DOUBLETREE*
HOTEL

SAN DIEGO/DEL MAR

BREAKFAST

Continental Breakfast Puttet

Earlg Kiser
Assorted fresh breakfast Pastries,
muffins and scones with bu’ctcr, honcg and preserves
Frcshly brewed gourmet coﬁccc, decaffeinated coxCFcc,
assorted herbal teas and fresh chi”ecl)uices
$12-
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S
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Del Mar Continental Deluxe Contincntal
Sliced fresh fruit and berries, Sliced fresh fruit and berries,
assorted breakfast Pastries, muffins and scones fruit 3ogurt, assorted clrg cereals,
with butter, honcg and preserves, assorted fresh breakfast Pastrics, muffins and
Freng brewed gourmet co#ee, scones with butter, honeg and preserves,

decaffeinated cogcc, assorted teas and )Creshlg brewed gourmet cogcc,

fresh chi”ecljuices. decaffeinated cogee, assorted teas and fresh
$ 14~ chilled juices.
$16-

Aclc]itional Jtems
I:|u1C1C3 scrambled eggs $Z‘OO/Person
Bacon and sausage $§.OO/Person
[Jot breakfast wrap $2.00/each
- [amand cheese
- Spinach and feta cheese
Onion and tomato Smoked Salmon disp|a5 $8.OO/Person



Brca,é/::ist Bu/fct Service

(Minimum 20 guests, if less than 20 guests add $2.00 per Pcrson)

Full American
Fresh squeczed orangejuice, aPPlcjuice and cranberryjuice
Assortmcnt of FrcsHH baked Pastrics; croissants
Fruit Danish, muffins and scones with butter
l’woncg and preserves.
r“lot and cold cereals,
F!ugy fresh scrambled eggs
Brcawast Potatocs
Bacon and sausage links
[Fresh seasonal fruit and berries
Freshly brewed regular and decaffeinated

coffee and teas

$20-

Deluxe American Bugct
Fresh squeezecl orangejuice, aPP|eJufce and cranberrgjuice
Assortmcnt of greshlg baked Pastries
with butter, honey and preserves.
Hot and cold cereals
Fluxcxcg fresh scrambled eggs
Erealocast Potatoes
Bacon and sausage links
[Fresh seasonal fruit and berries
Assortcd Hogurts
I:resl'llg brewed regular and decaffeinated coffee and
herbal teas
$22-

Breakfast Buffet Additions
I nhance your buffet with any of the Fo”owing selections
(ltems can onlg be added to full breakfast buffet orclers)

Onmelet Station
Omclcts made to order with mushrooms, tomato,

shrimp, broccoli, bacon, ham and cheeses

% 9/Person

Waffle Station
V\/amcs made to order with strawbcrrg and blucberrﬂ
compote, maP|e sYrup, whiPPec] butter,

toasted pecans and w)‘wippcd cream

$ 7/Person

]:rcncl'l Toast
Brioche toast c]ipped in créme

brulee and pan roasted

$Z.OO/Person

C"]CCSC 5Iintz $ 5.OO/Person
Ham and Cheese Croissant $3.00/person
Break{:ast Burrito $3 .OO/Pcrson



Brca;éf;:vst 7 able Service

A” breakfast entrees include:
Sliced fresh fruit, Freshlg baked breakfast Pastries and muffins, butter and

preserves, rcgular, decaffeinated coffee or herbal tea.

American Brcak{:as’c
Scrambled eggs
Bacon, sausage or country ham
Skillet potatoes
$ 1 5.00/Pcrson

Bourbon Frcnch Toast
Thick Tcxas stylc Frcnch toast with strawbcrry
compote and maplc syrup.
(Choice of bacon, sausage or country ham

$i 6.OO/Person

E_ggs Florentine
Scrambled eggs with fresh SPiﬂaCl’l and feta cheese
Choicc of bacon or sausage
Brealocast Potatoes
$ 16.00/person

Stcak and E_ggs
Charbroiled New York striP steak

Flu{:ﬁd fresh scrambled eggs
Countrg breakfast Potatocs
$ 2§.OO/F>erson

Hcal’cl‘;g Cl‘roicc Preakfast
Egg beater frittata with spinach and tomato

(hicken and applc sausage

Countrg breakfast Potatoes

$Z§‘OO/Pcrson



Bruncﬁ Buﬁ%t

Served with 100% fresh squeczecl orangejuice, aPPICJuice and cran]:)errgjuice.
Freshlg brewed rcgular and decaf coffee and assorted herbal teas.
Freng baked breakfast Pastries: croissants, fruit Danish, muffins and scones
with buttcr, fruit preserves and honcg. Flugy scrambled eggs, sliced seasonal fresh Fruit,

bagels and cream cl’leese, smoked salmon c{isplag and countr9 breakfast Potatoes.

Choosc any four of the Fo“owing items:

Frcnc}'l Toast: Brioche toast dippeci in creme brulee batter, pan roasted to Perf:ection

E_ggs Florentine: F[uxqjy scrambled eggs with fresh sPinach, tomatoes and feta cheese
Cheese E)lintz: \With fresh berries, sour cream and strawbcrry maP|e sauce

Hcaltl‘;g Choicc: Egg beater frittata with sPinac}ﬁ and tomato

Tl’)ymc Chickcn: Thgme and garlic rubbed chicken breast broiled to PerFection

Smokccl Salmon with }Dage|5, capers, red onion, diced hard boiled egg and sun dried tomatoes
E)alcccl T]’]rcc Chccsc Penne Pasta

Fcttuccini ala Carbonara

Pan Seared Brown | rout

Choose any thrﬁ of the {:o“owing:
Syclncg’s Salaclz Mixed greens with fresh berries, crumbled blue cheese and candied pecans finished with
c}‘uampagne vinaigrette.
Spinach Salac]: T ossed with pear tomatoes, bacon, and artichoke hearts and finished with sl—lerry
vinaigrette c]rcssing.
Classic Caesar Salad: Romaine lettuce tossed with parmesan cheese and house made brioche and
chibata croutons.
Del Mar Potato Salad: Diced country seasoned potatoes, diced red onion, diced sweet red bell
pepper, diced celerg, crumbled bacon brought togetlﬁer with a gar|ic aioli and whole grain mustard.
AntiPasti Salad: Mixed Pasta,julienne Proscuitto, kalamata olives, sun dried tomatoes and artichokes
finished with olive oil and champagne vinegar.

Arugla 5alacl: Fresh baby arugla, toasted Pfstac}wios, candied fennel, finished with cranberrg vinaigrette.

Choose any three of the Following:
Roas’cccl Babg Rcd Fo’catocs . Toastccl Orzo Fasta

Garlic Wl’]ippcc] Masl‘lcc] Fotatocs . Bacon
Bal(ccl Fotato . Sausage
Roastcc] chctablcs

Dcsscr’cs:
Chefs Selection of Pastries, (Cakes and Flies

$31/FPerson



