

Fresh Brewed Coffee, Decaffeinated Coffee and Specialty Teas

18.95 per person



BREAKFAST BUFFET sELECTIONS

breakfast buffet
Fresh seasonal diced fruit 

Farm fresh scrambled eggs, biscuits and country-style gravy 

Choice of (2): sausage patty, chicken sausage links or 
pecan-smoked bacon 

Choice of (1): buttery, stone-ground grits, sweet potato 
hash browns or home fries 

Danish pastries, croissants and muffins

23.95 per person

brunch buffet
Choice of (1): lightly scrambled eggs, bell peppers, onions and 

vine-ripe tomatoes; egg frittata with roasted vegetables and spinach 

Choice of (2): buttery grits, sweet potato hash browns, biscuits 
and country-style gravy, roasted spicy Yukon Gold potatoes, 

macaroni & cheese, roasted red potatoes with rosemary and garlic 

Choice of (2): pecan-smoked bacon, smoked chicken links or sausage patty 

Choice of (1): lemon-thyme roasted chicken, fried chicken, 
herb-crusted strip loin with horseradish cream or sesame pork loin 

Choice of (2): Mediterranean vegetable medley, 
sautéed southern-style collard greens, orange-infused carrots, 

sautéed seasonal vegetables with oregano and olive oil 

Danish pastries, croissants and muffins 

Chef’s selection of desserts

29.95 per person

All breakfast buffets are served with orange and cranberry juice, 
freshly brewed coffee, decaffeinated coffee and specialty teas.



BREAKFAST BUFFET sELECTIONS

true comfort food
Cranberry orange French toast or Belgian waffles 

Assorted toppings: warm maple syrup, whipped butter, fresh berries, 
whipped cream, toasted pecans, powdered sugar and cinnamon 

Pecan-smoked bacon and sausage patties 

Herb-roasted potatoes

Farm fresh scrambled eggs

19.95 per person

Georgia Breakfast Buffet
Fresh cut fruit with honey-lime yogurt 

Assorted muffins: berry blast, 
Georgia peach sour cream and carrot bran 

Oatmeal bar: steel-cut oatmeal with fresh berries, 
house-made granola, brown sugar, local honey and toasted mixed nuts 

Egg white frittata with roasted vegetables and spinach 
 

Smoked chicken sausage with Georgia Gouda frittata 

Scrambled eggs and cheese croissant 

Pecan-smoked bacon and cheese croissant

19.95 per person

All breakfast buffets are served with orange and cranberry juice, 
freshly brewed coffee, decaffeinated coffee and specialty teas.



additional buffet selections 
with chef attendant 

eggs & omelets
Omelets or eggs (to order)

Assorted garnishes: bacon, mushrooms,

green peppers, onions, vine-ripe tomatoes,

Monterey Jack and cheddar cheeses

6.95 per person 
Please add a Culinary Fee of 100.00 per station

oatmeal bar
Steel-cut oatmeal with fresh berries, 

house-made granola, brown sugar, 
local honey and toasted mixed nuts

6.95 per person 
Please add a Culinary Fee of 100.00 per station

Stations only available as an addition to a Breakfast or Brunch Buffet


