
Wednesday, May 20, 2026

Breakfast: 
Seasonal Fruit & Berries (GF/V)
Individual Yogurts: Greek | Low Fat | Flavored (D/GF)
House Crafted Granola with Bananas (GF/N/V)
Oatmeal (GF/V) | Cinnamon | Brown Sugar | Golden Raisins
Chef’s Selection of Breakfast Pastries (D/N)
Traditional Scrambled Eggs (D/GF)
Amylu Chicken Sausage (GF)
Everything Seasoned Breakfast Potatoes |Fresh Herb Garnish 
(GF/V)

VEG (vegetarian), V (vegan), GF (gluten free), D (Dairy)

*Guests who requested a Kosher Meal, please see a member of the Banquet 

Gluten--Friendly Notice:
Our gluten-friendly items are prepared without ingredients that contain gluten; 
however, they are not produced in a completely gluten-free kitchen. 
Cross-contact may occur. Guests with celiac disease or severe gluten 
sensitivities should exercise discretion.


