BREAK MENUS

THEMED COFFEE BREAKS

All Themed Breaks Include Freshly Brewed llly Regular & Decaffeinated
Coffee & A Selection of Organic Lot 35 Teas

Minimum Guarantee 12 Guests Required

Pricing is Per Person

Farmer’s Garden (V) | $37

“Baby Vegetable Gardens” with Hummus, Red Radish, Asparagus Tips,
Baby Carrot, Broccolini Tops, Zucchini

Roasted Seasonal Vegetable Wraps Marinated Olives & Grilled Pita Bread

Fruits, Berries, Hamilton Princess Honey, Yogurt
Carrot and Ginger Shots

The Duchess Morning | $40

Mini Pains Au Chocolat

Mini Almond Croissants

Mini Blueberry Muffins Bagel Bites with Smoked Salmon,
Cream Cheese and Capers

Warm Ham & Cheese Croissants

Fruit Smoothie of the Day

Cookies and Cup Cakes (V) | $40

Dark Chocolate Chip & Sea Salt, Power Up, Oatmeal & Raisin Cookies
Mini Red Velvet, Funfetti, Chocolate Cupcakes

Iced Coffee Shots

Bermudian (V) | $42

Banana Bread

Carrot Cake

Tucker’s Goat Cheese & Onion Tarts
Beetroot & Princess Honey Salad
Bermuda Kale & Spinach Juice Shots

(V) Vegetarian - (VG) Vegan - (GF) Gluten Free

COFFEE BREAK ENHANCEMENTS

Freshly Brewed Illy Regular & Decaffeinated Coffee & A Selection of
Organic Lot 35 Teas | $15 per Person

Chilled Fruit Juices — Options Include Orange, Apple, Grapefruit,
Tomato, V8, Pineapple & Cranberry | $14 per Person

Freshly Brewed Iced Tea, Sweet or Unsweetened | $95 per Gallon
Individual Bottled Still & Sparkling Water | $7 Each

Individual Bottled Fruit Juices — Options include Apple, Orange &
Pineapple | $7 Each

An Assortment of Regular, Diet & Caffeine-Free Soft Drinks | $7 Each

Sliced Fruits, Melons & Berries | $16 per Person
Market Basket of Whole Fruits | $6 per Piece

Double Fudge Brownies & Blondies (V) | $48 per Dozen

Raisin and Plain Scones, Devon Cream, Preserves (V) | $12 per Person
Assorted Mini Cupcakes (V) | $12 per Person

Assorted Freshly Baked Cookies (V) | $9 per Person

Individual Bags of Popcorn, Pretzels & Potato Chips | $6 Each
Assorted Kind Bars | $6 Each

Refreshments package

Half Day | $30 Per Person
Full Day | $55 Per Person

A Continuous Offering of Freshly Brewed llly Regular &
Decaffeinated Coffee & A Selection of Organic Lot 35 Teas,
Individually Bottled Still & Sparkling Water, An Assortment of
Regular, Diet & Caffeine-Free Soft Drinks

Flavored Water Station
Infused Water Station| $50 Per Gallon
Stay refreshed and hydrated with our selection of naturally infused
waters, featuring a variety of fresh fruits, herbs, and citrus blends.
Flavors:

- Cucumber, Lemon, and Mint

- Orange, Blueberry, and Thyme

- Strawberry, Lime, and Mint

- Watermelon, Rosemary, and Orange

- Orange, Ginger, and Mint

4
A 17% Service Charge will be Applied to all Food & Beverage Prices



BREAK MENUS

THEMED COFFEE BREAK (Continued)

All Themed Breaks Include Freshly Brewed llly Regular & Decaffeinated Coffee &
A Selection of Organic Lot35 Teas

Minimum Guarantee 12 Guests Required

Pricing is Per Person

British Afternoon Tea | $46

British Afternoon Tea Includes the Following Items From our
Famous Crown and Anchor Afternoon Tea:

Plain & Raisin Scones Jam &

Devon Clotted Cream

3 Sandwiches

3 Sweet Items

Selections:

Coronation Chicken, Baby Spinach, Raisin Bread
Egg Salad Sandwich, Mayonnaise, Watercress, White Bread
Roast Beef, Crispy Onion, Horseradish Créme Fraiche, Brown Bread

Berry Cheesecake (V),
Dark Chocolate Raspberry Tart (V)
Mango Passion Fruit Macaron (V)(GF)

Sushi | $48

ETO Roll: Crab, Tamago, Spinach, Avocado, Wasabi Mayo,
Sesame Seed

Organic Salmon Roll: Cucumber, Avocado, Scallion
California Roll: Crab, Avocado, Cucumber

Spicy Tuna Roll: Tuna, Scallion Veg. Nori (V): Cucumber,
Mango, Asparagus, Avocado With Soy Sauce (GF
Available), Pickled Ginger, Wasabi

Miso Soup

Tofu, Edamame Beans and Wakame

Matcha Tea Shots

(V) Vegetarian - (VG) Vegan - (GF) Gluten Free

Charcuterie & Cheese $50
Below Sample Menu Items May Change Due to Availability

Nduja (USA)

Salame Napoli (Italy)
Prosciutto di Parma (ltaly)
Bresaola (Cured Beef)(USA)
Hardwood Smoked Ham (USA)

Marinated Feta with Thyme, Oregano, Chili, Princess Honey (Goat)(USA)
Aged Gruyeére (Cow) (Switzerland)

Cropwell & Bishop Stilton (Cow)(UK)

Double Creme Brie (Cow) (France)

Tuckers Farm Chevre (Goat)(Bermuda)

Fresh and Dried Fruits & Berries, Chutneys, Princess Honey;
Water Crackers, House-Made Breads, GF Crackers

A 17% Service Charge will be Applied to all Food & Beverage Prices
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