
	

	

P Hotel Pfister logo indicates signature item 

g Gluten-free dishes 

V Vegetarian dishes 

 

*Consuming raw or partially cooked meats, eggs, seafood or poultry may increase risk of foodborne illness 

A gratuity of 18% will be added to parties of 8 or more 

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

C E R E A L S  &  S I D E S  

B E R R I E S  A N D  Y O G U R T  P A R F A I T   
Mixed berries, house-made granola, choice of 
plain or Greek yogurt 

G O L D  F A S H I O N E D  O A T M E A L   

A combination of country style  
rolled oats and steel-cut oats,  
brown sugar, raisins,  
sliced bananas, fresh berries 

G F R E S H  F R U I T  P L A T E   

Assorted fresh fruit
 

 

B E V E R A G E S  &  J U I C E S  

M I L K ,  C H O C O L A T E  M I L K   

J U I C E  O F  T H E  D A Y   

J U I C E  Orange, Grapefruit, Tomato, V8®, Apple, 

Cranberry, Lemonade 

We Proudly Serve S T A R B U C K S  C O F F E E ® 

B R E A K F A S T  S P E C I A L T I E S  

V A V O C A D O  T O A S T *   

Whole-grain bread, soft poached egg, tomato, 
chili flakes, extra virgin olive oil 

P S C O T T I S H  S M O K E D  S A L M O N  P L A T E   

Toasted bagel, cream cheese, smoked salmon, 
onions, capers, fresh dill 

B R E A K F A S T  W R A P   
Scrambled eggs, chorizo, pico de gallo,  
cheddar cheese, choice of 
hash browns or fruit 

C O L O S S A L  B R E A K F A S T  S A N D W I C H   
Scrambled eggs, cheddar cheese, and  
your choice of sausage or bacon, oversized 
croissant, choice of hash browns or fruit 

B I S C U I T S  A N D  G R A V Y   
Buttermilk biscuits, old fashioned sausage 
gravy, two eggs any style, choice of hash 
browns or fruit 

F R O M  O U R  G R I D D L E  

B U T T E R M I L K  P A N C A K E S  Three fluffy buttermilk pancakes, warm syrup, 
whipped butter 

B L U E B E R R Y  P A N C A K E S  Three blueberry packed griddlecakes, warm 
blueberry compote 

G H O U S E M A D E  G L U T E N - F R E E  P A N C A K E S  Three gluten-free blueberry 
pancakes, lemon zest, honey syrup 

C R I S P Y  B E L G I A N  W A F F L E  Golden brown waffle, warm syrup, whipped 
butter 

p B A N A N A S  F O S T E R  F R E N C H  T O A S T  Classic French toast, caramelized 
banana rum sauce, whipped cream 

C L A S S I C  F R E N C H  T O A S T  Challah, Tahitian vanilla, nutmeg, warm syrup, 
whipped butter 

P T E X A S  S T Y L E  F R E N C H  T O A S T  Corn flake coated Texas Toast, fresh wild 
berry compote, warm syrup, whipped butter 

C H E E S E  B L I N T Z E S  Sweet ricotta, sautéed apples, toasted pecans, warm 
spiced honey syrup 

S H O R T S T A C K  Two tender cakes, warm syrup, whipped butter 

B E N N I E S *  Served with hash browns or fruit 

E G G S  B E N E D I C T  Two poached eggs, sliced wood-smoked 
Canadian bacon, toasted English muffins, hollandaise sauce 

E G G S  F L O R E N T I N E  Two poached eggs, sautéed baby spinach, tomato, 
English muffins, and sauce choron 

S O U T H  O F  T H E  B O R D E R  Two poached eggs, griddled chorizo,  
toasted English muffins, hollandaise sauce, fresh pico de gallo 

F A R M  F R E S H  E G G S *  Midwestern raised Glenview Farms eggs.  
Egg beaters and egg whites are also available. Served with hash browns or fresh 
fruit, plus choice of toast.  
Gluten-free toast available upon request. 

E G G S  Y O U R  W A Y  Two eggs, choice of sausage, smoked bacon, or 
smoked bone-in pork chop 

C O R N E D  B E E F  H A S H  Tender corned beef brisket, two eggs any style 

L U M B E R  J A C K  New York Strip, three eggs any style, short stack 

H U N G R Y  M A N  Three eggs any style, choice of breakfast meat, short 
stack 

Continental  
B R E A K F A S T  P L A T T E R  

Includes An Item From Bakery, 
Fresh Fruit, Pfister Yogurt, And 

Choice Of Beverage 

H A L F  A V O C A D O  T U R K E Y  B A C O N   

C O R N E D  B E E F  H A S H   

C A N A D I A N  B A C O N      B A C O N   

S A U S A G E  P A N C A K E   

S M O K E D  B O N E - I N  P O R K  C H O P   

SMOOTHIE 
 C H O O S E  T W O  

Blueberry, strawberry, mango or banana 

Add avocado for 



	

	

P Hotel Pfister logo indicates signature item 

g Gluten-free dishes 

V Vegetarian dishes 

 

*Consuming raw or partially cooked meats, eggs, seafood or poultry may increase risk of foodborne illness 

A gratuity of 18% will be added to parties of 8 or more 

	

	

	

	

O M E L E T S  Served with hash browns or fresh fruit, plus choice of toast. 
Gluten-free toast available upon request. 

H A M  A N D  C H E E S E  O M E L E T  Sugar-cured ham, aged Wisconsin cheddar 
cheese 

T H E  F A R M H O U S E  O M E L E T  Wood-smoked bacon, sugar-cured ham, 
breakfast sausage, onions, aged Wisconsin cheddar cheese 

V F R E S H  V E G E T A B L E  O M E L E T  Sautéed mushrooms,  
onions, green peppers, fresh spinach, diced tomatoes, Wisconsin Swiss 
cheese 

V H E A L T H Y  S T A R T  F R I T T A T A  Glenview Farms egg whites, 
medley of daily fresh produce 


