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ROYAL PARK
HOTEL

EVERY DAY LUXURY

Breakfast & Brunch

600 East University Drive Rochester, Ml 48307
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BREAKFAST

Continental Breakfast, Create Your Own Buffet and Paint Creek Brunch offer the following beverages: Cranberry, apple,
and orange juices, citrus cucumber infused water, Crazy Fresh Royal Park Blend regular and decaf coffees, Mighty Leaf
teas and assorted dairy and non-dairy creamers.

RPH CONTINENTAL CREATE YOU OWN BUFFET
ASSORTED MINI CROISSANTS ASSORTED MINI CROISSANTS
Classic, multigrain, and pretzel V¢ Classic, multigrain, and pretzel V¢
ASSORTED MUFFINS ASSORTED MUFFINS
Chef’s select variety Chefs select variety
HOUSE MADE BREAKFAST BREADS HOUSE MADE BREAKFAST BREADS
Blueberry V!, double chocolate F!V¢ Blueberry V! °F, double chocolate F !¢
served with butter, honey and preserves served with butter, honey and preserves
FRESH SLICED FRUIT €F FRESH SLICED FRUIT €F

EGGS

select one

Scrambled eggs " | °F or grilled vegetable strata ¢F I V¢

BREAKFAST MEATS
Select two
Pork sausage links ©F | °F

Chicken sausage links ©F I °F

Applewood smoked bacon ©F ! °F

Plant-based breakfast patties

SIDES

select one
Roasted breakfast yukon gold potatoes V
Mushroom-chive potato hash v

French toast served with warm maple syrup

ADDITIONAL SIDES

V —Vegan | VG — Vegetarian | GF — Gluten-Free | DF — Dairy-Free
All prices are subject to a 24% taxable service fee and 6% sales tax. All menu items and prices are subject to availability and market price adjustment.
Consuming raw or undercooked eggs, meat, shellfish and seafood may increase your risk of food borne illnesses.
* Items marked with an asterisk may be cooked to order.



BREAKFAST CONTINUED

Continental Breakfast, Create Your Own Buffet and Paint Creek Brunch offer the following beverages: Cranberry, apple,
and orange juices, citrus cucumber infused water, Crazy Fresh Royal Park Blend regular and decaf coffees, Mighty Leaf
teas and assorted dairy and non-dairy creamers.

PAINT CREEK BRUNCH

ASSORTED MINI CROISSANTS
Classic, multigrain, and pretzel V¢

ASSORTED MUFFINS
Chefs select variety

HOUSE MADE BREAKFAST BREADS

Blueberry V!, double chocolate F!V¢

served with butter, honey and preserves
FRESH SLICED FRUIT SF

EGGS
Scrambled eggs °F | °F

SIDES

Pork sausage links F |°F

Applewood smoked bacon ©F ! °F

Roasted breakfast yukon gold potatoes v

RPH SALAD
Served with herb Dijon vinaigrette and ranch dressing ¥©

GRILLED CHICKEN BREAST

Select one sauce

Lemon thyme jus F
Marsala mushroom ©F
Michigan cherry ¢F

RIGATONI PASTA

Select one sauce

Parmesan cream °F V@
Tomato basil v
Palomino ©F

ASSORTED MINI PASTRIES

BRUNCH ENHANCEMENTS
HERB ROASTED SLICED BEEF TENDERLOIN ©F
ROASTED SALMON 6F | bF

BREAKFAST ENHANCEMENTS

IRISH OATMEAL V
Brown sugar, raisins, seasonal dried fruits

OVERNIGHT OATS v
Blueberries, chia seeds, almond milk, dried cherries,
maple syrup, and toasted coconut

YOGURT PARFAIT BAR V€ |

Strawberry, plain, vanilla Greek yogurt, strawberries,
blueberries, blackberries, granola, coconut, seasonal
dried fruits

OMELET STATION ©F
Eggs and egg whites

Cheddar & Swiss cheese, salsa, peppers, tomatoes, baby
spinach, onions, scallions, mushrooms, bacon, smoked
ham, chorizo

*$125 Chef Fee Required
BREAKFAST SANDWICHES AND BURRITOS

Price listed is per dozen

Bacon, egg and cheese on a croissant

Sausage, egg and cheese on an English muffin
Chorizo, black bean, cheddar and egg burrito
Spinach, egg and feta cheese burrito

Served with ketchup, salsa, guacamole, honey, hot
sauce, sriracha, sour cream

SUB Plant based meat v

V —Vegan | VG — Vegetarian | GF — Gluten-Free | DF — Dairy-Free
All prices are subject to a 24% taxable service fee and 6% sales tax. All menu items and prices are subject to availability and market price adjustment.

Consuming raw or undercooked eggs, meat, shellfish and seafood may increase your risk of food borne illnesses.

* Items marked with an asterisk may be cooked to order.



A LA CARTE OFFERINGS

by the dozen

ASSORTED MINI CROISSANTS
Classic, Multigrain, and Pretzel V©

ASSORTED MUFFINS
Chefs select variety

HOUSE MADE BREAKFAST BREADS
Blueberry V!, double chocolate F !¢

SAVORY MUFFINS
CHOCOLATE ALL BUTTER CROISSANTS

FRUIT KABOBS v
Blueberry yogurt dip

HARD BOILED EGGS ©F | F

ASSORTED COOKIES SFA
Chocolate chip, sugar, oatmeal

DOUBLE FUDGE CHOCOLATE BROWNIES

RPH’S FAMOUS RICE CRISPY TREATS

INDIVIDUAL SELECTIONS
ORGANIC ASSORTED GREEK YOGURTS

NAKED JUICE SMOOTHIES

strawberry banana, berry blast, mighty mango
green machine

GRANOLA BARS
KIND BARS

POWER UP TRAIL MIX
dark chocolate, nuts, raisins, dried blueberries
dried cherries

KAR’S SWEET & SALTY TRAIL MIX
CHEX MIX CHEDDAR

GREAT LAKES POTATO CHIPS
MINI PRETZELS

PER PERSON

TRADITIONAL HUMMUS V | PF
Served with pita chips

SEASONAL CRUDITES v | GF | DF
Veggie dip

SLICED MEATS AND CHEESES

A LA CARTE BEVERAGES

BY THE GALLON
CRAZY FRESH ROYAL PARK BLEND
Regular and decaf coffee

CITRUS-CUCUMBER INFUSED WATER
RASPBERRY-LEMON INFUSED WATER
MIGHTY LEAF ICED TEA

LEMONADE

ARNOLD PALMER

EACH
ASSORTED PEPSI™ PRODUCTS

BUBLY SPARKLING WATERS
ASSORTED RED BULL™ PRODUCTS
SPARKLING WATER

STILL WATER

GATORADE

ASSORTED ICED TEAS

STARBUCKS COLD BREW BEVERAGES

All prices are subject to a 24% taxable service fee and 6% sales tax. All menu items and prices are subject to availability and market price adjustment.

Consuming raw or undercooked eggs, meat, shellfish and seafood may increase your risk of food borne illnesses.

* Items marked with an asterisk may be cooked to order.



