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All prices are per person unless otherwise noted. A 22% service charge and 6% sales tax will be applied 
to all food and beverage pricing.  Buffet pricing is based on 90 minutes of service.  All menus and prices 
are subject to change. 

For buffets, there is a minimum of 25 people, unless otherwise noted, with a $100 additional service 
charge for fewer than 50 people.  For served meals, there is a $100 additional service charge for fewer 
than 20 people. 

 

Early Bird Breakfast Buffet | $23  Brunch Buffet | $35 

Sliced Seasonal Fruit 

Breakfast Pastries 

Cold Cereal (assorted) 

Breakfast Potatoes 

Bacon & Sausage 

Entrées (choice of 2): 

 Scrambled Eggs 
 Western Scrambled Eggs 
 Quiche Lorraine 
 Buttermilk Pancakes with 

Warm Syrup 
 French Toast with Warm Syrup 
 Cheese Blintzes with Blueberry 

Topping 

Fruit Juice (assorted) 

Freshly Brewed Regular & 
Decaffeinated Coffee 

Hot Herbal Teas 

 Sliced Seasonal Fruit 

Breakfast Pastries 

Scrambled Eggs 

Breakfast Potatoes 

Bacon 

Roasted Chicken with Lemon-Herb 
Sauce 

Cider-glazed Ham 

Chef’s Vegetable 

Chef’s Rice or Potato 

Fruit Juice (assorted) 

Freshly Brewed Regular & 
Decaffeinated Coffee 

Hot Herbal Teas 
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Served Breakfast  Buffet Enhancements 

Breakfast Pastries served Family Style 

Entrée (choice of 1): 

 The All American | $18 
Scrambled eggs served with 
breakfast potatoes and choice of 
bacon or sausage 

 Western Scrambled | $18 
Scrambled eggs with diced ham, 
green peppers, onions, and cheddar 
cheese served with breakfast 
potatoes and choice of bacon or 
sausage 

 Cinnamon French Toast | $17 
Thick-sliced French toast served with 
whipped butter, warm syrup, and 
choice of bacon or sausage 

 Freshly Baked Quiche | $16 
Lorraine or Broccoli & Cheddar, 
served with breakfast potatoes and 
fruit garnish 

 Healthy Start | $16 
Oatmeal topped with granola and 
fresh berries 

Orange Juice 

Freshly Brewed Regular & 
Decaffeinated Coffee 

Hot Herbal Teas 

 Only available at prices shown when 
accompanying Brunch Buffet or 
Early Bird Breakfast Buffet 

Eggs Benedict | $4 
Poached egg served on Canadian bacon 
and English muffin, topped with Hollandaise 
sauce 

Made-to-Order Omelets | $10 
Toppings include cheese, onions, peppers, 
mushrooms, and ham – chef attendant(s) 
required* 

Belgian Waffles | $8 
Served with fresh seasonal berries, whipped 
cream, and warm syrup – Maximum of 75 
people 

Smoked Salmon | $10 
Served with chopped eggs, capers, Bermuda 
onions, and cream cheese 

Roast Tenderloin Carvery | $18 
Served with silver-dollar rolls and 
condiments – chef attendant(s) required* 

Prime Rib Carvery | $16 
Served with silver-dollar rolls and 
condiments – chef attendant(s) required* 

Viennese Table | $12 
French and Italian pastries, chocolate 
amaretto mousse, fresh strawberries & 
whipped cream, and assorted tortes 

* Chef Attendant per 50 people | 
$75/hour 
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All prices are per person unless otherwise noted. A 22% service charge and 6% sales tax will be applied 
to all food and beverage pricing.  All menus and prices are subject to change. 

One-Hour Breaks 
   

Continental Breakfast | $14   
Breakfast Pastries 
Sliced Seasonal Fruit 
Fruit Juice (assorted) 

 Freshly Brewed Regular & Decaffeinated 
Coffee 

Hot Herbal Teas 
   
   

Healthy Sensations | $14   
Flavored Yogurt (assorted) 
Sliced Bagels & Cream Cheese 
Sliced Seasonal Fruit 

 Freshly Brewed Regular & Decaffeinated 
Coffee 

Hot Herbal Teas 
   
   

Cookie Connection | $14   
Sugar Cookies 
Chocolate Chip Cookies 
Oatmeal Raisin Cookies 
Whole Milk & Chocolate Milk 

 Freshly Brewed Regular & Decaffeinated 
Coffee 

Hot Herbal Teas 
Soft Drinks 

   
   

Pennsylvania Dutch Treat | $14   
Whoopie Pies 
Wilbur Buds 
Soft Pretzel Bites with Cheese Dip & 

Mustard Sauce 
Lebanon Bologna & Cheeses 

 Freshly Brewed Regular & Decaffeinated 
Coffee 

Hot Herbal Teas 
Birch Beer & Soft Drinks 

   
   

