
Breakfast Menu  
A plated breakfast is required for groups of 24 or less.  A buffet breakfast is required for groups of 25 or more. 

Continental breakfast menus can be served as a “buffet” with no minimum. 
 

The menus below include Coffee, Tea, Decaf and Assorted Juices. 
 

Breakfast Menu 1 
Scrambled Eggs & Sausage in Crepes  

with Hollandaise Sauce; Sliced Fresh Seasonal Fruit; 
Breakfast Breads and Mini Muffins 

$15.00 per person 
 

Breakfast Menu 2 
Migas with Cheese or Chicken Chilaquiles with Verde 

Sauce; Warm Flour Tortillas; Crispy Bacon; 
Traditional Refried or Black Beans 

$15.00 per person 
 

Breakfast Menu 3 
Sliced Fresh Seasonal Fruit; Scrambled Eggs with Diced 

Ham, Fresh Herbs and Grated Cheese; Creamy Grits; 
Freshly Baked Croissants 

$15.00 per person 
 

Build-Your-Own Breakfast Taco Menu  
Scrambled Eggs; Spicy Potatoes; Refried or Black Beans;  

Warm Tortillas; Salsa, Shredded Cheese; Sausage or Bacon 
$15.00 per person 

 

Headliners’ Deluxe Breakfast Buffet 
(25 person minimum) 

Fresh Sliced Fruit or Yogurt Parfaits ; Potatoes O’Brien; 
Warm, Creamy Oatmeal Bar with Toppings to Include 
Toasted Nuts, Cinnamon, Sugar, Honey, Dried Fruit, 

Heavy Cream & Butter; Headliners’ Special Scrambled 
Eggs; Breakfast Sausage or Crispy Bacon; Silver Dollar 

Pancakes with Warm Syrup;  
Assorted Breakfast Breads and Pastries 

$22.00/person 
 

Traditional Continental Breakfast 
Sliced Fresh Seasonal Fruit;  

Mini Muffins and Breakfast Breads 
$12.00 per person 

Breakfast Menu 4 
Sliced Fresh Seasonal Fruit;  

Headliners Special “BST” (bacon, spinach and tomato) 

Scrambled Eggs; Breakfast Sausage; Buttermilk Biscuits 
and Country Gravy  
$14.00 per person 

 

Breakfast Menu 5 
Quiche Lorraine and/or Quiche Florentine;  

Sliced Fresh Seasonal Fruit;  
Freshly Baked Turnovers with Assorted Fillings 

$15.00 per person 
 

Breakfast Menu 6 
Crispy Bacon; Assorted Breakfast Breads;  

Sliced Fresh Seasonal Fruit and 
Headliners Home-Style Frittata  

(Fluffy Egg Soufflé-like Casserole with your choice of: 
Traditional Sausage & Cheese; Poblano & Mushroom;  

or “Build-Your-Own” through the catering office) 
$15.00 per person 

 

Breakfast Menu 7 
Traditional Eggs Benedict on English Muffin 

Home-Fried Potatoes; Sliced Fresh Seasonal Fruit 
$15.00 per person 

 

Breakfast Menu 8 
Buttermilk Pancakes with Syrup, Butter, Whipped Cream 
& Preserves; Fresh Berries; Sliced Bananas; Crispy Bacon 

$14.00 per person  

 

Headliners’ Continental Breakfast 
Mini Churros with Warm Syrup;  

Home-style Biscuits, Butter and Jam; Filled Turnovers 
$12.00 per person 

Add On To Any Menu: 
Crispy Bacon, Breakfast Sausage or Breakfast Ham - $3.00/person 

Pastries, Mini Churros or Turnovers - $2.50/person 
Breakfast Potatoes, Creamy Grits, or Biscuits - $2.00/person 

Yogurt Parfait Bar with Crunchy Granola, Fresh Fruit and Toasted Nuts - $3.00/person 
Warm, Creamy Oatmeal Bar - $2.50/person 

Oatmeal Toppings to Include Toasted Nuts, Cinnamon, Sugar, Honey, Dried Fruit, Heavy Cream & Butter 
 

Additional options are available.  Menus can be changed & customized to suit your needs.   
Contact the catering office for more information. 

20% Gratuity and 8.25% Sales Tax will be added to all food items. 


