
Guided by Principles of Sustainability                                               7.2008 

 

    

 

 

 

 
200 Inverness Drive West    Englewood, CO    80112    (303) 799-5800 Phone     (303) 799-5874 Fax     www.InvernessHotel.com 

 

 

Breakfast Sample Menu 
          

 

The Inverness Continental        10.50 
Assorted Muffins, Danish, and Croissants (Choice of Two) and Fresh Orange Juice,  

Coffee or Tea 

 

The Garden Terrace Breakfast       10.75                        
Two Eggs Any Style with Crisp Hash Brown Potatoes and Grilled Tomato, Choice Of  

Hickory Smoked Bacon, Country Sausage Links, Cured Ham or Turkey Sausage Patties  

 

Ham and Mascarpone Croissant       9.50 
A Freshly Baked Croissant Filled With Scrambled Egg, Ham and Mascarpone Cheese,  

Roasted Red Pepper, And Fresh Basil 

Fresh Fruit and Berries 

 

Inverness Eggs Benedict                          11.95 
English Muffin Topped With Shaved Brown Sugar Ham, Soft Poached Eggs, and Smoked  

Cheddar Hollandaise 

*Florentine Style Substitution with Tomato, Spinach, Roasted Poblano and Caramelized Onion 

Fresh Fruit 

 

Crab or Steak Benedict                          17.95 
English Muffin Topped With Your Choice of Maryland Crab Cake or Filet of Beef, Finished 

Caramelized Onions, Soft Poached Eggs, and Smoked Cheddar Hollandaise 

Fresh Fruit 

 

Build Your Own Omelet        11.25 
Create Your Own With Choice of Three: Ham, Bacon, Sausage, Tomatoes, Onion, Mushrooms, 

Peppers, Olives, Jalapenos, Fresh Herbs, Salsa Fresca, and Cheddar Cheese, Served With Hash Browns  

(Add Guacamole $2.75 and Each Additional Topping $1.95) 

 

Chorizo and Hatch Chile Breakfast Burrito              10.95 
Warm Flour Tortilla Filled With Potatoes, Scrambled Eggs, Chorizo, Peppers, 

Smothered With Green Chile, Cheddar and Asadero Cheese 

 

Nova Scotia Smoked Salmon Platter            14.95 
Thinly Sliced Smoked Salmon Served With Whipped Cream Cheese, Toasted Bagel,  

Sliced Red Onion, And Red Beefsteak Tomato 

 

The Season’s Freshest Fruits and Berries       12.50 
Served With Banana Nut Bread, Honey-Lime Yogurt or Cottage Cheese 
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Golden Belgian Waffle         10.25 
With Seasonal Berries, Whipped Cream and Warm Maple Syrup 

 

Grilled Pancake Short Stack        10.25 
Three Fluffy Buttermilk Pancakes Served With Fresh Berries, Confectioners’ Sugar, 

And Warm Maple Syrup  

(Add Blueberry, Banana, or Chocolate Chip for $1.75) 

 

Challah French Toast                             11.95 
Candied Pecans, Caramelized Apples, Cinnamon Whipped Butter, and Warm 

Maple Syrup 

 

Steak and Eggs                                                17.95 
Grilled 7oz. NY Strip Steak, Two Eggs Any Style, Hash Browns or Fresh Fruit 

 

 

 

 

 

INVERNESS SIDES            BEVERAGES   

Toast, Muffin, Pastry or Croissant  2.75                 Freshly Brewed Coffee        2.75 

Toasted Bagel with Cream Cheese   2.95              Regular or Decaf   

Natural or Fruit Yogurt   2.95      Espresso    3.75 

Hash Brown Potatoes    2.50            Cappuccino     3.75 

Bacon, Sausage, Ham, Turkey Patties 3.75   Café Latte   3.75 

House Made Granola   4.25     Fresh Orange Juice  4.25 

Biercher Muslei    6.95  Fresh Grapefruit Juice  4.25 

Hot Steel Cut Oatmeal              5.95     Cranberry, Apple or Tomato Juice  3.75 

Granola Yogurt Parfait with Berries  6.50    Pineapple or V8 Juice  3.75 

Seasonal Berries                      7.75  Whole, 2% or Skim Milk  2.75 

Choice of Cereals    3.50  Soft Drinks   2.50 

      With Whole, 2% or Skim Milk   

 


