
INTERNATIONAL BREAKFAST BUFFET

THE PASTRY SHOPPE

Freshly Baked Butter Croissant

Croissant au Chocolat

Fresh Baked Fruit Filled Danish

Blueberry and Lemon Scones

Cranberry and Orange Scones

Assorted Muffins

Apple and Cinnamon Coffee Cake

Banana Breakfast Loaf

THE BAKERY

Crusty Rolls

French Baguette

White Pullman Loaf

Whole Wheat Pullman Loaf

Marbled Rye Bread

Sliced Multigrain Pullman Loaf

Assorted Bagels

Sweet Creamery Butter

Cream Cheese

MEDLEY OF TOPPINGS

Canadian Maple Syrup

Nutella, Mixed Berry Compote, Chantilly Cream

UNDER THE FIRE

Our Rotating Selection of Breakfast Delights Include:

Quiche Lorraine

Vegetable and Goat Cheese Frittata

Bacon, Egg and Tomato Breakfast Flatbread

Chorizo and Egg Skillet

Belgian Waffles

EUROPEAN

Black Forest Ham

Roasted Smoked Turkey

Cured Charcuterie and Salami

Brie, Old Cheddar and Havarti Cheeses

Fruit and Nuts

Smoked Norwegian Salmon with Traditional Garnish,

Sweet Bread and Butter Pickles, Gherkins,

Marinated Olives

CEREALS AND JARS

Oatmeal
Canadian Maple Syrup, Cinnamon, Cane Sugar, Dried Fruit,

Nuts & Seeds

Grains
Raisin Bran, Harvest Crunch, Corn Flakes

2%, Skim and Whole Milk

Muesli
Oats, Almonds, Coconut, Pepitas, Raisins, Chia Seed, Almond

Milk, Yogurt, Maple Syrup

Greek Yogurt Parfait
Berry Compote, Granola, Strawberries, Blueberries

FRUITS, BERRIES AND JUICES

Orange, Grapefruit and Apple Juices

Whole Apples, Oranges, Bananas, Pears

Assorted Berries, Pineapple, Melon, Citrus Fruit,

Cottage Cheese

THE MORNING FEAST

Chicken and Apple Sausage

Maple Pork Farmer’s Sausage

Cured Rashers of Bacon

Home Fried Potatoes

Scrambled Eggs

Herb Roasted Roma Tomatoes

Hot Hard Boiled Eggs

Congee
Cilantro, Ginger, Youtiao (Chinese fried dough), White Pepper, Sesame Oil, Chili Oil, Soy Sauce, Fresh Lime

Enjoy a selection of eggs your way from our live action station included with your breakfast buffet

 Indicated prices are exclusive of taxes and gratuities. 15% gratuity will be added for parties of six or more.
Consuming raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illness.
Before placing your order, please inform your server if a person in your party has a food allergy.

BREAKFAST

Mon - Fri 7:00 AM — 11:00 AM

 Sat - Sun 7:00 AM — 11:30 AM



A LA CARTE BREAKFAST

BREAKFAST

Mon - Fri 7:00 AM — 11:00 AM

 Sat - Sun 7:00 AM — 11:30 AM

EGGS YOUR WAY 27
Two Eggs Any Style, Breakfast Potatoes

Choice of Toast, Choice of Bacon, Maple Pork Sausage or

Black Forest Ham

AZURE OMELET 27
Cheddar, Ham, Peppers, Onions

Includes Breakfast Potatoes and Choice of Toast

EGGS BENEDICT 27
Peameal Bacon, English Muffin, Two Poached Eggs

Hollandaise Sauce, Breakfast Potatoes

FRENCH TOAST 27   V
Fresh and Freeze Dried Berries, Whipped Cream,

Maple Syrup

BREAKFAST AVOCADO TOAST 27    V
Sliced Avocado, Roasted Red Pepper Ricotta,

Toasted Rye, Two Poached Eggs, Breakfast Potatoes

 BREAKFAST BOWL 27    V, GF, DF
Spring Mix, Quinoa, Half an Avocado, Edamame,

Blackberries, Watermelon Radish, Marinated Tomatoes,

Roasted Pepper & Apple Cider Vinaigrette

Topped with Two Poached Eggs

SMOKED SALMON BENEDICT 27
Smoked Salmon, English Muffin, Two Poached Eggs,

Hollandaise Sauce, Breakfast Potatoes

OATMEAL  18    V
Apple Compote, Brown Sugar

 Indicated prices are exclusive of taxes and gratuities. 15% gratuity will be added for parties of six or more.
Consuming raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illness.
Before placing your order, please inform your server if a person in your party has a food allergy.

INTERNATIONAL BREAKFAST BUFFET - $37.99

COFFEE 6
Freshly Brewed Starbucks Regular or Decaffeinated

TEA 6
Green / Chai / Chamomile / Earl Grey / Mint /

English Breakfast

POP 5
Coke / Diet Coke / Sprite / Coke Zero / Ginger Ale

JUICE 6
Orange / Cranberry & Apple / Cranberry / Apple

CAPPUCCINO 6

LATTE 6

SINGLE ESPRESSO 4

DOUBLE ESPRESSO 6

WATER 3 (PER PERSON)
Purezza Flat or Sparkling

GF - Gluten Friendly   V - Vegetarian   VG - Vegan   DF - Dairy Free

FLEXIBLE DINING
Introducing Versatile and Nutritionally Balanced Dishes, Available Anytime

AZURE POWER BOWL   24   VG, GF
Spring Mix, Quinoa, Half an Avocado, Edamame, Blueberries, Carrot,

Marinated Tomatoes, Roasted Pepper and Apple Cider Vinaigrette

ADDITIONS
HERB MARINATED GRILLED CHICKEN    18

SESAME GINGER TOFU    16

AVOCADO TOAST   22    V
Sliced Avocado, Roasted Red Pepper Ricotta, Toasted Rye, House Greens


