Hilton East Brunswick

Continental Breakfast Selection

Breakfast Express
Chilled Apple, Grapefruit and Orange Juice, Sliced Fruits, & Berries, Freshly Baked Buttery Croissants, Danish
and Muffins with Butter and Preserves, Regular and Decaffeinated Coffee and a Selection of Tea

The Bagel Breakfast

Chilled Apple, Grapefruit and Orange Juice, Sliced Fruits, & Berries, Assorted Fruit Yogurts with Granola,
Assorted Bagels Served with Regular, Cranberry Walnut and Light Cream Cheese, Regular, Decaffeinated Coffee
and a Selection of Teas

Corporate Continental

Chilled Apple, Grapefruit and Orange Juice, Sliced Fruits, & Berries, Fruit Yogurts with Granola, Assorted Cold
Cereals with Milk, Bananas and Raisins, assorted Bagels with Regular, Cranberry Walnut and Light Cream
Cheeses, Freshly Baked Buttery Croissants, Danish and Muffins with Butter and Preserves, Regular and
Decaffeinated Coffee and a Selection of Teas

Continental Breakfast Enhancers

Cinnamon Pecan Rolls
Warm, Sticky and Delicious Served in a Basket

Ham and Cheese Croissants
Thinly Sliced Virginia Ham with Warm Cheddar on Buttery Croissants

Sausage and Cheddar Cheese Biscuits
Soft Buttermilk Biscuits with a Spiced Sausage Patty and Warm Wisconsin Cheddar

Blueberry Scones and Biscotti
Fresh Baked and Served with Strawberry Jam

Hard Boiled Eggs
Peeled and ready to eat, a good source of protein

Sweet Doughnut Assortment

Breakfast Muffin
Eggs, Canadian Bacon and Farm House Cheddar on a Toasted English Muffin

Platter of Smoked Salmon
Sliced smoked salmon, capers red onions and chopped egg garnish

All prices are per person and subject to a 20% service charge and 7% New Jersey Sales Tax.
All Food & Beverage prices are based upon 1 % hours of service.
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Hilton East Brunswick

BREAKFAST ALA CARTE SPECIALITIES

Farm Fresh Scrambled Eggs with Chives
Served with Your Choice of Apple Wood Smoked Bacon or Maple Link Sausage or Virginia Ham and
Accompanied by Sautéed Breakfast Potatoes $16

Eggs Benedict
Delicately Poached Eggs, Toasted English Muffins, Shaved Prosciutto and Hollandaise Sauce Served with Oven
Roasted Breakfast Potatoes and Asparagus Spears $18

French Toast with Cinnamon Apples
Bread Dipped in Egg Batter then Grilled, Served with Maple Syrup, Golden Brown Link Sausage and Compote of
Granny Smith Apples with Cinnamon and Brown Sugar $16

Spinach and Cheese Quiche

An Individual Country Style Quiche Served with Roasted Red Bliss Potatoes, Accompanied by Smoked Chicken
and Apple Sausage Links

$17

Fruit Plate

A Selection of Seasonal Fruits, Melons and Berries with Sliced Banana Walnut Bread and a Coconut Mango
Yogurt Sauce

$12

Additional Breakfast Enhancers

Basket of Baker’s Breads

To Include Banana Walnut Bread, Cranberry Orange and Assorted Muffins
$3

Cinnamon Pecan Rolls

Warm, Sticky and Delicious Served in a Basket

$3

Seasonal Fruit Cocktail

Fresh Cut Fruit with Berries and Mint

$4

All Selections are served with Orange Juice, Assorted Breakfast Pastries,
Butter and Preserves Regular & Decaffeinated Coffee and a Selection of Teas.

All prices are per person and subject to a 20% service charge and 7% New Jersey Sales Tax.
All Food & Beverage prices are based upon 1 % hour of service. Prices listed are subject to change.
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