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Breakfast Banquet Menu 

 

Plated Breakfast 

All breakfast items are accompanied with your choice of Fresh Squeezed Orange Juice or 

Grapefruit Juice, House Baked Breakfast Pastries, Butter, Preserves, Fresh Brewed Starbucks 

Coffee and Tazo Teas. 

 

Continental Breakfast 

Choice of Chilled Fruit Juices, 

The Season’s Freshest Fruit 

Assorted House Baked Breakfast Pastries 

$18.50 

 

The Inverness Links 

Farm Fresh Scrambled Eggs with Wisconsin Cheddar Cheese, 

Three Pepper Breakfast Potatoes, Apple Link Sausage 

and a Fluffy Buttermilk Biscuit 

$20.00 

 

Breakfast Burrito 

Warm Flour Tortilla Filled with Eggs, Sausage 

Breakfast Potato, and Melted Sonoma Jack Cheese 

Smothered with Fire Roasted Green Chili Sauce 

$20.00 

        

Denver Omelet 

Country Style Omelet Filled with Honey Roasted Ham, 

Bermuda Onions, Wisconsin Cheddar Cheese 

and Diced Peppers, Crisp Seasoned Breakfast Potatoes 

and Hickory Smoked Bacon 

$20.00 

 

Traditional Eggs Benedict 

Two Poached Farm Fresh Eggs on a Toasted English Muffin 

with Canadian Bacon and Citrus-Chive Hollandaise, 

Three Pepper Breakfast Potatoes 

$21.00 

 



Bananas Foster French Toast 

Egg Battered Texas Toast, Griddle Seared Topped with Powdered Sugar,  

Fosters Syrup and Banana Brulee 

$23.00 

 

Country Style Crepes 

Sweet Lemon Scented Ricotta Filled Crepes with Wild Blueberry Compote 

and Thick Cut Hickory 

$18.00 

 

Working Breakfast Buffet 

(Minimum of 35 People) 

Served with a selection of chilled Fruit Juices, the Season’s Freshest Fruit and Yogurt Parfaits, 

House Baked Breakfast Pastries, Fresh Brewed Starbucks Coffee and Tazo Teas. 

 

Choose One Item    $21.50 

Choose Two Items    $25.00 

 

Mini House Baked Butter Croissant 

Filled with Farm Fresh Scrambled Eggs, 

Shaved Honey Ham and Smoked Swiss Cheese 

 

Toasted Bagel Sandwich 

Filled with Farm Fresh Scrambled Eggs, 

Crisp Hickory Smoked Bacon and Wisconsin Cheddar Cheese 

 

Savory Crab Quiche 

Sweet Alaskan Crab Meat, Baby Spinach and 

Roasted Red Pepper in Savory Fontina Custard 

 

Inverness Scrambled Eggs 

Farm Fresh Eggs with Wisconsin Cheddar Cheese, 

Snipped Chives and Diced Plum Tomatoes 

 

Breakfast Burrito 

Mexican Chorizo Sausage, Wisconsin Cheddar and Sonoma Jack Cheeses 

and Farm Fresh Scrambled Eggs in a Warm Flour Tortilla with Fire Roasted Green Chile Sauce 

 

Breakfast Buffet 

(For parties of less than 35 guests please add $5.00 to the Buffet pricing below) 

Served with Fresh Brewed Starbucks Coffee and Tazo Teas. 

 

 



Summit Breakfast 

• Selection of Chilled Fruit Juices 

• House Baked Breakfast Pastries 

• The Season’s Freshest Fruit and Berry Display 

• Assorted Cold Cereals 

• Variety of Fruit Yogurts 

• Farm Fresh Scrambled Eggs with Wisconsin Cheddar Cheese, 

• Diced Plum Tomatoes and Snipped Chives 

• Three Pepper Breakfast Potatoes 

• Sweet Ricotta Filled Cheese Blintz with Dark Cherry-Amaretto Compote 

• Thick Cut Bacon and Apple Link Sausage 

$28.00 

 

 

Rocky Mountain Breakfast 

• Selection of Chilled Fruit Juices 

• House Baked Breakfast Pastries 

• Sweet Fruit Breads with Whipped Honey Butter 

• The Season’s Freshest Fruit and Berry Display 

• Assorted Cold Cereals 

• Variety of Fruit Yogurts 

• Farm Fresh Scrambled Eggs with Mexican Chorizo Sausage, Scallions, 

• Diced Bell Peppers and Wisconsin Cheddar Cheese 

• Vanilla Bean Scented Mascarpone 

• Stuffed French Toast with Strawberry Coulis and Toasted Cinnamon Oats 

• Thick Cut Bacon, Apple Link Sausage and Grilled Honey Ham 

• Three Pepper Breakfast Potatoes 

$31.00 

 

Inverness Brunch 

(For parties of less than 35 guests please add $5.00 to the Buffet pricing below) 

Served with Fresh Brewed Starbucks Coffee and Tazo Teas. 

 

• Selection of Chilled Fruit Juices 

• The Season’s Freshest Fruit and Berry Display 

• House Baked Breakfast Pastries 

• Imported and Domestic Cheese Display 

• Woodland Mushroom, Baby Spinach and Gruyere Cheese Quiche 

• Traditional Eggs Benedict with Citrus-Chive Hollandaise 

• Crisp Waffles with Toasted Pecans and Maple Syrup 

• Sweet Ricotta Cheese Blintzes with Caramelized Apple-Raisin Chutney 

• Thick Cut Bacon, Apple Link Sausage and Grilled Honey Ham 



 

• Three Pepper Breakfast Potatoes 

• Seared Colorado Filet of Beef with Smoked Ranchero Sauce 

• Bowtie Pasta with Oregon Bay Shrimp, Fresh Garden Peas and Fontina Cream 

• Florentine Stuffed Free Range Chicken Breast with Roasted Garlic Demi Glace 

$41.00 

 

Breakfast Enhancements 

 

Inverness Omelet Station with Chef Attendant 

$17.00 per person 

 

Fresh Made Bagels with Assorted Flavored Cream Cheeses 

$5.00 per person 

 

Breakfast Burrito with Mexican Chorizo Sausage, Wisconsin Cheddar and Sonoma Jack 

Cheese, 

Farm Fresh Scrambled Eggs in a Warm Flour Tortilla 

$8.50 per person  

 

Fresh Baked Butter Croissant Filled with Farm Fresh Scrambled Eggs, 

Shaved Honey Ham and Smoked Swiss Cheese 

$7.50 per person 

 

Nova Scotia Smoked Salmon with Capers, Bermuda Onions, Chopped Hard Cooked Egg, 

Dill Scented Cream Cheese and Mini Bagels 

$10.00 per person 

 

Individual Fresh Fruit, Assorted Berry and Yogurt Parfait 

$4.50 per person 

 

 

 

For additional information, please call (303) 799-5800 or visit www.InvernessHotel.com.  
 

All pricing subject to a 22% service charge and 4.35% tax 

 


