
Breakfast Options 
 

 

 
“The Skins” ................................................................................................................. $3.95  
100% Colombian coffee and orange juice 
 

“The Scramble”........................................................................................... $9.95 
Assorted breakfast pastries, bagels with cream cheese, seasonal fresh fruit, 
orange, grapefruit and tomato juices and 100% Colombian coffee 

 
“The Shot Gun”..........................................................................................$12.00 
Breakfast basket with assorted breakfast pastries and muffins, plated breakfast with 
scrambled eggs, sausage and bacon, hash brown potatoes, fresh fruit cup, and 100% 
Colombian coffee 
 

 

Mid-Morning Coffee Refresh................................................................................. $1.00 

 

 

Breakfast Buffet 
Red Run Breakfast Buffet 

$17.95 
(Minimum of 30 people) 

Assorted breakfast pastries, bagels with cream cheese, fresh fruit platter, 
orange, grapefruit and tomato juices and 100% Colombian coffee 

 
Choice of 5 breakfast items 

 
Scrambled Eggs     Buttermilk Pancakes 

Crisp Bacon      French Toast with Warm Maple Syrup 

Assorted Grilled Sausages    Diced O’Brien Potatoes 

Eggs Benedict with Hollandaise sauce  Broccoli and Cheese Quiche 

Fresh Corned Beef Hash    Cheese Blintzes with Strawberry Sauce 

Country Style Biscuits and Gravy   Ham and Asparagus Rolls 

Crisp Hash Browns 

 

Chef Made-to-Order Omelet Station…$4.50 per person  

(when added to a Breakfast Buffet)



Breakfast Options 

 

Traditional Red Run Brunch......................$26.95 
Our Grand Brunch buffet to include Chefs selections of pastries, fresh fruits, bagels, assorted 

gourmet salads, mixed greens with condiments and dressings, fresh juices and coffee 

  Children Ages 5-11 years…………………………………………..$13.00 

(Minimum 30 persons) 

Select 4 breakfast items, 2 luncheon entrees, and 2 side entrees  

Entrées 
Breakfast Selections      Lunch Selections 

Scrambled Eggs      Broiled Salmon with Citrus Beurre Blanc  

Crisp Bacon      Chicken Picatta with Lemon Butter  

Assorted Grilled Sausages     Southern Fried Chicken 

Eggs Benedict with Hollandaise sauce  Baked Lake Superior Whitefish with      

Ham and Asparagus Rolls    Lemon Basil Butter 

Fresh Corned Beef Hash     Baked Ziti Pasta with Meat Sauce 

Country Style Biscuits and Gravy  Chicken Marsala with Shiitake Mushrooms 

Crisp Hash Browns      Baked Herbed Chicken 

Buttermilk Pancakes  Crispy Bistro Chicken with Wilted Spinach and 

French Toast with Warm Maple Syrup  Roasted Red Peppers. 

Diced O’Brien Potatoes  Cheese Tortellini with Italian Sausage and 

Broccoli and Cheese Quiche     Marinara Sauce topped with Mozzarella cheese 

Cheese Blintzes with Strawberry Sauce   Roasted Sliced London Broil with Bordelaise 

 

Sides 
Vegetables        Starch 

Glazed Baby Carrots       Au Gratin Potatoes 

Buttered Green Beans       Mashed Potatoes 

California Blend Vegetables      Roasted Garlic Mashed Potatoes 

Sweet Peas with Mushrooms      Roasted Redskin Potatoes 

Sunshine Blended Beans      Four Cheese Macaroni and Cheese 

Ratatouille       Rice Pilaf 

Steamed Broccoli       Herbed Yukon Gold’s 

        Oven Roasted Potatoes 

                                                                                                        Scalloped Potatoes w/ Bacon and Chives 