Dip It | $12   
Tortilla Chips & Pico de Gallo 
Classic Potato Chips & Dips 
Pretzel Rods & Whole-Grain Mustard 

 Soft Drinks 
Bottled Water 

   
   

Power Up | $14   
Trail Mix 
Granola Bars 
Seasonal Vegetables & Dips 
Hummus & Pita Chips 

 Iced Tea 
Soft Drinks 
Bottled Water 

   

 



Breaks – 6 – Click to Return to 
Eden Resort & Suites EdenResort.com/event Table of Contents 

One-Hour Coffee & Beverage Breaks 
   

Coffee Decadence | $14   
Freshly Brewed Regular & Decaffeinated 

Coffee 
Flavored Syrups 
Hot Herbal Teas 

 Shortbread Cookies & Biscotti 
Whipped Cream, Cinnamon Sticks, & 

Chocolate Shavings 

   
   

Coffee Plus | $12   
Freshly Brewed Regular & Decaffeinated 

Coffee 
 Hot Herbal Teas 

Breakfast Pastries 
   
   

Coffee, Tea, & Soft Drinks | $10   
Freshly Brewed Regular & Decaffeinated 

Coffee 
 Hot Herbal Teas 

Soft Drinks 
   
   

Coffee & Tea | $8   
Freshly Brewed Regular & Decaffeinated 

Coffee 
 Hot Herbal Teas 

   
   

Soft Drinks | $6   
Soft Drinks  Bottled Water 
   

 

All-Day Executive Break | $24 
Includes 3 one-hour breaks 

   

Early Morning   
Freshly Brewed Regular & Decaffeinated 

Coffee 
Hot Herbal Teas 

 Breakfast Pastries 
Fruit Juice (assorted) 

   
   

Mid-Morning   
Freshly Brewed Regular & Decaffeinated 

Coffee 
 Hot Herbal Teas 

Sliced Fresh Fruit 
   
   

Afternoon   
Fresh-Baked Cookies (assorted) 
Freshly Brewed Regular & Decaffeinated 

Coffee 

 Hot Herbal Teas 
Soft Drinks 
Bottled Water 
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All prices are per person unless otherwise noted. A 22% service charge and 6% sales tax will be applied 
to all food and beverage pricing.  Buffet pricing based on 90 minutes of service.  All menus and prices are 
subject to change. 

For buffets, there is a minimum of 25 people, unless otherwise noted, with a $100 additional service 
charge for fewer than 50 people.  For served meals, there is a $100 additional service charge for fewer 
than 20 people. 

Served Cold Luncheon  Served Hot Luncheon 

Soup 

Entrée (choice of 1): 
 Cobb Salad | $20 

Chopped salad with chicken, carrots, 
eggs, tomato, cheese, bacon, and 
choice of 2 dressings 

 Salmon Niçoise Salad | $21 
Poached salmon over Acadian blend 
salad greens, tomatoes, cucumber, 
red onion, niçoise olives, haricot vert, 
and lemon-herb vinaigrette 

 Turkey BLT Wrap | $18 
Sliced smoked turkey breast, bacon, 
swiss cheese, lettuce, tomato, and 
mayonnaise, served with tortellini 
salad 

 Chicken Caesar Salad | $20 
Thinly sliced chicken breast atop 
romaine lettuce with Caesar 
dressing, garnished with tomatoes, 
croutons, and black olives 

 Chicken Salad Croissant | $18 
Chunky chicken salad with lettuce 
and tomato on croissant, served with 
tortellini salad 

Freshly Brewed Regular & 
Decaffeinated Coffee, Iced Tea, and 
Hot Herbal Teas  

Dessert (choice of 1): Carrot Cake, 
Chocolate Mousse, Apple Pie, 
Cheesecake, Triple-Chocolate Layer 
Cake, Lemon Meringue Pie, or 
Ice Cream & Gaufrette Cookie 

 Soup or Salad 

Entrée (choice of 1): 
 Chicken Bruschetta | $22 

Marinated chicken breast topped 
with tomato, basil, garlic, and 
olive oil 

 Lemon Chicken Piccata | $22 
Chicken breast served with a light 
lemon butter sauce and capers 

 Grilled Flat Iron Steak | $26 
Served with peppercorn demi-glace 

 Petit Filet Mignon | $28 
Served with cabernet butter and 
mushrooms 

 Oven-Seared Salmon | $24 
Served with citrus glaze 

 Eggplant Involtini | $19 
Eggplant with roasted vegetables, 
ricotta, & tomato ragu 

Chef’s Vegetable 
Chef’s Rice or Potato 

Freshly Brewed Regular & 
Decaffeinated Coffee, Iced Tea, and 
Hot Herbal Teas  

Dessert (choice of 1): Carrot Cake, 
Chocolate Mousse, Apple Pie, 
Cheesecake, Triple-Chocolate Layer 
Cake, Lemon Meringue Pie, or 
Ice Cream & Gaufrette Cookie 

 


