Begin
CHILLED ORANGE OR GRAPEFRUIT JUICE 5.
CHILLED GRAPEFRUIT 5.
SEASONAL FRESH FRUIT PLATE 15.

SEASONAL BERRIES
WITH CHANTILLY CREAM 9.

ASSORTED CEREALS WITH FRESH FRUIT 8.

-
& MCCANN’S IRISH OATMEAL 8.00
#at Highi Fat 2g, Sat Fat Og, Cholesterol Omg, Carbs 26g, Protein 4g, Calories 150g

ALMOND GRANOLA AND BERRY PARFAIT 9.

FRESHLY BAKED BAGEL
WITH CREAM CHEESE 6.

HOUSE BAKED MUFFINS,
DANISH OR CROISSANTS 6.

SELECTION OF YOPLAIT YOGURTS 6.

)] Hilton Eat Right nutritional values are determined through database analysis with the
Food Processor SQL from ESHA Research, Inc., Salem, OR 97302 and available
¥at Wight gngredient product data. This data is based on average serving size and standard portion
guidelines. However, slight variations in nutritional values may occur due to
seasonality, use of alternate suppliers, and menu item preparation.

Cholesterol is indicated in milligrams.

Classics

FuLL BREAKFAST BUFFET
CHILLED JUICES, BREAKFAST BREADS, FRESH FRUITS,
COUNTRY PORK SAUSAGE, APPLEWOOD SMOKED BACON,
COUNTRY STYLE POTATOES and COFFEE or TEA 22.

8] NEW ENGLAND BREAKFAST*
:.?'iTun- TWO FARM FRESH EGGS WITH CHOICE OF
APPLEWOOD SMOKED BACON OR COUNTRY PORK SAUSAGE,

HASH BROWN POTATOES, TOAST, JUICE and COFFEE or TEA 19.
Fat 49g, Sat Fat 23g, Cholesterol 445mg, Carbs 74g, Protein 30g, Calories 867.91g

CONTINENTAL BREAKFAST
CHILLED JUICES, HOUSE BAKED MUFFIN OR BREAKFAST BREAD,
FRESH FRUITS and COFFEE or TEA 16.

PERSONAL OMELET CREATIONS*
YOUR CHOICE OF THREE FARM FRESH EGGS,
EGG BEATERS OR EGG WHITES 16.

MEATS
APPLEWOOD SMOKED BACON e BLACK FOREST HAM
GRILLED HERB CHICKEN BREAST e CHICKEN APPLE SAUSAGE
COUNTRY PORK SAUSAGE e CHORIZO

CHEESES
SWISS ¢ AGED CHEDDAR e BRIE
GREAT HILL BLUE ¢ MONTEREY JACK ¢ VERMONT GOAT

VEGETABLES
ASPARAGUS TIPS e ARTICHOKE HEARTS e ROASTED PEPPERS
BEEFSTEAK TOMATOES e CARAMELIZED VIDALIA ONIONS
".r.’-" FOREST MUSHROOMS e BABY SPINACH
_i:_ Fat 85g, Sat Fat 24g, Cholesterol 470mg, Carbs 132g, Protein 106g, Calories 1682g
Kar Highi (Ham, Jack Cheese, Caramelized Onion and Baby Spinach for analysis)



o o
- Specialties
0
¥t Mhghi SMOKED SALMON*
CAPERS, SLICED ONIONS, BEEFSTEAK TOMATOES AND

CREAM CHEESE, SERVED WITH A TOASTED BAGEL 18.
Fat 29g, Sat Fat 10g, Cholesterol 336.7mg, Carbs 79g, Protein 56g, Calories 770g

HAND CuTr CORNED BEEF
TWO POACHED EGGS AND HAND CUT CORNED BEEF
COMBINED WITH CRISPY HASH BROWN POTATOES 15.

EGGs BENEDICT*
TWO POACHED EGGS, CANADIAN BACON,
TOASTED ENGLISH MUFFIN AND SAUCE HOLLANDAISE 19.

NEwW YORK STEAK & EGGS*
6 OZ. CERTIFIED ANGUS BEEF® BRAND SIRLOIN &
WITH TWO FARM FRESH EGGS, HASH BROWN POTATOES
AND YOUR SELECTION OF TOAST 21.

Liquids
POT OF COFFEE OR DECAFFEINATED COFFEE 3.
REVOLUTION TEA 3.
CAPPUCCINO / CAFE LATTE 4.  ESPRESSO 3.
Hot CHOCOLATE 3.
MILK 3. SODA 3. BOTTLED WATER 3.

CSriddle

SERVED WITH VERMONT MAPLE SYRUP AND YOUR CHOICE OF
APPLEWOOD SMOKED BACON, BLACK FOREST HAM,
CHICKEN APPLE SAUSAGE OR COUNTRY PORK SAUSAGE

GRIDDLE BREAKFAST
THREE PANCAKES, FRENCH TOAST
or BELGIAN WAFFLE 12.

CRisPY WHOLE WHEAT FRENCH TOAST
SEASONAL BERRIES AND BANANAS 14.

{} BLUEBERRY PANCAKES
gtz PLUMP BLUEBERRIES AND

BLUEBERRY SYRUP 14.
Fat 47g, Sat Fat 25g, Cholesterol 166mg, Carbs 139g, Protein 28g, Calories 1098g

BUTTERMILK MEYER LEMON PANCAKES
POWDERED SUGAR, VERMONT CITRUS MAPLE BUTTER 14.

Sides

BREAKFAST MEATS
COUNTRY PORK SAUSAGE, APPLEWOOD SMOKED BACON
OR GRILLED BLACK FOREST HAM 5.

HAsH BROWN POTATOES 4.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.



