
Breakfast  Executive Chef: Mike Sims 

 

Items may contain domestic or imported shrimp or crawfish. 

Menu items may contain or come into contact with wheat, eggs, peanuts, and milk.  Talk to your server if you have any concerns. 

Buffet 

Plantation Breakfast Buffet   - 14 - 
Assorted breakfast pastries, cold cereal, yogurt, fresh fruit, pancakes, buttermilk biscuits, scrambled eggs, yellow stone-

ground grits, bacon, and sausage.  Includes coffee, hot tea, or juice. 

Specialties  

Eggs Any Style   - 8 - 
Two eggs served your way, choice of grits or potatoes, toast or biscuit, and bacon or sausage. 

Build Your Own Omelet   - 12 - 

Choose Up to 3 (additional selections $1 each): ham, bacon, andouille sausage, mushrooms, peppers, onions, cheddar, asiago, 

and jack cheese.  Served with a side of breakfast potatoes. 

Eggs Benedict   - 14 – 
Two poached eggs with Canadian bacon on an English muffin, covered with a classic Hollandaise sauce, served with 

steamed asparagus and breakfast potatoes. 

NOLA Style French Toast   - 14 – 
Sliced French bread, dipped in sugared custard and pan fried to golden brown.  Served with a choice of bacon or sausage. 

Short Stack Pancakes   - 8 – 
Three buttermilk pancakes, topped with fresh berries and whipped cream.  Served with a choice of bacon or sausage. 

On the Lighter Side 

Egg White Omelet   - 10 -  
Fluffy omelet with cheddar cheese, onion, and bell pepper.  Served with whole wheat toast. 

Yogurt Parfait   - 8 - 
Low-fat vanilla yogurt, fresh berries, and granola. 

Oatmeal   - 7 - 
Brown sugar, maple syrup and milk on the side. 

Sides 

Breads   - 2 - 
Choice of: English Muffin, Wheat Toast, Buttermilk 

Biscuit 

Meats   - 3 - 
Choice of: Bacon or Sausage 

Cup of Grits   - 3 - 
Yellow stone-ground grits.  Add cheese: $2 

Cup of Fresh Fruit   - 3 - 

Assorted Cold Cereal   - 3 - 

Beverages 

Fresh Brewed Coffee   - 2 - 
Regular or Decaf 

Hot Tea   - 3 – 
 

Juices   Sm. 3     Lg. 4 
Apple, Cranberry, Orange, Pineapple 

Milk   - 3 – 


