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B R E A K FA ST
M E N U S

A L P H A  B I S T R O

DIETARY NOTICE 

We are committed to accommodating the dietary needs 

of our guests. Please inform us of any allergies or dietary 

requirements at the time of booking. All menu modifications 

and substitutions will be made at the chef’s discretion. We can 

accommodate the following:

GF – Gluten Free

DF – Dairy Free

V – Vegetarian

VG – Vegan

Menu items are subject to change based on availability. Final 

menu selections and pricing will be confirmed at the time of 

signing the Banquet Event Order.



H O T  B U F F E T

INCLUSIONS
Fresh made croissants and assorted danishes

Selection of toasts, cereals and jams

Scrambled eggs GF

Home made baked beans GF ,DF, VG

Bacon and sausage GF

Breakfast potatoes V, VG, DF

Hot steel cut oats, dried fruit, fresh fruit, brown sugar V

Sliced tomato, cheese and cold cuts GF, V

Chef’s choice of bread pudding, pancakes or French toast V

Fresh fruit salad

Assorted juices, coffee and tea

B R E A K F A S T
B U F F E T S

ADD OMELETTE STATION		  +$10
Create your own omelette: Fresh farm eggs, cheese,  

bacon, ham, onion, tomato, mushroom, spinach, pepper

ADD FRITATA		  +$10
Daily fritatta of the day GF

ADD EGGS BENEDICT		  +$10
With back bacon and hollandaise sauce

PER ADULT		  $24
PER CHILD (12 years & under)		  $16

15 or more guests. Served daily during the summer and most weekends.

C O N T I N E N T A L  B U F F E T

INCLUSIONS 
Natural yogurt and individual fruit yogurts

Seasonal fresh fruit salad

Honey Granola, dried fruit, chia seeds

Sliced tomato and cheese

Fresh made croissants and assorted danishes

Choice of cereals, toasts and jams

Assorted juices, coffee and tea

PER PERSON		  $20

15 or more guests.

Please add 18% gratuity and 5% GST to above prices.



B R E A K F A S T  T O  G O

Breakfast sandwich of egg, bacon, lettuce, tomato, cheese, 

and mayo on a large croissant. Served with yogurt parfait, 

whole fruit, granola bar, banana muffin and fruit juice.

PER ADULT		  $24
PER CHILD (12 years & under)		  $16

10 or more guests.

P L A T E D  S E R V I C E

INCLUSIONS
Two farm fresh eggs any style GF, DF

Farmers sausage and maple wood smoked bacon GF

Breakfast potatoes VG, V, DF

Whole wheat or white toast or sour dough

Assorted juices, coffee and tea

PER ADULT		  $24
PER CHILD (12 years & under)		  $16

2-14 Guests.

M O R E
B R E A K F A S T S

Please add 18% gratuity and 5% GST to above prices.


