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Breakfast & Brunch

Continental Breakfast 22 per person

SkyLine Bakery Basket
assorted muffins, bagels, scones and danishes with cream cheese, sweet butter and fruit preserves

Assorted Seasonal Fruit and Yogurts

Assorted Cold Cereals and Granola
with whole, skim and 2% milk

Assorted Fresh Fruit Juices

Starbucks Coffee and Tazo Tea

Buffet Breakfast 42 per person

minimum 30 guests

SkyLine Bakery Basket
assorted muffins, bagels, scones and danishes with cream cheese, sweet butter and fruit preserves

Assorted Seasonal Fruits and Yogurts

Country Scrambled Eggs
with cheddar cheese, diced roma tomatoes and chives

Apple Crépes
with vanilla cream

Breakfast Potatoes

Plump Link Sausages and Double Smoked Bacon
Assorted Fresh Fruit Juices

Starbucks Coffee and Tazo Tea

Enhance Your Buffet Breakfast

omelet station 12 per person
hot smoked Wild King salmon 8 per person
waffle station 8 per person
honey baked ham 5 per person
sautéed wild mushrooms 5 per person
breakfast sandwhiches 4 per person

Plated Breakfast

SkyLine Bakery Basket
assorted muffins, bagels, scones and danishes with cream cheese, sweet butter and fruit preserves

Seasonal Fruit Medley

Plump Link Sausages and Double Smoked Bacon
Breakfast Potatoes

Assorted Fresh Fruit Juices

Starbucks Coffee and Tazo Tea |
S

V space needle



(¢

SN

e Banquets e Events e Meetings 206.905.2180  800.964.7695  groups@spaceneedle.com

Breakfast & Brunch

choose one:

Classic Eggs Benedict 29
with poached eggs, Canadian bacon and lemon hollandaise sauce

Quiche 29
asparagus, artichoke hearts and gruyere cheese

Brioche French Toast 27
with candied pecans, caramelized banana and vanilla nutella cream

Country Scrambled Eggs 25
with cheddar cheese, diced roma tomatoes and chives

Strawberry Blintzes 24
with vanilla cream

Brunch Buffet 53 per person

minimum 30 guests

SkyLine Bakery Basket
assorted muffins, bagels, scones and danishes with cream cheese, sweet butter and fruit preserves

Assorted Seasonal Fruits and Yogurts

Spring Greens
with assorted dressings

Radiatori Pasta Salad
sun-dried tomatoes, capers, artichoke hearts, red bell peppers, parmesan cheese and tomato herb vinaigrette

Strawberry Blintzes
with vanilla cream

Country Scrambled Eggs
with cheddar cheese, diced roma tomatoes and chives

Side of Hot Smoked Wild King Salmon
alderwood smoked with apple-fennel salsa

Breakfast Potatoes

Plump Link Sausages and Double Smoked Bacon
Assorted Fresh Fruit Juices

Starbucks Coffee and Tazo Tea

Enhance Your Brunch

assorted tarts and pastries buffet 11 per person

carved prime rib with natural juices, mayonnaise, mustard, horseradish and dollar rolls 350 each
(serves approximately 25 guests)

omelet station, select seven of the twenty possible options to have available on this station 12 per person
waffle station 8 per person

Menu prices are current and subject to change. Prices confirmed no earlier than six months in advance. All menu prices are subject to a 18% service charge. Your
banquet captain, server, houseman and/or bartender receives 12% of this service charge. All charges are subject to state sales tax (currently 10%).
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