The Ballroom at Hampton Square
215-364-4983

BREAKFAST & BRUNCHMENUS

ncludes: inen and skirting ror your buttet tables, tormal Hoor length linen tor your

Includes: li d skirting for your buffet tables, f Ifloorlength linen for y
guest tablesj color coordinated napkins, cl'n'na, si]verwarq sParUing stemware,

beautiful buffet presentation with uniquc serving P]atters and decor, Progessional

service staff & event coordinator

Hcartg Brcak?ast Mcnu

f:resHQ baked bagels & croissants, assorted muxcxcims, scones and Dam’sh

A cascade of seasonal chilled fruits and berries

Omelet Station
Our chefs create your omelets to order. TOPPings include fresh bell pepper,

caramelized onion, sliced mushrooms, Chopped roma tomato, baby sPinaclﬂ, smoked

ham, crumbled bacon, American, Provolone, Swiss & mozzarella cl'leesesj salsa

Your choice of one of the Fo”owing: Tl‘n’ck cut | exas ]:rench toast, buttermilk
Pancakes or Belgian waffles

Breaioca st Fotatoes

Choice of 2 meats — iﬂickorg smoked bacon, sausage, scraPPlcj
Pork roll, breakfast ham or (Canadian bacon

Freng squeeze& orangejuice, applejuice & tomatojuice
f:resHH brewed (Columbian coffee, decaffeinated coffee & herbal teas.

Served with a varie’c}j of flavored cream cheese, wHiPPec} butter, assor’cedje”ies, mapie

syrup, sugar, sweet & lOW and cream

OR



E_ggs Benedict Station
Two Poached eggs on an English muffin with hollandaise sauce.
TOPPings include: Canac{ian }Dacon, !obster, crabmeat, filet mignon, babg sPinach,
gri“ecl tomato, 1‘xic1<or9 smoked bacon

Your choice of one of the Fo”owing: Stugecl French toast, aPPle cinnamon,

chocolate chiP or banana walnut Pancakes, Be]gian waffle with caramelized fresh fruit
PBreakfast potatoes with caramelized onion and bell pepper

(Choice of 2 meats - Hickorg smoked bacon, sausage,

]talian hot sausage scraPPle, Pork roll or Canadian bacon

Freng squeeze& orangejuice, applejuice & tomatojuice. Freng brewed
(Columbian coffee, decaffeinated coffee & herbal teas.
Servecl with a variet3 of flavored cream cheese, whiPPed butter, assor’ceclje”ies, maPle

syrup, sugar, sweet & low and cream

Royal E)runcl'l Menu

f:reng baked bagels & croissants, assorted muxcxcins, scones and danish

A cascade of seasonal chilled fruits and berries

FPremium Omelet Station
Our chefs create your omelets to order.
Toppings include nova lox, clnoppccl artichoke hearts, roasted pPeppers, (alifornia
Pink shrimp, filet mignon, Por’cabc”a mus!nrooms, Cl’\OPPCd roma tomatoes, caramelized

onion, agecl chec{dar, goat & feta cheeses

OKR

E_ggs Benedict Station
Two Poache& eggs on an Engiish muffin with hollandaise sauce.
TOPPings include: Canac{ian }Dacon, !obster, crabmea‘c, filet mignon,



babg spinacl'l, gri”ecl tomato, hickorg smoked bacon

Your choice of one of the Fo”owing: Stuﬁced ]:rench toast,
APP]C cinnamon, chocolate cI'xiP or banana walnut Pancakcsj

Be]gian waffle with caramelized fresh fruit
Breakfast Potatoes with caramelized onion and bell pepper

(Choice of 2 meats - Hickory smoked bacon, sausage, scraPPle,
Pork roll, breakfast ham or (Canadian bacon

Your choice of two entrées:
Chicken: marsala, Dgon, parmesan, fantasia, Piccataj divine
Beef: beef ’cips in burgundg cream sauce, tenderloin medallions with peppers &
onions in a wild mushroom gravy
Seafood: seafood Newburg, lumP crabcakes with mango salsa

Fas’ca: ’criple lager oven baked Iasagna, penne tomato vodka, cheese filled ravioli

Your choice of two sides:
Oven roasted potatocs ® Wlld rice PilaF ° Brea!@cast potatoes ® (Garlic mashed
potatoes (ous cous ® [ resh green beans ® Honeg glazed carrots w/raisins ®

\/egetable mec”ey
Your choice of one salad:
]:resh garc{en L C]assic Caesar L Greek Atheﬂa L4 Baby sPinach
(alifornia sPring mix ® Asian spring mix

Fresmy squeezed orangejuice, aPPleJuice & tomatojuice,
Freng brewed Columbian cogcc, decaffeinated coffee & herbal teas.

Servecl with a variet3 of flavored cream cheese, whiPPed butter,

assor’ceclje”ies, maPle syrup, sugar, sweet & low and cream

Please contact us for additional menu selections and pricing.



