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FAREWELL WEDDING BREAKFAST 
The perfect way to say farewell to your friends and family the morning after 
your perfect wedding… 
 
*Please contact Catering Sales Manager for Pricing                                                         

Fresh Orange, Cranberry, Apple & Grapefruit Juice 
 
Sliced Seasonal Fruit & Berries 
 
Omelets Prepared to Order ($110.00 Chef Attendant Will Apply) 
Onions, Mushrooms, Bell Peppers, Tomatoes, Spinach, Asparagus, Bacon, Diced Ham, 
Sausage, Pepper Jack Cheese, Cheddar Cheese & Feta Cheese with Choice of Fresh Eggs, 
Egg Beaters or Egg Whites 
 
Scrambled Eggs 
 
Cinnamon French Toast with Maple Syrup 
 
Crisp Bacon & Sausage Links 
 
Roasted Breakfast O’Brian Potatoes 
 
Sliced Breakfast Breads, Muffins, Danish & Bagels  
With Preserves, Butter, Cream Cheese, Smoked Salmon, Diced Onion, Egg & Capers 
 
Premium Dark Roast Lavazza Italian Coffee 
Traditional & Herbal Taylors of Harrogate  
evening enhancements 
OPTIONAL ENHANCEMENTS 
Waffle Station ($110.00 Chef Attendant Will Apply) 
$4.50 Per Person 
Malted Waffles with Fresh Fruit Compote, Whipped Cream, Sweet Butter & Maple Syrup 

 
House-made Mini Quiche Station 
$4 Per Person 
Cheddar & Bacon, Caramelized Onions & Feta, Lump Crab & Swiss 

 
Spirit Station ($110.00 Bartender Fee Will Apply) 
$9 Per Person for 2 Hours of Open Bar Service 
Chardonnay Spritzers, Bloody Mary’s, Mimosas,  
Champagne infused with Chambord, Peach Schnapps, Crème de Cassis & Fruit Mixers 


