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Classic Benedict
On a Toasted English Muffin with Black Forest Ham, 

Hollandaise Sauce & Hashbrowns

Smoked Salmon Benedict
Toasted English Muffin with 

Smoked Salmon, Hollandaise Sauce 
& Hashbrowns

French Toast
Two thick slices of Golden Brown Toast

with Whipped Cream, Butter & Maple Syrup
Your choice of Blueberry or Strawberry Topping

Fresh Belgium Waffles
Topped with Whipped Cream
with Butter & Maple Syrup

Your choice of Blueberry or Strawberry Topping

Steak & Eggs
Grilled 6oz Angus Butler Steak

with two Eggs any style 
Served with Hashbrowns & choice of Toast

Three Egg Omelet
Choice of THREE Fillings: 

Aged Cheddar, Ham, Shrimp, Bell Peppers, 
Mushrooms, Green Onions 

with Hashbrowns & choice of Toast

Cascades Full Breakfast
Two Eggs any style with your choice of Canadian Maple Bacon, 

Breakfast Sausage or Black Forest Ham, with Hashbrowns & choice of Toast
Includes your choice of Coffee or Tea
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Continental Breakfast Buffet
Selection of Muffins, Danishes & Croissants,

Bagels & Fresh Breads  • Assorted Yogurts  • Cold Cereals
Fresh Fruit  • Coffee, Tea or Juice

Add your choice of one Entreé
1 Egg Benedict • 2 Eggs any Style with Bacon • French Toast

One Egg Any Style Hashbrowns
Canadian Maple Bacon Fresh Fruit Cup
Black Forest Ham Grilled Tomatoes
Country Breakfast Sausage Fresh Muffin, Danish or Croissant 
Toast     

Side Orders

Freshly Brewed Coffee or Decaf Americano
Regular and Herbal Tea Espresso
Latte Hot Chocolate
Mocha Milk
Cappuccino

Beverage Selections

Assorted Juices
Apple, Cranberry, Grapefruit, Orange, Pineapple or Tomato


